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PATRIOT PLACE CHEF TO COOK

AT JAMES BEARD HOUSE

Chef Richard Garcia of Tastings Wine Bar & Bistro will showcase

menu at prestigious culinary landmark 
	Foxborough, Mass. -- The nation’s most celebrated culinary establishment – the James Beard House in New York City – has invited Executive Chef Richard Garcia of Tastings Wine Bar & Bistro at Patriot Place to “perform” at the Beard House. 
Garcia will prepare a special menu on Saturday, April 4, 2009 at the home of the man considered to be the father of American gastronomy, James Beard. Chef Garcia has teamed up with Duckhorn Winery for an eclectic celebration of food and wine. 
“It’s an honor for me, my team and Tastings to be invited to cook at such an esteemed location,” said Garcia. “There is no bigger stage for a chef than the Beard House.”
Since opening Tastings Wine Bar & Bistro in September 2008, Garcia has been making waves in the Boston region’s culinary scene, showcasing his cuisine among the best chefs in the region at the Foxwoods Food & Wine Festival, The PGA Tour’s “Taste Of The Tour,” the Rodman Holiday Celebration for Kids and Share Our Strengths Taste of The Nation. His menu of upscale, small plate cuisine with creative interpretations has captured the attention of New England foodies and turned Tastings into one of the region’s finest new restaurants.
An honors graduate of the U.S. Marine Corps Food Service Academy and the U.S. Army Quartermaster School for Food Service, Garcia perfected his progressive small plate cuisine by working his way through some of the finest kitchens from South Beach in Miami to Boston as well as in the U.S. Virgin Islands. Garcia also has two family-owned restaurants in the Rioja Region of Spain on the world famous “Calle Laurel” in Logrono, capital of Rioja, considered to be one of Spain’s finest wine-producing regions. 

The James Beard Foundation was created after Beard's death in 1985, when Julia Child had the idea to preserve his home in Greenwich Village in New York City as the gathering place it was throughout his life. Today the James Beard Foundation celebrates the country's culinary artists and provides scholarships and educational opportunities, while the historic James Beard House serves as a culinary performance space for chefs, cookbook authors and winemakers. 
To make a reservation, call 212-627-2308 or visit www.jamesbeard.org for more information. Tickets are $150 for James Beard Foundation members and $200 for non-members.
For those unable to travel to New York, Tastings will offer Chef Garcia’s special James Beard menu items as features through the month of March 2009.
About Tastings Wine Bar & Bistro

Tastings Wine Bar & Bistro, located at Patriot Place in Foxborough, Massachusetts, is one of the finest new restaurants in New England. Chef Richard Garcia offers globally inspired dishes utilizing the freshest ingredients in a small plates format.  Using only the finest local, sustainable ingredients and sourcing the best products in the world, Chef Garcia creates a unique and memorable dining experience that is different upon each return visit. Learn more about Tastings Wine Bar & Bistro at www.tastingswinebarandbistro.com or call 508-203-WINE (9463) for a reservation.

About Patriot Place

Patriot Place is the most exciting retail and entertainment destination in New England. Located adjacent to Gillette Stadium in Foxborough, Massachusetts, Patriot Place features a dynamic mix of shopping, dining and entertainment options. In addition to large and boutique retailers, restaurants and other nightlife venues, Patriot Place is anchored by New England’s first Bass Pro Shops, a state-of-the-art Showcase Cinema de Lux, Showcase Live, CBS Scene Restaurant & Bar and The Hall at Patriot Place presented by Raytheon.
--Patriot-Place.com--
Attached: Beard House menu


	


TASTINGS WINE BAR & BISTRO

&

DUCKHORN WINE COMPANY

We are proud and honored to present to the James Beard House an evening of fine contemporary cuisine inspired by the world’s finest offerings and focusing on the use of some of New England’s premium sustainable agriculture.

Passed Hors‘dourves

2007 Duckhorn Vineyards Napa Valley Sauvignon Blanc

Soy Cured Organic Scottish Salmon/ Chive & Green Apple Slaw/Crème Fraiche

Sorrel Wrapped Vermont Ash Ripened Goat Cheese/ Red Beet “Caviar”

Foie Gras French Toast / Charred Green Onion/ Champagne & Bacon Vinaigrette

Cream Of Asparagus Soup/ Black Flying Fish Roe

Dinner Menu

Pan Seared Nantucket Bay Scallops

black truffles/meyer lemon “ceviche” dressing

2003 Duckhorn Vineyards Napa Valley Sauvignon Blanc

Guinea Hen Loin

spring peas/lavender/chive blossoms

2005 Goldeneye Anderson Valley Pinot Noir

House Smoked Hudson Valley Duck Ham

great hill blue cheese foam/merlot glaze/rye toast

2006 Duckhorn Vineyards Napa Valley Merlot

Braised All Natural Veal Cheeks

artisan Vermont chevre polenta / king oyster mushroom/ natural jus

1998 Duckhorn Vineyards Estate Grown Napa Valley Cabernet Sauvignon

&

2005 Duckhorn Vineyards Estate Grown Napa Valley Cabernet Sauvignon

“Chocolate & Blackberries”

2006 Paraduxx Napa Valley Red Wine

Executive Chef Richard Garcia

Chef De Cuisine Matt Maue

Frank Barbagallo of Duckhorn Wine Company
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