
Splashin ’ Safari

wildebeestro
liki tiki & the watering hole -

wine selection
Charcuterie Box: Salami, Cherry Tomatoes, 
Cheese Cubes, Olives, Crackers, and Grapes Wine Slushy

Pink Diamond

Catawba

Barreja

Sauvignon Blanc

Blueberry Pie

Wine Pairing: Barreja

Honey Biscuit Shrimp: Honey Butter Biscuit
Fried Shrimp served with Fries and Orange
Dipping Sauce

Wine Pairing: Sauvignon Blanc

Acai Bowl: Frozen Açai with Strawberries, 
Blueberries, and Toasted Coconut

Wine Pairing: Pink Diamond

Hawaiian Flatbread Pizza: Marinara, Ham,
Pineapple, and Cheese

Wine Pairing: Catawba

jungle jake's

Mushroom Arancini: Served with Marinara

sam's smokehouse

Blackberry BBQ Meatballs: Tangy Meatballs Served 
on a Bed of Cornbread

Wine Pairing: Catawba

Brisket Biscuit: A cut of our flavorful Brisket 
topped with Pickled Onion and Sweet Bourbon
BBQ Sauce served on a Buttermilk Waffle Biscuit

Wine Pairing: Barreja

safari pizza

The Safari Turkey Melt: Shredded Turkey with 
Bacon Onion Marmalade, Tomato, Onion, Provolone, 
and Chipotle Ranch served on an Artisan Bun

Wine Pairing: Sauvignon Blanc

Garlic Knot Dippers: Served with Beer Cheese
Wine Pairing: Barreja

bahari snacks

Piña Colada Funnel Cake: Toasted
Coconut, Pineapple, Whipped Cream,
and Powdered Sugar 

Wine Pairing: Pink Diamond

Cheetah Tracks Loaded Fries: Flaming 
Hot Cheetos, Jalapeños, and Cheese
Fries drizzled with Ranch

Wine Pairing: Sauvignon Blanc
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Tasting Pa�

Park Map

The Tasting Pass is the best value to experience Summer Wine’d Down. Enjoy 
five event-specific food items from our culinary festival for one low price. 
Alcohol is not included. The Tasting Pass is $39.99 and can be purchased

online or at any of the following locations in our Parks:

Check out our digital park map to see all locations with exclusive food 
offerings, including our new Paint-by-Number spot! Click here to view

our park map or visit HolidayWorld.com/Map

Didn’t use all of your five food items in a single visit? That’s okay! 
The Tasting Pass is valid all operating days from August 4 – September 13! 

Feel free to savor some treats another day!

Santa’s Merry Marketplace

Goblin Burgers

The Alamo

Freedom Funnel Cakes

Udderly Blue Ice Cream

Plymouth Rock Café

The SnackHouse

Safari Pizza

Sam’s Smokehouse

Jungle Jake’s

Bahari Snacks

Wildebeestro

R



Halloween
goblin burgers

Bacon Marmalade Banshee Bite: American Wagyu Beef Slider, Bacon
Onion Marmalade, and Pepperjack Cheese with a bed of Onion Straws

Wine Pairing: Barreja

Monster Mash: Combination of Crispy French Fries and Garlic Cheese
Curds, with Jalapeño slices and Bacon Onion Marmalade, drizzled with
Ranch

Wine Pairing: Catawba

Christmas
santa's merry marketplace

candy cane confectionary

Honey Sesame Shrimp: Honey Butter Fried Shrimp with Garlic Sesame
Sauce served on a bed of White Rice

Wine Pairing: Sauvignon Blanc

Charcuterie Box: Salami, Cherry Tomatoes, Cheese Cubes, Olives,
Crackers, and Grapes 

Wine Pairing: Barreja

Christmas Caprese Flatbread Pizza: Flatbread topped with Tomato, 
Basil, and Cheese with Garlic Butter and Balsamic Glaze 

Wine Pairing: Barreja

Fireside Apple Flatbread: Flatbread dessert covered with Warm 
Cinnamon Apples and Cream Cheese Icing 

Wine Pairing: Pink Diamond

sugarplum scoop shoppe

Sugarplum Sampler: Four Scoops of 
Hand-Dipped Ice Cream with Waffle
Cone Chips

polar expresso

Butter Cookie Hot Cocoa: Served 
frozen or hot

Thanksgiving
plymouth rock cafe

Broccoli Cheese Soup Bread Bowl: Creamy Broccoli Cheese Soup
served in a Toasted Bread Bowl

Wine Pairing: Sauvignon Blanc

Turkey & Stuffing Meatballs: Meatballs combining two Thanksgiving
staples for a savory treat

Wine Pairing: Sauvignon Blanc

the snackhouse

Chicken & Waffle Biscuit: Holiday World's take 
on Chicken-and-Waffles, Served with Hot Honey

Wine Pairing: Sauvignon Blanc

S’mores Sweet Potato Fries: Sweet Potato
Waffle Fries with Marshmallow Crème, Chocolate 
Sauce, and Graham Cracker Dust

Wine Pairing: Catawba

the perky turkey

Cranberry Refresher: Cranberry Juice, Sweet 
Green Tea, Lemonade, and Dried Cranberry 

The Grateful Grounds Latte: Espresso, Milk, 
Brown Sugar Cinnamon, Maple Syrup, Pumpkin 
Spice Powder, and Stroopwafel, served iced or hot

4th of July
the alamo

Old Glory Mini Taco Salad Bowl: Build-Your-Own Mini Taco Salad with
Fresh Greens, topped with Carnitas Beef, Grilled Chicken, or Pulled Pork. 
Finished with all your favorite fixings

Wine Pairing: Sauvignon Blanc

freedom funnel cakes 

Star-Spangled Beignets: Three Filled Beignets - One each of Strawberry, 
Blueberry, and Cream Cheese

Wine Pairing: Blueberry Pie

The Freedom Funnel Cake: Classic Funnel Cake topped with Blueberry
Drizzle, Lemon Glaze, and Powdered Sugar

Wine Pairing: Blueberry Pie

lemon shake-ups

Starry & Stripes Fizz: Starry soda with Strawberry Purée topped
with Gummy "Freedom Rings”

udderly blue ice cream

Red, White & Blue Cookie Sundae: A Sprinkle-covered Sugar Cookie 
with Creamy Vanilla Ice Cream and Strawberry Sauce 

plymouth on the rocks - wine selection

Wine Slushy

Pink Diamond

Catawba

Barreja

Sauvignon Blanc

Blueberry Pie

witches brew - wine selection

Berry Scary Sangria

Wine Slushy

Pink Diamond

Catawba

Barreja

Sauvignon Blanc

Blueberry Pie
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Red Velvet Layered Cake: Red Velvet Cake topped with Cream Cheese
Icing and Marbled Chocolate Shavings 

Wine Pairing: Pink Diamond


