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Cow Elegant Evening Celebrating OYOildbfe OYOith the Olldlfe in O) leed Clrdtor/

Friday, October 13th, 2023
6:00 pm - 9:30 pm
at the Club at Lac Labelle
6996 Penng/[mnia Street, Oconomowoc, W1 53066

OMensbers 8130/ pesan, O fon-ONVlembers 3740,/ petsarn
See Response Card for Further Ticket & Table Pricing

Schedule
6:00 pm to 7:00 pm Silent Auction”, Rcyj‘[e, 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 With Comp[ementing Wines,

Program, & Live Auction
*No Contact Online Silent Auction with Items Available for Viewing

WMo St

Hussed Forw D weuvtes Duet Plate of Seared Chicken Breast
Vegetab[c‘ Potstickers With Soy Sesame Glaze, Artichoke Beignets

With Ranch Drizzle, and Mini Beef V\/e[[ington
Gruet Sparkling Rose

Sautéed Crimini Mushrooms in Marsala Wine Sauce

Pork Schnitzel With Parsley Thyme Breadcrumb &
Pan Gravy, Thyme Garlic Whipped Yukon Gold Potatoes,
& Sautéed Broccoli and Red Peppers
2021 Chehalem Pinot Noir

Salad
Spring Mix, Roasted Red and Golden Beets, Goat Cheese,
Cucumber, Tarragon C/mmpagne Vinaigrette.
2018 Chat P is White Bord
ateau Promis ite Bordeaux @ : @P&m

S Vegan Cauliflower Steak: Seared Cauliflower Steak Seasoned
“y With Herbs and Spices, Served With a Medley of Roasted

e P 1 Sweet Potato, Asparagus and Bell Peppers

2021 Antinori Castello “Bramito” Chardonnay

Dessort
Cheesecake With a Chocolate Espresso Short Dough Crust
Garnished With Fresh Berries & Mint
Fonseca 20 Year Tawny Port

Special Thanks to Our Corporate Sponsors
: : Wankesha 7
ﬁ AssociatedBank & T State Bank K@:@I ;

AQUATICA

MILLER




