
 

 

    

*******MEDIA ADVISORY******** 
  

SUSHI-TEQ’S FOURTH ANNUAL SUMMER ‘TEQUILA TUESDAYS’ BEGINS  

TUES., JUNE 7, 2011 ON BOSTON’S FORT POINT CHANNEL  
 

Miami-style Outdoor Waterfront Venue Offers Sushi, Complimentary Tequila Tastings,  
Salsa Dancing/Lessons and NEW Expanded Outdoor Seating amidst Potted Palm Trees 

     

WHAT: Miami in Boston!  Sushi-Teq, the only tequila and sushi bar of its kind in the U.S. featuring 
innovative and traditional sushi and more than 100 premium tequilas, launches its popular 
‘Tequila Tuesdays’ on Tues., June 7, 2011.  Each Tuesday through Aug. 30, 2011 Sushi-Teq 
offers complimentary tequila tastings amidst lounge-style seating, potted palms and salsa 
music on Sushi-Teq’s outdoor waterfront medallion. Each week, different tequila is featured 
and professional Salsa dancers provide sultry dancing and free Salsa lessons.   

  

Sushi-Teq offers margaritas (some of the best in Boston!), specialty cocktails and 
martinis in addition to a full selection of sushi, sashimi and signature rolls such as ‘The Big 
Dig’ (inside-out roll of tamago, asparagus, unagi, cucumber, avocado and shrimp with tobiko) 
or appetizers such as ‘Tuna Tataki’ (maguro seasoned with ichimi red pepper and crushed 
sesame, ponzu jelly, garlic chips and scallions). Sushi-Teq also specializes in pairing sushi 
and tequila – a fantastic combination. 

    

  Sushi-Teq Margaritas: 
 Classic Margarita - Lunazul Estate Tequila, Combier Liqueur, fresh lime juice & simple syrup 

 Jalapeño Margarita - Cazadorez Reposado, slices of jalapeños, fresh lime juice & simple syrup 

 Fumasa Margarita - 1800 Reposado, organic agave nectar, fresh lime juice & smoked paprika 

 NEW - Lights out Over Boston - Tres Generaciones Plata, fresh lemon juice & honey syrup  
    

Sushi-Teq’s Cocktails Sampling: 
 Guava Guanabana - Corzo Reposado, Guava Juice, guanabana juice and agave nectar 

 Garita -  El Jimador Reposado, papaya nectar, sugar and fresh lime juice 

 Agave Negro - Milagro Silver, Crème de Cassis, fresh lime juice and blackberries 

 Martinis: Pomegranate Mango; Lychee or Pear Sake  
  

Sushi-Teq’s outdoor waterfront medallion has expanded its seating this year to 50 seats.  
Seating is on a first-come, first-serve basis.  Throughout the summer, Sushi-Teq is open for 
lunch/drinks from Noon - 3:00 p.m. Tues. - Fri.; dinner/drinks from 5:00 p.m. - 11:00 p.m. Tues. 
- Fri.; lunch/dinner/drinks from 5:00 p.m. - 12:00 a.m. Sat.  Closed on Sundays and Mondays. 

  

 WHEN:  Every Tuesday - June 7 through August 30, 2011 

 6 p.m. – 8 p.m. 
     

WHERE: Sushi-Teq at InterContinental Boston  

 510 Atlantic Ave., Boston, MA 02210    

 Sushi-Teq Direct Line: 617-217-5150 
 Web site:  www.intercontinentalboston.com 
     

MEDIA  Stephanie Loeber      
CONTACT:     Director of Public Relations      
 Direct:  617-217-5015/Cell: 617-510-0577   
 E-mail: Stephanie.Loeber@ihg.com  
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