Marston’s Meals Bring
Flavor to Summer Concerts

Marston’s brings a variety of
delectable foods in a quick picnic
meal, ready for those summer
CONCETLS OF any occasion.

Recognized as the “Best
Breakfast” restaurant in
California by Food Newwork
Magazine. Marston’s already
proves to be a delight when it
comes to flavor. Chef and owner
Jim McCardy creates top-notch
meals full of taste and zest. With
four concert meals varying in dif-
ferent foods, diners may find that
a Marston’s picnic meal is perfect
any special evening.

For vegetarians, one picnic
meal includes a fresh orzo salad
with kalamata olives, basil, sun-
dried tomato and spinach. There
are also grilled eggplant, soft por-
tobello mushrooms, and flavorful
red peppers. An heirloom tomato
and fresh mozzarella with pesto
complete this offering.

In another meal, artichoke,
goat cheese, and rich, kalamata
olive-stuffed chicken breast are
complemented with savory shell
noodles and fresh mozzarella and
spinach.

For those who love seafood. a
succulent, pesto-roasted salmon is
accompanied by an heirloom
tomato and orange relish. To bal-
ance the deep flavor, a sun-dried
tomato rice salad comes with
grilled asparagus as the perfect
vegetable fix.

Last but not least. the tender-
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loin of beef with roasted garlic
mayonnaise promises to deliver a
mouthful of flavor. It is accompa-
nied by balsamic-glazed mush-
rooms and rosemary-roasted pota-
to salad.

All four meals are perfect for
special evenings at Pasadena
Pops, the Hollywood Bowl,
Descanso Gardens concerts or
performances by the California
Philharmonic.

Each picnic meal is individu-
ally packed with a roll, dessert,
bottled water and utensils. Other
salads and menu items may be
purchased.

To place orders, call 24 hours
in advance to (626) 496-2459. For
more information, visit
MarstonsRestaurant.com.
Marston’s is open for breakfast,
lunch and dinner at 151 E. Walnut
St.. Pasadena.




