
   
Fourth	
  Annual	
  Dinner	
  Celebration	
  to	
  Bene2it

OASIS	
  Adaptive	
  Sports
Outdoor	
  Adventures	
  for	
  Sacri.ice	
  In	
  Service

OASIS	
  is	
  a	
  non-­pro.it,	
  all	
  volunteer	
  organization	
  designed	
  to	
  help	
  disabled	
  Veterans	
  through	
  outdoor	
  sports
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Dinner	
  will	
  be	
  $50/per	
  person	
  which	
  includes:	
  appetizers,	
  dinner,	
  dessert,	
  tea	
  and/or	
  coffee,	
  gratuity	
  and	
  	
  
a	
  donation	
  to	
  OASIS.	
  	
  There	
  will	
  be	
  a	
  cash	
  bar.	
  Seating	
  is	
  limited!

Please	
  send	
  your	
  payment	
  (check	
  to	
  “OASIS	
  Adaptive	
  Sports”)	
  no	
  later	
  than	
  
March	
  13.	
  2012	
  with	
  your	
  dinner	
  selection;	
  Send	
  payments	
  and	
  selections	
  
to:	
  	
  	
  
Mary	
  Turner	
  	
  	
  5781	
  West	
  Shore	
  Cove,	
  Honeoye,	
  N.Y.	
  14471
Questions?
585-­367-­3522
mturner5@rochester.rr.com

Dinner:
Served	
  House	
  Salad	
  &	
  Rustic	
  Rosemary	
  Bread
Select	
  one	
  of	
  the	
  following	
  entrées:
*7	
  Bridges	
  Farm	
  NY	
  Strip	
  Steak	
  with	
  Garlic	
  Mashed	
  Potatoes	
  &	
  Chef	
  Vegetable
*Pan	
  Seared	
  Scallops	
  with	
  Julienne	
  Vegetables	
  &	
  Rice	
  Pilaf
*Porcini	
  Mushroom	
  Ravioli	
  with	
  Pesto	
  Cream
*Organic	
  Honey	
  Hill	
  Farm	
  Chicken	
  –	
  pan	
  seared	
  &	
  roasted	
  with	
  Porcini	
  Mushroom	
  Ravioli	
  topped	
  w/	
  leg	
  	
  	
  	
  
and	
  thigh	
  ragu
*Vegan	
  Entre’	
  Chefs’	
  Choice
Dessert	
  Display:	
  	
  	
  	
  	
  	
  Cookies	
  and	
  Brownie,	
  Coffee	
  and	
  Tea	
  Station

For	
  those	
  of	
  you	
  who	
  are	
  not	
  familiar	
  with	
  The	
  Rabbit	
  Room,	
  it	
  is	
  a	
  unique,	
  beautifully	
  restored	
  Old	
  Mill	
  
Structure	
  that	
  is	
  open	
  to	
  the	
  public	
  Thurs.	
  for	
  dinner;	
  lunch,	
  Thurs.,	
  Fri.	
  and	
  Sat.	
  Art	
  Galleries	
  occupy	
  the	
  
second	
  .loor,	
  you	
  are	
  free	
  to	
  explore.
Chef	
  Andy	
  has	
  won	
  The	
  Finger	
  Lakes	
  Chef	
  of	
  the	
  Year	
  award	
  several	
  times	
  and	
  is	
  a	
  Fantastic	
  Chef!

There	
  will	
  be	
  a	
  Silent	
  Auction	
  and	
  many	
  raf_le	
  items	
  available	
  throughout	
  the	
  evening.
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