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Be part of a cultural experience at The Fireside restaurant, The Resort At 
Port Ludlow’s fine dining experience. Dinners around the World is a series of 

gourmet multi-course meals enhanced by the selected region’s wines, beers or 
champagnes exquisitely paired to bring out the native flavors. 

The Fireside
dinners around the world 

FEBRUARY 19
La Cucina Piedmontese

MARCH 5
Danny Gordon, Winemaker Tamarack Cellars, WA

Gastronomy of the Northwest

APRIL 23
Corey Braunel, Winemaker/Owner Dusted Valley & Boomtown, WA

Guest Chef Mike Davis
An American Bistro

MAY 21
Chuck Reininger, Winemaker/Owner Reininger Winery, WA

Guest Chef Mark Bodinet
“A Day in the Garden”

JUNE 18
Brian O’Donnell, Winemaker/Owner Belle Pente, OR

Guest Chef Roy Breiman
“Cuisine of the Sun”

JULY 15
Alexis Puillon, Winemaker/Owner , Domaine Pouillon, OR

Outdoor “Cena al Fresco”

AUGUST 19
American Regional Cuisine of the Hawaiian Islands

SEPTEMBER 16
The French Best Kept Secret: Gastronomy of Alsace

OCTOBER 22
Pieter Brueghel’s Kermes , a Flemish Fair

NOVEMBER 19
New Orleans and all That Jazz

DECEMBER 17
A 3 Star Dinner in Brussels, Belgium
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join Chef Dan in The Fireside kitchen for a hands-on culinary 
experience. Prepare a themed meal, pair with wines, beers or 

champagnes, and enjoy the meal that you’ve prepared. 

The Fireside
a day with chef dan

FEBRUARY  12
Julienne, Brunoise, Batonnet...

Bring your best knife and start to cut!

MARCH 19
There is more than boiling water for cooking your carrots!

The many ways for preparing vegetables

APRIL 9
“ La Mia Pasta”

Let’s prepare the best homemade pasta!

MAY 7
Fryer, Capon, Duckling, Squab, Quail and Pheasant

JUNE 25
Buy the Best Cuts of Meat and prepare them like a Pro!

JULY 29
Summer Salads, Vinaigrette, Dressings.

AUGUST  26
Buying and Storing Fish, the many ways of Cooking Fish

SEPTEMBER 10
Lobster, Crab, Shrimp, Clams, Oyster and Mussels

OCTOBER 29
Consommé, Purées, Bisques, Cream and Veloutés

NOVEMBER 12
All about stuffing. “Happy Thanksgiving!”

DECEMBER 3
“Cuisine Belge! Cuisine Bourgeoise!


