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Annual prix fixe event  
satisfies hundreds of  
Boulder diners 
By L. L. Charles 
Business Plus Spotlight

Right about now, executive 
chefs in nearly 50 local 
restaurants are putting 

the final flourish on menus that 
will show off their culinary star 
power and please the palates 
of hundreds of avid diners. 
This year’s First Bite Boulder 
event is right around the corner, 
scheduled for Saturday, Nov. 10 

through Saturday, 18. And there 
is a place set for you at the table.

For the uninitiated, First Bite is 
an annual love fest of exceptional 
dining presented by the most 
innovative restaurants in the 
Boulder area. It’s called First Bite 
because it is the first bite of the 
eating season, a delicious time 
that turns into a veritable food 
and drink frenzy by the time 
we reach Thanksgiving and the 
holidays.

Kate Lacroix, First Bite co-
founder and now sole producer, 
says that the time between 
summer’s end and the start of 

the holiday season can be slow 
for local restaurants. This makes 
it the perfect time to give these 
establishments a boost and 
capture dining fans’ interest in 
the bounty of a fall harvest.

Lacroix has worked in and 
alongside the dining industry 
since she put herself through 
college as a busser at Jax 
restaurant. As she took on new 
roles, she found a real connection 
with the sometimes crazy, often 
sublime world of restaurants and 
exceptional dining. She credits 
the tutelage of Dave Query, 
owner of Jax and many other 
successful dining ventures, for 
teaching her the ins and outs. 
Lacroix moved to New York and 
worked in restaurant and food 
marketing for several years, but 

the call of Colorado beckoned 
her back to provide the PR and 
marketing spice for the opening 
of Kimbal Musk’s The Kitchen 
restaurant on Pearl Street. 
Working with Musk and chef 
Hugo Matheson, she knew she 
had found her passion, building 
the viability of restaurant brands 
in the local, regional and national 
spotlight.

Lacroix says that First Bite 
came to life naturally, a result 
of each of her experiences and 
connections in the foodie life. 
She was a perfect fit to produce 
the annual event, kind of like 
ordering organic salsa with your 
non-GMO chips. She says that 
she has been in a unique place 
to witness all these “roots of 
the trees” that have grown and 
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Diners take in the tastes at Cafe Alon. (Photo courtesy: First Bite)

Kate Lacroix, First Bite co-founder and producer. (Photo: Jonathan Castner)

Left: Vapor Distillery owners Alastair Brogan and Ted Palmer. Right: The Studio 
(Boulder) is a chic venue for a variety of corporate or private events. (Photos courtesy: First Bite)
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proliferated in Boulder.

First Bite has also contributed 
to elevating Boulder’s food 
scene to the national level, with 
features in Bon Appetit, Food 
and Wine and the Wall Street 
Journal. Boulder’s farmers’ 
market has even been listed in the 
top ten in the nation by Eating 
Well magazine.

Now in its twelfth year, First 
Bite curries the favor of local 
diners, who explore new and 
favorite restaurants and enjoy 
$29 prix fixe menus guaranteed 
to inspire and delight. These 
restaurants approach this as a 
chance to make new fans, and 
they often throw in some extra 
marketing dollars beyond the 
price point. This, then, is a 

delicious deal.
“Our participating restaurants 

are all pillars in our local food 
community and of First Bite. One 
example is the Greenbriar Inn. 
They always bring something 
new to the table,” Lacroix 
explains. “They are so dedicated 
to exceptional presentation, 
and they even have their own 
extensive gardens. They are fresh, 
contemporary and elegant.” 

Café Aion, on The Hill, has 
helped to keep that area alive. 
Chef Dakota Soifer probably 
would never have opened his 
restaurant had it not been for 
the success of The Kitchen. So in 
that way, you can consider Café 
Aion a ‘legacy’ restaurant, born 
from the foundation created by 

The providers of top 
ingredients are the 
unsung heroes behind 
many a culinary tour 
de force, and Boulder 
has become quite an 
incubation center for a 
new wave of purveyors. 
 
These suppliers work hand 
in hand with many of First 
Bite Boulder’s participating 
restaurants, forming a 
continuous food chain that 
elevates the entire local industry.

This year’s event sponsors 
include A Bolder Table, Chef 
Jeffrey Wall, CocktailPunk, 

Cure Organic Farm, Savory 
Spice Shop and Vapor Distillery. 
Cuisine-adjacent sponsors 
include Kontently, HeyDay 
Creative, the Daily Camera, 
Blue Dragon Films, Element 
Knife Company, Good Food 
100, Local Table Tours, Lyft and 
The Studio Boulder.

CocktailPunk is producing 
a forward-leaning line of 
bitters for modern cocktails, 
described as “focused and 
nuanced, simple yet devious.” 
They may have been designed 
for cocktails that haven’t been 
invented yet, but we don’t want 
to have to wait. Vapor Distillery, 
Boulder County’s first legal 

distillery, works from the same 
location, producing exceptional 
handcrafted spirits under the 
hands-on guidance of Master 
Distiller Ted Palmer.

Colorado’s Savory Spice 
roams the world to gather 
piquant herbs, spices and 
seasonings that send ordinary 
dishes to new levels of luscious. 
Their products inevitably mix it 
up with more than 100 different 
certified organic vegetables 
varieties grown by Cure Organic 
Farm on 15 acres just outside 
of Boulder. All Cure crops are 
distributed within 50 miles of 
the ground in which they grew.

It starts with the ingredients

another, says Lacroix.
The Dushanbe Teahouse 

is a special gem in Boulder’s 
culinary crown. Created entirely 
by hand by Tajik artisans and 
then reassembled where it now 
stands, it was presented to our 
city as a symbol of peace and 
global friendship. It’s a wonderful 
intention that resonates even 
more strongly in these times, 
providing a setting for food 
that feeds the soul as well as 
our appetites. “The Teahouse is 
part of the Three Leaf Concepts 
group, and we are so thankful 
that they have supported First 
Bite from the very beginning,” 
Kate Lacroix says. “It is such 
a special and rare place, this 
architectural monument in a 
wonderful setting in downtown 
Boulder. There is truly nothing 
like it anywhere else.”

Then there is Basta, located 
in Peloton West on Arapahoe 
Avenue. Chef Kelly Whitaker 
won the Eater 2016 Chef of the 
Year award, while Basta was 
named by 5280 Magazine as one 
of Denver’s Best 25 Restaurants. 
“Kelly is such a powerhouse, 
everything he touches turns 

to gold,” Lacroix says. There 
are many other participating 
restaurants worthy of equal 
praise, she adds.

Basta’s Kelly Whitaker was 
cooking in Los Angeles when he 
decided it was time to open his 
own restaurant. He had earned 
a hospitality degree at Colorado 
State, so he was already familiar 
with the area, and he knew it 
would come down to Denver or 
Boulder.

“I chose Boulder based on 
the success of restaurants like 
Frasca Food and Wine, where 
they really laid the foundation 
and showed the community 
what a great restaurant could 
look and feel like,” he recalls. 
When it came to the concept, “I 
wanted it to be clear to someone 
coming from say, New York or 
LA, that this is a restaurant with 
big aspirations. Boulder has that 
national perspective. Since 2010 
when we opened, restaurants 
have really boomed in both 
Boulder and Denver.” 

This is Basta’s fourth year to 
participate in First Bite. Whitaker 
says the restaurant is a simple 
place that shares the multi-course 
dining experience that people 
really love. “Any time we get a 
chance to showcase this, we want 
to participate.”

You are invited to come share 
the bounty of First Bite. Visit 
FirstBiteBoulder.com to see 
menus from participating 
restaurants, and then start 
making your reservations. You 
can also enter on the website to 
win a dinner for two in the First 
Bite Daily Camera Readership 
Contest. Winners will be drawn 
at random on Oct. 6 and 15. 
Bon Appétit, Boulder!

Your personal  
invitation to join  
the table...

Left: Owner Dan Hayward at Savory Spice Shop. Right: Ray Snead in his  
North Boulder facility, Cocktail Punk. (Photos courtesy: First Bite)


