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g I qdaM Chef José Oliver’s Menu
Ceviche Trio

Mango Margarita

Roasted Poblano Soup

7744(&0”4[ éom‘dd ”{et“d‘fd Manuel Shrimp Salad

18 W. 333 Roosevelt Lime Margarita
Lombard IL 60148
Isabel's Mar y Tierra:

i Fi eSta Pri m ave ra ! Colossal Tequila Shrimp with New York Strip

Pinot Grigio (Francis Ford Coppola, California) or
Sunday, August 29, 2010 at 5 P.M. Cabernet Sauvignon (Veramonte, Chile)

Bianca's Fried Cheesecake
Chocolate Tequila

Join ChicaGourmets! as we dine at the newly-opened Fonda
Isabel. Chef/Owner Jose Oliver travelled all over Mexico
before creating Fonda lIsabel, which he named for his
mother. The result is delicious, regional Mexican cuisine,
served up with friendly service and a lively ambiance.

Chef Oliver began creating the menu for Fonda Isabel
many years ago, taking time to ensure each dish offered "Conversation is Food For the Soul." Mexican Proverb
the perfect flavor combinations in every bite. Fonda Isabel

has brought to life his dream of serving fresh-made recipes ) , ] '
from Mexico, including his family favorites. Chicaourmets! Hosts Don Newcomb & Jim Price

Join ChicaGourmets! Membership is $45 per year per household.

Please reserve online at www.ChicaGourmets.org Discover, MasterCard and Visa accepted.
Prepaid reservations must be received by 8/26/10; no refunds after that date.
Reservations are secured with receipt of payment on a first-come basis. Events often sell out early!
NEW E-mail: DonaldNewcomb@att.net Tel: 708-383-7543

For non-internet reservations mail to: ChicaGourmets! Premier Bank, 1210 Central Ave, Wilmette, IL 60091

FONDA ISABEL Reserve at $59 per person, inclusive of tax and tip = $ enclosed.
8/29/10 Membership/Renewal payment ($45) enclosed. See expiration (exp) date on mailing label.
Name(s)

Address Email:

City/State Zip Phone #



