FOR IMMEDIATE RELEASE

Contact: Patti Fisher (360) 293-4661 x3050

pattif@seabear.com

Welcome to

The World’s Largest Dinner Party™
A celebration of food and relationships from coast to coast

Anacortes, WA. (June 2007) When celebrating a significant event, you can count on food to be an integral part of the festivities especially when family and friends are involved. On Saturday September 15th, 2007 SeaBear, a nationally recognized purveyor of premier seafood, is celebrating its 50th birthday and what better way to do so than with the World’s Largest Dinner Party. Imagine a simultaneous schedule of dinner celebrations from coast to coast, north to Alaska and south to Florida -- spanning over 10,000 miles, four time zones and a multitude of culinary and entertaining traditions.

Come Saturday, September 15, 2007 the golden birthday celebration will commence with a traditional toast web cast to all participating parties, followed by a “simulcast” party-- connecting new found friends, brought together by their love of good food, seafood in particular.  

Over the years SeaBear has earned the title as the leading source of direct-to-consumer wild Alaska salmon in the United States. Multitudes of wild salmon lovers rely on SeaBear year round for fresh and smoked salmon and other fabulous seafood delicacies. At each of the 50 parties, a beautiful wild Alaskan King salmon will be the centerpiece.  

The Party

The Hosts – 50 friends of SeaBear are being chosen now from all across the country to host dinner parties on Saturday, September 15th with 10-12 of their family and/or friends. Each guest will receive – compliments of SeaBear – a full dinner party of food and other goodies to host the party. They just supply the guests.  
The Food – At the dinner party, The Dinner Party kit will include: a main course (SeaBear’s signature Exclusively Yours 7 ½ lb wild Alaskan King salmon); appetizers; accompaniments (such as sauces/rubs, bake-at-home bread); and, dessert. 

Enter to Win

A lucky winner will be chosen to be among the 50 hosts who will participate in 

The World’s Largest Dinner Party on September 15, 2007.  Entering to win is easy, and no purchase is required. Go to  www.seabear.com for more details and the opportunity to enter to win. Entries must be submitted no later than August 15, 2007.
"The Legendary Flavor of the Pacific Northwest"
SeaBear has been connecting people to great food, and wonderful celebrations for the past 50 years.  Back in 1957, Washington fisherman Tom Savidge and his wife Marie built a backyard smokehouse and began selling smoked wild salmon to local taverns. With that, Specialty Seafoods (later renamed SeaBear after Native American legend) was born. The tavern owners loved Tom's smoked salmon, but asked him to preserve it longer. Being an inventive guy, Tom answered their request with a whole new idea in packaging: The Gold Seal pouch, which preserves the salmon naturally, so no refrigeration is required. This innovation (for which he received a patent) made it easy for tourists traveling through the Northwest to take Tom's salmon back home, or to ship it to family and friends. From this, word spread about "the legendary flavor of the Pacific Northwest."

About SeaBear

The SeaBear Smokehouse has offered the very best wild salmon and other artisan seafood since 1957. Today SeaBear is a leader in shipping direct-to-customers a full line of fresh and smoked seafood and other northwest food delicacies around the country. It remains dedicated to the same principles upon which the company was founded five decades ago: Make great food people love, and always listen to the customers. In addition to its mail order business, SeaBear operates a wholesale business division and five retail stores under the Made In Washington name. To learn more, visit www.seabear.com.


SeaBear is also proud to support the Marine Stewardship Council (MSC) a non-profit 
independent group supported by Audubon Society and World Wildlife Fund, which has 
certified wild Alaskan salmon as a well-managed, sustainable fishery.  To learn more, visit 
www.msc.org.
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