South Carolina ‘
ACIUEWIUT“§
— SEAFOOD

,Q INITIATIVE
FOR IMMEDIATE RELEASE
Contact: South Carolina Aquarium BLU Restaurant & Bar
Beth Nathan AND Kathryn Hartle
(843) 579-8660 (843) 588-6658

bnathan@scaquarium.org
SPRING INTO SUSTAINABLE SEAFOOD

South Carolina Aquarium Sustainable Seafood Initiative and BLU Restaurant & Bar invite you to a Sustainable
Seafood Dinner

CHARLESTON, S.C. - March 11, 2010 - Celebrate springtime with dinner at BLU Restaurant & Bar a platinum
Sustainable Seafood Initiative partner of the South Carolina Aquarium. The menu includes five courses of
sustainable seafood, paired with wine from King Estate Winery. The event will be held at sunset at 7 p.m. on
Folly Beach where, between courses, guests will have the opportunity to learn how to help ensure we have fish
for the future. Consumers will learn how to choose seafood that will minimize our impact on the environment

and support fishermen who follow strict conservation regulations.

The first course will be a fried oyster 'Po Boy' paired with a Domaine Pinot Gris. Guests will then enjoy shrimp
bruschetta served with an Acrobat Pinot Noir. The third course will be pan-seared sea scallops paired with a
NxNW Cabernet Sauvignon. The fourth course will consist of shellfish paella served with a Signature Pinot

Noir. Last, but certainly not least, cherry cobbler dessert served with a Signature Vin Glace.

Dinner reservations are $50 plus tax and gratuity. BLU Restaurant & Bar will be donating 10% of the dinner
revenue to support the South Carolina Aquarium's Sustainable Seafood Initiative. Space for the dinner is

limited. To make your reservations, please call BLU Restaurant & Bar at (843) 588-6658.

WHAT: South Carolina Aquarium Sustainable Seafood Initiative Dinner
WHEN: Tuesday March 23,2010 7 p.m.

WHERE: BLU Restaurant & Bar
1 Center Street Folly Beach, SC

HOW: To make a reservation, call BLU Restaurant & Bar at (843) 588-6658

For all media inquiries about the South Carolina Aquarium Sustainable Seafood Initiative, please contact Beth
Nathan at (843) 579-8660 or bnathan@scaquarium.org.
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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 BLU Restaurant & Bar:Enjoy fresh local seafood showcasing the finest in contemporary coastal cuisine as well as
an eclectic assortment of small plates perfect for sharing. Located oceanfront within Folly Beach Holiday Inn, BLU
combines indoor and outdoor seating with food as pure as the view. With a casual beach bar and comfortable restaurant
seating BLU is the ideal setting for a romantic meal for two or a get-together with friends.
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