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Legal Sea Foods’ Oyster Tasting & Tutorial
Splashes Down in Tysons Galleria
Washington, D.C. (September 2, 2008)― Legal Sea Foods will host a festive and informative Oyster Tasting and Tutorial at its Tysons Galleria location on Tuesday, October 28th from 6:30pm- 8pm. While oysters have long starred at the legendary restaurant company, this event will afford gastronomes, with whom oysters have enjoyed a renaissance, as well as novices an opportunity to become mavens of the bivalve mollusk. Upon departure, attendees are guaranteed to share the belief of the idiomatic saying, “the world is your oyster”.  Tickets to this exclusive event are available for $35 (not including tax and gratuity) and must be reserved in advance by calling 617-413-7728.

While wine dinners are de rigueur in the culinary landscape, an oyster tasting affords a unique experience. Culinary Director Tim Williams will offer an elaborate raw bar with multiple oyster varieties from around the country in addition to mignonette and sauces to sample. He will school guests on how best to shuck the shellfish and provide insights into the differences inherent in the varying oysters’ flavor profiles. Oysters on the half shell will be complemented by other presentations, from baked and pickled and beyond.  As an added benefit, wine pairings will be specially selected to compliment the menu. Guests are invited to sip, slurp and sup and stay for dinner after the event.
The oyster bar is a hallmark of a Legal Sea Foods and it will be showcased beautifully amidst the festivities of the evening. The restaurant group is widely heralded for its fanaticism with food safety and consumption. All shellfish are separated into batches according to vendor and certified bed area and subsequently tested for purity within 24 hours of receipt at its Quality Control Center, a state-of-the-art fish processing center complete with in-house laboratory. Product remains quarantined until test results confirm negative for toxins. Legal Sea Foods thus ensures that its oysters are, indeed, the best tasting and safest in the industry. 

For over 50 years, Legal Sea Foods Inc. has set the standard for quality and freshness in the seafood and restaurant business. With more than 30 restaurants up and down the East Coast, Legal Sea Foods has earned scores of honors and awards and proudly carries its well-earned reputation as the nation’s finest seafood restaurant. For more information about Legal Sea Foods, please visit www.legalseafoods.com. Legal Sea Foods, located at 2001 International Drive in McLean, VA at the Tysons Galleria II, can be reached by calling (703) 827-8900. Hours of operation are Friday through Saturday 11am-11pm and Sunday 12pm-10pm.
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