
  

 

 

 

Mission Inn Resort & Club To Host Whiskey Pairing Dinner on Jan. 30 

 

HOWEY-IN-THE-HILLS, Fla. (Dec. 1, 2015) – Mission Inn Resort & Club’s El Conquistador restau-

rant will welcome guests to a five-course whiskey pairing dinner on Saturday, Jan. 30. The meal 

will be creatively prepared by the resort’s Executive Chef Danny Connolly and El Conquistador 

Chef Krystle Seamon, supported by the expertise of Michael Ring, whiskey master for the 

Brown-Forman family of fine whiskies in Florida. 

The menu will include Kentucky pork belly seared in Woodford Reserve Kentucky Straight Rye 

Whiskey atop grilled fennel and apple relish, whiskey sour sorbet, Old Forester marinated 

braised beef short rib, bourbon pecan tart, dark chocolate cheesecake, whiskey caramel sauce, 

and Gentleman Jack Tennessee Whiskey.     

The meal, to start at 7 p.m., is priced at $95 per person plus service charge and tax. Members 

and resort guests are $75 per person.  Seating is limited and on a first-come basis; reservations 

are required. 



Nestled among Central Florida’s rolling hills in the town of Howey-in-the-Hills, a 35-minute 

drive northwest of Orlando, Mission Inn’s amenities include two championship golf courses, 

tennis academy, full-service Spa Marbella, marina and boat rental, fishing and numerous eco-

tourism activities. In addition to El Conquistador, the Spanish colonial style property features 

three other restaurants: La Margarita, La Hacienda and Nicker’s. 

Call 352/324-3101, x-7161 to make reservations for the Jan. 30 whiskey pairing dinner. For ad-

ditional information about the resort, visit www.missioninnresort.com. 
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