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Potenza Celebrates the Feast of Seven Fishes 

with A Traditional Italian Dinner Christmas Eve
Washington, DC (November 11, 2009) – Situated in the heart of downtown Washington at 1430 H Street, NW Potenza will be dishing up the Feast of Seven Fishes, a traditional Southern Italian meal, on Thursday, December 24th from 5 to 10 PM.  Prepared by Stir Food Group’s Executive Chef Bryan Moscatello, this holiday feast highlights seven of chef’s favorite seafood dishes, familiar to him from his childhood in a traditional New Jersey Italian family.  Priced at $199 for a party of four and $99 for each additional couple, items not to be missed include Baccala Bruschetta with tomato aioli, parsley, lemon zest and garlic; White Anchovy Stuffed Foccacia served with charred romaine and truffle dressing; Stuffed Calamari braised in spicy marinara with charred lemons; Pizza al Vongole dressed with olive oil, fresh garlic, oregano and red peppers; Mussels and Spicy Soppresata with preserved tomatoes, arugula and chili flake; Linguine Nero, a black squid-ink pasta with caramelized shrimp a la plancha, escarole and cippolini onions as well as Pan Roasted Tuna served with cauliflower puree, roasted mushrooms, and spinach.  For the perfecting ending, Potenza will offer a Chocolate Glazed Pandoro finished with hazelnut sauce and served with gelato.
The Feast of Seven Fishes, celebrated around the world on Christmas Eve, is known as La Vigilia, Italian for “The Vigil” in wait of the midnight Christmas birth.  A Southern Italian tradition, the menu consists of fish and pasta with a fasting from meat for the Roman Catholic holiday.  The numerology represents the seven sacraments and seven days of creation.  Chef Moscatello offers his interpretation of this celebrated meal, putting history and tradition together on one table with his favorite seven fishes. 

Accompanying the menu, Potenza offers a comprehensive Italian wine list under the leadership of Stir Food Group’s Director of Wine & Spirits Elli Benchimol and Stir’s Vice President Ralph Rosenberg.  Over 250 bottles are available with 17 wines by the glass and half glass, 20 varieties by the half bottle as well as a selection of Italian beers including Peroni.  For more information and to make reservations, please call (202) 638-4444 or visit www.potenzadc.com.
Potenza is owned and operated by a partnership between Dan Mesches, CEO of Stir Food Group 
and The Malrite Company.  It is located at 1430 H Street, NW just a few blocks from the White House. 

Stir Food Group is dedicated to providing pure and simple cuisine; a modern eco-gastro family of restaurants that lives and breathes by using fresh, seasonal ingredients from local farms and artisans.  Dramatic taste and style is what we love, as long as it’s served in a way that’s unpretentious and genuine. It’s a passion for all of these ingredients that makes our guests loyal.
###
