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FROM THE MOUNTAINS TO THE SUSTAINABLE SEA

The South Carolina Aquarium Sustainable Seafood Initiative and The Boathouse at Breach Inlet host a sustainable dinner featuring
New Belguim Brewing Company beers
Charleston, S.C. — January 25, 2010 — The South Carolina Aquarium and The Boathouse at Breach Inlet invite you to relax on
Thursday, January 28, 2010 from 6 to 10 p.m. at the water’s edge, with an evening of mouth-watering sustainable seafood and seafood
education. A special evening featuring unique dishes for seafood lovers, lessons on fish for the future and an opportunity to taste new

and unique beers crafted from the mountains of Colorado.

Executive Chef Charles Arena will delight guests with classic sustainable seafood prepared with a modern twist. Served along with
each dish, guests can try beers by the New Belgium Brewing Company. Between courses, guests will have the opportunity to learn
about fisheries, seafood sustainability, as well as tips on buying and serving fresh fish from the South Carolina Aquarium’s Sustainable
Seafood Coordinator Megan Westmeyer. Guests can expect to be served: steamed local clams and shrimp with a coriander and
orange broth, paired with a Mothership Wit Organic Wheat Beer. Following, guests will enjoy a black pepper and caramel poached sea
scallops with local vegetables paired with 2° Below Winter Ale; next a salmon wellington deconstructed paired with a Fat Tire Amber
Ale; next a spiny lobster tail Americaine with saffron and pea risotto paired with a Ranger India Pale Ale. Lastly, guests will enjoy a

gelato tasting paired with a 1554 Enlightened Black Ale.

Dinner reservations are $45 per person (plus tax and gratuity). A portion of the proceeds from the dinner will benefit the South Carolina
Aquarium’s Sustainable Seafood Initiative. Space for the dinner is limited. For reservations, contact The Boathouse at Breach Inlet at
(843) 886-8000.

WHAT: South Carolina Aquarium Sustainable Seafood Initiative Dinner
WHEN: Thursday, January 28, 2010; 6 p.m. - 10 p.m.
WHERE: The Boathouse at Breach Inlet


mailto:ebender@scaquarium.org

101 Palm Blvd.
Isle of Palms, SC
HOW: To make a reservation, call The Boathouse at Breach Inlet at (843) 886-8000

The New Belgium Brewing Company is a brewery in Ft. Collins, Colorado that uses renewable energy to power their operations,

including some energy generated on-site by methane from their water treatment plant.

For all media inquiries about the South Carolina Aquarium Sustainable Seafood Initiative, please contact Elizabeth bender at (843)

579-8699 or ebender@scaquarium.org.

About the South Carolina Aquarium’s Sustainable Seafood Initiative:

What is Sustainable Seafood? Sustainable Seafood refers to fish that are caught or farmed with consideration for the long-term viability of
individual marine species and for the oceans’ ecological balance as a whole. In other words, sustainable seafood is fish for the future.

What is the Sustainable Seafood Initiative? The Sustainable Seafood Initiative, a conservation program of the South Carolina Aquarium, teaches
chefs about sustainable seafood and how the decisions they make today can ensure that we have fish in the future. We also support the use of
seafood produced by the U.S. fishing industry, which follows conservation-based regulations that are not often required by other countries.
Participating restaurants make every effort to obtain seafood from sustainable and, whenever possible, domestic and local sources. In addition, they
agree to not serve or sell Chilean sea bass, orange roughy and imported shark because of concerns regarding the status of these species in the
wild. Since its inception in 2002, the Sustainable Seafood Initiative has grown to include more than 70 restaurant partners in Charleston, Beaufort,
Hilton Head, the Grand Strand and the Upstate.

About The Boathouse at Breach Inlet

Formerly a ramshackle bait shop with an attached and functioning dock, the site was transformed into the original Boathouse in 1997. This waterfront
locale is historically known as the actual launching site of our country's first submarine, the H.L. Hunley.

Poised at the "breach" between the Intracoastal Waterway & the Atlantic, guests enjoy spectacular sunset views and balmy ocean breezes of the
Isle of Palms. Guests arrive early for cocktails on the Rooftop Bar and enjoy live music before dining. Inside, the pine and mahogany interior creates
a richly warm atmosphere with a distinctly nautical feel.
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