
G A L A  A T

N O R T H  M A R K E T  B R I D G E  PA R K

F U L L  M E N U

NOVEMBER 3RD, 7:00 P.M. - 10:00 P.M. VIP ACCESS BEGINS AT 6:30 P.M.

V IP  TASTES UNTIL 7:00 P.M.

SHRIMP COCKTAIL - COLO MARKET & OYSTER BAR

CHARCUTERIE GRAZING TABLE - BOARDS BY MORGAN MARIE

HUMMUS, BABA GANOUSH, & TZATZIKI - FALAFEL KITCHEN

CROQUETAS - PABLO’S HAVANA CAFÉ

PONTE FRIZZANTE: PROSECCO, WATERSHED 4 PEEL GIN, HIBISCUS GINGER SYRUP, LEMON

MARKET BAR & WATERSHED DISTILLERY

STARTER TASTES 7:00 P.M. TO 8:15 P.M.

PINEAPPLE ROSEMARY RUM COCKTAIL: A MIXED DRINK THAT SHOWCASING OUR PINEAPPLE ROSEMARY 

LEMONADE PAIRED W/ RUM - BUBBLES TEA & JUICE

FRESH OYSTERS ON THE HALF SHELL W/GREEN APPLE MIGNONETTE - COLO MARKET & OYSTER BAR

TAMALES OAXAQUENOS: BANANA LEAF TAMALES STUFFED W/ CHICKEN AND MOLE,  

SERVED W/ SALSA VERDE OR MOLE - DOS HERMANOS

FATTOUSH BREAD BOWL: MINI FRIED PITA BOWLS FILLED LETTUCE, TOMATOES, CUCUMBERS, RED ONIONS, 

FRESH MINT, PARSLEY, LEMON, OLIVE OIL, AND POMEGRANATE (VG) - FALAFEL KITCHEN

HUMMUS: SERVED W/ FRESH VEGGIES (GF) - FALAFEL KITCHEN

SHRIMP CEVICHE: SERVED W/ A WONTON CHIP - HAI POKÉ

DUCK CONFIT CREPE WITH SEASONAL VEGETABLES AND MUSHROOMED POTATOES - HOLY CREPES

BEEF SAMBUSA: BEEF FILLED, DEEP FRIED PASTRY - HOYO’S KITCHEN

VEGGIE SAMBUSA: VEGETABLE FILLED, DEEP FRIED PASTRY (V) - HOYO’S KITCHEN

FISH SAUCE WING (CẤNH GÀ XÀN): CHICKEN WINGS MARINATED W/ SECRET HERBS & SPICES, 

FRIED AND SERVED W/ FISH SAUCE GLAZE - LAN VIET

GEMELLI NOODLES W/ PESTO SAUCE, SUN DRIED TOMATOES, CHEESE AND OLIVES - PASTA DITONI’S

MAIN TASTES 7:45 P.M. TO 9:00 P.M.

BLACKENED SALMON W/ SAGE BEURRE BLANC AND CRISPY PEPITAS - COLO MARKET & OYSTER BAR

 MEXICAN STREET TACOS: A SOFT CORN TORTILLA FILLED W/ CHICKEN, TOPPED WITH ONIONS AND 

CILANTRO, SERVED WITH A GRILLED JALAPEÑO, LIME WEDGE AND SALSA - DOS HERMANOS 

MOUGRABIYE STEW: MOUGRABIYE PEARLS, CHICKEN BROTH BASE, TENDER PIECES OF CHICKEN, 

CHICKPEAS, ONIONS, AND SEVEN-MIX SPICE BLEND, CARAWAY, AND CINNAMON - FALAFEL KITCHEN

FALAFEL: SERVED W/ HOUSE MADE HUMMUS (VG) - FALAFEL KITCHEN

STROMBOLI: HAND STRETCHED AND STUFFED WITH A BLEND OF MOZZARELLA , PROVOLONE, AND AN 

ASSORTMENT OF TOPPINGS, SERVED W/ PIZZA SAUCE - GALLO’S PIZZERIA

SUSHI: AN ASSORTMENT OF FRESH SUSHI - HAI POKÉ

STEAK BAGUETTE: GRASS-FED NEW YORK STRIP STEAK THINLY SLICED, SWISS, ARUGULA, AND GRILLED 

ONIONS ON A TOASTED BAGUETTE - HOLY CREPES

VIETNAMESE CHICKEN CURRY (CA RI GÀ): HOMEMADE CURRY PASTE , POTATOES AND CARROTS, 

GARNISHED WITH CILANTRO AND SCALLION, AND SERVED W/ A WARM BAGUETTE - LAN VIET 

FRESH ROASTED PORK: SERVED W/ WHITE RICE AND BLACK BEANS - PABLO’S HAVANA CAFÉ

BRIE & SUNDRIED CHERRY RAVIOLI: CARAMELIZED LEEKS, BALSAMIC REDUCTION CREAM SAUCE 

W/ PARMESAN - PASTA DITONI’S

ARANCINI: ROASTED PUMPKIN, FONTAL, AND BACON - SADDLEBERK

CHICKEN MEATBALL: SERVED W/ POTATOES AND CARROT SALAD - TAJINE HOUSE

BEEF MEATBALL: SERVED W/ POTATOES AND CARROT SALAD - TAJINE HOUSE

CHICKEN TAJINE:  SERVED W/ POTATOES AND CARROT SALAD - TAJINE HOUSE

DESSERT TASTES 8:30 P.M. TO 10:00 P.M.

S’MORES TARTLET: GLUTEN FREE GRAHAM CRUST, FILLED W/ A MILK CHOCOLATE GANACHE AND TOPPED 

WITH A TOASTED MERINGUE (GF) - BAKE ME HAPPY

FLAN: SWEETENED EGG CUSTARD W/ A CARAMEL TOPPING (V) - DOS HERMANOS 

KENAFI NO-BAKES: MINI CUPS LAYERED W/ SHREDDED KATAIFI DOUGH, ASHTA CREAM, ORANGE 

BLOSSOM SYRUP, AND GROUND PISTACHIOS (V) - FALAFEL KITCHEN

VEGAN KENAFI NO-BAKES: MINI CUPS LAYERED W/ SHREDDED KATAIFI DOUGH, WHIPPED SESAME 

HALVA, ORANGE BLOSSOM SYRUP, AND GROUND PISTACHIOS (VG) - FALAFEL KITCHEN

BANANA LUMPIA: BANANA COATED IN BROWN SUGAR, SERVED IN A SPRING ROLL WRAP - HAI POKÉ

IN PARIS CREPE: CREPE FILLED W/ STRAWBERRIES AND COVERED IN NUTELLA - HOLY CREPES

VIETNAMESE BANANA “PUDDING” (CHÈ CHUỐI): SERVED W/ TAPIOCA AND COCONUT, 

W/ SESAME AND PEANUT CRUMBLE - LAN VIET

PANNA COTTA: OHIO APPLE, TOFFEE, MAPLE GEL - SADDLEBERK

MARKE T BAR DRINKS
BEER

MARKT BIER: AN AMBER LAGER EXCLUSIVELY AT MARKET BAR - THE GETAWAY BREWING CO.

CERVEZA DE MERCADO: A SALTY LIME LAGER EXCLUSIVELY AT MARKET BAR - BARLEY’S BREWING CO.

BETA FLASH: A HAZY IPA CITRUS, GRAPEFRUIT & HINTS OF PINEAPPLE - NOCTERRA BREWING CO.

.

WINES
BELLAFINA PROSECCO: A CRISP WINE W/ AROMAS AND FLAVORS OF YELLOW APPLE, WHITE PEACH, 

PEAR AND NOTES OF WHITE FLOWERS - VINTAGE WINE DISTRIBUTOR

BOEN CHARDONNAY: AN ELEGANT, SILKY WINE W/ FLAVORS OF APRICOT, LEMON-CREAM 

TART AND VANILLA - VINTAGE WINE DISTRIBUTOR

IMAGERY CHARDONNAY: A BRIGHT FLORAL WINE W/ FLAVORS OF 

RED APPLE AND HONEYSUCKLE - HEIDELBERG DISTRIBUTING

TRIBUTE CABERNET: FLAVORS OF CASSIS, BLACKBERRY, BLACK CHERRY AND RIPE PLUM THAT GIVE WAY TO 

NOTES OF, TEA, VANILLA BEAN AND SHAVED DARK CHOCOLATE - HEIDELBERG DISTRIBUTING

COCKTAILS
WATERSHED BOURBON OLD FASHIONED: WATERSHED BOURBON, DEMERARA SYRUP, 

HOUSE BITTERS BLEND

GRAPEFRUIT MOON: WATERSHED VODKA, GIFFARD GRAPEFRUIT LIQUEUR, 

GRAPEFRUIT JUICE, LEMON, SODA WATER

PONTE FRIZZANTE: PROSECCO, WATERSHED 4 PEEL GIN, HIBISCUS GINGER SYRUP, LEMON

VINOTECA DRINKS
WINES

DUXOUP SANGIOVESE: AROMAS OF CHERRIES, ITALIAN HERBS, CRANBERRY, RED CURRANT, SPICE, 

W/ A LIVELY BODY - CUTTING EDGE SELECTIONS

BOSCO DEI CIRMIOLI PINOT GRIGIO: VERSATILE AND CRISP WHITE WINE - CUTTING EDGE SELECTIONS

MAMETE PREVOSTINI ROSATO: A BOUQUET OF THE FRESHEST RED BERRIES 

W/ A TOUCH OF EARTHINESS - CUTTING EDGE SELECTIONS

COCKTAILS
PONTE FRIZZANTE: PROSECCO, WATERSHED 4 PEEL GIN, HIBISCUS GINGER SYRUP, LEMON

ENTERTAINMENT

V.I.P. LIVE MUSIC BY WINCHESTER STEEL CO.

SET BY DJ ADAM SCOPPA

STREET MAGIC BY AWESOME FAMILY ENTERTAINMENT

RED CARPET PORTRAITS BY MIDSOLE MARKETING

VISIT THE LINK TO VIEW RED CARPET PORTRAITS – HTTP://BIT.LY/3MFWTK1 

PLEASE NOTE: PHOTOS WILL BE ADDED WITHIN ONE WEEK AFTER THE EVENT CONCLUDES.

CASINO GAMES HOSTED BY AWESOME FAMILY ENTERTAINMENT

CASINO RAFFLE PRIZES: 

NORTH MARKET PACKAGE

GIFT CARD TO NORTH MARKET BRIDGE PARK, A NORTH MARKET TOTE BAG, A NORTH MARKET T-SHIRT, 2 

TICKETS TO THE NORTH MARKET DOWNTOWN APRON GALA

LAS VEGAS PACKAGE

 A 3 DAY, 2 NIGHT STAY FOR 2 PEOPLE IN LAS VEGAS. WINNER WILL RECEIVE A BROCHURE WITH THE 

DETAILS AND A RESERVATION CODE, TO BE REDEEMED AT WWW.REQUESTMYTRIP.COM.

CULINARY CHALLENGE JUDGES

THE MERCHANTS OF NORTH MARKET BRIDGE PARK HAVE BROUGHT TO US A WONDERFUL NIGHT OF FINE 

TASTES AND BEVERAGES. THE CULINARY CHALLENGE AWARDS THE BEST OF THE EVENING AND IS MADE 

POSSIBLE BY THE SUPPORT OF OUR FABULOUS FOOD JUDGES.

COLLIN CASTORE, SEVENTH SON BREWING CO.

JEN BURTON, SEVENTH SON BREWING CO.

TOMMY HOUSEHOLDER, WATERSHED DISTILLERY 

ACKNOWLEDGEMENTS
NORTH MARKET WOULD LIKE TO THANK OUR FABULOUS MERCHANTS, BOARD MEMBERS, AND STAFF AND 

THE FOLLOWING GENEROUS PARTNERS:

PRESENTING SPONSORS

FOUNDING SPONSORS

SUSTAINING SPONSORS

SUPPORTING SPONSORS

MEDIA SPONSORS

CONTRIBUTING SPONSORS

SIGNATURE VENDOR SPONSORS

SUPPORTING VENDOR SPONSORS

CONTRIBUTING VENDOR SPONSORS

PATRON VENDOR SPONSORS

BEVERAGE SPONSORS

BOO KONATE

GETAWAY BREWING CO
UPDATED LOGOS AND MARKS

WILL FUGMAN
7.5.2020


