ugene foodies were out in full force Sunday, Jan. 18, as patrons gathered to
enjoy “Oaxaca,” the third collaboration dinner put on by Party Downtown
and Belly. Upwards of 80 local folks attended this celebration of Mexican :
culture and cuisine, the brainchild of two of this town’s finest chefs, A . SARDINE-FILLED
Belly’s Brendon Mahaney and Party’s Mark Kosmicki, both of whom put | S = Sy e EMPANADAS WITH
their considerable talents to task decking the tables with a delicious variety of i B i & ™ . DRSQ:;E: ;%I::.\;Iltll_\?'
authentic dishes inspired by the southern Mexican state known for, among other E | ey e ; W PARTY DOWNTOWN
things, its mezcal and mole. The evening kicked off at Party Downtown with ; ’ y
appetizers, Oaxacan-inspired cocktails and hot chocolate, after which a mariachi
band led the parade of diners to Belly, where they were feted with yet more food
and a tasty dessert. Viva la comida! — Rick Levin
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SOPES SERVED
AT BELLY

SPICED HORCHATA
COCKTAILS SERVED
AT PARTY DOWNTOWN

MOLE COLORADITO
SALTED CHICHARRON
APPETIZERS AT
PARTY DOWNTOWN
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FRESH-MADE MEXICAN
HOT CHOCOLATE

AT PARTY DOWNTOWN

BRAISED BABY-BACK RIBS,
CHICKEN AND PORK SHOULDER
IN A MANCHAMANTELES MOLE

SERVED WITH HANDMADE
TORTILLAS AT BELLY

BELLY’S TAMARIND ICE
CREAM SERVED WITH
FLAMING MANGO
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