
 
Ticket Information 

4
th

 annual Farm to Table Dinner 

August 23, 2014, 7 pm 
 

Tickets go on sale starting at 8am, Saturday June 7
th at 

the information booth of the Jonesborough Farmers 
Market on Courthouse Square. 
 

• Cost is $75 per person (cash, check, Visa/MC) 

• Sales will be limited to 4 per household, please   

• Approximately 75 tickets will be available for sale* 
 

*An advance ticket option is offered to Farmers Market vendors, volunteers, major 

donors and past dinner servers.  The remaining tickets are offered for public sale. 
 

Tickets sell out quickly!  If you don’t get a ticket, consider volunteering at the 
dinner!  (OK, you won’t get the meal, but you’ll play an important role! See below). 
We also keep a waiting list and use it to fill seats if there are any cancellations.  If you 
are interested in the possibility of purchasing a last-minute ticket, then please sign up 
on the waiting list at the market info booth. 

 

Thank you!  Please read on for more info…  
  
What is the Farm to Table Dinner? 

The Farm to Table Dinner is a fundraiser for the Jonesborough Farmers Market.  
Organized by Main Street Café and the Farmers Market, Chef Alex Bomba creates a 
locally-sourced 5-course meal, including passed hors d’oeuvres, beer and wine.  200+ 
guests are served at a single harvest table set up on Main Street in front of the old 
Washington County Courthouse in downtown Jonesborough.  All food is bought from 
the farmers market, and all proceeds from the dinner benefit the market. 
 

What is on the menu? 
This is an omnivore/‘localvore’ meal, created from a full range of locally-raised 
meats, cheeses and produce.  The meal is not vegan, vegetarian, or gluten-free. 
 

What is the dress?   You should be comfortable for outdoor dining. 
 

What is the plan in case of inclement weather? 

In the event that the meal cannot be held outside, it will be held in the McKinney 
Center at Booker T. Washington School, 103 Franklin Street, Jonesborough.  All 
guests will be notified by phone and/or email if there is a change in location. 

 



 
How do I get tickets? 

There are a total of 216 seats for the dinner.  The option of advance ticket purchase is 
offered to Jonesborough Farmers Market vendors, volunteers, past dinner servers and 
major donors ($3,500 and up).  The remaining tickets (typically 100 or less) go on 
sale June 7th at the farmers market on a first-come first-served basis, and purchase is 
limited to 4 per household. 
 

Waiting List 

Due to the popularity of this event, we maintain a waiting list.  If you are a guest with 
tickets and need to cancel for any reason, PLEASE notify Karen immediately at 
jbolocallygrown@gmail.com or 423-458-2123.  If we are able to fill the seats with 
someone from our waiting list, we will gladly refund your money. 
 
Volunteers 

Having many, many volunteers is the only way our dinner is possible! Volunteers 
help set up tables and decorate, serve at the dinner, clear and rinse plates, and clean 
up.  It is great way to be a part of the event, and it must be fun—we have volunteers 
who have worked every year so far! If you’d like to join us on the staging/serving and 
clean-up team, then please sign up here:   
www.jooners.com/guest?l=63218db8-7db3-4760-841d-57b9156d7765  
You may also call/email our volunteer coordinator Holly Ward:  423-612-4657, 
jbofarmersmarket@gmail.com  
 
Where does the money go? 

The direct costs for the dinner include food, musicians, rentals (dishware) and 
incidentals.  We purchase the food for the dinner at full price from our farmers 
market vendors. 
 
Main Street Café and Catering and Chef Alex Bomba donate all of their time to 
create this event.  Beer, wine, tables & chairs, and photography services are also 
donated by Depot Street Brewery, Jonesborough Wine and Spirits, Action Rental in 
Kingsport, and Woven Creative Studios Photography. 
 
The remainder of the ticket income goes to support the operation of the Farmers 
Market.  While our farmers do pay vendor fees in order to sell at the market, those 
fees do not cover all operating expenses.  The Farm to Table Dinner covers the 
shortfall, and allows us to fund things like our market musicians, the $25 prize-
drawing money that we award to a customer each week, the cost of our token system 
(so we can take debit, credit and EBT payments), and more!   
 
Questions? 

Karen Childress, jbolocallygrown@gmail.com  423-458-2123 


