HARVEST
ON THE HARBOR

Portland raises the ante with
a three-day culinary festival

The city of Portland, Maine, is about the
size of our Manchester, but this city on
the Atlantic has become an epicenter
for fine dining found on a national

Richter scale. I asked Barbara Whitten, Our private dining rooms The Overlook Room seats
seat 10-25 guests. 30-50 guests with a private bar.

president of the Greater Portland
Convention & Visitors Bureau, how it
happened. Her thoughts: “Success
breeds success. Our chefs just keep up
raising the bar.”

To celebrate fine food and let the world

know that Portland is serious, the city is IS
hosting its secc?nd annual Hal_'VESt on t}_le Corks, our wine bar, seats The Great Hall seats up to
Harbor, a premier food and wine experi- 20-30 guests. 200 guests.

ence on October 22 to 24 . Whitten says,
“We have fabulous chefs and restaurants
in Portland and this festival is a way to

showcase their skills and educate people %U[

WE’RE ALL SET TO ASSIST YOU
WITH THE PICTURE PERFECT SETTING!

on international wines, Maine specialty
foods and local beers. It’s part of a

\
)

tradition; for years people touring in I ‘ BEDFORDVILLAGEINN
Maine have brought back our local fare to
tell the story of their vacation.“ Two Olde Bedford Way, Bedford, NH

The city boasts two James Beard 603.472.2001 www.bedfordvillageinn.com 800.852.1166

award-winning chefs, and many unique
food products from whoopie pies to
brownies to barbeque sauces. The
entrepreneurial spirit lives here with
many cottage-industry owners doing
what they love and getting noticed.
Standard Baking Company in Portland, |
recently discovered by Bon Appetit Private fu tions'’

magazine, will be offering samples of fOl' groupg Of 10_40
their ricotta/blueberry pound cake

among a host of other vendors at the

* Business Luncheons
* Corporate Meetmgs&-Presentaﬂons

Saturday marketplace. o Rehearsal & Celebration Dinners -
The three-day event will feature

demonstrations and competitions by
regional experts and tastings of local
specialty food purveyors along with
regional spirits and beer and wines : ] :
from around the world. The event b i = Voted Best
starts on Thursday evening with a ; Steakhouse
grand tasting and ends on Saturday
evening in Scarborough with Harvest T—————mmn |
Uncorked, a chance to meet growers e BU C KLEY' S
and local oystermen while sampling :
their fare at cooking stations in a party
atmosphere. A 12-piece band will

provide music for dancing. MICHAEL
Separate admissions ($35 to $85) are TIMOTHVS

charged for the various events, allowing S - D too GREAT STEAKS
you to enjoy your interests. Find more e g Lo WlNE 6 JALL AR * at RIDDLE'S TAVERN *

1800

information at www.harvestonthehar-
bor.com. — Susan Laughlin 603-595-9334 603-424-0995

OCTOBER 2009 NEW HAMPSHIRE MAGAZINE 81



