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7-8 ftors d'oguvre and Cocktail Hlour*, Trunk Show
8 -9 ®Dinngr segrved cabargt style
9 —10 Pegssert and Lsive Mega fashion Show

—12 Cocktail Mixer*

Fashion Styling Pemos by Zog €very Hour!
*Cash Bar fivailable
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Salad Course

Sdignatureg Pear Gorgonzola Salad
Greens, gorgonzola, cognac soaked cherries and

A Tl -
Gourmzt retro urban chic msplmd
cuising personally prepared by Top
$38¥ Chef Natasha Tred!
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8~ most beaatiful people on the plangt!
1:-,9-: €njoy an glite shopping experience,
o/ personal fashion stgling by Zo¢

= herself and much more!

sliced pears. Served with sherry vinaigrette!
Main Course

fresh lbamb and Pork Meat lboaf

: 11 T A non-traditional play on Moms meat loaf. Juicy,
il bdturddq ThL 10‘ Of JUT’L )OO( i savory and piquant but still stick to your ribs good.
%" 7 0’clock in the evemng 7 1 Served with mint jelly.

Studio 34 | 3400 Montrosg ¢ 81vd @ Radish au Jus
Hawthorng | 8th 1 | 713-521-9963 | Sweet seasonal radishes roasted in garlic, white
zoejjimage@aol.com - l?algf 7vailable
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wine, salt and pepper in a savory radish sauce.
Garlic Mashed Potatogs
Rolls w/ Rich €uropegan Butter

Dessert Course

Red Wing Poached Pears w/ dTonegy
Mascarpong Crgam
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S (1)) (0: [ndulgence by Natasha at
== 7(3_006-1399 Or ¢mail RSVP (o
— " Y natasha®@indulggnegbynatasha.com
'\ 8 Press: Retro Urban Chic
' Tlekzts $150 per couplg for dinngr

J il T1L = $30 per person for Hors d'oguvres

tHlot and Higcavy Chocolate Fondue
Spiked w/ cognac & spiced w/ cayenne; Served

with skewers of succulent fruits and sweets to dip.




RDOUT (OF
Zoé Jackson-Jarra - known for her adoring talents as a vocalist
and sense of great style is launching her boutique!

How appropriate is it for her to launch her brand of influence
which endears the trust of her famous face clientele to the
public.

Her appealing sense to create award winning looks
while imaging celebrities has garnered the attention neededto
make a success of this venture called none other than Zoé.
Join us to witness her inaugural presentation of fashionably
trendsetting designs made famous by top designers with her
current twist on those same fashions in a mega fashion show
experience.

We invite you to join us as we applaud and salute Zoé
in this grand opening event that will sure to allow
the reminiscent you to indulge the trendsetting you.
Elegance’ with Urban Chic Charisma will be presented
like none other can - Zoé.

QBOUT THE CHEF

Voted one of Houston’s top chefs 2 years running! Natasha
Trea is the chef de cuisine or head chef for award winning
culinary services boutique Indulgence by Natasha voted best
caterer 2007 by Citysearch!

She prepares a bold and innovative fusion never before tasted
highlighting her versatility and confident execution of
innovative flavor combination.

Chef Natasha also prepares the classic dishes for her diners
wowing them with delicately made French Mousses and rich
Creme Brulee varieties.

Her unique cooking philosophy is based on what she calls
intuitive cooking technique and is fun to work with and
fascinating to observe. Chef Natasha also believes food should
laste as good as it looks. Because of this flavor is key not just
the fabulous presentation.
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