2007 San Diega Coun nt17 Fair
Summer Concert Series

Dinner Menu
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Several of the Summer Concert Series shows (Grandstand Stage shows) during the San Diego County Fair offer
dinner packages. If you choose this option you receive:

e Preferred parking near the O’Brien (main) gate.

e Admission to the Fair.

¢ A three-course dinner before the concert in the famous Turf Club, overlooking the Del Mar Racetrack and
infield. (see menu options below)

 Reserved floor seating for the concert.

Dinner is served between 5:30 - 7:15PM in the Turf Club. (We recommend you plan to finish your meal no later
than 7:15PM so you have time to get to your seats before the concert begins.) You do not need to make a dinner
reservation. The parking pass will be mailed to you by Ticketmaster once you purchase your tickets.

First Flavors (Available at an additional cost of $13.95)
Del Mar’s Famous Jumbo Shrimp Cocktail
or
Imported and Domestic Cheeses with Seasonal Fruit and Caramelized Walnuts

From the Garden (Select one)
The “Wedge” - Iceberg Lettuce, Humboldt Fog Blue Cheese, Apple Wood-Smoked Bacon,
Vine-Ripened Tomatoes, Bermuda Onions, Black Pepper Buttermilk Ranch Dressing
or
Del Mar Caesar - “Baby Gem” Heart of Romaine, Shaved Pecorino Romano,
Roasted Sweet Peppers, Garlic Parmesan Ciabatta Crostini, Chopped Hard Boiled Egg, Caesar Dressing

The Main Event (Select one)
Pepper Crusted Filet Medallions on Peruvian Purple Crushed Potatoes,
Jumbo Asparagus, Gorgonzola Chive Butter, Merlot Glaze
or
Grilled Breast of Chicken on Wild Mushroom Risotto, Baby Rainbow Carrots,
Green and Yellow French Beans, Lemon Sun-Dried Tomato Chardonnay Sauce
or
Ginger Sake Marinated Grilled King Salmon on Pineapple Jasmine Rice,
Wok-Fired Asian Vegetables, Tropical Fruit Salsa
or
Garlic Spinach and Portobello Mushroom Enchiladas Suizas on Saffron Rice Pilaf, English Peas,
Roasted Sweet Peppers, Jalapefio Cream

Sweet Ending (Select one)
Chocolate Raspberry “Cocoa Crumble” - Dark Chocolate Crust, Rich Chocolate Raspberry Ganache
Topped with Cocoa Crumble
or
Meyer Lemon Meringue Tart - Tangy Lemon Curd in a Crisp Pastry Shell
Topped with Seasonal Berries



