
EXPERIENCE EUPHORIA
As soon as Euphoria 2016 drew to a close, 

the festival’s dedicated staff immediately set 
their sights on 2017. Over the last year, they’ve 
worked hard to secure top talent and dream 
up creative events that intertwine Greenville 
with a combination of food, drinks and music. 
Their ambitious plans for this upscale foodie 
festival, back for its 11th year from September 
21-24, will ensure it’s more impressive than 
ever before.

“Each year we introduce new events, and 
this year they are our Big Easy Bash – a New 
Orleans-themed event – and a lunch highlighting 
Greenville’s rich Southern history,” says Brianna 
Shaw, executive director of Euphoria.

The lunch Shaw is referring to – “Old Stories 
& A New Menu” – isn’t just a simple sit-
down affair. This three-hour event on Friday, 
September 22, begins with a walking tour of 
downtown Greenville, narrated by the city’s 
local art historian John Nolan. After learning 
about Greenville’s interesting past, you’ll end 
the tour at Jianna, a chic, new modern-Italian 
restaurant in the West End Historic District, for 
a multi-course wine lunch prepared by three 
local chefs.

The next night, Euphoria’s Big Easy Bash 
has something quite different in store. “It 
gathers chefs from New Orleans and beyond 
in beautiful Trailblazer Park for a soiree,” says 
Shaw, “complete with jambalaya, Sazeracs and 
a rollicking traditional N’awlins brassband.”

Before the fi rst-ever Big Easy Bash, Saturday 
afternoon is chock-full of sweet and savory 
classroom sessions. Breakfast afi cionados 
will learn the art of making fl uffy Southern 
biscuits, while barbecue buffs are taught the 
secrets to cooked-to-perfection backyard ‘cue. 
Those who appreciate wine and a good laugh 

won’t want to miss Laurie Forster, the Stand-
Up Sommelier, as she delivers a comedic 
seminar on wine.

Anyone attending this four-day culinary 
extravaganza for the fi rst time may fi nd it 
diffi cult to narrow down which events to 
attend. Luckily, there are a variety of festival 
passes that act as pre-planned itineraries for 
newbies or those who know they want to attend 
multiple events.

If you want added perks, upgrade to a VIP 
pass. These packages include a swag bag, 
luxury car service from Lexus of Greenville 
and entrance into the VIP Hospitality Lounge, 
where you can rub elbows with chefs, 
musicians and other notables. Plus, you’ll get 
access to exclusive events like the VIP Party 
and “VIP Experience: Eat, Sip, Listen.”

One impressive event that no one will want 
to pass up is Taste of the South. Shaw explains 
why this is a must-do event: “We’ll host 18 
top chefs and distillers from all corners of the 
South and enjoy their signature dishes during 
a live outdoor concert with Grammy Award-
winning singer Edwin McCain. This evening 
is set in one of downtown Greenville’s most 
magical venues, in the historic Wyche Pavilion, 
right on the Reedy River. It’s a fantastic way to 
eat, sip and listen – and get a taste of what 
Euphoria is all about!”

Edwin McCain is actually a native of 
Greenville and co-founded Euphoria in 2006 
with restaurateur Carl Sobocinski. Proceeds 
from this annual event go back into the 
community, funding Local Boys Do Good, a 
501 (c)(3) that benefi ts local non-profi ts. 

FALL FOR GREENVILLE
Not even a month later, from October 13-15, 

the City of Greenville will host its biggest event 

of the season on Main Street: BB&T Fall for 
Greenville, presented by Pepsi. This free food 
and music festival is an all-out good time for 
kids and adults alike. “There is a vibrant energy 
to downtown Greenville, where festival-goers 
can enjoy a taste of signature cuisine from local 
restaurants and enjoy live music and fun-fi lled 
activities geared toward all ages,” says Tara 
Eaker, event administrator for Fall for Greenville.

Fall for Greenville will feature more than 
40 of Greenville’s top restaurants and 70 
musical acts, covering jazz, country, rock 
and everything in-between. It’s hailed as the 
Southeast’s most popular outdoor festival and 
was recently named one of Country Living’s 20 
best U.S. festivals to experience this fall.

As the city’s biggest foodie festival, there 
will be plenty of food-centric events to enjoy. 
On October 14, watch as local restaurants 
compete for the US Foods Silver Spoon and 
US Foods Sugary Spoon awards, judged 
live by food critics and professional chefs. 
Throughout each of the festival’s three days, 
local and regional chefs will lead open culinary 
demonstrations. You’ll walk away with plenty of 
ideas for spicing up dishes in your own kitchen.

While there’s no cost to attend the musical 
performances or the festival itself, you will 
have to pay for food and drinks. Taste Tickets 
cost $5 for a sheet of 8 tickets, and if you 
buy 10 sheets you’ll get one free when you 
purchase them online or in-person at Dapper Ink 
or Soby’s on the Side. Tickets can be used for 
food, beer, wine, Pepsi products, merchandise 
and kids’ rides.

That’s right, there will be kids’ rides! The 
festival’s designated Kids’ Area will feature a 
merry-go-round, fun house, festival wheel 
and more. The adjacent Publix Baby Changing 
Station will offer a private tented space for 
parents who need to feed and tend to their 
infants, complete with changing tables and 
rocking chairs.

With all that Fall for Greenville has going on, 
fi rst-time visitors may not know where to begin. 
Eaker has some recommendations for creating a 
personalized festival itinerary. “It always helps to 
pre-plan your visit,” she advises. “The festival’s 
website offers a scheduling feature where you 
can customize your weekend experience. The 
website fallforgreenville.net also offers an 
interactive festival map to help in navigating your 
way through the event site.”

Eaker suggests that fi rst-time visitors be 
adventurous when it comes to trying new food 
and drink. “With over 200 taste options and a wide 
selection of local craft beers and wines, you may 
fi nd a new favorite dish or beverage,” she says.

With such a variety of events and activities 
happening around Greenville this fall, you 
certainly don’t have to be a self-described foodie 
to appreciate what Greenville is cooking up!

DISCOVER

FOLLOW YOUR TASTE BUDS TO GREENVILLE

Crowne Plaza Greenville
864-297-6300
851 Congaree Road 
Greenville, SC 29607

Embassy Suites by Hilton 
Greenville Downtown RiverPlace
864-263-4800
250 RiverPlace 
Greenville, SC 29601

Embassy Suites by Hilton Greenville Golf 
Resort & Conference Center
864-676-9090
670 Verdae Boulevard 
Greenville, SC 29607

Greenville Marriott
864-297-0300
1 Parkway East 
Greenville, SC 29615

Hilton Greenville
864-232-4747
45 W Orchard Park Drive
Greenville, SC 29615

Hyatt Regency Greenville
864-235-1234
220 N Main Street 
Greenville, SC 29601

Westin Poinsett Greenville
864-421-9700
120 S Main Street
Greenville, SC 29601

This section was prepared by the Advertising Custom Content Department of The Washington Post 
and written by independent writer, Tara Shubbuck, and did not involve the editorial department of 
The Washington Post.

GREENVILLE, S.C.

1. AT THE CHEF’S TABLE CULINARY TOUR
The At The Chef’s Table Tour stops into 

fi ve well-known restaurants, including The 
Lazy Goat and Passerelle Bistro, for food 
sampling and the opportunity to meet the chef 
or manager. John Nolan, local historian, will 
be your guide during this 3-hour experience, 
answering culinary questions and providing 
insight into Greenville’s culture, history and 
architecture. greenvillehistorytours.com

2. GREENVILLE BBQ TRAIL TOUR
Join this tour and enjoy true South Carolina 

barbecue on the outskirts of the city. Stops 
include local favorites Bucky’s Bar-B-Q, 
Henry’s Smokehouse and Mike & Jeff’s BBQ. 
At each destination, you’ll sample expertly 
smoked meats and mouthwatering sides. 
Along the way, you’ll learn about barbecue 
techniques, Greenville’s own BBQ history and, 
of course, the story behind each restaurant 
you visit and how they make their popular ‘cue. 
greenvillehistorytours.com

3. GREENVILLE BREAKFAST TOUR
While on this tour, your fi rst meal of the day 

will be anything but ordinary. You’ll be driven 
between restaurants that are known by locals 
for their memorable breakfast options. At 
Famous Toastery you’ll sample freshly made 
fare with a unique twist. Biscuit Head is your 
next stop, where the chefs will treat you to a 
personalized experience with dishes of their 
choosing. Finally, you’ll enjoy a taste of France 
at LeGrand Bakery. 
greenvillehistorytours.com

4. THE BREWERY EXPERIENCE
Certifi ed Cicerone® Gary Glancy leads 

this guided beer tour and offers three 4-hour 
tour options: Afternoon Delight (Saturdays), 
Twilight Tour (Saturdays) and Hump Day 
Getaway (Wednesdays, of course!). You’ll 
hop aboard a comfortable 12-passenger van 
and be driven to three local craft breweries. At 
each stop, you’ll sample beer while learning 
about the brewery, their offerings and the 
brewing process. Ask your guide absolutely 
anything — as a Certifi ed Cicerone®, Glancy’s 
knowledge of and appreciation for beer 
goes as deep as a sommelier’s for wine. 
thebreweryexperience.com

5. TD SATURDAY MARKET
The TD Saturday Market, called one of the 

“13 Farmers’ Markets Worth Traveling For” 
by Bon Appétit, is actually much more than 
a farmers market. A section of Main Street in 
downtown gets closed off for upwards of 75 
vendors, cooking demonstrations, live music 
and activities for children. This impressive 
outdoor market runs from 8 a.m. to noon every 
Saturday until October 28.

The market also hosts special events, 
with the next two being a Food Truck 
Rally on September 16 and an Autumn 
Harvest on October 28 to end the season. 
saturdaymarketlive.com

GETTING TO GREENVILLE
From D.C., the drive south is 7 hours, mostly 
on I-95 and I-85. If you’re short on time and 
not keen on a road trip, American Airlines 

offers direct fl ights to Greenville-Spartanburg 
International Airport (GSP) from Reagan 

National Airport (DCA), while United 
Airlines has direct fl ights from Dulles 

International Airport (IAD).

✪

I
n the foothills of the Blue Ridge Mountains in South Carolina, the small town of Greenville has 
been not-so-quietly transforming into a hot culinary destination. With a walkable downtown 
boasting diverse restaurants ranging from Southern comfort to swanky surf ‘n’ turf, this city 
is effortlessly drawing attention and attracting visitors who seek memorable meals.

Most recently, Greenville’s vibrant food scene has received praise from Zagat as an under-the-
radar Southern food destination and from Esquire as the next big food city of the South. Not to 
mention that chef Sean Brock, a James Beard Award winner, chose Greenville as the third location 
for his acclaimed restaurant, Husk, which is slated to open this fall/early winter.

In addition to the highly anticipated arrival of Husk, the city’s signature foodie festivals of the 
year will take place this autumn: Euphoria in September and Fall For Greenville in October. These 
popular events are true palate-pleasers.

Both festivals bring together local restaurateurs and nationally renowned chefs to offer 
exceptional food experiences, ranging from tasting events and multi-course dinners to cooking 
classes and competitions. As if that’s not enough, live musical performances will entertain you 
between bites.

WHERE TO STAY 

With dog-friendly dining around every corner, 
even Fido will approve.
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Enjoy one of Euphoria’s outdoor concerts after some delectable dining.

Outdoor dining and shopping 
on Main Street in 
downtown Greenville.
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5 WAYS TO 
EAT AND DRINK YOUR WAY 

AROUND GREENVILLE 

AN ADVERTISING SUPPLEMENT TO THE WASHINGTON POST
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“Top 10 Buzzy, Unpredictable 
Travel Destinations to Visit” 

- Wall Street Journal


