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THE MANSION RESTAURANT AT ROSARIO RESORT 
PRESENTS “BIG, BOLD TUSCAN WINE DINNER” FEBRUARY 3 

  
 
EASTSOUND (ORCAS ISLAND), WA (January 4, 2017)  
 
The Mansion Restaurant at Rosario Resort & Spa continues its popular Wine Dinner Series with a special 
“Big, Bold Tuscan Wine Dinner” on Friday, February 3, 2017.  This collaborative dinner features The 
Mansion Executive Chef Raymond Southern alongside Tuscan Guest Chef Andrea Marchesi from Toscana 
Divino, Miami.   
 
The dinner will feature 6 dishes – 3 prepared by each chef – alongside a specially curated selection of 
Tuscan wines. Each dish, Tuscan in origin, will be prepared with locally-sourced ingredients from the 
San Juan Islands and Skagit Valley and created to pair with the selected Italian wines. Cost is $110 per 
person.  Guest arrival at 6pm; seating at 6:30pm. 
 
This dinner is a result of a culinary exchange between Chefs Southern and Marchesi. Toscana Divino 
hosted Chef Southern last year for a special dinner entitled “Pisa y Pisco.”  The menu combined both 
Peruvian and Tuscan ingredients in a unique menu that reflected both chefs’ culinary training and 
international travels.  
 

 
Executive Chef Raymond Southern has been at the helm of The Mansion Restaurant since November 
2015.  In that short time, he has received rave reviews for reinvigorating the historic restaurant with 
creative cuisine that combines local ingredients with the international flavors of his many travels.  After 
growing up in a small farm in British Columbia, Chef Southern attended culinary school and worked at a 
number of notable restaurants throughout Vancouver BC (The William Tell, La Belle Auberge, al Porto). 
His love of travel led to his next journey as an Executive Chef with Holland America Line, experiencing 
cuisines from all over the world. He has worked for Westin Hotels and Resorts in Grand Cayman and 
St. Maarten in the Caribbean, and lived in Lima, Peru for several years. 
 
Chef Andrea Marchesin began his culinary training in his hometown of Treviso, Italy and cooked for a 
number of esteemed Italian eateries (Lido 18, Villa Selvatico) before traveling to France to work at 
Auberge De Letraz in Sevrier, Annecy.  By age 21, he made his way to Melbourne, Australia to become 
the Head Chef at Luccatini’s.  From 2013 to 2014, Marchesin acted as a private chef for the Royal Family 
of Saudi Arabia. In 2014, he took on the role of Chef de Cuisine at Toscana Divino where he prepares 
dishes that reflect the diversity of Italian cuisine. Many items are prepared in-house, including focaccia 
and grissini, churned butter, fermented and aged vinegar, cured meats and, of course, fresh pasta. 
Ingredients are thoughtfully selected with an emphasis on seasonality and proximity to the restaurant, 
including heirloom grains, local produce, all-natural livestock, and fish from local waters whenever 
possible. 
 
 
 
 
 

http://rosarioresort.com/the-mansion-restaurant/
http://rosarioresort.com/the-mansion-restaurant/
https://www.toscanadivino.com/
https://www.toscanadivino.com/
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ROOM PROMOTION 
As an added incentive, dinner guests are invited to spend the night (or weekend) and enjoy a 
special $99 standard room rate.  Call our Reservations Desk to book both the Wine Dinner and Room 
Special at 360.376.2222 or 800.562.8820. 
 

 
 
WINE DINNER SERIES 
The Mansion’s Wine Dinner Series launched in November, 2016 as part of the Savor San Juans annual 
Fall promotion. It has now become a monthly event that runs November through April. Upcoming 
Events will feature Bodegas Ontañón on March 3 and Treveri Cellars on April 7. 
 

 
MEDIA ATTENDANCE 
We will reserve a number of room and dinner reservations for selected media. If you wish to attend the 
dinner and/or stay the night, please contact Holly Southern at 360.376.2222 ext. 339. 
 

 
ROSARIO RESORT & SPA is located on 30 acres of waterfront on beautiful Orcas Island in Washington 
State’s San Juan Islands.  This charming Northwest escape is located approximately 80 miles north of 
Seattle and features 116 guest rooms with scenic water and mountain views. Rosario was originally 
built as a private residence in 1909 by former Seattle mayor Robert Moran, and is now listed on the 
National Register of Historic Places.   
 
Overlooking Cascade Bay, THE MANSION RESTAURANT is located on the original veranda of the 
Moran Mansion and offers seasonal cuisine in a beautiful waterfront location.  Executive Chef 
Raymond Southern and his team are proud to source produce, meats and seafoods primarily from 
the San Juan Islands and Skagit Valley. 
 
For more information please visit www.rosarioresort.com or call 800.562.8820. 
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Media Contact: Holly Southern, Marketing Director 
                                             Rosario Resort & Spa 360-376-2152 ext. 339 
                                             holly@rosarioresort.com 

http://ontanon.es/english/
http://www.trevericellars.com/
http://www.rosarioresort.com/
mailto:holly@rosarioresort.com

