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A SPECIAL INVITATION TO THE SEDONA COMMUNITY 

Magical JourneysMagical JourneysMagical JourneysMagical Journeys 
Sixth in a Series of Community Events 

A Big Park Creative Initiative of Residents Supporting Local Businesses 
 

APRIL IN PARISAPRIL IN PARISAPRIL IN PARISAPRIL IN PARIS    
        A Parisian Evening 

Music for Dinner & Dancing  
Wednesday, April 22, 2009 

 
Dinner at 6:00pm 

Fork in the Road will feature a fabulous six course French meal with French wines 
See Complete Six Course Menu on Back of this Sheet 

 

Cost: $50 pp 
Parisian Dinner, Wines and Tax Included (Gratuity Additional) 

Reserve NOW at Fork in the Road @ 928-284-9322 
 
 
 

French food is considered the ultimate in dining by many people throughout the world. French cuisine is often 

considered the most refined and elegant style of cooking in the world. There are actually many styles of French 

food. The French style of cooking that we like associate with France is 'Haute Cuisine". Haute Cuisine is the 

classical, and fancy, style of meal that is reserved for the most special of occasions. Even in France, most 

people don't eat Haute Cuisine on a daily basis.  There are many regional differences in French cooking, 

depending on the styles of the area and regional availability of ingredients. Whatever the region, French 

cooking is a highly developed art form. 
 

 

 

 

 

 

THE RESTAURANTS AND OTHER PARTNERS IN OUR MAGICAL JOURNEYS APPRECIATE YOUR ATTENDANCE AND SUPPORT 

SIGN UP NOW TO RECEIVE FUTURE MAGICAL JOURNEYS FLYERS:  magicaljourneys@bigparkcouncil.org 
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Bienvenue à Fork in the Road! 

April in Paris 
Wednesday, April 22nd 

6pm 

 

~Amuse~  

Fondue, Crudité, Fresh Fruits & Breads 

 

~Parade de Appetizers~ 

Lemongrass Vichyssoise 
Parsley Crouton 

 

Seared Sea Scallop 
Parsnip & Cauliflower Purée, Sage Brown Butter 

 

Watermelon, Arugula & Radish Salad 
Toasted Almonds & Chèvre 

 

~Déguster de Entrées~ 

Spring Lamb Persillade 
Orange, Olive & Mint Relish 

 

Grilled Halibut 
Lima Beans & Roasted Tomato Coulis 

 

Farro & Mushroom Tart 
Wilted Lemon Spinach & Shaved Fennel 

 

Celery Root & Dijon Gratin 
Gruyère Fromage 

 

~Dessert Galerie~ 

Apple, Pear & Apricot Tart 

Raspberry Clafouti 

Chocolate Truffles  

 


