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2020 Sunriver-La Pine Rotary Club
Wine Raffle & Auction Event Friday,
September 11, 2020 — 6:00p.m.

18th Annual Community Event Fundraiser

This year’s event will be held, once again, at
"The Great Hall" in Sunriver!

Sunriver Resort — Great Hall

Our goal way back in 2002 was to make this our "only" fundraiser for the year...
so far this decision has proved fruitful and continues to be successful each year.

Elegant Dinner catered by the Sunriver Resort Chefs
Dinner Tickets: $88.50 individual --- $177.00 couple

Contact your favorite Sunriver-La Pine Rotarian




18" Annual Wine Raffle & Community Benefit Auction
Friday, September 11, 2020, 6:00 pm, at the Great Hall, Sunriver Resort

$88.50 individual --- $177.00 couple
“Sponsor-A-Table” of 10 or 8 Available, ask for details.

Silent & Oral Auctions featuring vacation stays, golf packages, fishing excursions,
fun-filled group dinners, exotic adventures and much, much more!

Elegant sit-down dinner catered by the Sunriver Resort's celebrated chefs!
WINE RAFFLE Drawings for the 15t, 2"? & 3 bottles of wine winners!

Proceeds will help fund local community programs serving youth, elderly and the
disadvantaged in Sunriver, La Pine and South Deschutes County.

ROTARY CLUB of SUNRIVER-LA PINE PLATED DINNER

STARTER
Artisan bread rolls and garlic herb butter.
Mixed green salad with smoked Feta cheese, sautéed leeks, hazelnuts
& blueberries with white balsamic vinaigrette dressing.

ENTREE SELECTIONS
Marinated and grilled flat iron steak, crusted with parsnip and charred red onion
puree, braised turnips, thyme demi-glace and fried carrots.

Braised peppercorn chicken, roasted garlic mashed potatoes, lemon asparagus,
red-wine-braised button mushrooms topped herbed yogurt sauce.

Roasted salmon, carrot puree, garlic-butter Broccolini, Marionberry compote and
blistered cherry tomatoes.

Vegan stuffed portabella mushroom with faro, onion, pepper, arugula, pine-nuts,
carrots and potatoes topped with pomegranate reduction.

DESSERT
Pomegranate cheesecake with white chocolate covered chocolate
truffle topped with salted red-wine caramel sauce.

COMPLIMENTARY WINE AT EACH TABLE
Cash bar available throughout our evening event.




