
2019 EPCOT FLOWER & GARDEN FESTIVAL
Primavera Kitchen
• Pizza Toscana
• Pomodori Verdi e Mozzarella
• Tri-Colored Cheese Tortellini, Sage Butter and Chicken Veloute
• Zeppole: Ricotta Cheese Fritters, Powdered sugar, Raspberry Sauce 
and Chocolate-hazelnut Drizzle
• Frozen Italian Margarita with Limoncello and Tequila
• Assorted Beers and Wine, available by the glass
 
The Smokehouse: Barbecue and Brews
• Pulled Pig Slider with Coleslaw
• Shredded Beef Brisket with Smoked Potato, Chorizo Fondue and 
Green Tomato Relish
• Beef Brisket Burnt Ends and Smoked Pork Belly Slider with Garlic 
Sausage, Chorizo, Cheddar Fondue and House-made Pickle
• Warm Chocolate Cake with Bourbon-Salted Caramel Sauce and 
Spiced Pecans
• Frozen Simply™ Lemonade (non-alcoholic)
• Frozen Simply™ Lemonade with Firefly Blackberry Moonshine
• Beer Flight, Beer also available by the glass
 
Refreshment Port
• Coffee-rubbed Pork Poutine with Barbecue Demi-Glace, Fire-roasted 
Corn Relish and Cheese Curds
• Stow Away Mary: Classic Bloody Mary with Absolut Vodka 
garnished with Pimento-stuffed Olives, Cherry Tomato, Celery, 
Jumbo Shrimp and Smokehouse Jerky
 
Funnel Cake (American Adventure)
• Key Lime Funnel Cake topped with Crumbled Graham Cracker and 
Whipped Cream
 
Fife & Drum Tavern and Block & Hans
• Assorted Beers and Ciders, available by the glass
 
Sunshine Seasons
• Earl Grey Tea Cake with Orange-Honey Filling topped with 
Honeybell Tangelo Buttercream, Honeycomb, and Bee Pollen
 
Taste Track
• Violet Blueberry Vanilla Croissant Doughnut
• Berry Tea Mint Julep (non-alcoholic)
• Berry Tea Mint Julep with Bourbon
 
Joffrey’s Coffee & Tea Carts Specialty Festival Offerings
• Future World East – Pedal to the Meadow – Frozen Cappuccino 
topped with Vodka and Kahlúa Liqueur
• Canada – Cold Clover – Cold Brew Coffee with Irish Cream Syrup 
and topped with Baileys Irish Cream Liqueur
• Showcase Plaza – Goose on the Loose – Frozen Passion Fruit and 
Le Citron Vodka topped with Iced Tea
• The American Adventure – Bee’s Buzz – Frozen Lemonade and 
Coconut Syrup topped with Pineapple Rum
 
 
 
 
 
 
 
 
 
 
 

BOOTH MENUS 
Florida Fresh
• Carne Guisada with Black Bean Cake and Cilantro Lime Sour 
Cream
• Spicy Blackened Shrimp and Cheddar Cheese Grits with Brown 
Gravy and Local Sweet Corn Relish
• Key Lime Tart with Toasted Meringue
• Watermelon Cucumber Slushy (non-alcoholic)
• Watermelon Cucumber Slushy with Gin
• Beer Flight, Beer also available by the glass
 
Taste of Marrakesh
• Harissa Chicken Kebab with Dried Fruit Couscous Salad
• Fried Cauliflower with Capers, Garlic Parsley and Chili Ranch 
Sauce
• Walnut Honey Baklava
• Desert Rose: Sparkling Wine topped with Pomegranate Liqueur
• White Sangria
• Casa Beer
• Larroque Chardonnay
 
Fleur de Lys
• Vichyssoise aux Concombres: Chilled Cucumber Soup
• Tarte au Chévre: Goat Cheese Tart with Caramelized Onions on a 
flaky Pastry Crust
• Canard Confit à la Provençal: Braised Duck Confit with Tomatoes 
and Olives on Polenta
• Macaron au Chocolat en Sucette: Large Chocolate Macaron 
Lollipop
• La Vie en Rose Frozen Slushy
• Kir Framboise: Sparkling Wine and Monin Raspberry Syrup
 
Jardin de Fiestas
• Tlacoyo: Blue Corn Masa topped with Black Bean Spread, Ground 
Chorizo, Queso Fresco and Mexican Cream
• Beef Torta: Braised Beef served on a Crispy Sourdough Roll with 
Queso Oaxaca, Avocado, Pickled Onions and Jalapeños in a Spicy 
Habanero Sauce
• Tres Leches: Milk-soaked Sponge Cake topped with Cajeta 
Whipped Cream and Almond Powder
• Cerveza
• Damiana Flower Margarita
• Oaxacan Gin & Tonic
• Rosé Sangria
 
Lotus House
• Szechuan Spicy Red-braised Beef Shank over Rice
• House-made Crab and Cheese Wontons
• Vegetable Spring Rolls
• “Panda” Bubble Tea: Classic Milk Tea with Black and White Bobas
• Jasmine Draft Beer
• Pirates of the China Sea: Dark Rum, Peach Syrup and Piña Colada 
Mix
• Kung Fu Punch: Vodka, Triple Sec, Mango Syrup and Orange 
Juice
• Plum Wine Cooler
 
Bauernmarkt: Farmer’s Market
• Potato Pancakes with House-made Apple Sauce
• Potato Pancake with Caramelized Ham, Onions and Herb Sour 
Cream
• Toasted Pretzel Bread topped with Black Forest Ham and Melted 
Gruyère Cheese
• Warm Cheese Strudel with Mixed Berries
• Hugo Cocktail with Sparkling Wine, Elderflower and Mint
• Beer Flight, Beer also available by the glass
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