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Tickets Now Available for the Hospitality Association’s 
Trio Dinner Fundraiser for Hospitality Education 
March 2, 2011
FOR IMMEDIATE RELEASE 

Contact: Stephen Greene, 843-626-9668
MYRTLE BEACH, S.C. – The Myrtle Beach Area Hospitality Association is hosting its fifth annual Trio Dinner 6:30 p.m. Monday, April 4, at the Sheraton Myrtle Beach Convention Center Hotel, the presenting sponsor. 
The Trio Dinner is the culmination of a culinary arts mentorship program that pairs a professional chef with two students, one in high school and one in college. Each trio will showcase its unique cuisine at the Trio Dinner. Along with excellent fare, the event includes entertainment by the Coastal Carolina University’s Jazz Ensemble and a silent auction benefiting hospitality educational programming. 

High school students participating in the mentorship program are from the Academy for Technology and Academics. This magnet school receives students from throughout Horry County, who have an opportunity to sample hospitality courses including culinary arts in the middle and early high school years. The college students completing the trio are from the culinary arts program at Horry-Georgetown Technical College. 

Celebrated chefs, who will be creating the dinner’s cuisine with the students, are some of the finest in the area and include Mike Ford, Vidalia’s at Sheraton Convention Center Hotel; Jeff Edwards, Greg Norman’s Australian Grille; Tina Spaltro, Waterscapes, Marina Inn at Grande Dunes; Peter Gennaro III, Café Amalfi at Hilton Myrtle Beach Resort; Curry Martin, Aspen Grille; Mike Gadson, Marlin’s Restaurant at Springmaid Beach Resort; Phil Ratliff, Sea Captain's House; Casey Blake, Drunken Jack's; Julien Lancerort, Embassy Suites/Omaha Steakhouse & Fisheye Grill; and Bradley Daniels, Croissant’s Bistro & Bakery.
The Trio Dinner’s purpose is to support and promote the hospitality industry’s culinary arts profession and to give each student real-world experience in creating an original dish with the guidance of an executive chef. This event is very important to the Grand Strand culinary arts programs. A portion of the proceeds of the event go to MBAHA scholarship funds directed at Hospitality and Culinary education. More than $18,000 has been contributed to the MBAHA’s educational endeavors since the program’s inception.

In addition to creating wonderful dishes and working with students, chefs will have the opportunity to

enter one dish to be judged for the “Best Dish” and “People’s Choice” awards. Knowing chefs are as competitive as they are creative, this allows participating chefs to show off their skills and be recognized for it. We will have a combination of celebrity chef judges and local American Culinary Federation judges for the event. 

Trio Dinner tickets are $85 per person with additional discounts for multiple ticket packages and can be bought online at www.TrioDinner.org or by calling (843) 626-9668. 
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