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SPENCER’S - HILTON ORLANDO

When the butter and bread shows up on your table and
you are already “WOWED” - you know you are in for
atreat. Then, your waiter says he “recommends every-
thing on the menu” and you think, ‘WOW, how RARE is
that? No pun intended. Spencer’s for Steaks and Chops
of Orlando redefines the classic steakhouse restaurant
with intelligent preparations and contemporary twists -
featuring USDA prime beef dry aged for 21 to 28 days,
hand cut and seared to perfection.

Spencer’s is sophisticated yet approachable —and guaran-
teed to provide you with a memorable dining experience
filled with handcrafted dishes, scratch made cocktails,
and a distinctive destination wine list. Don Brookshire
(quite possibly the most passionate General Manager in
Central Florida) assures that every guest has a 5 star ex-
perience.

He is proud to share that Spencer’s is using the freshest
local seafood, cheeses, and produce available. The atten-
tion to deal at Spencer’s is remarkable — silver wear is
changed out after each course, a glass is never left empty,
and your napkin will be refolded throughout the meal.

If you are craving an absolutely flawless experience —this
is your place.

WINTER PARK FISH CO.

Must trys are the Double-Cut Lamb Chops and the Seared
Rare Ahi Tuna. As for the desserts - which are all made in
house daily — the Apple Confit Brulee is sure to put a spell
on you.

Executive Chef John O’Leary is using this location of Spencer’s
as the test kitchen for the other 6 all over the country — how
did we get so lucky? Locals — don’t be scared to visit this side
of town - Spencer’s validates your valet parking, and creates
an unbelievably pleasant experience from beginning to end.

6001 Destination Pkwy. Orlando, FI. 32819
407-313-8625
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Winter Park Fish Company is an upscale, quick service restaurant that combines fine
dining’s favored elements with the fast casual world that modern diners have come to
embrace. Their daily menu starts with the freshest fish available, and continues on with
homemade sauces, and creating almost everything from scratch. Guests can enjoy top
notch seafood in an extremely comfortable environment. Winter Park Fish Company
also offers a selection of fresh raw fish and prepared items in a market style setting for
diners to take the experience back to their own homes. The restaurant is strongly com-
mitted to sustainability and green practices. They stay focused on sustainable catch as
much as possible, and are excited to help educate the public on the merits of properly
farmed fish. When you visit — make sure to not miss their Lobster Roll sandwich, made
with 1009% main lobster — as well as the Fresh Tuna salad, which consists of homemade
roasted Ahi Yellow fin Tuna - a little different than the usual meat from a Bumble Bee can.
Their website says it simple: “Fine fish, no stuffy waiters.”...nuff said!

761 Orange Ave. Winter Park, Fl. 32789 (Just look for the big Grouper!)
407-622-6112
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