QUIESSENCE

INVITES YOU TO JOIN US FOR A VERY SPECIAL;

EARTH DINNER
EARTH DAY WEDNESDAY APRIL 22N0, 2009

6:30PM RECEPTION AND HOR’S D’OUVRES
WitH A WELCOME SPEECH FROM.
A. WAYNE SMITH FARM OWNER & FARM HISTORIAN
7:00PM FARM TOUR
7:30PM EARTH DINNER AT QUIESSENCE
A SPECIAL VEGETABLE DINNER, FEATURING THE BOUNTY
OF THE FARM AND REGION

SPACE IS LIMITED. RESERVATIONS REQUIRED
602-276-0601

$75.00 PER PERSON INCLUDES
RECEPTION, FARM TOUR AND

FIVE COURSE DINNER WITH MINI “COCKTAIL” PAIRINGS
TAX AND 18% SERVICE CHARGE NOT INCLUDED.

IsT
SUGAR SNAP PEA SOUP WITH CREME FRAICHE
FRESH MINT AND ORGANIC VODKA SPRITZER

2ND
MARINATED SPRING VEGETABLE SALAD, WITH SUGAR SNAP PEAS, BABY
CARROTS, FAVA BEANS, RADISHES, ASPARAGUS, HOUSEMADE RICOTTA
TOMATO WATER MARTINI

3RD
RAINBOW VALLEY FARMER’S CHEESE GNOCCHI WITH MAYA’'S BABY BEETS,
PISTACHIOS, MARJORAM, AND BROWN BUTTER
SPICED BEET BUBBLY

ATH
CARROT AND SPRING LEEK “RISOTTO”
CARROT-APPLE GIN Fizz

5TH

VANILLA LAVENDER SORBET WITH FENNEL SEED PIZZELLE
VANILLA CINNAMON “IRISH” COFFEE

RESTAURATEUR & EXECUTIVE CHEF GREGORY LAPRAD / CHEF DE CUISINE ANTHONY ANDIARIO



