
School of Hospitality and Tourism Management  
at the  

University of Guelph 
presents 

“A Taste of our Future” 

Come experience a “taste of our future” - a culinary tribute  
to the efforts of our local producers. 

 
Join celebrated chefs Anthony Walsh of Toronto’s Canoe Restaurant & Bar,    

Artisanale Café & Bistro’s Yasser Qahawish from Guelph and the University of Guelph’s own Simon 
Day, chef of PJ’s Restaurant in the Atrium, as they team up to prepare a gourmet feast featuring locally 

grown organic foods.  Come enjoy an exquisite evening of fine local foods and award-winning wines from 
the Niagara Peninsula region and learn more about the Guelph Centre for Urban Organic Farming and the 
School of Hospitality and Tourism Management’s “Garden2Table” program. 
 

Proceeds will go to the Guelph Centre for Urban Organic Farming and the School of Hospitality and Tourism                 
Management’s “Garden2Table” program, an experiential learning initiative which has school-aged children and the      
university community collectively participating in aspects of sustainable food production. 

Wednesday, October 7, 2009    
 Reception and Dinner 6:30 pm 

 

PJ’s Restaurant in the Atrium 
Macdonald Stewart Hall, University of Guelph 

To purchase tickets, contact Bruce McAdams at 519 - 824 - 4120 ext. 56597 or bmcadams@uoguelph.ca 

Tickets $150 (taxes and gratuity included) 

 


