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ROY’S CELEBRATES FIRST ANNIVERSARY  

 
Special Guest Chefs From Selva Grill and Beach Bistro 

Join Chef Owner Roy Yamaguchi in the Festivities 
 

Sarasota, Florida, November 2007 – Internationally acclaimed Chef Roy Yamaguchi 

and Roy’s Sarasota Executive Chef Ryan Kelly will be joined by local guest chefs Darwin Santa 

Maria, Chef/Owner Selva Grill; and Sean Murphy, Chef/Owner of Beach Bistro to celebrate the 

restaurant’s first anniversary in Sarasota.  Proceeds from a silent auction and from ticket sales 

will benefit United Cerebral Palsy (UCP).   

“As an expression of our gratitude to our loyal guests, we are treating them to a fun 

evening with a sampling of our Roy’s Hawaiian Fusion® Cuisine and  wonderful creations by our 

guest chefs, all presented with our heart-felt aloha service,” says operating partner Aaron 

Radman.     

Scheduled for Wednesday, November 28th the evening will include a Hawaiian reception 

and cocktail party featuring Kaboka Squash Bisque with Buttered Lobster, fine wine and 

Hawaiian Martinis.  Guests will enjoy live entertainment featuring hula dancers, traditional 

singers and a silent auction.  “We are thrilled to celebrate our first year in Sarasota and are 

thankful for all our loyal guests.  We’re grateful to be afforded this opportunity to give back to a 

great organization like United Cerebral Palsy,” said Chef Roy.  

 The cost of the celebration is $95.00, plus tax and gratuity.  Reservations are available 

from 6:30 to 9:30 PM and may be made by calling UCP at 941.957.3599. 

Founded by internationally acclaimed Chef Roy Yamaguchi, Roy’s restaurants reflect 

his personal commitment to serve exciting and innovative Hawaiian Fusion® Cuisine of the 

highest quality in an elegant, yet casual atmosphere. Based on childhood memories of the 

feelings and flavors of Hawaii, Chef Roy’s unique style of cooking combines the freshest local 

ingredients, bold Asian spices and European sauces, with a focus of fresh seafood.  Chef Roy 

holds the distinction of earning Hawaii’s first prestigious James Beard Award.  The restaurant is 

located at 2001 Siesta Drive in Sarasota.  For more information, please visit 

www.roysrestaurant.com. 
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Roy’s 1st Anniversary Celebration 
Add one, Menu 
 

Passed Appetizers 
 
 
 

Chipotle Kabayaki Glazed Pork Belly and Baby Romaine 
 

Cornmeal Crusted Scallops with Pepita Sauce 
 

Kaboka Squash Bisque with Buttered Lobster 
 

Korean Beef Summer Roll with Nam Pla Dipping Sauce 
 

Carrot Miso Glazed Tofu with Quinoa Ratatouille 
 

Cucumber Wrapped Tuna and Lemon Chili Confit 
 

Two Apps from Sean Murphy (Beach Bistro) 
 

Two Apps From Darwin (Selva Grill) 
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