
                  22nd ANNUAL POLENTA DINNER 
Sponsored by the Ursuline Alumnae Association 
   To Benefit the Alumnae Scholarship Fund 

 
     Saturday, November 6th, 2010 

                                        5:30 – 6:30 p.m. No-Host Bar 
     6:45 p.m. Dinner 

                      Ursuline Gymnasium 
 

Join us with family & friends for an evening of Sonoma County’s finest fare: 
 

Chef Ray Lazzini and Chef Randy Apel, along with their Crew will be preparing: 
• Antipasto 
• Polenta and Stew 
• Italian sausage made by Steve Lazzini  
• Sourdough french bread by Franco-American Bakery 
• Local vegetables by Imwalle Gardens 
• Gelato by Del Secco’s – Gelato n’Sweets 
• Biscotti Cookies 
• Fine wines from Sonoma County 
___________________________________________________________________________________ 
 
$25.00 per ticket – For reservations, please fill out the form below and return it with your check. Advanced 
ticket sales only –no tickets will be sold at the door.  If you are with a group, please indicate the name and 
number of persons in your party so that we can seat you together.
NOTE: IN AN EFFORT TO SAVE PAPER & POSTAGE, NO TICKETS WILL BE MAILED.   
 

1. THIS IS A SPECIAL ADULT TIME.  NO CHILDREN PLEASE. 
 
2. OUR ABC LICENSE PROHIBITS ANYONE FROM BRINGING THEIR OWN WINE OR 

ALCOHOLIC BEVERAGE TO THIS EVENT. 
 

Please make check payable to: Ursuline Alumnae Association 
 
Mail Reservation & Checks to: Bette Johnson   Phone:  (707) 539-3639 
     6415 Meadowridge Drive 
     Santa Rosa, CA  95409  
NAME: _____________________________________ EMAIL: ________________________ 
 
ADDRESS:  _____________________________________ 
 
CITY:  ___________________ ZIP: _________ 
 
No. of  Tickets: ___________________ Amount Enclosed: ______________ 
 
Name and number of persons in your party & group name: _______________________________________ 
_______________________________________________________________________________________ 
 

 Come prepared for fun with the raffle & auction that begins after dinner. 
American Express, Mastercard and Visa accepted. 
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