
DINNERS
F R I D A Y
10-Course Tapas Tasting Dinner
Price Creek Event Center: 6pm
Enjoy a 10-course Tapas tasting menu 
of gourmet specialties prepared by 
Chef Evan of Magpie Pizzeria & the 
chefs at the Ronneburg Restaurant & 
Price Creek Event Center. A fantastic 
menu of tapas with flavors spanning 
the Mediterranean & more, featuring 
wines from White Cross Cellars. 
A great way to get Take a Bite started!
$55/person (tax/gratuity included).
More info: www.ronneburgrestaurant.com.
Call 319-622-3641 or 319-622-5210 
for reservations or any questions. 

S A T U R D A Y
Vintners Dinner: April in Paris
White Cross Cellars & Ox Yoke Inn®: 6pm
Enjoy a 4 course themed meal 
complete with wine pairing. A 
Certified Specialist of Wine will guide 
you through this fun and tasty evening 
where the recipes are all very French. 
The dinner includes Boeuf en Croûte 
(Beef Wellington) along with locally 
crafted wines paired with each course.
$60/person (tax included, not gratuity).
Reservations required, call 319-622-3441.
Menu available at www.oxyokeinn.com.

Communal Dinner
Die Heimat’ Next Door Event 
(Homestead): 6pm
Communal dinner & historic program 
(from the Amana Heritage Society). 
Enjoy a traditional Amana communal 
era Easter menu with bunny cookies.
$35/person (dinner and program). 
Register at https://amanaheritage.org/
or by calling 319-622-3937. 
Deadline to register: Wed. April 15.

S U N D A Y
Spring Fling Sunday Brunch (with 
Lemonade Stand)
Ox Yoke Inn®: 9am–1pm
Join us for a special “Spring Fling” 

Brunch featuring seasonal favorites 
and a refreshing Lemonade Bar. 
Come “Take a Bite” of our ten 
homemade salads, classic breakfast 
dishes, fresh-baked pastries & more!

Tea & Tales
Zuber’s Homestead Hotel 
(Homestead): 1–2:30pm
Enjoy a 3 course afternoon tea. 
Seating begins at 12:30pm with the 
tea beginning at 1pm. We’ll serve 
scones, tea sandwiches, and sweets, 
along with tea. The afternoon begins 
with a bit of ‘tea etiquette’ and then, 
while you eat, a guest speaker will 
share stories about early Amana. Our 
teas last a little over an hour with a 
short tour of the hotel afterwards if 
interested. Tables are set for four and 
we have a limit of 20 guests. Bring a 
friend and take advantage of our 
option to purchase a lightly used tea 
cup/saucer set ($7 per set) to make 
this a memorable event with your 
friend! Come ‘dressed’ for tea or 
“come as you are!”
$21/person, reservations required. 
Call Zuber’s Homestead Hotel at 
319-622-3911 to reserve your seat.

Beer Dinner
Millstream Brau Haus: 5:30pm
As you tour through this specially 
planned 4 course meal you will 
learn from Chef Jim & Brewmaster 
Chris about each course and 
complementing beer that has been 
expertly paired together. You will 
enjoy different courses made with 
or paired with different Millstream 
beers. Sure to please all palates, 
this dinner is for everyone!
$50/person (tax/gratuity included).
Reservations required, call 319-622-7332.
View the menu on the events page at 
www.millstreambrewing.com.

SEMINARS & HANDS ON 
DEMONSTRATIONS
F R I D A Y
Beer Pretzel Making
Millstream Brau Haus: 5pm 
Step into the baker’s kitchen and 
learn how to make beer pretzels! 
Mix, roll, bake, and eat the delicious 
pretzel you just made. $7/person. 
Reservations required, call 
319-622-7332.

S A T U R D A Y
Noodle Making Demonstration
Amana Woolen Mill: 10am, 1 & 3pm 
Watch us make Nudeln (noodles) 
with a wooden pasta noodle cutter, 
hand crafted here in the Colonies. 
Three demonstrations during the day.

Lunch & Learn: Rouladen and 
Spätzle
Amana Meat Shop: 10:30am & 12pm
Learn how to make Rouladen and 
Spätzle, two traditional German 
foods often prepared in Amana. 
After each demo, we’ll serve them, 
and a few other Amana favorites for 
lunch! Space is limited, $20/person. 
Call to reserve your seat in one of the 
two sessions, 319-622-7586.

Charcuterie Board 101
Fireside in the Village: 1–3pm
Building a charcuterie board takes 
knowledge of food, wine, & art. 
Come learn the basics with us & 
put what you’ve learned to the test 
while you sample Fireside Wines 
paired with a variety of cheeses and 
pickled items. Cost of the class 
includes: various samples, slate 
cheese board, & wine glass. 
Registration required, $35/person. 
Contact us for details and registration.

Beer 101
Millstream Brewing: 2–3pm 
This informative and interactive beer 
tasting class is led by Brewmaster 

Chris. You’ll be guided through a 
tasting of a variety of beers with 
instructions on the difference in 
styles, AVBs, IBUs, flavor profiles and 
all the fun stuff you need to know 
when tasting beer. $7/person, 
includes souvenir tasting glass.

S U N D A Y
Pizza Making Kids Class
Magpie Pizzeria: 2–4pm
Learn to make great pizza from a 
chef. Chef Evan teaches you to make 
a cheese or pepperoni pizza. He will 
discuss ingredients, making from 
scratch, and the importance of 
farming and why it’s important to do 
more of it. $5 plus tax.

SAMPLING
S A M P L I N G  S T R O L L
Friday-Sunday Sampling Stroll
11am–4pm 
Purchase a Passport for $2 from any 
of these businesses, go to 4 shops in 
each group, and return the ompleted 
passport to the Visitor Center! The 
first 250 completed passports receive 
a logo beer glass or coffee mug.
GROUP 1 
 - Prosit Wines
 - Amana Colonies Bakery and Café
 - Fireside in the Village
 - Schanz Furniture 

(South Amana - Fri & Sat only)
 - Ox Yoke Inn®
 - Ackerman Winery
 - Chocolate Haus
GROUP 2
 - Millstream Brewing
 - White Cross Cellars
 - A Neu Dawn
 - Broom & Basket Shop 

(West Amana - Fri & Sat only)
 - Amana Meat Shop
 - Amana Colonies Popcorn & Ice 

Cream Co.
 - Amana Coffee and Tea

2020 SPECIAL SAMPLINGS
Beer & Wine Sampling all day at 

our Brewery & 5 Wineries
Millstream Brewing
Ackerman Winery

Fireside Winery in the Village
Village Winery

Prosit Wines
White Cross Cellars

S P E C I A L S Z  I N  S H O P S
Amana General Store

All weekend
Sample brownies and cookies featuring 

Blue Cattle Truck Trading Company. Taste 
what makes this vanilla extract so special.

Amana Coffee & Tea
All weekend

Stop by and try our most popular 
Amana Iced Tea featuring 100% All 

Natural Elderberry Concentrate.
Ackerman Winery

All weekend, 11am–4pm
Popcorn & Wine Pairing Flight for $6. 

Featuring “The Amana Classic Cocktail 
Sangria” logo glass filled with Sangria, $8.

Amana Colonies Popcorn & 
Ice Cream Co.

All weekend, 11am–4pm
Sample our newest flavor of 
popcorn: Cherry Dr. Pepper.

Ox Yoke Inn®
All weekend, 11am–4pm

Sample Mini Brat Corn Dogs with 
Beer Cheese Sauce.

Magpie Pizzeria
All weekend, 11am–4pm

Sample Hummus bites, Bruschetta, 
Pickled Beet Eggs w/ Curry and Dill, 

Papas Bravas w/ red and green sauces, 
Chickpeas w/ Spinach-Spanish style.

Chocolate Haus
All weekend

Featuring our NEW Spring Truffle & 
Cold Brewed Coffee.

Friday: All day
Sample our scratch made fudge.

Saturday: 10am–5pm
NEW purple latte specials.

Sunday: All day
Sample our soft caramel.

Broom & Basket/Giant Rocker
(West Amana)

Friday & Saturday: 10am–4pm
Sample “Apple Cinnamon Mini Rolls”

Fireside Winery in the Village
Friday: All day

Pickle Flights for $5.
Sunday: All day

Build your own Bloody Vino Bar
(Bloody Mary made w/ wine)

$12/drink & souvenir logo glass.
Schanz Furniture & Refinish Shop

(South Amana)
Friday & Saturday: 10am–4pm

Sample Cherry Chocolate Kisses & 
Walnut Frosted Cookies

White Cross Cellars
Saturday: 11am–4pm

Sample Summer Sangria (made with 
White Cross Cellar’s Chateau Blanc & Cranberry Bog)

Prosit Wines
Saturday: 11am–4pm

Sample Bourbon Glaze & Gourmet foods.
Amana Colonies Bakery & Café

Saturday: 11am–3pm
Special BBQ Pulled Pork sandwich on 

homemade bun w/ BBQ baked 
beans, chips, and a cookie.

LODGING PACKAGE
2  N I G H T  S T A Y
Die Heimat - 319-622-3937
Two night stay includes a delicious 
homemade breakfast along with a 
meat & cheese tray and bottle of 
Ackerman wine in the room.
Friday night - Barrel Tasting & 
Grazing Board @ Fireside Winery: 
6:30–8pm
Try 5 different wines from the barrel 
as the winemaker describes each 
one. A sampling of cheese, meat, 
and crackers will be at each table.
Saturday night - Communal Dinner & 
Historical Program: 6pm
Communal dinner and historical 
program by Peter and Elly Hoehnle 
with an Easter/Spring theme at our 
Next Door event center.
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