ChicaGourmets!

WO

RESTAURANT

464 N Halsted, Chicago Chef-Owner John Bubala and
Jeremy Jackson’s Menu from
Picnic in Thyme’s Garden Good Day for a Picnic
Saturday, July 16, 2005
12:30 P.M. PASSED DRINKS

Radler: almost like a British Shandy, p. 22
Ginger Ice Tea, p. 24
Champagne Punch, p. 23

ON THE TABLE
Brown Sugar Almonds, p. 33
Tomatillo Salsa, p. 134
Garam Masala Popcorn, p. 53

PASSED APPETIZERS
Crostini with Peaches and Blue Cheese, p. 48
Horseradish and Potato Salad with Peas, p. 67
Andouille Sausage Tacos (Chef Bubala’s Recipe)
Duck Confit Patties (Bubala’s Interpretation), p. 116
BBQ Shredded Pork, p. 118
Onion & Bacon Tart, p. 148

SERVED WITH WINES...
FIRST COURSE
Roasted Grapes with Prosciutto di Parma and

Our guest of honor, Author Jeremy Jackson, will be
signing his latest book, Good Day for a Picnic. The book

is written in his breezy, irreverent, and always Balsamic Syrup, p. 39

entertaining style, and filled with tips, quips and

anecdotes. As Jeremy knows, food always tastes better SECOND COURSE

outside. Poached Salmon with Tomato & Basil Vinaigrette, p. 100
Thyme’s garden is Chicago’s largest al fresco dining

area, and one of the most gorgeous, with mature THIRD COURSE

Lemon-Blueberry Custard Tart, p. 163

greenery in an ideal setting for our picnic. Chef-owner
John Bubala has been described by the press as a
person who bubbles with enthusiasm as he greets his
guests.

Join ChicaGourmets! Membership is $40 per year per household.
Make check payable to Chicajozmnzts/ Prepaid reservations (check only) must be received by 7/11/05; no refunds after that date.

Mail to: ChicaGourmess! UPS Store, PMB 347, 47 W Division St, Chicago, IL 60610-2220
E-mail: donaldnewcomb@chicagourmets.com Web Site: www.chicagourmets.com Tel: 708-383-7543 Fax: 708-383-4964

THYME/JACKSON Reserve at $59 per person, inclusive = $ enclosed.
Membership/Renewal payment ($40) enclosed. See expiration (exp) date on mailing label.
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