
Local sourcing is encouraged. 
Foodshed Alliance can connect you with local farms
and producers, or you may source independently.

We ask that all participating partners submit:

Final menu item(s)
Key ingredients
Farm sourcing information (if applicable)

Please submit details here: 
FoodshedAlliance.org/submitmenu

Wednesday, October 21, 2026
Perona Farms | 6:00 PM

Expected Attendance: 200 guests

Showcase your Culinary Talent at
Foodshed Alliance’s 2026 Gala!

We encourage you to lean into:
Small bites, cocktail style
Peak-season ingredients
Creative interpretations of fall harvest flavors
Dishes that highlight the connection between
farms and table 

This is your moment to showcase what makes
the regional food community so special!

CHEF/BEVERAGE PARTNERS

Join a curated lineup of local chefs and beverage makers as
guests explore a walk-around tasting experience celebrating
the flavors of the local harvest. The gala highlights the
richness of our local food system allowing you the chance to
showcase the creativity, flavor, and connection that makes
our regional food community so special. 

This year’s theme is Local Harvest, an invitation to capture the abundance of the season
through thoughtful, inspired small bites that reflect the flavors of our region at their peak.

Questions or ideas? We’d love to collaborate on pairings and seasonal concepts!
Contact Daisy Taylor at daisy@foodshedalliance.org.

BEVERAGE SERVICE

Wine
6oz pours

Beer/Malt Beverages
8oz pours

Distilled Spirits
6oz pours

As guests move throughout the gala enjoying
crafted tastings, your beverages will help
shape an immersive seasonal experience.
Offering pairings and pours that capture the
spirit of fall and the creativity of our local
makers. See approved service below.

SEND US YOURHEADSHOT ORLOGO FORPROMOTIONS

IMPORTANT NOTES:
PARTICIPATION CONFIRMATION: AUGUST 1, 2026

PLEASE CONFIRM AVAILABILITY BY THIS DATE.

FINAL MENU SUBMISSION: SEPTEMBER 1, 2026

SETUP WINDOW: ANYTIME BETWEEN 4:30 - 6PM
GUEST ARRIVAL: 6:00 PM

BEGIN BREAKDOWN: 8:45–9:00 PM

http://foodshedalliance.org/submitmenu
mailto:daisy@foodshedalliance.org
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