QUIESSENCE

INVITES YOU TO:
CHRISTMAS EVE DINNER
“A TRADITIONAL ITALIAN 7 FISHES DINNER”

WEDNESDAY DECEMBER 24™ 2008
SEATING FROM 5:30PM-7.:00PM

SPACE IS LIMITED. RESERVATIONS REQUIRED.
CREDIT CARD REQUIRED TO SECURE RESERVATIONS.
50% CHARGE FOR CANCELATIONS AFTER DECEMBER 20TH
602-276-0601

$79.00 PER PERSON

TAX AND 18% SERVICE CHARGE NOT INCLUDED.
ALL COURSES PRESENTED “FAMILY STYLE”

BEGININGS
“FRUITS OF THE SEA” : POACHED SHRIMP, JONAH CRAB CLAWS,
OYSTERS ON THE HALF SHELL, MIGNONETTE AND TOMATO AIOLI

FIRST PLATE
HAND EXTRUDED SPAGHETTI WITH TOMATO, FRESH HERBS,
AND POINT JUDITH CALAMARI

SECOND PLATE
BAKED NEW ENGLAND LOBSTER CASSEROLE
CRISPY FRIED MAINE SMELTS WITH “SAUCE GRIBICHE”
WHITE WINE STEAMED MUSSELS WITH GRILLED BREAD,
FRESH HERBS, GARLIC

SALAD
MARINATED FRESH SEAFOOD SALAD

DESSERT
TRADITIONAL ITALIAN CHRISTMAS COOKIES, AND CHOCOLATES

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



