More From The Trinity Launch
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Tim pretty much hit the highlights from last night’s Launch the
Trinity party, and yes, I did wear a beret. But somehow he forgot to
mention the Trinitinis, which were green and served in big plastic
cups, fraternity party style. The ingredients: Vodka (lots), Hennessy,
mango, and blue curacao, a word I may never be able to pronounce
correctly. Apparently the mango and curacao mixed made the
drink green. Anyhoo, they were strong and fantastic and
everywhere you turned, there was another server with a tray full of
them.

Food is next.

Gil’s Elegant Catering was in charge of the food, and it was perfect
for such a chilly night: Tomato soup served in a shot glass alongside
grilled cheese with bacon and tomato, mini burgers with arugula
and blue cheese, a tiny sausage (murmur) and potato chips, and
elotes, corn served in a taco salad-esque tortilla bowl, with all kinds
of toppings. They also served elotes and Cattle Baron’s...Nancy? I
think I smell a trend. Speaking of smells, yes, it was really stinky on
the bridge. But the view was quite nice. Despite the valet nightmare,
it was a really fun night.



