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GW FINS AND NOLA BREWING CREATE FIRST EVER  
FUNK SERIES BEER PAIRING DINNER 

Dinner Held as a Benefit for The Roots of Music  
 
 (September, 2015) NEW ORLEANS, LA – GW Fins and NOLA Brewing have combined the 

best of their crafts to create a one-of-a-kind beer pairing dinner at GW Fins on September 16th, 

benefiting The Roots of Music. 

 For the first time ever, NOLA Brewing is offering their “Funk Series” Sour Beers, which have 

been fermented in a process similar to wine, (they are lactobacillus-fermented in Oak barrels), for a 

pairing dinner.  “When I tasted NOLA’s Sour Beers, all sorts of flavor profiles came to mind and I 

knew these would be perfect to craft a pairing dinner around,” reflects GW Fins’ Executive Chef, 

Michael Nelson. 

 The five course dinner will begin at 7pm with some insights from NOLA Director of Funk, 

Derek Lintern and an Amuse of a fresh Gulf Oyster and NOLA “beer sphere” Stout. A light, 

refreshing first course of Spearfished Cobia Crudo with Kaffir Lime, Fresno Chili, Meyer Lemon and 

Mint will begin the dinner, and will be paired with NOLA Funk, St. Thomas Berliner-Weisse.  This will 

be followed by Crispy Pork Belly and Watermelon with Vietnamese Glaze and Ginger Slaw will be 

served with NOLA Funk, Lowerline. 

 The third course will highlight Seared Local Pompano served with Jumbo Lump Crab, White 

Sweet Potato, French Beans, Passion Fruit and Brown Butter, along with NOLA Funk, Sauvage.  
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Then, one of Chef Nelson’s unique seafood creations, Barbecue Swordfish “Ribs” that have been 

smoked over cherry wood, will be served with pickled okra and apple slaw with a spicy mango glaze 

… the perfect match for NOLA Funk, Piety Beer. To conclude this wonderful meal, a fresh Peach and 

Blackberry Tart, with Citrus Peach Custard, in an Almond Crust will be accompanied by NOLA Funk, 

Arabella. 

 This fabulous dinner is priced at $100 per person (inclusive of tax and gratuity) and will benefit 

The Roots of Music, an organization that both GW Fins and NOLA Brewing have raised funds for in 

the past.  The Roots of Music empowers New Orleans’ youth through music education, academic 

support and mentorship while preserving and promoting the unique musical and cultural heritage of 

our city.  Both GW Fins and NOLA Brewing are donating all of their products and services for this 

dinner, in order for the maximum donation to be made to The Roots of Music. 

 Seating is extremely limited for this exclusive dinner.  Reservations can be made by calling 

GW Fins at 581.3467. 

 GW Fins is open for dinner seven night, from 5:00pm until 10:00pm Sunday through Thursday 

and from 5:00pm until 10:30pm on Friday and Saturdays.  Reservations are recommended and can 

be made by calling (504) 581-3467. GW Fins is located at 808 Bienville Street on the corner of 

Dauphine and Bienville.  Complimentary parking is available at the Central Garage, just a half a 

block away at Dauphine and Iberville Streets.  For more information about GW Fins, please visit their 

website at www.gwfins.com. 

 Nola Brewing Company crafts beer for introductory craft beer drinkers AND the experienced 

craft beer lover. The company’s passion for quality and crafting beers that they themselves want to 

drink translates into great-tasting beers, made from choice malts and hops brewed with over 30 

years of experience. However, the company goes beyond just developing great beers. Heavily 

entrenched as a thread in the fabric of New Orleans, NOLA Brewing Company brews a cultural 

experience within each glass. NOLA Brewing is located at 3001 Tchoupitoulas Street in New 

Orleans, LA and can be found at nolabrewing.com, and on Facebook.com/Nolabrewing and is 

@NOLABrewing on Instagram and Twitter. 
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