
Business 
Fine-dining restaurant in Dayton, Oregon

Audience 
Food and wine lovers visiting Yamhill  
County, Oregon; anyone searching for a 
unique fine-dining experience in the heart  
of Oregon wine country

Challenge 
Provide regional destinations with informa-
tion piece to give to visitors; introduce the 
family-owned, food and wine experience 
in an elegant, upscale piece; help diners 
locate the restaurant

Strategy 
Create “storybook” brochure and rack card 
to introduce the chef/owners and showcase 
critically acclaimed cuisine and unique  
experience in historic residence; include 
map and clear directions

Results 
Stronger presence for Yamhill County 
“gem;” more referrals from region;  
library of high quality photos for use on  
web and more

Entice “foodies” to fine-dining 
experience in wine country

Brochure/booklet cover
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Sample interior spread, photography

Dining
at the nationally acclaimed 

Joel Palmer House

Recipient of 
Best Places Northwest’s highest rating

Venison loin with juniper 
red cabbage, chanterelles and 

local raspberries.

flavors
If you asked either a national food critic or a local 
resident to recommend an Oregon culinary gem, 
they would likely suggest the same restaurant: the 
Joel Palmer House in Dayton. The elegant family-run 
restaurant features distinctive Northwest flavors, 
including local mushrooms, handpicked by the chef 
himself, and premium Willamette Valley wines from 
his favorite winemakers.  

Local

A sampling from the menu

Joe’s wild mushroom soup. Rich 
essence of suillus mushrooms from a 
family recipe more than 50 years old

Roasted beet salad with 
goat cheese, hazelnuts and 
blood oranges, with mixed greens 
and Marionberry vinaigrette

Crab cakes with porcini and 
chipotle sauce

Rack of lamb Palmer House 
with Pinot noir hazelnut sauce and 
jalapeño cornbread

Apricot-walnut bread pudding 
with lemon sauce

For a complete current menu, see our 
website, www.joelpalmerhouse.com.

A trio of housemade sorbets: 
strawberry-rosewater, concord grape and watermelon.
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