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Mama’s Day 2010 – A Tradition of Taste
Friday, May 7th
Participating Restaurants
Acqua Al 2 Ristorante – Lumacona alla Fiacherceia: Shell Pasta with Pomodoro Sauce and Parsley, Red Pepper and Olive Oil Sauce
Addison at The Grand Del Mar – Paté de Menthe, Gold Leaf, Valronna Chocolate Ganache

Amaya at The Grand Del Mar – Laughing Bird Shrimp with Creamy Polenta and Tasso Ham Sauce

Atoll at the Catamaran – Wile Copper River Salmon and Cucumber Spaghetti with Lemongrass Buerre Blanc

Authentic Flavors Catering – Beef Mole, shredded beef in a rich, smooth Chili Sauce with Onions, Garlic, Sesame Seeds and Almonds, finished with Mexican Chocolate and served over Creamy Polenta with Roasted Green Chilis and Cheddar Cheese, garnished with Toasted Almonds and Fresh Cilantro and sprinkled with Mexican Chocolate; Mini Lemon and Chocolate Shortbread Cookies
Baja Betty’s – Authentic Mini Carnitas & Chicken Tacos

BiCE Ristorante – Orzotto with White Pearl Barley Lobster Bisque, Shrimp, Pesto and Buratta Foam

Bing Crosby’s Restaurant & Piano Lounge – Grilled Bavette Steak salad with Sherry Vinaigrette, Kalamata Olives, Red Onion, Blue Cheese and Tomato

Café Champagne at Thornton Winery – Forest Mushroom Flan, Asparagus & Petite Herb Salad with Carmelized Sherry Gastrique

Café Japengo – Soy Braised Angus Short Ribs, Edamame Humme, Opal Basil; Seared Scallops and Seaweed Salad with Wasabi Aioli
Cardiff Seaside Market – Marinated Burgundy Pepper Tri-tip; Belgian Endive with Gorgonzola, Glazed Pecans and Apple

ChileCo Catering – Five-Spiced Pork Brisket with Kumquat, Peashoot, Thai Basil, Calsina, Pasilla Chile-plum Sauce, Key Lime Crème and Nasturtium Floret

Currant American Brasserie – Tuna Nicoise Salad: Ahi Tuna, Cherry Tomatoes, Cucumber, Yukon Potatoes, Red Onion, Radishes, Red Peppers, Kalamata Olives, Green Beans and Balsamic Vinaigrette; Fiery Brussel Spouts: Roasted Brussel Sprouts with Lemon Juice and Sriracha Hot Sauce

Decker Brothers Gourmet – Tomato Soup with Fennel & Orange Juice; Veggie-Gatawny Zucchini Soup with Parmesan Cheese

Dolce Donuts – San Diego’s Original On-Site Fresh, Hot Mini-donuts. Voted, “Best of San Diego 2009” by San Diego Magazine. Contact them today to have them come out and cater your event!

Eclipse Chocolat – Goat Cheese & Fig Dark Chocolate Truffle; Peanut Butter Toffee Bar

El Vitral Mexican Cuisine & Tequila Lounge – Salpicon: Pulled Beef Salad with Tomatoes, Onions, Cilantro and Olive Oil; Ceviche de Camarón: Shrimp Ceviche with Roasted Tomatillo Salsa and Poblanos; Conchita Pibil: Pulled Pork cooked in Achiote and Orange Juice

Elizabethan Desserts – Apple Crumble and Berry Crumble Mini-Pies; Pecan Caramel Tarts; Chocolate-Toffee Cupcakes

Festivities Catering & Special Events – Grilled Smoked Kobe Tenderloin with Foie Gras Demi; Creamed Spinach-Stuffed Baked Fingerling Potato with Candied Hobb’s Applewood Bacon; Miniature ‘Wookie’ Pie made with Chocolate Cookie and Marshmallow Cream
Fleming’s Prime Steakhouse & Wine Bar La Jolla – Skewered Tenderloin Filet with Classic Fleming’s Potatoes, Demi-Jelly and Lemon Herb Zest

Gossip Grill – Ahi Tuna Wonton

Harry’s Bar and American Grill – Grilled Filet Mignon topped with Melted Gorgonzola and served with Truffle Mashed Potatoes

Hash House A Go Go – Snickers Bread Pudding with Housemade Caramel and Chocolate Sauce

Island Prime, C Level, Indigo Grill – Lobster Lollipops: Tempura-battered Maine Lobster with a Dynamite Dipping Sauce

Java Jive Espresso Catering – Espresso Drinks (multiple flavors), Mexican Hot Chocolate, Spiced Chai Tea and more

JRDN Restaurant at Tower 23 – Coriander Dusted Yellowtail; Roasted Summer Vegetables; Syrah Reduction & Cinnamon Mint Butter

Kitchen 1540 at L’Auberge Del Mar – Souse Ver Lamb with Harissa Yogurt Sauce, Artichoke and Garbanzo Beans

Mustangs & Burros at Estancia La Jolla – Roasted Calabazza and Lengua Sopes with Chayote Slaw, Roasted Tomatillo Pico de Gallo, Cilantro Lime Créme Fraiche and Cotija Cheese

ONEHOPE Wine – 50% of OneHope’s Profits are donated to Partner Charities. 2008 Sauvignon Blanc (Save the Planet); 2008 Merlot (Fight Against AIDS); 2008 Cabernet Sauvignon (Fight Against Autism); 2008 Zinfandel (Support the Troops); 2008 Chardonnay (Fight Against Breast Cancer)
Pacifica Del Mar – Yukon Potato Blini with White Anchovies, Tomato Marmalade and Celery Matchstick

Piatti Ristorante & Bar – Lemon Ravioli: Housemade Ravioli filled with Basil and Ricotta Cheese, served in a Lemon Cream Sauce

Prepkitchen – Local Halibut Tartare with Pickled Kumquats, Avocado and Jalapeno 

Rama, Celadon, Spice Kitchen & Catering – Fresh Spring Rolls; Panang Curry with Chicken served with Thai Jasmine Rice

Red Marlin at the Hyatt Regency Mission Bay – Seared Scallops with Pickled Vegetables served in a Dashi Broth

RICE at the W San Diego Hotel – Pan Seared Pacific Swordfish over Orange Quinoa, Currant, Cucumber, Mint, Bell Pepper, Red Onion and Carrot Oil

Roppongi Restaurant & Sushi Bar – Pan Seared Sesame Crusted Tiger Shrimp, Meyer Lemon Arugula Salad, Hawaiian Papaya and Sun Dried Cranberries
Sally’s Seafood on the Water – Crab & Lobster Cakes with Lemon Pepper Aioli, Napa Cabbage and Micro Cilantro

Sammy’s Woodfired Pizza – Lobster Bisque with Fresh Herbs, Cream Sherry in a rich stock; Garlic Cheese Bread with Roasted Garlic Sauce, ozzarella Cheese, Fresh Oregano and Imported Romano 

San Diego Culinary Institute – Scallop and Shrimp Sambuca – Sea Scallops and Tiger Shrimp sautéed in Sweet Cream Butter, Lightly Scented with Fennel, Carrots, Celery and Sambuca; served with a Puff Pastry Fleuron, Micro Wasabi and a Pomegranate Grapefruit Reduction, infused with Vanilla Bean

Sante Ristorante – Spinach and Ricotta Ravioli with Garlic Marinara

Sbicca – Slow Braised BBQ Beef Short Rib with Potato Salad and Horseradish Sauce

Soleil @ K at the San Diego Marriott Gaslamp – Furikake Encrusted Ahi with Mashed Potato Soy Cream Sauce, Chive, Chili Oil and Micro Greens, tossed with Miso Dressing

Sycuan Casino – Banana Cream Pie; German Chocolate Cream Pie; Tiramisu Pyramids, Fruit Trifle, Lemon White Chocolate Créme Brulee, Assorted Truffles, Chocolate Mousse Cones, Assorted Cookies including Macaroon Jewels and Raspberry Linzer Cookies

Sycuan Casino – Glazed Prime Short Rib, white cheddar croquette, sweet onion calvados reduction
Starlite – Old Fashioned Mac ‘n Cheese with Springhill Organic Cheddar and Local, Organic Vegetable Medley with Truffle Salt

Stone Brewing World Bistro and Gardens – Smoked Duck Sopas with Abave Chili Glaze, cheese and Micro Greens

The Fish Joint – Local Yellowtail with Local Sea Urchin Butter on a Wonton Crisp with Shizo
The Marine Room – Vodka Cured Salmon

The Mediterranean Room at La Valencia Hotel – Five Spiced Duck Confit, Eggplant Cannelloni, Orange Grastique Petite Citrus Greens

The merK Bistro Italiano at the Keating Hotel – Linguini Romano: Subtle Oil and Herb Pasta tossed Tableside in a Wheel of Pecorino Romano Cheese

The Mission – Chai Tea Latte Panna Cotta

The Oceanaire Seafood Room – Tequilla Shrimp: Prawns Sauteed with a Trio of Chiles, Garlic, Bell Peppers and finished with Tequilla and Lime Butter

The Red Door – Meyer All-Natural Boneless Short Ribs braised in Cabernet with Yukon Gold with White Truffle Mashed Potatoes

The Shores Restaurant – Sweet Corn and Blue Crab Chowder with Andouille, Dry Jack Croutons and Tangerine Lace

The Steakhouse at Azul La Jolla –Cocoa Nib-Braised Shortribs with Truffled Potatoes and Horseradish Cream

The Tractor Room – Pheasant and Cognac Sausage skewered with Crispy Polenta topped with Sweet and Spice Mustard


Thornton Winery – Crisp and Refreshing NV Brut Sparkling Wine; Sauvignon Blanc White Wine Musque Clone with Fruit Forward Aromas; Cabernet-Merlot Blend with Complex Flavors of Cherry, Cassis, Cocoa and Black Currant
TK&A Custom Catering – Torch Charred Langoustine Stacked on a Tower of Beluga Lentils with Frisée, Crumbled Goat Cheese, Pecans, Micro Arugula and drizzled with Curry Vinaigrette

Urban Solace – Watermelon, Tomato & Cucumber Salad: Watermelon, Tomato, Cucumbers, Pine Nuts, Basil, Mint, Aurgula and Feta with Pomegranate Vinaigrette; Coconut Sout Tam Kah, Wild Sockeye Bristol Bay Salmon

Vagabond Restaurant – Ceviche with a Pineapple, Cucumber, Basil and Manizan Pepper; Kung Pao Shrimp, flash-fried and tossed with Peanuts and Dried Chilis in a Spicy Hoisin Sauce

Toast Enoteca & Cucina – Polenta Al Pomodora and Parmigiano: Polenta with Pomodoro Sauce and Parmesan Cheese; Insalata de Edamame Radicchio e Pecorino: Edamame and Radicchio Salad served with Shaved Pecorino Cheese ina Balsamic Vinegar Dressing

Top of the Market – Poached Alaskan Halibut Confit with a Fennel Tortellini and Smoked Tomato Water

Truluck’s Seafood, Steak & Crab House – Cioppino: Italian Seafood Stew consisting of a Tomato Saffron Broth with Carlsbad Mussels, Seabass, Mahi Mahi and Calimari

Urban Mo’s – Pulled Pork Mini Mo’s (Sliders) with Cole Slaw

Vela Restaurant at the Hilton Bayfront – Seared Yellowtail, Peach-Chipotle Relish, Sea Bean-Olive Salad

West Coast Tavern – Za’Atar Marinated Shrimp with a Roasted Garlic Vinaigrette Couse Couse tossed with Asparagus, Pumpkin Seeds, Cucumbers and Red Bell Peppers

WhisknLadle Bistro and Bar – Watermelon Sangria

Dining Details (VIP Lounge) – Lavender Marinated Lamb on Rosemary Skewers with Mint, Pistachio Yogurt Roasted Eggplant Bruschetta; Toasts with Tapenade, Ricotta, and White Truffle Balsamic Flatbread Pizettes with Arugula Pistachio Pesto, Fig, Goat Cheese, Balsamic Gastrique

Montesquieu Wines (VIP Lounge) - 2008 Castello di Roncade Prosecco; 2007 Amura Chardonnay from Chile; 2008 Nahe Kreuznacher Kronenberg Riesling Semi-Dry; 2006 Montesquieu Derenoncourt Meritage; 2007 Rio Mendoza Cabernet Sauvignon Reserve

