
P a t r i c i a  D a l t o n  &  P r o v e n c e  R e s t a u r a n t  P r e s e n t

A  F r i m  F r a m  E v e n i n g

C e l e b r a t i n g  t h e  l a u n c h  o f  P a t r i c i a ’ s  d e b u t  C D

Frim Fram Sauce
F r i d a y ,  J u n e  19 ,  2 0 0 9  |  7 : 0 0  p. m .  |  P r o v e n c e  R e s t a u r a n t

S t u y v e s a n t  P l a z a  |  W e s t e r n  A v e .  |  A l b a n y ,  N e w  Y o r k

Menu
Sweet and savory Frim Fram recipe tastings  

to be served at the event include:

E n t r e e s

Frim Fram Roasted Chicken With Blue Corn Tortillas,  
Fresh Cilantro, Lime, Garnished with Toasted Almonds

Charcoal Grilled Marinated Lamb and Vermont Chevre 
Enchilada, with Ausenfay Mole

Skewered Gulf Prawns with Chafafa on the Side (Mole Negro) 

D e s s e r t s

Ausenfay Tart with Frim Fram Sauce and Fresh Raspberries

Bing Cherry Frim Fram Fondue

Mini Ausenfay Cookies

Frim Fram Toasted Almond Pavé

C o c k t a i l s  &  C o ff  e e

Chafafa Bellini

Angels On Frim Fram (Layered Drink)

Frim Fram Chocolate Martini

Coffee Chafafa

Vocalist Patricia Dalton, accompanied by musicians  
Peg Delaney, Bill Delaney and Steve Raleigh,  
will perform American classic standards from  

Frim Fram S auce  
such as I Have Dreamed, You’d Be So Nice To Come Home To, 

I’ve Grown Accustomed To Your Face, I’m In The Mood For Love, 
Embraceable You, That’s All, Summertime, As Time Goes By,  

and the title tune, Frim Fram Sauce.

 In honor of the CD, Provence’s award-winning  
Chef Michael Cunningham  

will offer a special Frim-Fram menu,  
including the debut of a recipe  

for the legendary Frim Fram sauce.

D o n ’ t  m i s s  t h i s  f u n  a n d  r o m a n t i c  e v e n i n g !  
For reservations or information, call 518-689-7777.  

Directions and more information are available  
on the restaurant’s Web site, www.provence-restaurant.net.

F o r  m o r e  i n f o r m a t i o n  o n  P a t r i c i a ,  v i s i t 
www   . p a t r i c i a d a l t o n j a z z . c o m .


