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TC Restaurant Group Executive Chef Tomasz Wosiak, Caroline Bryan, and Ellen Boyer on the set of Today in
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TC Restaurant Group partners with Brett Boyer
Foundation for CHD research on Today in Nashville

TC Restaurant Group Executive
Chef Tomasz Wosiak teamed with
Caroline Bryan and Ellen Boyer on
Today Nashville to introduce viewers
to the Luke’s 32 Bridge cocktail “The
Bee Sting” The drink, featuring
lemon, fresh jalepenos and crisp soda
water raises awareness for a cause near
and dear to Bryan’s heart, The Brett
Boyer Foundation (BBF).

BBF was created in loving
memory of Sadie Brett Boyer to raise
funds for Congenital Heart Disease
(CHD) Research and Down Syndrome
awareness.

BBQ Ribs, Beer Can Chicken and the
Beet Salad from Luke's 32 Bridge.

Through this partnership TC
Restaurant Group seeks to further the
efforts of Bryan and Boyer. Patrons
of Luke’s 32 Bridge can pose with the
BBF Bee Wings and 100 percent of
BBF merchandise sales benefit the
foundation.

Following the “Bee” theme of
the segment, Wosiak highlighted three
items from the Luke’s 32 Bridge menu
to pair with the cocktail.

A full slab of BBQ ribs
compliments with just the right
amount of sweetness and savory
smokiness thanks to TC Restaurant
Group’s signature BBQ sauce and rubs;
made in small batches and packaged
right here in Music City.

The segment also featured
perfectly roasted Beer Can Chicken
sitting atop mashed potatoes and green
beans and, on the lighter side, the Beet
Salad with mandarin oranges, goat
cheese and candied pecans.

Stop by Luke’s 32 Bridge to try
“The Bee Sting” and grab some BBF
merchandise to support the cause.

For more information visit
www.tcrestaurantgrp.com, www.
thebrettboyerfoundation.com, and
www.luke’s32bridge.com.
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Fresh jalepenos add a sting to
Deep Eddy Lemon vodka.
Topped with crisp soda water.
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