You’re invited to the 2010

Wild Fish Soirée & Benefit Auction
“Special Fall Edition”

Join us for a memorable evening of live music, gourmet food,
fine wine and Iive|3 socializing, and helP wild Fis Conservancy
build a more sustainable future for the Pacific Northwest
as we kick off our Harvest Reform CamPaign.

This year we’ve moved our annual celebration to the fall
to coincide with this imPortant unc{ertalcing‘

wild fish are the life-blood of the Pacific Northwest, Provi&ing
the critical transfer of marine nutrients tl'lroughout the
ecosystem. This annual “nutrien’c—Pulse,” from the sea to the
headwaters of our rivers, is vital to the survival of salmon as
well as numerous other species. Current harvest Prac’cices are
hindering salmon recovery and threatening the overall health
of our ecosgstem. Recoverg will not haPPen without harvest
reform. wild Fish Conservancg has a Plan, but we need your
suPPort‘ HC!P us meet the cha”enges and oPPortunities that
lie ahead by atten&ing this imPortant Funclraising event.
All Proceeds from the evening will suPPort this effort.

See you at the event.
Sincerely,
Kurt Beardslee, Executive Director

Join Us!

When: Fridag, SePtembcr 17, 6:00 to 10:00 PM.

Where: willows Loclgc:y 14580 NE 145th Street, Woodinvi”c, WA.
www.wi”owslodgc‘com for directions.

Cost: $75

RSVP: Please return your reservations no later than
ScPtembcr I§th‘

The evening begins with a clﬁampagne and
hors &'Oeuvre reception and silent auction.

Menu:
Miso Marinade Seared Halibut with Honey Soy Glaze.
Seared Duck Breast with Orange 505 Glaze.
Dinner includes: Salad, Sides, Dessert, a fine selection of
wines Providccl by Wasl’lington wineries, and ﬁnc|g crafted
beer donated bg Fish Brewing Compang.

Questions? Contact Trent Donohue at 425-788-1167
or email trcnt@wilclﬁshconservancg.org‘
You can also visit wi|c1ﬁshconservanc3‘org for more information.
Check back in the coming, weeks for a list of
auction donors and featured items.



