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FOR IMMEDIATE RELEASE

For More Information, Contact:
Aimee Baillargeon
aimee@sagebrush.org
541-408-6341

Sagebrush Announces 2011 Celebrity Chefs

Chefs from Bend, Oregon to Ho Chi Minh City, Vietnam Bring Their Culinary Magic to Sagebrush Feast and Private Dinners
May 11, 2011 – Bend, Oregon: Sagebrush 2011 announced today its line-up of celebrity chefs who will participate in this summer’s Sagebrush Feast, the highlight of the popular revamped, week-long celebration which benefits more than 100 regional charities. The Sagebrush Feast, a perpetual sell-out, is a favorite among the star chef crowd, many of whom return summer after summer. This year's event is slated for July 16 at Broken Top Club in Bend, Oregon.

In fact, an invitation to participate in the Sagebrush Feast is regarded as a high honor in the chef community.

Select chefs will also be creating Sagebrush Private Dinners July 14, a new event added to Sagebrush 2011. Private dinners are intimate meals in exceptional settings: select homes in Central Oregon. Each exclusive dinner is prepared by a local chef and a Sagebrush Feast chef and the menu is developed through a collaboration of the host and the chefs. Tickets for private dinners and the feast are available at www.sagebrush.org. 
The chef line-up for 2011 Sagebrush Classic Feast includes:

Bill Ballard

Broken Top Resort

Bend, OR

Roberto Donna

Galileo

Washington, DC

John Finger & Terry Sawyer
Hog Island Oysters

Napa, CA

Tom Fleming

Crossroads Diner

Dallas, TX

Ken Frank

La Toque ~ Bank
Napa, CA

Jennifer Jasinski
Rioja ~ Bistro Vendome ~ Euclid Hall
Denver, CO

Mark Kiffin

The Compound

Santa Fe, NM

Jackie Lau

Roy's of Hawaii

Honolulu, HI

Matt Lightner

Castagna

Portland, OR

Billy Marinelli

The Oyster Bar

Bangkok, Thailand
Gavin McMichael

Blacksmith

Bend, OR

Matt Neltner

Deschutes Brewery

Bend, OR

Scott Neuman

¡Oba! Restaurante

Portland, OR
Suvir Saran

Devi

New York, NY

Scott Shampine

Graffiti Street Food

Portland, OR
Michael Smith

Michael Smith Restaurant ~ Extra Virgin
Kansas City, MO

Greg & Mary Sonnier

Gabrielle at The Uptowner

New Orleans, LA

Nigel Viet

Mövenpick Hotel Saigon
Ho Chi Minh City, Vietnam

Guests will dine on small-plate samplings of cuisine that has been carefully paired with award-winning craft beers from Deschutes Brewery, and wines from northwest wineries. Many of the restaurants represented by the celebrity chefs have months-long waiting lists for reservations, yet the Sagebrush Feast and Private Dinners allows guests to meet them personally and enjoy their gourmet creations. The unique setting is a drawing card for those who want to treat special clients or just have fun with family and friends. 

About Sagebrush

The Sagebrush Classic, now simply called Sagebrush, has been benefiting the Central Oregon community for 22 years; raising more than $2 million for nonprofits through its popular golf tournament and feast. In 2011, the event has expanded from a single weekend to a week-long series of events that will benefit more than 100 area nonprofits. Sagebrush 2011 events include: July 9, Sagebrush Community Challenge/ Scramble; July 13, the Sagebrush Street Fare street festival; July 14, the Sagebrush Private Dinners will take place in private homes around Central Oregon; July 15, Sagebrush Classic golf tournament; and July 16, the famous Sagebrush Feast at Broken Top. For specific dates, times and cost of each event, visit www.sagebrush.org or contact Aimee Baillargeon, Executive Director at 541-408-6341 or aimee@sagebrush.org.
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