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Line-Up, Tickets & Passes LIVE

Cinequest Film & VR Festival 2017 Line-Up, Tickets & Passes Are Now LIVE

Opening Night Film - The Last Word
You'll want to join us for an evening of laughs from director Mark
Pellington's captivating new comedy.
Tue. Feb 28 @ 7:15 PM (Cal)

Maverick Spirit Event - Jane Lynch
Join Cinequest in the palatial California Theatre for a celebration of the
beloved Jane Lynch.
Sat. March 11 @ 4:15PM (CAL)

sjDANCEco

HOME OF The Tabard Theatre Company
Announcing...
The Tabard Theatre Company's 17th Season:
Our Choices Become Us!

Exploring Choices

PETER AND THE STARCATCHER

WHO:
presents
WHAT: On The Edge
WHEN: Friday, February 10 and Saturday, February 11, 2017
at 2:30pm & 7:00pm (Four performances)
WHERE: SJSU Dance Theater; SPX 216. One Washington Square,
San Jose, CA 95112. The theater is located in the Spartan Complex
building on the San Jose State University Campus near 4th Street
and San Carlos.
WHY: sjDANCEco presents a program of works from Emerging
Company Choreographers and guest company, Diablo Ballet.
TICKETS: $26 General, $19 Senior (65 & up). $18 Student
(w/student ID) - plus fees for all tickets levels.
BOX OFFICE: 408.520.9854 www.sjDANCEco.org

Written by Rick Elice. Music by Wayne Barker. Based on
Dave Barry and Ridley Pearson's novel "Peter and the
Starcatchers". Tony Award-winning play!
September 15 - October 8, 2017
Featuring a dozen actors portraying more than 100
engaging and unforgettable characters, through this play
with music we learn how Peter Pan earned his flight
credentials and how a mustachioed pirate became
Captain Hook.
“Literate, eccentric, anachronistic, silly—in short, a
celebration of endless verbal and physical

SHORT BYTE: South Bay and East Bay share the stage in
sjDANCEco’s winter offering, “On The Edge”, a program of
mixed choreography including new contemporary works and
ballet. Emerging company artists Hannah McNany, Katherine
House, Kelisha Gardeen, Frankie Rivera and Domonic Duong
present along with guest company Diablo Ballet’s resident
choreographer Robert Dekkers and Artistic Director Lauren
Jonas.

shenanigans….” –- NYMetroParents

Exchanging Choices

MOM'S GIFT
Written by Phil Olson
Northern California Premiere!
October 27 - November 19, 2017

2017 Exhibition Preview
Spring Exhibitions
Opening Reception
Sunday, March 19
1-2pm, Members
Preview
2-4pm, Public
Reception

Oliver Jackson:
Paintings, Sculpture and
Works on Paper, 19842014
Main Gallery
March 11 - June 4, 2017

In this comedy with a heart, Mom has been dead for 11
months and shows up at her husband’s birthday party as
a ghost with a mission. Like Clarence in “It’s A Wonderful
Life,” she has to accomplish a task to earn her wings.
Only what the task actually is, is a mystery.
“A crowd pleaser! ...’Mom’s Gift’ demonstrates playwright
Olson’s gift at creating the kind of old-fashioned feel-good
comedy that hardly gets written anymore….” –- Stage
Scene LA
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There is plenty going on in February, and we are sharing some
of our top picks. For a complete calendar, see our February
issue online
(https://issuu.com/dineshopplay/docs/dsv_february2017) or,
for a full guide to the area, visit dineshopplay.com.

CIRQUE DU SOLEIL IN A MEXICAN DREAM
Travel to an imaginary Mexico with Cirque du Soleil‘s latest production
LUZIA (Feb 9-March 19) in San Jose—a poetic and acrobatic ode to the
rich, vibrant culture of Mexico through a stunning set design, colorful
costumes, and hot, lively musical score. Featuring a cast of 44 performers
from diverse artistic backgrounds, the production surprises with acrobatic
performances unlike any seen before. (cirquedusoleil.com/luzia)

JAZZ IT UP
Whether you’re a die-hard jazz aficionado or just looking for some
exciting live music to shake off those winter blues, the SJZ Winter Fest
(Feb 14-Mar 3) is your ticket to a good time. The event presents some
of today's most distinguished artists alongside leading-edge emerging
musicians such as saxophonist Donny McCaslin (Feb 14); The
Cookers (Feb 16); the Jazz Organ Fellowship (Feb 18); a special
performance bringing together Wallace Roney, Patricia Rushen and
Lenny White (Feb 23); Roy Ayers (Feb 24); the Villalobos Brothers
(Feb 25); Mexican band Troker (Feb 24); Ben Allison and Think Free
(Feb 26); and Kim Nalley (Feb 26). View complete schedule online at
sanjosejazz.org/winterfest.
Looking for a fun night out? Two shows at San Jose’s
Montgomery Theater promise a memorable evening with plenty of
laughs: One Woman Sex and the City: A Parody on Love,
Friendship, and Shoes (Feb 8) is a loving tribute and send-up to all
six seasons of the popular show; while Men Are from Mars—
Women Are from Venus…Live! (Feb 9-12) is a one-man fusion of
theatre and stand-up. (sanjosetheatres.org)
Karen Gastaldo/Calendar Editor
Discover Magazine
www.dineshopplay.com

ON STAGE

Three powerfully dramatic works are on stage this month. Disgraced (Feb
1-26) is an explosive examination of cultural identity by Ayad Akhtar,
presented by San Jose Stage (thestage.org) • City Lights Theatre
Company performs Ideation (thru Feb 19)—a gripping dark comedy and
psychological thriller about a group of corporate consultants who are
brought together to work on a mysterious and ethically ambiguous project
(cltc.org). And Opera San Jose presents the West Coast premiere of
Silent Night (Feb 11-26), a moving drama by composer Kevin Puts and
librettist Mark Campbell which recounts the miraculous day of peace
during WWI when Scottish, French and German soldiers defy negotiate a
Christmas Eve truce among themselves. (operasj.org)

Follow Us!

Www.facebook.com/siliconvalleyconciergeassociation

SILICON VALLEY CONCIERGE ASSOCIATION
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Discover the
San Francisco
Bay Area
The California Questionnaire:
David Kinch

The renowned chef/proprietor of Manresa cherishes
the Golden State’s bounty and beauty………

Superlatives tend to swarm around David Kinch. His signature
restaurant, Manresa, earned its third Michelin star in 2016 and first
made San Pellegrino’s “Top 50 Restaurants in the World” list in
2012. Bon Appetit called Manresa one of the “20 Most Important
Restaurants in America” and GQ named Kinch its Chef of the
Year in 2011. He also has James Beard honors on his resume and a
2013 cookbook, Manresa: An Edible Reflection that made the
New York Times bestseller list.
Why all the accolades? Because Kinch’s distinctive take on
contemporary California cuisine incorporates European technique
and traditions, American ingenuity, and a huge focus on
California’s bounty. Located in Los Gatos, just southeast of San
Jose, Manresa embraces the notion of terroir—giving diners a
sense of place that is inextricably linked to the seafood,
vegetables, and wine produced in the area.
If you’re not in the market for an over-the-top culinary experience,
Kinch also operates The Bywater, a casual restaurant inspired by
New Orleans culture, and Manresa Bread, an artisanal bakery—
both in Los Gatos.
Where do you live? I live in Santa Cruz.
Why there? Because it’s a coastal town, and it’s small. On my
days off I can park and walk or ride my bike. It’s a college town.
It’s a surfing town. What’s great about it is that the Santa Cruz
Mountains separate Santa Cruz from Los Gatos, so I have a really
nice differentiating line between my professional and personal
lives. I climb the hill at Summits, which is about 2,000 feet above
sea level, and I slowly feel my personal life melting away. As I
descend into Los Gatos I enter my professional life—and vice
versa. To me, it’s a great sense of balance that allows me to
continue to do what I love but also enjoy my time away from the
restaurant.
[Plus,] my first job in California was working at Mount Eden
Vineyards. I’m a great lover of wine and you will always find me
making the argument that the Santa Cruz Mountains make the best
red, and the best white, in the state of California.

Who or what is your greatest California love? My answer to
that is the most boring answer of all: the weather. Growing
up on the East Coast and then spending a good part of my life
in New Orleans, I count my blessings in January, February,
and March out here in California. When I’m playing golf or
going to the beach, everyone else is going through
wintertime. California has made me soft.
What is the biggest misperception about Californians? That
we’re all surfers.
What is the stereotype that most holds true? That we’re all
surfers.
What is your favorite Golden State splurge? That is a tough
one. I like exploring. For me it’s always finding a new place
to stay overnight, a new restaurant. The state is so big and
there are so many different landscapes, so many different
places you can go to find unique and interesting personalityladen places. That whole act of exploration is what I like the
best. I will go pretty much anywhere. I love exploring the
coast—I will go north or south. I have a great time visiting
friends in Marin County and exploring the Sonoma Coast.
Time for a road trip—where are you going? Big Sur. Taking
the slow road down, maybe stopping for lunch in Carmel, and
going down and spending the night where you can hike, you
can surf. There are a couple of really funky places to eat
down there. It’s always invigorating, and the drive itself is
really inspiring. It’s just a perfect piece of coastline. One of
my favorite things to do is take people who are visiting the
United States [down there]. They are always blown away.
If you could decree an official state culinary experience, what
would it be? It would have to be grilling—cooking over a
barbecue or on a grill outdoors. Partly because the weather is
so fantastic, but there’s a lot of great products that lend
themselves really well to the grill—salmon and all the
different fish that come out of the Pacific, and of course we
are the nation’s garden with all the vegetables that we have.
To me, the official culinary experience would be grilling,
watching the sun going down, and drinking a bottle of great
California wine.
Best California song? “California Soul,” by Marlena Shaw.
It’s easy to sing along to and it always makes you move. Do
you know it? Find it. It’ll become part of your playlist, I
assure you.
How would your California dream day unfold? First of all,
I’m not working. I’m waking up, I’m walking downtown to
my favorite coffee shop in Santa Cruz, and then I’m going to
the beach. I’m either on the beach, on a surfboard, on a standup paddleboard, or on a sailboat. I’m outdoors, I’m feeling
the wind, I’m feeling the sun. I come back in and if I have a
little bit more time in the day I’ll visit a bookstore or a record
store. I will invite friends over to watch the sunset on my
porch while having a cocktail. I’ll grill and eat and share the
experience with family and friends. I’ll drink some great
California wine. And then I’ll go upstairs to sleep…so I can
wake up and do it all over again.
VALLEY ACCESS ELECTRONIC /MAGAZINE/4

Dining with Bella!

bayarea.com

Palm Springs Weekend
We recently spent four glorious days in Palm Springs. We had a
wonderful time and I’d like to share with you our dining experiences.

The Best Italian Food in the South Bay
By Joanna Metheny

Jillian’s Steakhouse – Palm Desert

Nothing says comfort food like Italian. While Italian is great any time of
year, there’s something about its delicious familiarity that just tastes better
during the colder months. Italian cuisine is as varied as its home country’s
terrain and people, and as such can be quite subjective. Regardless, we
have sampled as much of the South Bay’s Italian offerings as possible,
and have distilled a listing of some of the best here for you.

We stayed in Twin Palms, so this was quite a ride to get to the
restaurant, but mostly worth the effort. I say mostly because we
were seated in the courtyard at the center. It was a fairly cool January
night and so heaters were placed between the tables. While at first
this was most welcome, by 20 minutes in I was feeling more like I was
having dinner on the Sun. Sit inside if it’s cold out, end of story.
The restaurant itself is housed in a hacienda built in 1948; it’s
romantic, lit dimly and very attractive.
The menu is eclectic and fun. I had the Petite Filet which consisted of
the most tender center cut, grilled, drizzled with a Cabernet demiglace served with crisply fried onions. It was delicious and at 39.00,
certainly a choice I would make again. Make sure you get a
reservation; you’ll have issues getting in if you don’t.
Johannes Austrian Restaurant – Palm Springs
Quite possibly the best experience in dining we had over the four
days we were in Palm Springs.
Johannes Restaurant in Palm Springs features Modern European
Cuisine from Austrian born Chef / Owner Johannes Bacher with an
upscale casual ambiance.
We were ushered to our table almost immediately and the staff was
very welcoming and knowledgeable about the menu and wines
available.
I started my experience with the Cheese Spaetzle: Sautéed house
made noodles melted in gruyere & fontina cheese, wild arugula,
onions, chives. At 13.00, it was delicious and I enjoyed every bite.
My dinner companion started with the Escargot: Baked in garlic,
bread crumbs, green herb butter. At 14.00, there were no complaints
and I’m told it was really good. I did not sample, because I’m not
that sophisticated a palate and also, um, escargot.
At for Entrees, I chose the Organic Chicken Curry: Baby Corn,
Bamboo Shoots, Cauliflower, Tomatoes, Yellow Curry Coconut
Sauce, Organic Basmati Rice. A good solid, delicious choice at
24.00.
My companion had New Zealand Grass Fed Young Lamb Rack:
White beans, zucchini, tomatoes, grilled green onions, passion
fruit cabernet reduction. At 39.00 another delicious choice.
The food was cooked exquisitely and I hope I get to return soon
to try other menu options.

CIAO BELLA!

Vin Santo (San Jose)
Right in the heart of cutesy Willow Glen, Vin Santo has everything you
didn’t know you were looking for in Italian cuisine. Vin Santo takes it up a
notch from the cookie-cutter options you’ll find at every other Italian joint.
Your pasta course becomes house-made lobster and bacon ravioli in a
creamy tomato vodka sauce. A traditional secondi becomes hours-long
braised wild boar with red wine and mushrooms. Head in for brunch on
Sundays to partake of the bottomless mimosas, Bloody Marys, or
screwdrivers, as well as the uber-Italian Mafia Eggs Benedict, complete
with meatballs, fried eggplant, and oozy cheese

Vito’s Trattoria (San Jose)
Just north of the San Jose Airport, Vito’s Trattoria is open for lunch and
dinner on weekdays, and dinner only on Saturdays. The menu is vast and
covers everything from user-friendly apps like mozzarella sticks to the
trattoria’s signature slow-cooked osso bucco. Even the dessert menu is
huge and contains everything from tiramisu and gelato to cannoli and
cheesecake. If you’re desperate for an Italian fix, but just don’t have time
to sit down, grab one of their to-go pizzas or a bite from their casual
weekday café located next door to the restaurant.

Paesano Ristorante Italiano (San Jose)
Paesano’s Ristorante Italiano is tucked away in the very small area of
Little Italy San Jose. Open seven days a week (dinner only on the
weekends) this cute spot has a quiet patio for al fresco dining when the
weather is warm enough. At Paesano, you’ll find everything from
carpaccio and veal Parmigiana to lasagna and Italian sausages. The wine
list is extensive and includes both domestic and imported bottles.

Vaso Azzurro (Mountain View)
Just one of downtown Mountain View’s Italian fine dining spots, Vaso
Azzurro specializes in Northern Italian cuisine. The menu has plenty of
cold weather comfort foods like hot stewed eggplants, white wine and
cream slathered mushroom ravioli, and ribeye with a red wine and
mushroom demi-glace. This place gets crazy busy, so even if you plan
ahead and make a reservation, expect a bit of wait time. Consider
yourself lucky if you do have to wait, and grab a seat at the bar, because
cocktails here are pretty awesome too.

Enzo’s Italian Restaurant (Cupertino)
Tucked away in the Oaks Shopping Center across from De Anza College,
this place is pretty new on the scene, having just opened at the end of
2016. While I haven’t had the chance to get there just yet, so far Enzo’s
has received rave reviews and sounds like it’s definitely worth a venture.
Open for dinner only Monday through Saturday, the Enzo’s menu is full of
all sorts of Italian comfort food like creamy polenta with sautéed
mushrooms and Fettuccine Bolognese. For those looking to revisit Italian
travels, make sure to try the squid ink pasta or an authentic Italian coffee.
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THANK YOU TO OUR DIAMOND SPONSORS

THANK YOU TO OUR PLATINUM SPONSORS

bayarea.com

KYOTO PAL ACE
JAPANESE
STE AKHOUSE

THANK YOU TO OUR BUSINESS SPONSORS
CUSINE SID & PIZZA PARTY
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ARTISAN WINE DEPOT

elevations
Construction Management,
Inc.

THE TECH MUSEUM OF
INNOVATION

BIG BASIN VINEYARDS

SUPPORT OUR PARTICIPATING SVCA SPONSORS
(If your logo does not appear please send to: svconcierger@mindspring.com)

71 Saint Peter Modern European Kitchen
A Catered Affair
All the Buzz Gifts
Aloft Santa Clara
AreaOwl Inc.
Artisan Wine Depot
B Ethinketh
Balloonatics
Bayarea.com
Big Basin Vineyards
Buca Di Bepo
Byington Vineyard
Cake Expressions
Caleb’s Kola
California Café Los Gatos
Campbell Chamber of Commerce
Canine Companions
Catered Too
cb photo design studio
Cinnabar Hills Golf Club
Citti's Florist
Club Sportiva
ComedySportz Inc.
Cooper-Garrod Estate Vineyards
Cusine Sid and Pizza Party
D N H Catering
Discover Silicon Valley
Domain Hotel
Duck Horn
Fairmont Hotel San Jose
Fogo Du Chau
Gala Nupitals and Events
Garden Court Hotel
Gilroy Visitors Bureau
Guglielmo Winery
Handheld Catering
Hermitage Brewing Company
Holiday Inn San Jose Silicon Valley
Hornblower Cruises & Events
J Lohr Winery
Joseph George Wines
Kapow Events
LB Steak
Left Bank
Loma Prieta Winery
Lone Star Limousine

Magnolia Jazz Band
Mariani's Inn & Restaurant
Marriott Hotel – San Jose
Mission City Creamery
Monopoly in the Park
Nemea Greek Taverna
Neto Sausage
Pacific Art Leagues
Pasta Pomdoro
Paxti Pizza
Pepisco
Pier 39
Residence Inn & SpringHill Suites SJC
Roudon Smith Winery
Sal’s Airport & Limousine Service
San Jose AV Rentals
San Jose Downtown Association
San Jose Earthquakes
San Jose Marriott Arcadia
San Jose Theaters
San Jose Silicon Valley Chamber of Commerce
Santa Clara Valley Brewing
Santa Clara Convention & Visitors
Santa Cruz Mountains Wine Growers Assn.
Santa Cruz Co. Conference & Visitor’s
Santa Rosa Convention & Visitors
See's Candies Filed Service
Sheraton San Jose Hotel
Shurras Candies
Silicon Valley Business Journal
Silicon Valley Capital Club
Simply Delicious Catering & Events
Stanford Park Hotel
Sushi Confidential
TapSnap1050
Team San Jose
Testarossa
The Fish Market
The Mountain Winery
The Stomping Ground
The Tech Museum of Innovation
Tico Roasters
Tony’s Caterer
Villa Ragusa
Walt Disney Museum
Winchester Mystery House
Wrights Station Vineyard & Winery
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The organizers may film and photograph the event.
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SVCA Membership
SVCA Student
$25.00
SVCA Member
$50.00
Business Sponsorship
$150.00
Platinum
$500.00
Diamond
$1,000.00
Info & Membership:
SVCA - Membership
P.O. Box 2545
Saratoga, CA 95070-0545
Michael Mulhern
(membership@siliconvall
eyconcierge.com)
Membership includes
One complementary
beverage and raffle
coupon for each member
and one guest upon
check-in at applicable
events.

PAY PAL NOW AVAILABLE
for SVCA
MEMBERSHIP

www.siliconvalleyconcierge.com

