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Louisville 1s a city that celebrates trailblazers and
honors the fine art of crafting something you can

be proud of. We aim to elevate Louisville’s profile

as a center of culinary innovation with our inspired
approach to hospitality. Handcrafted dishes are served
in re-imagined spaces full of personality and potential.
Louisville signatures are approached with a refreshed
zeal to serve up timeless but totally new experiences for
our guests. This isn’t the bourbon and beet you expect
from Louisville; it’s the mingling of those signature
items with unexpected twists that showcases the best of
what Kentucky International Convention Center, and
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Louisville, have to offer.

KICC TONE:

ARTISANAL | ELEVATED SIMPLICITY
LOUISVILLE CHARM
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SIGNATURE
FOOD + BEVERAGE

The smells envelop you before you feast your
eyes on the meticulously prepared and locally
sourced dishes our chef has crafted to tempt
the taste buds of our guests. There’s nothing
overly fussy about what we do, but there’s a
certain splendor about the way local ingredients
shine in every bite. An exploration of Louisville
staples finds exciting new paths via our elevated
approach to embracing the beautiful produce,
meats, and, of course, bourbon this region is
known for serving up. Thoroughly modern yet a
warm-hearted homage to Louisville cuisine, the
menus at KICC are inspired by tradition and
aspire to elevate your perception of our cuisine.

Kentucky International Convention Cenler signature items include
smoky bourbon kettle chips, smoked brisket, bourbon ice cream, and
honey bourbon cinnamon rolls.
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