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PB CATCH SEAFOOD & RAW BAR CELEBRATES WORLD OCEAN’S DAY – JUNE 8, 2016
Palm Beach, Fla (May 31, 2016)— PB Catch Seafood & Raw Bar celebrates World Ocean’s Day on June 8, 2016 with a specialty menu and partnership with the Florida Oceanographic Society. The ocean is the heart of our planet and connects people across the Earth, no matter where we live. In order to ensure the health and safety of our communities and future generations, it’s imperative that we take the responsibility to care for the ocean as it cares for us. 
At PB CATCH Seafood & Raw Bar sustainability is the mission. They strive to provide only the best sustainable seafood options and hope that guests not only leave having enjoyed an incredible culinary experience, but also learn from the knowledgeable team about how the meal choices have positively impacted the world’s oceans. PB CATCH Seafood & Raw Bar looks forward to becoming an information source on sustainability for guests, making it possible for them to make educated decisions about how to enjoy seafood, both at home and when dining out.
Through their participation during the annual Palm Beach Food & Wine Festival, PB CATCH Seafood & Raw Bar has hosted the popular “SUSTAIN” dinner since 2012. Since its inception, this annual dinner has featured many James Beard award-winning chefs dedicated to similar sustainable practices. Past guest chefs have included: Gabrielle Hamilton, Jonathon Sawyer, Virginia Willis, Mike Lata, Stephen Stryjewski, Johnny Iuzzini and many more. 
The theme for World Ocean’s Day is “Healthy Oceans, Healthy Planet”. To celebrate, PB CATCH Seafood & Raw Bar will offer four new dishes, which feature the Triggerfish, Lionfish, Red Porgy and Sheepshead. Each fish, chosen by Chef de Cuisine Aaron Black, has been procured in a sustainable way and the Lionfish will be served to promote awareness on the species.  In support of their event partner, the Florida Oceanographic Society, PB CATCH Seafood & Raw Bar will make a donation of five dollars for each Triggerfish, Red Porgy and Sheepshead dish sold and a ten dollars for each Lionfish dish sold during the evening. 
During this special evening, guests will be able to take home specialty informational cards explaining the sustainability of each featured fish and other key fish offered at PB CATCH Seafood & raw Bar.  There will also be the opportunity to speak with Mr. Mark Perry, Executive Director of the Florida Oceanographic Society about our world’s oceans.  
Florida Oceanographic Society & Mark Perry: 
Mr. Mark Perry is the Executive Director of Florida Oceanographic Society, serving in this position since 1978. Florida Oceanographic Society is a non-profit organization established since 1964 and dedicated to inspiring environmental stewardship of Florida’s coastal ecosystems through education and research. Mr. Perry is responsible for the developing and directing the Society’s education, research and advocacy programs. He directs the building and expansion of the Florida Oceanographic Coastal Center on Hutchinson Island in Stuart, Florida that includes regional aquariums, exhibits and nature trails on the 57-acre site opened to the public. Mr. Perry currently serves on the Board of Directors of the Everglades Coalition and Rivers Coalition and he is an active member of the Water Resource Advisory Commission, advisory to the South Florida Water Management District Governing Board and the South Florida Ecosystem Restoration Task Force under U.S. Department of Interior. Mr. Perry has testified before the U.S. Senate Committee on Agriculture, Nutrition and Forestry about the Everglades, he served as a panel member for the U.S. Congressional Briefing on Florida’s Estuary impacts and also as a panel member of the Florida Senate Select Committee on Indian River Lagoon and Lake Okeechobee Basin. Mr. Perry is an author and co-author of several publications and is active speaker to many scientific and community organizations, continuing to advocate for protecting Florida’s ocean and coastal ecosystems.
PB Catch Seafood & Raw Bar: Emulating the shabby chic appeal of a beach-weathered bungalow, “The Shack” at PB CATCH features its own easy menu and refreshing summertime cocktails in the restaurant’s reimagined bar and lounge space. PB CATCH Seafood & Raw Bar is located at 251 Sunrise Avenue, Palm Beach, FL 33480, and is open Monday through Saturday, with the raw bar and lounge opening at 4:30pm. Full dinner service begins at 5:30 p.m. For reservations, please call (561) 655-5558 or visit at www.PBCatch.com. 
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