open kitchen

Bistro - Catering - Cookmﬁ Classes - C/L{fr Timeshare Kitchens
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|nteractive Cooking) Stations & Putlered Service

Seasoned Lamb Meatballs with Tzatziki Yogurt Dipping Sauce and Pita
&

Pan Roasted Blue Crab Cake with Shaved Fennel and Winter Lettuces
A

Gourmet Mac n’ Cheese with Fresh Mozzarella, Smokey Gouda, Gruyere &

Goat Cheese, Parsley Crumb Crusted
A

Salade Caesar with Toasted Crouton and Reggiano Parmesan

Deor Hue-Chon,

I canunottell yow how wonderful Jackson, Holly, and Andrea were at our
pairty last night: The food was wonderful and our guests were all
mpressed withv the foodl and Hhe people yow sentto- us Of covrse, | sang
the praises of Open Kitchen and encouraged everyone to- go-try yow out as
soon oy possibplel

" Jackson Uy an antist and o cooking genius. They all did such a great job
oand Ut way trudy the best party we have had because of them: Thank
youwl!l Ouwr daughter from California said she wished she lived herve tor
wse them again at one of her gatirerings. | kinow we willl

Best regardy,
Betsy
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