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Grasshopper Martini

What was the first event
held at B&A on Fifth?
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Warehouse before it was
B&A?

Food for the Food Lover
Recipe for Havarti with
Pecan Caramel Sauce

Contact Us

Location
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Welcome to B&A Bites!

“Spring is Nature’s Way of Saying, ‘Let’s Party!”””
-Robin Williams

Spring has sprung and Spring fever is in the airl We, at B&A
Warehouse, are preparing for the picnic season with favorites such as
our Peanut Butter sandwiches on Chocolate Bread. If something a little
more savory is extra pleasing to your pallet, try our Havarti with Pecan
Caramel Sauce. It is a block of havarti cheese with a praline melted on
top of it. We serve this scrumptious item with ginger snaps and water
crackers. The recipe can be found on our “Foodie to Foodie” link. These
are just two of our yummy delicacies. Visit us on our website at
www.bawarehouse.com for more of our mouth watering offerings!

It is said that you should plant your bulbs in the springtime. But if
gardening is not your thing...throw a Garden Party, B&A style! We are
talking about our Vegetable Crudités. We serve the vegetables either
raw or grilled with a choice of dippings. If you are looking for one with
a little kick, try our Chipotle ranch. The vegetables as well as the
dippings can be displayed in flower pots in real flower planters or on a
park bench for a more out-doorsy feel.

Not only does food make the picnic, but also you must have the right
containers and utensils for your delights! Be sure to have durable
disposable plates, napkins, flatware, serving pieces and cups. And
don’t forget the ice!

Things to look forward to in the upcoming issues
of B&A Bites:

e The real history of B&A Warehouse
e B&A Trivia

e Foodie to Foodie

e 1st on 5th

e Ask the Bar Chef

¢ Many more Bites of Information



