suog“lznboo.ld 6!01 ‘ngzg @

Ad dilvNOd NDISIA

DYO ' I4I'TATIMONIAdTAH MMM
11L1S4IM dNO LISIA ¥d3LN3ID d3IIN NI J41TATIM FHL
130ddNS Ol ANV S31vddNn LNO4Vv Nd¥vil Ol

%@(&75?% af%m«w%a(gfm

& RAISING SUPPORT FOR WILDLIFE

FOR THE WILDLIFE IN NEED CENTER




/
G)Yu?o’aa/t( Savor, & Colobrate With Us: Becavse (Syvmy Animal Veserves A Second Chance!

SATURDAY, OCTOBER 18™

6:00 PM - 9:00 PM
WESTMOOR COUNTRY CLUB
BROOKFIELD, WI 53005

6:00 PM TO 7:00 PM SILENT AUCTION*, RAFFLE, PASSED HORS D'OEUVRES, & WINE
7:00 PM SILENT AUCTION* & RAFFLE CLOSE AT THE START OF DINNER

7:00 PM TO 9:00 PM SEATED FIVE-COURSE MEAL, PROGRAM, & LIVE AUCTION
*NO CONTACT ONLINE SILENT AUCTION WITH ITEMS AVAILABLE FOR VIEWING

SPECIAL THANKS TO OUR CORPORATE SPONSORS

Wanhestia G55 To

f
AQUATICA MILLER

Appelizers, Joup, & Sated Vet Entice
Chicken Satey Leman Glazed Satmon & Chicken Piccat

ROASTED RED POTATOES | SEASONAL VEGETABLES
DUET ENTREE PAIRED WITH AVERAEN PINOT NOIR, 2023

PEANUT SAUCE

6)/%6(@5(@ d}ow% Kol

SWEET & SOUR SAUCE

Bacon Wwﬁowf Yenko Breaded (Jym/@o@

APPETIZERS PAIRED WITH FOSSIL POINT GRENACHE ROSE, 2024 %Wm 8;”0

0] PORTABELLA MUSHROOM | SPINACH ARTICHOKE FONDUE |
olalo C)M/" %44)0(% MUSHROOM RAVIOLI | MUSHROOM MADEIRA CREAM

SOUP PAIRED WITH RAVENTOS | BLANC BRUT, 2022 VEGETARIAN ENTREE PAIRED WITH AVERAEN PINOT NOIR, 2023

@%ﬁf Salad
CHOPPED GREENS ‘ TOMATO ‘ CUCUMBER | ANDIED PECANS |

RED ONION | CARROTS | FETA CHEESE | BLACK OLIVES | EGG | %M
CIDER VINAIGRETTE
5M4¢ %CO/@(E %

SALAD PAIRED WITH EDNA VALLEY SAUVIGNON BLANC, 2023
I@% CREME ANGLAISE | FRESH BERRIES

FROM WESTMOOR’S BAKERY DESSERT PAIRED WITH KOPKE FINE RUBY PORT

/

< MEMBERS $135/PERSON | NON-MEMBERS $145/PERSON | SEE RESPONSE CARD FOR FURTHER TICKET & TABLE PRICING >




