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Most people will remember Fess Parker for his acting roles as Daniel Boone 

and Davy Crockett in the 1950s and 60s.  He passed away in 2010, but did 

you know that he and now his family have owned a 715 acres winery and 

vineyard estate in Santa Barbara for the past 30 years?  That his wines have 

won countless awards? And that this region grows some of the best Pinot 

Noir in the country? 

The Max Restaurant Group is very pleased to announce that we will be 

offering the newest wine from the Fess Parker Winery; the Fess Parker 

Pinot Noir Sta. Rita Hills, 2010.  In fact Max Group will be the very first location in the 

country to offer this wine for sale.  We have made special arrangements to list this wine directly 

from the winery before it becomes available for wider distribution later next year.   

As part of this promotion, the $18 glass price will be available for $13 and the customary $66 

bottle price will be reduced to $48.  Supplies at these prices are limited and will only last through 

February.   

Stop into any Max location to try this fabulous wine from a great wine region. 

Max Restaurant Group is First in the Nation with New Wine from Fess Parker Winery 

Winery Direct Series Brings Fess Parker Pinot Noir Sta. Rita Hills, 2010, to market 



Wine Ed: STA. RITA HILLS AVA 
 

California’s coolest growing region 

First created in 2001, the Sta. Rita Hills viticultural appellation is 

uniquely situated to receive maritime influences that create the ideal cli-

mate for growing exceptional wine-grapes. Inspired by the incredible po-

tential offered within this wine region, a diverse group of talented grow-

ers and winemakers are producing some of California’s most exciting Pi-

not Noirs, Chardonnays and other varietals. As with any new region, the 

winegrowers and winemakers have developed a camaraderie stemming 

from their love of this region and the excitement of the achievements 

made thus far.  

Sta. Rita Hills is a relatively small appellation of approximately 100 

square miles. Intersected by the Santa Ynez River, the cool climate ap-

pellation is located between the towns of Buellton and Lompoc in Santa 

Barbara County, California. 

Cool weather, fog, wind and the soils limit vine vigor, crop yield and in-

tensify the flavors of the wines. Distinct geology and geography combine 

to form an absolutely unique maritime corridor. Two east-west oriented 

valleys represent some of the most incredible dirt and unique climatic in-

fluence in the Pinot Noir world.  

Other great growers and producers from this fabulous region include: 

Brewer-Clifton, Clos Pepe, Foley Estates, Foxen, Pali, Sea Smoke, Siduri, 

Sanford, and many others. 



Fess Parker Pinot Noir Sta. Rita Hills, 2010 - First Time Anywhere! 

Only at Max Group and only for a limited time.  $48/bottle, $13/glass  (regularly $65/$18) 

WINERY DIRECT SERIES PRESENTS 
 

FESS PARKER  
PINOT NOIR STA RITA HILLS, 2010 

 

ONLY AT MAX GROUP 



On Tuesday November 27th, Max Downtown was honored twice at the Connecticut Restaurant Association’s 

Annual awards dinner.  Steven Abrams, longtime Managing Partner at Max Downtown, was named the CRA 

Restaurateur of the Year.  This honor is in recognition of Steven’s many years of top level service and hospitali-

ty in the Ct restaurant industry as well as his charitable contributions and endeavors for many organizations.  

At Max Downtown, Steven has assembled a team of servers, managers and chefs 

that continually execute at the highest levels of hospitality 

and culinary excellence.  This honor recognizes this commit-

ment to both the guests in his restaurant as well as his com-

munity. 

Also on the awards agenda for the evening was the honor 

for Max Downtown as CT’s Upscale Restaurant of the Year.  

Both Steven Abrams and Executive Chef Hunter Morton re-

ceived the distinction.  This award was achieved by popular 

vote with over 400 votes cast.  Other restaurants up for 

nomination included the Mill at 2T and Union League Café.   
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MAX DOWNTOWN: DOUBLE HONORS 

Steven Abrams is Restaurateur of the Year  

Max Downtown is CT’s Upscale Restaurant of the Year 



First Course  

Mussels & Manila clams   

with the Outsider Cocktail 

Chartreuse veloute, jumbo crab, leek 

crouton 

 

Second Course  

Veal Sweetbreads  paired with 

Breaking in the Monastery  

Rock Shrimp, potato croquette, fennel 

mousseline 

 

Third Course 

Roasted Monkfish  alongside 

the In Exile cocktail 

Tarragon, Chartreuse, gold potato puree 

 

Entrée 

Salt & Herb crusted Leg of 

Lamb & the Equal Liability  

grilled potatoes, swiss chard, sauce verte 
 

Dessert 

Green Chartreuse Parfait Glace  

Blood Orange sauce, plus some                    

Prayer & Meditation 

Paired with  

VEP Yellow vs. VEP Green 

Presents: A Dinner                   
of nothing but... 

Thursday January 31  

6:00 pm                                                   

A truly unique evening of           

Chartreuse cocktails by                 

David Bouchard paired with    

French inspired cuisine pre-

pared  by Chef David Sellers.   

Seating is extremely limited 

 $89.95 plus tax & gratuity 

Call 860-652-3474                           
to reserve your ticket 

Max Fish is located at              

110 Glastonbury Blvd,  

Glastonbury, CT 

Chartreuse is the magical elixir pro-

duced by Carthusian Monks since 

the 1600’s, with 130 herbs and bo-

tanicals in the recipe. Caution: 

Chartreuse is a way of life, you 

may never be the same after this. 



The Barrel Aged Journal 

This past year, Single Cask Cocktails have quickly become one of the specialty drinks of the Max Restaurant 
Group.  For those in the know, having one of our specially aged cocktails that have spent up to four months ag-
ing gracefully in a used whisky cask, can be a sublime way to enjoy a completely unique drink.  The effect of 
time and wood mellows the spirits and brings the ingredients together for a fabulously 
smooth cocktail. 
 
The recipes that have won fans include the Blonde Manhattan, with a combination 
of Hudson Distillers White Whiskey, Dolin Vermouth and Orange Bitters.  A beautiful 
drink that takes on a bit of color, but becomes incredibly mellow and smooth with the 
barrel aging. 
 
The Cask Negroni - a classic  Italian recipe, but here with the benefit of several 
months of barrel time - becomes smooth and even more delicious. 
 
We are now moving to new phase of the program with additional locations introducing their own cask aged 
drinks and with new, innovative recipes.   
 
Max’s Tavern in Springfield has introduced the Blonde Manhattan as well as their version of the Improved Te-
quila Cocktail, employing Milagro Tequila and Solerno Blood Orange liquor - wow, loads of flavor, salty, rich and 
quite tasty.   
 
To date, we have made cocktail batches in 20L sizes, but are now utilizing new, 5L barrels at Max Downtown 
and Max Fish for small batches of very special drinks.  These recipes require unique and interesting ingredients 
like Chartreuse, Mezcal or Moonshine.  We are looking at shorter aging times as well.  This means that we can 
rotate these cocktails at a quicker rate, giving our guests more choices and experimenting with a wider variety of 
ingredients. 
 

MAX SINGLE CASK COCKTAIL PROGRAM CONTINUES TO GROW 



 

WEDNESDAY SAMPLERS AT...  
 
Featuring two great breweries... 

FEBRUARY 6TH 
HARPOON BREWERY  

GUIDED TASTING WITH                     
ROGER WILSON  

Harpoon has been rally pushing the creative 
juices and hitting the market with great small 
batch productions and limited release items.  

Join us for a sampler of the se tasty treats from 
Boston’s home brewery.  Each course will be 
paired with small plates from TK’s executive 

chef Chris Torla.   

$30pp++.  Reserve 
with haste as space 

is always limited.    

JANUARY 23RD  
DOGFISH HEAD  

CRAFT BREWED ALES 
GUIDED TASTING 

Known to push the limit on style and flavor, 
Dogfish Head Brewery from Maryland has a 

huge reputation for loads of hops, loads of fla-
vor and loads of style.   

For this tasting at TK, we will be featuring five 
of their more interesting brews alongside tasty 

bites from TK’s kitchen.   
$30pp++.  Reserve with 
haste as space is always 

limited.    
 
 

maxrestaurantgroup.com/trumbull 

TRUMBULL KITCHEN is located at 150 TRUMBULL STREET / HARTFORD, CT 06103 / P: 860-493-7412   

http://www.maxrestaurantgroup.com/trumbull
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Congratulations to DAVE BOUCHARD  

2012 Mixologist of the Year  
 

On Tuesday November 27th, the Connecticut Restaurant Association named David 
Bouchard from Max Fish as Connecticut’s 2012 Mixologist of the Year.  Three finalists 
were nominated and selected to compete at the annual CT Restaurant Association 
Dinner.  The competition included other top mixologists from around the state with 
seasonal drinks that had to include Belvedere Vodka, the 
sponsor for this event.  Over 300 guests sampled the drinks 
and voted for their favorite, which would determine this year’s 
award winner.  In the end the Rose Colored Glasses cocktail 
by David earned top votes and gave him the award.   
 
David Bouchard has headed the mixology program at Max 
Fish for nearly three years, and has built it into one of the fin-
est craft cocktail programs in the state.  Selections range from 
classic and traditional cocktails, to modern styles, and even 
‘bespoke’ cocktails (off-the-menu, customized drinks tailored 
to guests tastes).  All done with precise execution and of 
course a bit of flair. 
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Two Winemakers for the Price of One 

Italian Wine Dinner 

Max Amore, Glastonbury 
 

Join two of Italy’s top winemakers as they share their 
wines with Max Guests on January 23rd, at Max 

Amore in Glastonbury.  Primo Franco, head of the 
Prosecco house Nino Franco, will be on hand along 

with Diego Cusumano, of the famous Cusumano Win-
ery in Sicily, to speak, laugh and enjoy an evening of 

Italian wines and food. 
Coming from two ends of Italy, these winemakers 

have a lot to share and make wines that compliment 
each other’s production.   

 
January 23rd, 2013, 6:30 

$69.99, exclusive of tax and gratuity 
140 Glastonbury Blvd, Somerset Square,  

Glastonbury, CT  
860-659-2819   
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MAX Wine & Food School 2013 
Starts February 11th at Max Amore in Glastonbury  

with Brian Mitchell, Max Director of Wines & Beverages,  
and Ted Burnett, Max Amore Executive Chef 

 
An enlightened approach to learning about wine through food, this 
seminar will focus on regional wines and cheeses from Italy and 
present each that are our favorite discoveries from Italy.  Wine 

and Cheese are such an integral part of the cuisine of Italy, and 
each region, in fact each town, has its own specialty and style.  

This is one of the very special things about Italy.  Both Brian 
Mitchell and Chef Burnett have a longstanding love and apprecia-
tion for Italian food and wine, and this is their opportunity to bring 
that forward and present you with their insight and experience. 

 
Seminar will begin at 6:30, last approximately 90 minutes, and include a sampling of 6-8 
wines as well as accompanying cheeses.  Presentation and discussion of the wines and 

cheeses, their unique production processes, and regions will be the focus.  
 

To reserve your ticket please call Max Amore in Glastonbury at 860-659-2819. 
Seating is limited to 28 guests.  $60 per person, inclusive of tax and gratuity. 

W&F School Students: Stay after class for dinner and receive a 20% discount on your entrée. 
Use your points for school - 720 Max Vantage Points value 



Max Catering, an extension of the award winning Max Restaurant Group, opened its doors in 2001 and immediately set a new 

standard for the catered event. A Priori concepts about what constitutes a catering service were shattered as a new and exciting cuisine 
oriented food delivery service burst upon the Greater Hartford area.                                                                                                                               

It wasn’t a surprise to those who had become accustomed to our critically acclaimed Max Restaurants. 

Distinctive and attentive service became the norm as Max Catering achieved a new, higher standard for the catered function. Consistency 
and dependability are guaranteed hallmarks of the Max Restaurant Group and Max Catering fulfills these expectations. 

As caterers and event designers, Max Catering is leading the way with Farm to Table cuisine concepts that make the most of the bounty of 
local ingredients while minimizing the stress on our environment. 

Weddings, Mitzvahs & Other Celebrations – It’s your special day, your guests, and your party! Max’s Catering designs and executes all 
events with the same dedication and the same attention to detail. On any given day our servers could be wearing white gloves, polishing 

and arranging eight pieces of silver on each place setting for an upscale wedding, and the next we will be helping to rebound basketballs for 
a sports-themed Bar/Bat Mitzvah. 

Business Gatherings – Your business matters to us. Whether you are celebrating a success, entertaining a business partner or refueling your 

team, Max’s will do our utmost and make every effort to make your business gathering a success, and to make your guests feel special. 

TO BOOK AN EVENT WITH MAX CATERING, PLEASE CONTACT AMY BOMBARD - 413-746-3003 



Stay up to date with all the news and events happening at your 

favorite Max Restaurant, plus get great information and tips from 

our blog.  We are online as a group or individually.  Find us at the 

following sites: 

MAX BLOG  
By Brian Mitchell, additional material from Max Managers & Chefs 

www.maxrestaurantgroup.com/blog  
 

FACEBOOK 

Follow all of our updates and get event info anytime 

www.facebook.com/mrgct 

 

TWITTER  

All locations are on Twitter - updated regularly by our staff  

@MaxRestGroup,  @TrumbullKitchen, @MaxDowntown, 
@MaxBurgerCT, @MaxFishCT, @MaxAmoreCT, @MaxAMiaCT, 

@MaxsOysterBar, @MaxTavern , @MaxBurgerMA  
 

MAX-ONLINE  

Make a reservation, buy a gift card, check our menus 

www.MaxRestaurantGroup.com   

MANY WAYS TO FIND MAX ONLINE  
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Please join us on January 24th for our 
Fourth Annual Bourbon Bash featuring 
America’s Spirit in it many forms.  Join 
Chef Scott Miller and Beverage Direc-

tor Brian Mitchell as they present a 
Bourbon & Food pairing menu with a 
selection of the country’s finest home-

grown spirits and food to match.   
 

$85 per person  
(excluding State tax and gratuity) 

  
menu available online at  

www.maxrestaurantgroup.com/calendar 
  

http://www.maxrestaurantgroup.com/calendar.php
http://www.maxrestaurantgroup.com/calendar.php

