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FOR IMMEDIATE RELEASE




RESTAURANT WEEK PORTSMOUTH 2008 SPOTLIGHTS SEASONAL & LOCAL CUISINE
Special 3-Course Menus Released: 
www.restaurantweekportsmouth.com 

Dates Announced for Restaurant Week Portsmouth 2009:
March 22-29, 2009
Portsmouth, New Hampshire – With only four days until Restaurant Week Portsmouth, Nov. 10-16, 2008, diners are viewing participating restaurants’ three-course menus on restaurantweekportsmouth.com and making their reservations. Area chefs are getting creative with seasonal and local ingredients: from butternut squash bisque to beet salads, from roasted root vegetables to pumpkin risotto to warm apple crisp. Fall comfort cuisine, like french onion soup, New England clam chowder, roasted chicken, and hand made pastas are also making their appearances on menus. Many chefs have sourced local ingredients, like organic produce from Meadow’s Mirth Farm in Stratham, NH; goat cheeses from Heart Song Farm in Gilmonton, NH; and organic meats from Wolfe’s Neck Farm in Freeport, Maine.
“We fully support Restaurant Week’s ‘Buy Local’ and ‘Eat Local’ connections,” said Karen Marzloff, VP of Seacoast Local, Inc., a non-profit that promotes locally-owned independent businesses, and which will receive part of the proceeds from Restaurant Week Portsmouth 2008. “Our aim is to build a strong local economy and a vibrant community,” she said. 

Restaurant Week Portsmouth will feature three-course prix fixe menus: $16.95 per person for lunch and $29.95 per person for dinner (does not include beverages, taxes or gratuity). Reservations are strongly recommended. To book reservations, diners must contact the individual restaurant(s) of their choice. On Saturday, Nov. 15th participating restaurants will only accept Restaurant Week reservations for parties seated prior to 6:30 pm. 

Restaurant Week Portsmouth—which will repeat again March 22-29, 2009—is a collaborative culinary event organized by the Greater Portsmouth Chamber of Commerce and area restaurant owners. The bi-annual event will highlight the Portsmouth area’s draw as a culinary destination - with 252 restaurants, and a vibrant arts & cultural scene. Restaurant Week Portsmouth will showcase this small “foodie” haven (population 21,000) with one of the highest concentrations of restaurants per-capita in the nation. 
Portsmouth’s dining scene is just part of its allure. The city, which was recently ranked on National Geographic Traveler’s list of Historic Places - #28 in the world, #6 in the U.S. - boasts 400 years of history, art and culture – including monthly Art ‘Round Town gallery walks, boutique shops, Strawbery Banke Museum, The Music Hall, and more. The city also hosts live music every night of the year (www.seacoastmusicscene.com). Visitors will soon discover why Outside magazine named Portsmouth #4 on its list of the “Top 20 Towns in America.” 
Restaurant Week Portsmouth is sponsored by Seacoast Media Group, Favorite Foods, Inc., Taste of the Seacoast, PortsmouthNH.com, 101.5 WXGR, and the Greater Portsmouth Chamber of Commerce.

Participating restaurants are: Agavé Mexican Bistro Dos, Black Trumpet Bistro, Blue Mermaid Island Grill, Brazo, The Carriage House, The Dolphin Striker, The Dunaway Restaurant at Strawbery Banke, The Green Monkey, Harbor’s Edge at the Sheraton Harborside, Jumpin’ Jay’s Fish Café, The Library Restaurant - A Steak House, Pesce Blue, The Portsmouth Brewery, Portsmouth Gas Light Co., Radici, Ristorante Massimo, Rudi’s Portsmouth, and The Wellington Room. 
Culinary tourism is the fastest-growing trend in travel. The International Culinary Tourism Association defines culinary tourism as “the pursuit of unique and memorable culinary experiences of all kinds, often while traveling, but one can also be a culinary tourist at home.” (www.culinarytourism.org/?page=intro) 
Restaurant Week Portsmouth will draw residents and tourists alike, both to long-standing area establishments and newly-opened restaurants, in search of unique and memorable culinary experiences.
For visiting diners, the Sheraton Harborside Portsmouth Hotel will be offering a special package that will include two Restaurant Week dinners in Harbor’s Edge restaurant and overnight accommodations in a deluxe guestroom starting at $199. (www.sheratonportsmouth.com)

###

To view special 3-course menus, visit: www.restaurantweekportsmouth.com . 

Additional Contacts:
Jay McSharry, Owner
Jumpin’ Jay’s Fish Café
Cell: (603) 498-6476
jjfcafe@yahoo.com 
Karen Marzloff
Seacoast Local, Inc.

seacoastbuylocal@gmail.com 

Website: www.seacoastlocal.org
