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By JOHN LIVINGSTON

The most important thing about the Sunset

Supper is that it is fun!

The 10th annual Sunset Supper is on tap

Friday, August 12, from 7:30 to 11:00 p.m.

featuring fine dining, dancing under the stars

and the satisfaction of helping human service

agencies in the Market.

The Market Foundation sponsors the event.

Proceeds benefit the Pike Market Senior Center,

Pike Market Childcare and Preschool, Pike

Market Medical Clinic and the Downtown Food

Bank, according to Erika Sweet, event

coordinator.

“The Sunset Supper is a favorite of people

who are into food. It is a real foody event,”

Sweet said. “It is getting more and more well

attended each year. Last year, tickets sold out.”

More than 70 of Seattle’s outstanding

restaurants, wineries, breweries and beverage

companies will serve their best creations in a

buffet-style setting. The event also shows off

the restaurants and beverage establishments in

the immediate Market. A list follows at the end

of this article or you can view it on on the web

at http://www.pikeplacemarket.org/livefiles/
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“The restaurants donate the food, in the

neighborhood of 1,000 portions,” Sweet said.

“This is a big contribution, and they come back

year after year. They like helping with the

Market organizations.”

You can wander through the Market, tasting

food as you go, meet the chefs and enjoy the

diversity of our region’s culinary offerings.

Dining is al fresco.

“We set up tables on Pike Place and in the

North Arcade. And this year, we have moved

the tents around to fit more people,” Sweet said.

“At Sunset Patron level, there is even a special

Patron dining tent, with a wine bar and

complimentary parking.”

After dinner, patrons can enjoy dancing in

the street beneath the summer stars to the soul/

funk groove of Soul Provider.

“The band has a great sound – soul, funk,

and classics from the 60’s and 70’s. It’s very

danceable,” Sweet said.

In fact, dancing tops the list of a few tips to

make the event more enjoyable.

“The dance floor is the cobblestones (the

surface of Pike Place), so wear comfortable

shoes,” Sweet said. “Dress ‘party casual,’ –

nice‚ but mobile.”

Another key tip to enjoying your choice of

food or beverage is to arrive close to the

beginning of the event.

“People who want the best selections get

here when the gates open (7:30 p.m.), Sweet

said. “They’ll find all of the food and drink they

want.”

In addition to providing a fabulous evening,

the Sunset Supper raises a major part of the

budget for the human services agencies at the

mar

PRICES

Ticket prices start at $65 for General

Admission ($55 if purchased by July 29th). This

includes all food, beverage

and entertainment. Seating is

not guaranteed.

Reserved seating is $80

This includes all food

beverage and entertainment,

plus admission to the

Reserved Seating Area,

where guests are guaranteed

a seat at a table.

Sunset Patron seating is

$150 per person or $1,500 per

Patron Table. Patron benefits

include valet parking,

premier reserved seating in

the Patron Tent, Patron wine

bar hosted by Chinook

Winery and Pike & Western

Wine Shop, listing in

program, and

acknowledgement in print &

e-newsletters.

RESERVATIONS

To make reservations for

the Sunset Supper online,

visit http://

www.pikeplacemarket.org/

site.asp?p=eventregistration.

To order tickets by phone or for more

information, call 206-774-5252 or email

mktfoundation@pikeplacemarket.org.

PARTICIPANTS

94 Stewart, 1200 Bistro & Lounge, 1800

Tequila, Alaskan Brewing Co., Alligator Pear,

Andaluca, Appletiser, Art Institute of Seattle,

Atlas Foods, Bandoleone, Barnes & Watson

Fine Teas, Beecher’s Handmade Cheese,

Belltown Bistro, Brasa Restaurant, Café

Campagne, Canlis Restaurant, Cascadia

Restaurant, Coastal Kitchen, Copacabana,

Sunset Supper at the Market:

Dining and dancing for a good cause

The August 2004 Sunset Supper sold out all the tickets, and had donors asking for more.

Cutters Bayhouse, DeLaurenti Specialty Food

& Wine, Dragonfish Asian Café, DRY Soda,

Earth & Ocean, The Essential Baking Co.,

Etta’s Seafood, Fish Club, Forest Glen Family

of Wines, The Georgian, Grand Central Bakery,

Hale’s Ales Brewery & Pub, Hoodsport Winery,

Icon Grill, Il Fornaio, The Inn at Langley, Julia’s

Restaurants, Kaspar’s, Kona Brewing Co., La

Panzanella Bakery, Lark, Le Pichet, Maritime

Pacific Brewing Co., Market Cellar Winery,

Matt’s in the Market, McCormick & Schmick’s,

Mustapha’s Fine Foods of Morocco, Pike Place

Grocery & Deli, Ponti Seafood Grill, Procopio

Gelateria, Pyramid Brewery, R. H. Phillips –

Hogue, Racha Noodles & Thai Cuisine, Redhook

Brewing Co., Regatta Bar & Grille, Rock Bottom

Brewery, Rose’s Chocolate Treasures, The Ruins,

Salish Lodge, Sazerac, Seattle Culinary

Academy, Serafina, Six Seven Restaurant, Skagit

River Brewery, Skyy Vodka, Starbucks Coffee,

Talking Rain Beverage Co., Tango Tapas

Restaurant & Lounge, Ten Mercer Restaurant,

Thomas Kemper Sodas, University of

Washington and Widmer Brothers Brewing Co.

SPONSORS

1800 Tequila, Albert Lee Appliances, KMTT

The Mountain 103.7 FM, KPTK AM 1090,

Skyy Vodka, Seattle Homes & Lifestyles

Magazine, Seattle Magazine, Seattle Weekly,

Starbucks Coffee and US Bank.

Uli's Famous Sausage
1 5 1 1  P I K E  P L A C E

All Natural Pork, Lamb & Chicken
30 varieties of sausage prepared daily at Pike Place Market

Made by Certified Master Butcher Uli Lengenberg

   Call for ordering info: (206) 839-1000     fax: (206) 839-1340   www.ulisfamoussausage.com

NOW SERVING PISCO SOURS
and other South American specialties

NEW LUNCH MENU

Friday & Saturday Nights
ALL YOU CAN
EAT PAELLA

622-6359
Paella is our Specialty

CELEBRATING 40 YEARS IN THE PIKE PLACE MARKET

Market Wear

OPEN 7 DAYS A WEEK
WE SHIP EVERYWHERE

Gary & Sharon Goedecke

(425) 481-1153
pikeplace.marketwear@verizon.net

APRONS •  TEES •  TOTE BAGS

Many sizes, many colors
Perfect For Out-of-State Gifts!

EST. 1974 IN THE PIKE PLACE MARKET

Turkish         Delight
Fine Turkish & Mediterranean Specialties

Kebab Sandwiches • Savory Pastries • Salads • Soups
Pistachio, Walnut, Pecan, Almond & Burma Baklavas • Delights & More

1930 Pike Place Market • Seattle, WA 98101 • (206) 443-1387

The unique place downtown
The best Margarita in town

Mexican or Italian Food
Serving

pizza • calzone • polenta • pasta e fasule
tacos • chimichangas • enchiladas

1417 3rd Ave. Between Pike & Union
(206) 622-3180

When you visit Bruno’s
you find your favorite place

A nice family restaurant
Children welcome!

30 years

More than 70 outstanding

restaurants, wineries,

breweries and beverage

companies will serve their

best creations
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