Featuring UW Club Executive Chef

JON MALEY

The Whole U has partnered with FareStart, a culinary job training
and placement program for homeless and disadvantaged
individuals. Since 1992, FareStart has provided life-changing
opportunities for nearly 7,000 people and served over 6
million meals to those in need.

MENU

ROASTED RED BEET CARPACCIO
with FENNEL SOUBISE and ORANGE GEL

u gfw Club |:

UW Club Executive Chef Jon Maley has designed a delicious
three-course meal for FareStart graduation night. All proceeds

benefit the FareStart program. SALMON CREEK FARMS
$29.95 (Does not include tax, beverage, or gratuity.) PORK SHOU LDER

Wine, beer, and non-alcoholic beverages are available for purchase.
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Friends, family & coworkers welcome! FINGERLING POTATO RAGOUT

BUTTERNUT SQUASH zna
When LOCAL MUSHROOM TARTIN
Where witn APRICOTS 2ns ORGANIC
FINGERLING POTATO RAGOUT
RegIStel' ALMOND CAKE ith CINNAMON SPICED
Include names of your guests on The Whole U registration page and CREAM & STRAWBERRIES
, confirm your reservation with FareStart at
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