September 8, 2011

MEDIA ALERT

THE

TAVERN

LARK CREEK

Attn: Food & Drink /Calendar Editors

THE TAVERN AT LARK CREEK LAUNCHES “BALLROOM & DINING ROOM” SERIES ON FOUR

WHAT:

WHEN:

MONDAY EVENINGS, BEGINNING SEPTEMBER 19, 2011

Guests are Invited to Slip on Their Dancing Shoes and Work up an Appetite for a

Special Seasonal Prix Fixe Menu

The Tavern at Lark Creek introduces the Ballroom & Dining Room Series,
to be held in restaurant’s Sun Room, every Monday at 6:00 p.m. from
September 19 through October 10, 2011. Marin’s most talented dance
instructors will offer one-hour ballroom dance lessons followed by a
special three-course menu created by Chef Aaron Wright.

The schedule for Ballroom & Dining Room at The Tavern is as follows:

September 19 —Foxtrot: Instructors Mark and Andrea Novak
September 26 —Salsa: Instructors Mark and Andrea Novak
October 3—Swing: Instructor Michelle Parodi

October 10—Waltz: Instructor Michelle Parodi

The Ballroom & Dining Room menu will feature seasonal favorites and
will consist of three courses, with two options for each course. Dishes
may include:

e White Corn Chowder served with a corn & shrimp fritter, bacon, red
potatoes and parsley pesto

e Quen Roasted Beet Salad with feta, arugula and cashews

e Mother Ogden’s Steak Meatloaf with whipped red potatoes and
garlic Blue Lake beans

e California King Salmon with delicata squash, cippolini onions,
oyster mushrooms, and smashed potatoes

o Lemon Cheesecake served with spiced black plums

e Butterscotch Pudding with Chantilly cream and cookies

Monday evenings, September 19 through October 10, 2011; lessons begin
at 6:00 p.m., followed by dinner at 7:00 p.m. Space is limited.



PRICE: $40.00 per person; inclusive of the dance lesson and a three-course prix
fixe menu, exclusive of beverages, tax and gratuity

WHERE: THE TAVERN AT LARK CREEK
234 Magnolia Ave
Larkspur, CA 94939
415.924.7766
www.tavernatlarkcreek.com
www.facebook.com/tavernatlarkcreek

RESERVATIONS: Strongly recommended; please call 415.924.7766

MEDIA CONTACT: Carissa Remitz /Erica Nevins
Wagstaff Worldwide
415.274.2510
carissa@wagstaffworldwide.com

erica@wagstaffworldwide.com

te#
FOR MORE INFORMATION, CONTACT WAGSTAFF WORLDWIDE, 415.274.2510



