




















LOT 8

PRIVATE PARTY AT THE WINCHESTER MYSTERY HOUSE
Donated by Giselle & Ray K. Farris Il

A Western Dinner with Wines for Ten People in Sara Winchester’s Gazebo at the World-
Famous Winchester Mystery House, Including a VIP Private Tour of the Home and Wine
Cellar

Put your western gear on and come to the haunted mansion for a fabulous outdoor barbecue, a four-
course meal elegantly produced by The Absolute Barbecue Company.

The historic Winchester Mystery House provides the perfect backdrop for a lovely spring or summer
barbecue in Mrs. Winchester’s Gazebo. You will receive a VIP tour of her home and wine cellar. This
outdoor venue is the best kept secret for a

spring or summer birthday party or special

occasion and is never offered to the general

public.

Enjoy a BBQ dinner for ten (10) people in
the Sarah Winchester’s Gazebo including,
hors d’oeuvres, fine wines from the cellar of
Ray and Giselle Farris and a mouth watering
barbeque. The Absolute Barbecue Company,
Catering by Dana, is one of the Bay Area’s
largest off-premise caterers for both private
parties and corporate events. Befitting this
historic landmark, no cooking takes place in
the Winchester Mystery House.

Your meal will be elegantly prepared in the backyard of the Winchester Mystery House and will allow
you and your guests to enjoy the tantalizing aromas and authentic barbecue atmosphere. All you need to
do is show up and have a great time!

[Redemption of this lot is Subject to Winchester Mystery House management approval on dates and times. Expires 10/4/09.]

VALUE: $10,000
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LOT 9

NEw YOrK, NEw YORK
Donated by Myriad Restaurant Group & Italian Wine Merchants, New York, New York

The New York Culinary Experience for Four People, Including Dinner for Four at
Tribeca Grill, Dinner for Four at Nobu & a Luncheon and Italian Wine Tasting for
Four in Studio Del Gusto at Italian Wine Merchants

This unique wine and culinary experience in New York is replete with special activities at special
venues. You will find that each of the superlative dining establishments, Tribeca Grill (recent winner
of the Wine Spectator’s Grand Award) and Nobu (One of the most difficult reservations in the City
to obtain), each owned by the venerable Myriad Restaurant Group, manifests its own unique energy
and aura. Tribeca Grill has one of New York’s finest reputations for presenting a wine list that is
comprehensively compatible with an eclectic array of cuisine. The renowned Nobu Matsuhisa is the
Executive Chef at Nobu, a monument to elegant Japanese cuisine with twists of France and New York.

The decor is almost as wondrous as the culinary presentations. [Tribeca Grill is valid Sunday-Thursday, excludes
holidays & December, tax and gratuity. Nobu is valid Monday-Thursday, excludes holidays, tax and gratuity. Expires 10/4/09.]

Conceptualized by Italian Wine Merchants owner and author of Passion on the Vine: A Memoir of Food,
Wine, and Family in the Heart of Italy, the enthusiastic and erudite Sergio Esposito, in 1999, along with
partners Joe Bastianich and Mario Batali, [talian Wine Merchants is the country’s premier specialty wine
store. Steps away from Union Square Park in New York City, the store offers a sophisticated Italian wine
selection applauded by wine enthusiasts and collectors nationwide. With the country’s foremost experts
on Italian wine, food, and cellar planning and stocking, the store presents customers the opportunity to
understand the significance that wine plays in European culture.

Within the store is a remarkable dining and wine tasting area, Studio Del Gusto ideally suited for tasting
superb Italian wine that is matched with appropriately flavorful Italian cuisine. You will be treated to a
tasting luncheon for four that will manifest the true symbiosis of each. [The lunch & wine tasting must take place
by 10/4/09. Tax and Gratuities are not included.]

VALUE: $1,600
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LOT 10

“THe APPRENTICE: PASO ROBLES”
Donated by Justin Vineyards & Winery, Justin & Deborah Baldwin

Three couples can realize the ultimate winemaking adventure in “The Apprentice: Paso Robles.” Warning:
This is not for the faint of heart. Applicants must have a “thirst” for adventure, stout constitutions and be
well prepared for fabulous food and wine. Your adventure will start with a private tour of the barrel caves
and winery. Following the tour, the game begins with a 5 year vertical tasting of past ISOSCELES vintages
and a seminar on blending techniques to train your palate and hone your instincts.

Successful completion of this assignment earns you the right to battle for honor and distinction as the
next JUSTIN Top Winemaker. Each couple will then create their own Bordeaux blend and submit
their best effort for review by the JUSTIN winemaking staff. “You’re Fired!” will be the fate of two of
the couples. The “You're Hired!” couple will receive one case of their blend which will be aged and
ultimately bottled with their own personal label. In the interim, each couple will walk away with a
magnum of ISOSCELES personally signed by Justin and Deborah Baldwin, Proprietors of JUSTIN
Vineyards & Winery.

All three couples are then invited for an elegant wine paired dinner in the winery’s intimate, award
winning restaurant - Deborah’s Room located amongst the vineyards of JUSTIN Winery. Are you up
for the challenge? Who will be the next Apprentice: Paso Robles!

JUSTIN ISOSCELES is one of America’s most sought after Bordeaux blends. Past vintages have enjoyed
honors such as Wine Spectator’s Top 10 Wines of the Year, London International Wine Competition
Best Blended Red Wine in the World, Robert M. Parker Jr. 95+ points, etc. It has been served at state
dinners in the White House and can now be served in your house!

e Private tour of the barrel caves & winery facilities

* 5 year vertical tasting of past ISOSCELES vintages

e Bordeaux blending seminar

e One (1) case of the “You’re Hired!” Bordeaux blend aged, bottled and personally labeled

e Wine paired dinner for six in Deborah’s Room
e Three (3) magnums of ISOSCELES personally signed by Justin & Deborah Baldwin

The exquisite Justin Vineyards & Winery is located east of the San Simeon Mountain Range and fifteen
miles west of Paso Robles. Nestled in this lovely area, surrounded by rolling hills and grapevines, sits

the Just Inn, certainly one of the most lovely Bed & Breakfast destinations in the world, with all of the
amenities of firstrate European inn, including “Princess & the Pea” beds, Jacuzzi tubs and hand-painted
ceilings.

Justin and Deborah have created an incredible environment at their new winery facility. The caves and
their adjacent amenities are absolutely extraordinary. The winery is exceeded only by Baldwin’s Chateau,
which is exquisitely designed and incredibly well situated, and this is the chance to experience all of

it in its fullness, richness and completeness. What a world-class venue for their world-class wines! No
Chateaux in Bordeaux exceeds the loveliness and grandeur of this special property.

[Excludes holidays & gratuities. Certificate must be presented upon arrival. Expires 10,/4,/09.]
VALUE: $3,245
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LOT 11

JusT FOR HER!
Donated by Azadeh of Los Gatos and Helen & Eddie Owen

A Certificate for a Couture Gown or Outfit Designed by Azadeh & Two Tickets to the
May 16, 2009, Medici Masked Ball, including Two Masks from Florence, Italy

Azadeh is an accomplished designer of fine woman’s clothing. She brings together over 20 years of
experience in the design and manufacturing of high-end garments. Her career endeavors include five
years designing for the Royal Family of Saudi Arabia, and from 1990-1995, she served as the head
designer for Bebe stores nationwide.

Each season Azadeh presents unique collections of daytime, cocktail, evening, and bridal. Clients have
the opportunity to meet with Azadeh and have pieces designed uniquely to their taste and needs. They
are indulged with a wide variety of unique and high quality fabrics such as fine wools, prints, laces, and
luxurious silks.

Azadeh’s philosophy towards designing is all about quality and individuality. Her style is an impeccable
balance of sophisticated chic, classic tailoring, and just a touch of seasonal trends.

Azadeh’s home base is in San Francisco at an extravagant atelier in prestigious Union Square. She also
sees her clients in locations in Silicon Valley and Los Angeles.

We welcome you to discover what Azadeh can create for you.

Two Tickets to the Medici Mask Ball plus beautiful Man’s & Woman'’s Masquerade Ball Masks
from Florence, Italy

This is the semiannual fund raiser for the County of Santa Clara/Province of Florence, Italy Sister
County Commission. This Commission is committed to fostering the exchange of art, commerce,
culture, education and technology in many diverse areas between the people and the government of
the County of Santa Clara, U.S.A. and the Province of Florence, Italy. The event will take place on
May 16, 2009 at the San Jose Fairmont Hotel.

VALUE: $2,023
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LOT 12

BALLET SAN JOSE EXPERIENCE

Donated by Dennis Nahat, Ballet San Jose, The San Jose Fairmont & Morton’s Steakhouse

Spend a Day with Ballet San Jose’s Artistic Director Dennis Nahat, a “Walk-On Role”
During a “Nutcracker” Performance in December; a One-Night Stay at the San Jose
Fairmont, Including High Tea & a Gift Certificate for $150.00 at Morton’s Steakhouse

Day with Dennis Nahat

Go behind the scenes at Ballet San Jose’s studios and watch how it all comes together! Begin the day
with breakfast with Dennis Nahat. Arrive at the studios for company class taught by Nahat, tour of
wardrobe, production and administration departments...watch Dennis create schedules, work with
production and wardrobe, and instill his many talents to all member of the company. This once in a
lifetime experience NOT TO BE MISSED! [Contact Dennis Nahat at Ballet San Jose for “Spend a Day” arrangements.]

Walk-On Part

This offering also includes a once in a lifetime chance to be part of Dennis Nahat’s magical “The
Nutcracker” production this December, when sell-out audiences attend this ever popular ballet, and the
theatre comes alive with holiday magic and entertainment.

During a select performance, you will be part of the opening party scene as a “family” member and
partake in the party festivities. Enjoy the opportunity to be amongst professional dancers in this most

famous of all ballets, and be one of the family for a night! [The date and time will be determined by the Artistic
Director Dennis Nahat.]

The Fairmont San Jose, is a distinctive landmark in Silicon Valley and a testament to extraordinary
service. This 20-story, two tower, masterpiece caters to those who expect impeccable quality from their
accommodations.

[Gift Certificate is for an Overnight stay in a Tower Room (Tax & HBID not included). The bearer will be responsible for the cost of
the hotel occupancy tax and the HBID for a total of $20.00. Expires 3/19/09.]

A Complimentary Tea for Four served in the Lobby Lounge. [Excludes all Holiday, and expires 8,/19/09.]

Morton’s Steakhouse - From coastto-coast, Morton’s The Steakhouse is the talk...and the toast...
of town. Behind each of the 80 worldwide locations is a thriving team of people whose commitment,

passion and loyalty create the foundation for success. [Gift Certificate entitles the bearer to $150.00 towards the
purchase of Dinner. Does not include Tax & Gratuity, Expires 4/30/09.]

VALUE: PRICELESS
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LOT 13

A SPORTING GooD TIME

Donated by Sheriff Laurie Smith of the Santa Clara County Sheriff's Department, Mazda Raceway
Laguna Seca & Pepper Snyder, Sprig Electric

Sheriff’s Department Helicopter Ride for Two People, VIP Admission for Two to Laguna
Seca, Duck Hunt for Two with a One Night Stayover and Breakfast

A Santa Clara County Sheriff’s Department Helicopter Ride During a Regular Shift
This one-of-a-kind adventure is certain to be exciting and interesting, with substantive amounts of law
enforcement information in store. This is an offering that is impossible to purchase. [Expires 10/4/09.]

VIP Admission for Two to the Monterey Sports Car Championships at Mazda Raceway Laguna
Seca, featuring American Le Mans on October 17-19 of 2009

The VIP perks include two Flagroom tickets which include Three days general admission, hospitality
(breakfast, lunch and beverages on Saturday & Sunday) and parking.

Mazda Raceway Laguna Seca is a paved road racing track used for both auto racing and motorcycle
racing, originally constructed in 1957 near Monterey, California.

The current racetrack is 2.238 miles in length, has eleven turns, including the famous “Corkscrew” at
Turns 8 and 8A, and a 300 foot elevation change. Laguna Seca’s 11-turns, with names like Andretti
Hairpin, The Corkscrew and Rainey Curve, have to be considered among the sports most demanding.
And when you combine this challenging race course with its stunning setting in the oak-studded hills
less than ten miles from scenic Monterey Bay, you have what many race fans consider the perfect venue.

Sprig Haven Farms Duck Hunt in South Grasslands Merced, One night stay over any Shooting Day
(Wed., Sat. or Sun. with the exception of Opening & Closing Days)

Duck hunt for two at Sprig Haven Farms, a 920 acre duck club in South Grasslands, Merced County.
Club has a 4.6 bird average harvest record. Includes breakfast! Clubhouse and mobile home trailers on
site. Bed is provided, it may not be a private room.

Pristine wetlands describe the Sprig Haven area, a destination for hunting and an area for concerted
efforts of conversation by such notable organizations as Ducks Unlimited. [Duck Hunt season goes from late
October to early January.]

VaLue: Over $1,500
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LOT 14

TASTE THE FUTURE; DINNER IN THE CELLAR
Donated by Clos LaChance Winery, Bill & Brenda Murphy; A. P. Stump’s Chop House, James Stump

Clos LaChance Barrel Tasting with the Winemaker, Reserve Wines Served with Dinner for
Ten People, Prepared by A. P. Stump’s and Served in the Cellar Room at Clos LaChance

Clos LaChance produces estate-based wines from its 150-acre vineyard property in San Martin. These

wines showcase the diversity of varietals that have popularized the Northern Central Coast region

and have excited winemaker Stephen Tebb. “We have taken considerable time and effort to study our
vineyard and plant varietals where they grow best. With so many microclimates, each wine we produce
truly embodies the terroir we're blessed to work with day after day,” says Tebb. “And, they reflect true

varietal characteristics that wine lovers have come to enjoy.”

In 1996, when the Murphy’s began to search for a permanent “home” for their growing wine Business,
they were introduced to the developers of a new resort called CordeValle, which is located in San
Martin. As part of the permitting for the CordeValle resort and golf course, a certain amount of land
was required to be planted in the historical agriculture of the region - grapevines.

Clos LaChance supervised the installation of the vineyard and started building a 60,000 case per year
production facility and hospitality center on the 6th hole of the golf course. The production facility was
completed in August 2001 and the hospitality center (tasting room and banquet facilities) opened to
the public in May 2002. In 2000 and 2001, Clos LaChance teamed with the O’Brien Group to plant
an additional 80 acres of vineyards surrounding the homes at CordeValle Vineyard Estates, a luxury
community adjacent to the CordeValle resort. Clos LaChance’s expertise has been utilized to farm and
maintain approximately 80 acres of Cabernet Sauvignon, Merlot and Syrah vines. Clos LaChance and
the residents of CordeValle Vineyard Estates welcomed the first crop of fruit during the Harvest of
2003. [Expires 10/4/09.]

Elegant and inviting, A.P. Stumps Chop House is the destination of choice for discriminating diners
seeking exceptional ambiance and taste. A.P. Stumps is recognized for its delicious steaks, fresh seafood
and corn-fed American beef. Discover the distinctive flavors prepared by Executive Chef Jim Stump,
from Bone-in-Ribeye rubbed with porcini mushroom powder, red chiles and garlic to the 16-ounce
lobster tail with creamed spinach and basmati rice with wild mushrooms. Dining will never be the same.

A.P. Stump’s is located on the ground floor of the Masson-Lefranc Building at the heart of Silicon
Valley. Guests are greeted by architectural brilliance, guided by crown moldings, rich classical woodwork
and hand-wrought fixtures. Two-tiers create a complete dining experience, featuring a martini bar, casual
bistro dining area and formal fine dining space overlooking the patio. A.P. Stumps also accommodates
private wine tasting, business and special events. [Service, gratuity, tax not included. Expires 10/4/09.]

VaLUE: $2,850
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LOT 15
Over THE Hitt WE Go...

Donated by Myron Brody & Lucy Lofrumento, Cottage Stay, Monterey Bay Day Sail with Lunch on
Board & BBQ Dinner to follow; Helen & Eddie Owen, Seascape Beach Resort & Sanctuary Day Spa;
Jim Maggio, Sanderlings Restaurant at Seascape Resort; Deer Ridge Vineyards, A Trio of Fine Wines

For Four People a Two-Night Weekend Stay at a Delightful Cottage Near the Beach in
Santa Cruz, Including a Saturday Day Sail, Luncheon & Dinner. A Two-Night Stay at
Seascape Resort. Dinner Certificate for $75.00 to Sanderlings Restaurant at Seascape
Resort & A Spa Treatment at the Sanctuary at Seascape Resort & A Trio of Fine Wines from
Deer Ridge Vineyards

The lovely and beautifully cottage has a large high ceiling living room/kitchen, separate bedroom and
bathroom and was recently completely remodeled Included is a Saturday Day Sail on Monterey Bay,
with lunch aboard a 30 to 40’ sailboat on the Saturday of your visit, with a BBQ dinner afterwards. Not
suitable for children under 12 or pets. [Holidays excluded. Expires September 30, 2009.]

Dinner for two (2) at Sanderlings at Seascape Beach Resort, where your dining experience is as
spectacular as the view. Located 9 miles south of Santa Cruz and bordered by Monterey Bay to the west,
Sanderlings Restaurant at Seascape Beach Resort offers elegant, casual dining with a spectacular ocean
view from sunrise to sunset. Enjoy your breakfast, lunch, dinner or Sunday brunch while you experience
the tidal movements of the state-of-the-art aquatic reef tank. The award-winning menu features
traditional and contemporary dishes made with the freshest local ingredients, accompanied by a fine
selection of local wines. [Excludes holidays, expires September 1, 2009.]

A stay for two (2) at Seascape Beach Resort in Villa # 61, a Four-Diamond Beach resort overlooking
Monterey Bay. A visit to Seascape Beach Resort is like having your own beach home on Monterey Bay.
Located just ten miles south of Santa Cruz, the well-equipped suites and villas have all the appeal of

a private beach house, but with the added amenities of a four-diamond resort: room service, maid
service and an award-winning restaurant on-site. This unique combination of luxury and comfort makes
Seascape Beach Resort the ideal vacation spot for couples and families alike. [Dates to be mutually agreed upon,
excluding all holidays.]

Sanctuary Day Spa - Enjoy a one hour Spa massage.

A Trio of Fine Wines from Deer Ridge Vineyards. Deer Ridge Vineyards Winery and Visitor Center
are nestled within vineyards on a portion of the Old Wetmore Ranch in the Livermore Valley, the
historic home of some of the oldest and most famous vineyards in California history. The spectacular
view from the ridgeline envokes memories of Tuscany, setting the stage for your enjoyment of the results
of the winery’s passion to craft world class wines.

From the first vintage, Deer Ridge Vineyards has earned awards in International competition. This
crisp New Zealand style 2007 Chardonnay, complex 2003 Private Reserve Zinfandel from the Alexander
Valley and smooth estate grown 2005 Syrah, prove that good things come in three’s.

VALUE: $2,135
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LOT 16

GOURMET DINNER AT KENSINGTON MANOR
Donated by Giselle & Ray K. Farris 1l, Silicon Valley Capital Club & Executive Chef Randy Aprill

Dinner for Twelve People Prepared & Presented by Executive Chef Randy Aprill from the
Silicon Valley Capital Club at Kensington Manor, the Elegant Georgian Colonial Home of
Giselle and Ray Farris in Monte Sereno, with Fine, Rare Wines from Their Superb Cellar
Collection

Enjoy a beautiful dinner at Kensington Manor prepared by Executive Chef Randy Aprill of the Silicon
Valley Capital Club paired with fine, rare wines selected from the Farris’ cellar. Arrive early and enjoy

the beautiful Monet Garden with lovely rose arbors and over 200 tree roses. Do you like trains? Let Ray
Farris show you his private collection and famous Lionel train layout complete with hand painted skies

and lighting. All aboard!

Silicon Valley Capital Club’s Executive Chef Randy Aprill began his classical training at the Culinary
Institute of America in Hyde Park, NY. He spent time at the Hotel Inter-Continental in Hilton Head
Island, SC, before moving on to the Blair House in Washington D.C., where he prepared classical

and American cuisine for Heads of State visits. During Chef Randy’s extensive culinary career, he was
fortunate to work as a chef in the White House, where he cooked in the President’s kitchen for State
Dinners and dignitaries. An accomplished banquet chef, he spent over a year at the Four Seasons Hotel
in Newport Beach, CA before landing the job as the Executive Chef to the University President at the
College of William and Mary in Williamsburg, VA. As Executive chef, he oversaw menu development,
management and food preparation for all presidential events, as well as all special events on campus.

During his time at the university, Chef Randy won the ‘Taste of Williamsburg’ six consecutive years in a
row and was featured in numerous articles for best high-end catering in the area. He currently prepares
American cuisine with Asian influences, although he is well versed in both American and Classical
cuisine.

The Silicon Valley Capital Club connects the energetic spirit of Silicon Valley to the elegant traditions
of the finest private clubs in the world.

[t is without rival in the Silicon Valley, offering the perfect ambiance for business and social gatherings.
The spectacular 360-degree view from atop the Knight Ridder Building, in the heart of downtown San
Jose, makes this your home away from home, your office away from your office.

Whether it’s for casual cocktails or a more formal dining experience, the Club provides an impeccable
setting for entertaining old friends and business associates as well as meeting new ones.

[Not available during the Christmas holiday prime period. Dates are to be mutually agreed upon between all parties. Expires 10,/4,/09.]

VALUE: $11,200
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LOT 17

DReaM DATE wiTH CALIFORNIA'S TOP WINE MAVEN, AMELIA CEJA!

Donated by Amelia Moran Ceja, Ceja Vineyards; Meritage Resorts Compliments of Bob LoPresto

An Exclusive Wine & Tapas Pairing for Four Guests at Ceja Vineyards in the Carneros
Region of the Napa Valley & a One-Night Stay at Meritage Resort in Napa

Amelia Moran Ceja, president and executive chef of Ceja Vineyards, will prepare her tantalizing
signature dishes to complement her family’s award-winning Ceja wines.

Menu:
* Spicy cauliflower bisque garnished with sweet lobster

¢ Seared ahi tuna and avocado tartare

e Costillas de cordero en salsa chimichurri (seared rack of lamb drizzled with salsa chimichurri)
¢ QGirilled filet mignon in a piquant Cabernet Sauvignon reduction sauce

e Selection of artisan cheeses, seasonal fruits and nuts

Wine:
* 2007 Ceja Sonoma Coast Sauvignon Blanc

e 2007 Ceja Bella Rosa Dry Rosé

e 2005 Ceja Carneros Pinot Noir

* 2004 Ceja Napa Valley Cabernet Sauvignon

* 2006 Ceja Napa Valley Dulce Beso Late Harvest Wine

Amelia Moran Ceja was born in Las Flores, Jalisco - an agricultural village in Mexico. At twelve years
old, she moved with her family to the Napa Valley in California.

Amelia married Pedro Ceja in 1980, and in 1983, they partnered with Pedro’s parents and his brother
to buy their first parcel in Carneros. The dream of owning a vineyard became a reality when their land
was planted to Pinot Noir grapes in 1986, and now Amelia’s family owns 113 acres all planted with
vineyards.

In 1999, Ceja Vineyards, Inc. was founded and Amelia Moran Ceja became the first Mexican-American
woman to be president of a wine production company in the history of the wine industry. Her
contributions to the wine industry were recognized on March 15, 2005, when she was named “Woman
of the Year” by the California Legislature. [Expires 9/30/09.]

The Meritage Resort offers a perfect blend of sumptuous amenities and attentive staff to make your
wine country visit relaxing and productive, including: Lavish guestrooms & suites, features such as
oversized terraces, granite counters, plasma TVs, tile floors, Internet access, and refrigerators. The
Estate Wine Cave, featuring wine country’s only underground full service Spa Terra, the Estate Wine
Bar, where you can sample wines by the glass or pick up a bottle to enjoy in your room, and the
Entertainment Cave available for private dinners and weddings, all built underground with artisan
stone, tile, and woodwork. Award winning Siena Restaurant, where the chefs use local, seasonal and
sustainable ingredients to create stunning meals. [Expires 10/4/09.]

VaLue: $2,500
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LOT 18

FLYING TIGER!

Anonymous Donor

An Exceedingly Rare Tiger Woods Framed, Autographed 2006 Ryder Cup Flag!

Here’s a great gift for the golfer and sports memorabilia aficionado. A Tiger Woods signed and framed
2006 Ryder Cup flag. Tiger is famous for not signing many items. You can be assured it’s the genuine
article, as it has been authenticated by one of the industry’s leading experts.

The Ryder Cup is a golf trophy, originally donated in 1927 by Samuel Ryder, which is awarded biennially
in an event called the “Ryder Cup Matches” between teams from Europe and the United States. The
Matches are jointly administered by the PGA of America and the PGA European Tour, are always hotly
contested and are followed by golf aficionados from throughout the world.

Own a piece of golf history - a Tiger Woods autographed 2006 Ryder Cup flag!
[Certificate of Authenticity included.]

VALUE: PRICELESS
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LOT 19

JusT FOR Him!

Donated by Dennis Jones, owner of Dakota River Ranch, Columbia, South Dakota

“The Pheasant Hunt of a Lifetime,” A Two-Man Wild Pheasant Hunt, Including:

e A Four-Night Stay

e Three Days of Wild Pheasant Hunting

¢ A Total of Nine Pheasants (Three-Day Limit)

* Home Cooked Meals

* Shells

e Trap Shooting

* Bar Beverages

¢ ORVIS Endorsed Hunting Dogs

* Guide Service

e Bar Beverages

e Pick up & drop off at Aberdeen Regional Airport
e Pheasants Cleaned, Frozen & Placed in Cooler Bags at Departure

Dakota River Ranch is located in the heart of the Prairie Pothole region on the banks of the James
River in the middle of South Dakota pheasant hunting country. Your hunt will take place on a privately
owned, fifth-generation farmstead with over 10,000 acres of land that has been intensely managed for
all types of wildlife while still producing an agriculture livelihood. Experienced Dakota Ranch guides
understand local habitat and weather, which makes for a successful hunt regardless of conditions.

The 6,200 square foot Lodge is equipped with all the amenities, including sporting clays, game tables,
horseshoes, and satellite TV. You'll enjoy spectacular views from the wrap-around deck. After a day
afield, spend your evenings watching waterfowl from the elevated gazebo overlooking our private lake
or relaxing in the spacious lounge with your favorite cocktail from the fully stocked bar. The rustic
game room retains the original woodwork from the century-old barn that was part of the original home
site on which the Lodge is located. Annexed to the Lodge is the huge ballroom with its surround deck
overlooking the lake.

Comfortable lodging is ready for you in the River House. The upper lever has four suites with several
options from King, Queen and Twin beds. Each suite has 3 beds, refrigerator, coffee makers and
microwaves. On another level there are six large bedrooms, each with two to four beds and adjoining
bathrooms and showers. The attached double garage has been converted to a Great Hall functioning as
a lounge, meeting area, and locker room.

Dakota River Ranch promises you a memorable, experience tailored to meet your needs, not a fast-paced
commercialized hunt. Wildlife habitat is where it all begins, that is why we are confident that you will
appreciate your Wild Pheasant Hunt and enjoy Dakota-style hospitality and see what we mean when we
say, “The only thing we overlook is the water.”

This comprehensive hunting experience has all of the components to treat you to the Pheasant Hunt of
a Lifetime! Hunt License is not included. [Men only. Expires 2010.]

VALUE: $5,000
-32.



LOT 20

FUND-A-NEED FOR BALLET SAN JOSE

The Silicon Valley Capital Club - Charity “A Night at Casablanca” Fund-A-Need Auction
Lot, Made Possible by All of You Gracious and Generous Patrons of Ballet San Jose

Our Fund-A-Need recipient, Ballet San Jose, is one of the largest professional ballet companies in the
United States. Internationally recognized and serving children ages 4 to 19, Ballet San Jose School
also boasts an extensive Education and Outreach program that provides free workshops for hundreds
of “at risk” elementary students throughout the community each year. Scholarship programs and
special classes offer training to many who could not afford to attend dance classes were it not for these
opportunities.

The proceeds from this event will provide critical funding to increase Education
and Outreach programs to serve more “at risk” students from the community as
well as upgrade the ballet studio for their benefit. The Education and Outreach
program attracts about 10,000 students per season to the theatre for fully staged
professional performances that introduce them to ballet and live theater. Ballet
San Jose in particular focuses on underserved populations in Santa Clara
County’s school districts. These students not only get to see a performance of
this professional caliber but also see the possibility of becoming a dancer or
performer with full dance instruction scholarships available.

After having the introductory experience, if they so desire, students are given the opportunity to
individually participate in an 18 week course of study at absolutely NO cost to themselves.

This wonderful program, entitled “The First Step” includes free dance classes, free uniforms and shoes,
and even free laundry services. This free semester would normally cost $375 per student. The uniform
(tights, leotard, slippers for girls, and shirt, shorts, slippers for boys) is a $100 value. This year, Ballet
San Jose School also invited the First Step kids to participate in the Summer Intensive, which is an
additional $125 value. From 15-25 kids are expected to participate in this program. The projected cost
for just this outreach program is from $9,000 to $15,000 not counting laundry services. The school
hopes to increase the number of students it serves next season.

The funds raised from “Casablanca” will be earmarked for the renovation and creation of a ballet “In

Studio Theatre” on the 4th floor of their current ballet building at 40 N. First St., downtown San Jose.
This will permit Ballet San Jose to bring more students and
potential dancers to the studio and offer greater exposure and
opportunity for students and Company dancers as well. New
works and student recital performances will fill the space.
Larger numbers of local students will be able to come to this
site, become inspired by these first rate performances, and
watch dancers who reflect their own heritage as they aspire to

be like them.
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LOT 21

INDULGE IF THEY WIN; INDULGE IF THEY LOSE
Donated by Pepper Snyder, Sprig Electric; Diane Duerr-Levine & Matt Levine

Two Seats in a Luxury Suite, Food Included and VIP Parking at the San Francisco 49ers
versus St. Louis Rams Game on November 16, 2008 and Overnight Accommodations of a
One Room Owner’s Suite at the Donatello Hotel in Downtown San Francisco

The San Francisco 49ers are one of the most storied teams in National Football League History, with
recent legends such as Joe Montana, Steve Young and Jerry Rice added to an array of superstars from
the more distant past. This coming season promises to be an exciting and entertaining one, as the 49ers
have a new look in the Offensive Line that should allow for larger gaps in the opponent’s defense for the
swift 49er Running Backs to breach and for significantly more time for the Quarterback to throw. The
result will no doubt be more scoring for the 49ers, a positive indication that the win column should be
favorable.

Whatever the outcome of the game for these world-class athletes, you will be treated to a luxury suite
and feted with the food and drink embellishments that are an integral part of such a lofty location. The
companionship and camaraderie will be enthusiastic and exciting, all the way to the game’s presumably
positive conclusion. [Game is Sunday, November 16, 2008 versus the St. Louis Rams.]

Donatello Hotel

The evening’s accommodations will be at the Donatello Hotel, a Gold Crown boutique hotel in

the heart of San Francisco near Union Square that combines the air of a European hotel with the
conveniences of a modern San Francisco property. This is an owner’s suite and you will have access to
the private club, sports facilities, marble hot tub, steam and sauna. [Expires April 30, 2009.]

VaLUe: $2,000
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LOT 22

ROMANCE ON VALENTINE'S DAY & BEYOND...
Donated by Hotel Valencia, Citti’s Florists & Burke Williams

At Hotel Valencia, a One Night Stay on Valentine’s Day!

Welcome to Hotel Valencia Santana Row. Luxury and style have a new address at this 211 room chic
contemporary small luxury hotel. Elegant old world European style meets sleek modern design to create
the ultimate in cosmopolitan sophistication.

A new modern classic, Hotel Valencia Santana Row will appeal to travelers with the most discerning
taste. Our focus on comfort and luxury is evident throughout, from the detailed architectural
craftsmanship to the exquisite plush finishes. Whether your stay in San Jose is for business or pleasure,
we commit to making your experience the one you desire at Hotel Valencia Santana Row.

Hotel Valencia is situated at the heart of the vibrant Santana Row urban oasis, isolated from the hustle
and bustle of San Jose and Silicon Valley. This European-inspired neighborhood of Santana Row is
home to a dynamic mix of upscale shopping, dining, and entertainment. With its intimate sensual
Mediterranean facades and lively boulevards, you will feel as if you have been transported to another
time. Hotel Valencia Santana Row is in the center of it all, exactly where you want to be. [To be used on
Valentines Day, February 14, 2009.]

A Vase of Beautifully Designed Roses & Orchids Delivered Once a Month for

One Year from Citti’s Florists

Citti’s Florists, a family business built on service, was founded in 1962 and prides itself in being Silicon
Valley’s largest full service florist. The Citti Family bases its business on a philosophy that emphasizes
quality of product and service, combined with creativity. Presently, Citti’s is ranked in the top 100 of
over 25,000 U.S. florists.

The Citti Family and staff provide the highest standard of service to their customers. Citti’s Florist has
three convenient locations with the finest quality and largest selection of beautiful flowers, lush green
and blooming plants, and elegant gifts for all occasions. Citti’s Florists delivers to the entire Santa Clara

Valley, throughout the nation and around the world. [Cannot be combined with any other offer, address restricted to
Santa Clara County & same address for delivery once-a-month.]

“A Day Beyond” Spa Package at Burke Williams at Santana Row
A Calming Detox Wrap, Herbal Spa Bath, Full session pure relaxation massage, full Spa Style Facial
(with Ultimate foot massage), Savannahs surrender, Lunch, Hand & Foot Fantasy

Burke Williams is a full service day spa and salon. Burke Williams has brought this concept out of

the realm of a vacation experience and into the city where each of us can utilize the benefits of a
soothing, nurturing environment to ease the stress of one’s daily life. Elegant and refined, luxurious
and pampering, with all of the amenities found in world-renowned resort spas. [Includes 15% gratuity for all
services.]

VALUE: $2,095
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LOT 23

RAID THE CELLAR; VIEW THE OCEAN!
Donated by Archie McLaren & Carissa Chappellet

A Five-Course Cellar Raid Dinner for Six People at the Avila Beach Home of Archie and
Carissa, Overlooking the Bay and the Mountains of Avila Beach, with Wines of the World
as the Theme, Including those of California, France, Italy, Spain and Australia

You may anticipate rare wines such as Chappellet Pritchard Hill Estate Cabernet Sauvignon (Wine
Advocate 96 points for the 2005), Penfolds Grange, Alvaro Palacios UErmita, Sassicaia and First Growth
Bordeaux, as well as Champagne and Chardonnay to begin. The cuisine will be presented by a first-rate
Central Coast chef.

Archie McLaren is no stranger to the world of fine cuisine and rare wine. He is the founding Bailli of
the Central Coast Chapter of the Confrerie de la Chaine des Rotisseurs, a member of the Vintners’
Club of San Francisco, the Wine & Food Society of San Francisco, the San Francisco Chapter of the
Confrerie des Chevaliers du Tastevin and the Marin County Chapter of the International Wine & Food
Society. He is the former Cellarmaster of the Avila Bay Wine Society and the former President of the
Central Coast Wine Society.

Archie has served as Chairman/Executive Director of both the San Luis Obispo Vintners & Growers
Association and the Paso Robles Westside Grand Crew. He is one of only two Americans inducted into
the Austrian Wine Brotherhood, and one of the few Americans inducted into the Commanderie des
Bontemps - Medoc et Graves & Sauternes et Barsac of Bordeaux in France.

Carissa, an artist, writer, musician, photographer and athlete, also works alongside her brothers,
Jon-Mark and Cyril, all of whom are Co-Directors, and their parents, Donn and Molly, running the
Chappellet Winery. Carissa recalls beginning her career in the wine industry at age seven, her first
harvest. Her first cellar job was washing corks, from there she advanced to bottle washing, labeling and
finally capsules.

[t was also at age seven that she began baking breads and by age thirteen was taking her first professional
cooking classes from Jacques Pepin. Molly’s prolific vegetable garden gave Carissa a variety of ingredients
with which to practice her culinary interests. By age seventeen, she was a full-time vegetarian and
creative cook. Her interest in wine came later, along with her unofficial but well-accepted title of
Chappellet Winery Ambassador-at-Large, and her palate is truly extraordinary.

[The dinner must take place at the mutual convenience of the hosts and winning bidders within one year of the date of this auction.

Expires 10/4,/09.]
VALUE: $2,000
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LOT 24

(GOLFING ON THE FLy!
Donated by Dan and Jean Smith

Two-Night Fly Fishing Trip for Two & Golf, at the Circle 7 Guest Ranch in Fall River Mills,
California

The Circle 7 is located within the Smith Ranch in the middle of some of the best fly fishing country

in California just minutes from Fall River Mills. Spacious, comfortable accommodations await you in a
pristine setting. One of Circle 7’s expert guides will take you to the most beneficial fly fishing locations.
This is the perfect location to enjoy one of the world’s most relaxing and engaging sports.

The ranch houses are charming, all of the character of working cattle ranch, but with the amenities of
the modern world: satellite television, telephone, central air conditioning/heating, sun deck, barbecue,
and gourmet kitchens. The ranch houses are located directly on Fall River.

In the crystal clear waters of the Fall River, Northern California’s premier spring creek, you will find
some of the best fly fishing in all of California. The native Rainbow Trout, up to 24” in length, rise
aggressively to various fly patterns, while large native Brown Trout are more commonly taken on wet flys.

This package includes two nights accommodations, fishing guide, and golf for two.

[Circle 7 is open from April through November, and your trip is subject to availability and a mutually agreeable schedule. Expires
October 4, 2009.]

VALUE: $3,500
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LOT 25

FOR THE FIESTA LOVIN” AMIGOS AND AMIGAS!
Donated by Chef Rachel Spivack

An Authentic Mexican Dinner for Twelve People, Prepared & Presented in Your Home

Chef Rachel Spivack is President of SPIV Technologies Group and a Board member of Ballet San Jose.
Rachel has been an active Ballet San Jose supporter for many years and uses her network of friends and
contacts in her consistently gracious promotion of the ballet company.

Formerly of award winning Spivac’s Restaurant in Silver Creek, Chef Rachel Spivack has extensive
culinary experience having developed her skills over the past 24 years working in private households

for some of Silicon Valley Tech Giants. Rachel has created exciting and tasty cuisine spanning the
range from the traditional through the eclectic. She uses a wide variety of ingredients selected from the
seasonal specialties and popular fare personalized by her own creativity. Combining her culinary talents
with strong organizational and managerial skills, Rachel has orchestrated many events ranging from
intimate dinners to formal celebrations complete with custom-designed themes, musical entertainment,
and special guests.

Rachel Spivack will bring her extraordinary, multi-cultural culinary creativity to your home to treat your
guests and you to quintessentially elegant and flavorful Mexican cuisine. The salsa will be hot and so will
you! So bring your sombreros and your maracas too!

[The dinner must be arranged on a mutually agreed date. Expires 10/4/09.]

VALUE: $3,000
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LOT 26

TASTE & INDULGE

Donated by Rob & Diana Jensen, Testarossa Vineyards; Don Durante, Cin-Cin Wine Bar & Lucie
Honosutomo & Jonathan Mantz, ‘Vintners Dinner’ at Peppoli with Gary Pisoni

A Pinot Noir Blending Seminar for Eight People Hosted by Testarossa Founder/Owner,
Rob Jensen; Cin-Cin Tasting Dinner for Eight People with Paired Wines; A Vintner’s Dinner
at Peppoli’s at the Inn at Spanish Bay in Pebble Beach Featuring Gary Pisoni of Pisoni
Vineyards & Winery

Testarossa Vineyards

During the special blending session guests will be given the components for and guided through

the process of blending the Cuvée Niclaire Reserve Pinot Noir. Testarossa is located in the Historic
Novitiate of Los Gatos, built in 1888, approximately sixty miles south of San Francisco, was founded
by the husband and wife team of Rob and Diana Jensen. Leaving high-tech careers behind, they started
Testarossa by producing 25 cases in their garage. Today, they produce 16,000 cases focused solely on
Pinto Noir, Chardonnay and Syrah and are dedicated to ensure that the passion it takes to make their
wines is expressed in every glass. That passion has been recognized by the hundreds of 90-point-plus
scores Testarossa has earned from all the top wine publications.

The name Testarossa (Italian for “red-head”) was a nickname given to Rob when he was a university
student in Italy. The winery’s reserve Pinot Noir, the Cuvée Niclaire, is named after Rob and Diana’s
children, Nicholas and Claire. [Certificate expires 12/31/09.]

Cin Cin in Los Gatos

Food and Wine Pairing for Eight people with Chef Chris Schloss creating a unique taste and sensory
evaluation of textures and contrasts along with personally selected wines from Lisa Rhorer, wine
Director of Cin-Cin.

Cin-Cin Wine Bar resulted from a friendship of a successful Bay Area local restaurateur and a former
Google marketing professional-turned-sommelier. Don Durante and Lisa Rhorer developed the concept
of Cin-Cin based on their passion for food, wine and the environment.

Cin-Cin is a neighborhood wine bar for friends and family to enjoy food and wine produced by
sustainable, organic and biodynamic methods - A place where you can nourish your palate with pure,
sophisticated and intense flavors, surrounded by a fun and inviting atmosphere. Come and experience
what “good for you” can taste like. [Any Tuesday, Wednesday or Thursday evening after 1/1/09 and valid until 6/30/09.]

Vintner’s Dinner ‘A Tour de Force’ for 2 at Peppoli, Inn at Spanish Bay Pebble Beach with

Gary Pisoni of Pisoni Vineyards & Winery

Join us for an intimate evening of festivity, Friday, February 20, 2009. Seating is limited to 26 guests.
Chef Arturo Moscoso has created a five-course menu to complement the stellar wines of Pisoni
Vineyards and Winery. Gary Pisoni will take us on a tour that defines a small vineyard piece of the

Santa Lucia Highlands, unlike anything else in Monterey County. [Please call to confirm your reservation for two
(2), on Friday, February 20, 2009.]

VALUE: $1,910
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LOT 27

EscaPe TO THE CENTRAL COAST
Donated by Karen & Todd Bria, Central Coast Boutique Wines & The Wine Wrangler

A Cambria Vacation Home One Week Stay for Three Couples & a Private Paso Robles
Wine Tour with The Wine Wrangler, including Tours & Tastings at Stephen’s Vineyard, Jada
Vineyard, Halter Ranch & Justin Vineyard & Winery, as well as Six Bottles of Fine Paso
Robles Wines & Lunch at the Historic Halter Ranch

The Cambria Vacation Home is Ocean View, with three bedrooms, four decks, a hot tub, a BBQ, a gas
fireplace, and a TV/Stereo/DVD. It is two blocks from ocean, three blocks from a 400 plus-acre Ranch
Preserve with hiking and biking trails along the ocean, and it is only 10 minutes from the transcendent
Hearst Castle and 30 minutes from Paso Robles Wine Country!

The Private Paso Robles wine tour includes wine tasting with winemaker at Stephen’s Cellar in the York
Mountain area, a wine & cheese pairing at Jada Vineyard on Vineyard Drive, a country lunch at historic
Halter Ranch and a wine tasting at Justin Vineyards & Winery.

Join Paso Robles’ original wine tour company for an unforgettable journey into the heart of the Paso
Robles wine country. The Wine Wrangler is the ultimate local choice for Paso Robles wine country
tours, as it offers an insider’s view of the San Luis Obispo County’s Wine Region. The friendly and

knowledgeable guides tailor the tour to fit your tastes so the entire region is yours to discover.

Stephen’s Vineyard is the exciting winery of local legend Steve Goldman, who was for many years the
winemaker at the historic York Mountain Winery. Steve is extremely proficient with a number of grape
varieties including a superb Pinot Noir.

Jada Vineyard was established in 1999 by Jack and Robyn Messina and is currently planted to Syrah and
a mix of Bordeaux Varietals. Located on Vineyard Drive in the heart of the Templeton Gap west of Paso
Robles, the site was chosen for its calcareous shale soils and cool coastal influence.

Savor a taste of old California at Halter Ranch Vineyard. Located on the west side of Paso Robles, the
historic, 900-acre ranch provides ideal conditions for cultivating superior wine grapes and making world-
class wines. The winery’s hillside vineyards, limestone soils, and sustainable farming practices enable

it to produce estate-grown wines of the highest quality, both Bordeaux and Rhone Valley varieties and

blends.

Justin and Deborah Baldwin, Justin Vineyard, have been at the head of the Paso Robles appellation’s
world-wide promotion for many years, having won a prestigious Bordeaux blend competition in France
with their 1994 Justin Isosceles. They produce an extraordinary array of fine wines, and their winery is
one of the most beautiful and well-located in all of California wine country.

[Accommodations are based on availability and exclude June—August 2009. The Wine Wrangler Tour is available Monday—Friday.
Expires 10/31,/09.]

VALUE: $2,900
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LOT 28

CONTINENTAL AUTOMOBILE, CONTINENTAL WINE INDULGENCE!

Donated by Silicon Valley Auto Group; Far Niente Winery; Vineyard 29 & Carissa Chappellet,
Chappellet Winery

The Weekend Use of a Bentley Continental Flying Spur for Four People to Visit Three of
the Most Beautiful and Prestigious Wineries in the Napa Valley, Far Niente, Vineyard 29
and Chappellet

Historic automobile aficionados are aware of the fact that in the early years of the marque, around 1930,
Bentley was not only a touring sedan, it was a race car. Now the two concepts are fused beneath the
elegant exterior and interior of the automobile, as you will find that the performance level is stunning.
A twin-turbo charged V12 engine could take you to a speed of 190 miles an hour! To drive a Bentley
today is to experience supreme relaxation along with pure exhilaration. The synthesis of the two is
incomparable.

Your Bentley drive will take you to the Napa Valley, where three of the most extraordinary wine
properties await you. Each is a highly touted Cabernet Sauvignon producer, Far Niente with a focus
on the heralded grape, Vineyard 29 featuring the famous Grace Family Clone and Chappellet with

a venerable Cabernet history of over forty years. But they produce other superb varietals as well,
Chardonnay and Late Harvest Sauvignon Blanc and Semillon at Far Niente/Dolce, a lovely Bordeaux
blend, Zinfandel and Sauvignon Blanc at Vineyard 29, and heralded Chardonnay, Cabernet Franc and
Bordeaux blends at Chappellet for four people.

And each property is visually compelling, with the restoration of a historic Chateau at Far Niente, a
modern architectural winery masterpiece at Vineyard 29 and a view of the environs at and around
Chappellet that is absolutely breathtaking.

You will experience tours and tastings at each venue, including a tour of the automobile museum at Far
Niente that houses a Bentley Continental from the 1950s! The Far Niente visit, if it takes place in late
spring or early fall may include a Friday luncheon on the grounds with other Far Niente VIPs.

[All visits must be arranged in advance by Archie McLaren. Expires 10/4/09.]

[The Bentley drive may begin at noon on Friday and end at noon on Monday. A maximum of 400 miles may be placed on the
odometer, and the driver must be licensed and over the age of twenty-five. Driver must provide proof of Insurance, named driver only to

drive.]

VALUE: PRICELESS
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LOT 29

Donated by Riggs Distributing, Inc. and Patrons of “A Night in Casablanca”

One Sub-Zero 424 Free Standing, Stainless Steel Wine Storage Unit with a Forty-Six (750
ml) Bottle Capacity, Filled with Bottles Donated by Patrons of “A Night in Casablanca”

Sub-Zero is the new plus ultra of refrigeration. Virtually all gourmets and wine aficionados are not only
aware of the company’s extraordinary products but also grace their homes with at least one such unit if
not more.,

The 424 is ideal for storing red and white wines, as there are two distinct temperature zones with
temperatures precisely controlled by micro-processors

The Sub-Zero 424 contains:

e UV resistant glass
e QOverlay or stainless steel design

e Rollerglide shelves faced with natural cherry wood have a three-quarter extension for easy access to all
bottles of stored wine with the door at 90 degrees

 Soft low voltage lighting

e Sturdy, rustproof wire shelves that accommodate standard 750 ml bottles and half-bottles, as well as
magnums

e Service light indicator, optional lock and tie-in to home security system

e A Refrigeration system that allows individual temperature control of the two wine compartments and
ideal humidity environment

e A temperature range of 38°F (3°C) to 65°F (18°C), ideal for storage of several types of wine

This beautiful and functional wine storage unit will be filled with almost four cases of wine from the
cellars of Patrons of this evening’s festivities and will feature an eclectic array of wines, including both
red and white, from various wine country regions both here and abroad.

[Must call to arrange pickup or delivery at a charge.]

VALUE: Ovir $3,500
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LOT 30

WINE & DINE AROUND

Donated by Deer Ridge Vineyards, Cherie Lyle; the Plumed Horse, Josh Weeks; Nick’s on Main,
Nick Difu

From Deer Ridge Winery Private Wine Tasting and Tour for Twenty Guests & a Bottle of
2004 Moonstruck Private Reserve for the Winning Bidder; Plumed Horse Dinner for Four
with Paired Wines; Nick’s on Main Dinner for Four with Paired Wines

Deer Ridge Vineyards is one of Livermore Valley’s newest wineries, but it is already gaining a reputation
for its handcrafted ultra-premium wines and breathtaking vineyard views. The Barrel Room will be
opened exclusively for you and your guests for a private wine tasting experience led by our winemaker.
Your guests will get an insider’s look at a modern winemaking facility and then enjoy sampling a
selection of Deer Ridge wines accompanied by a selection of cheeses. The winning bidder will also
receive a bottle of 2004 Moonstruck Private Reserve wine to enjoy sipping while making up the guest list
for this very special wine country experience. [Dates to be mutually agreed upon. Friday-Sunday, 11am to 5pm. After
hours reservations is a possibility. Expires 10/4/09.]

Plumed Horse - Chefs tasting menu for four people with wine pairing prepared by Executive Chef/
Owner Peter Armellino, formerly Chef de Cuisine at San Francisco’s two Michelin star rated Aqua,
presents Contemporary California cuisine in a warm, modern setting. In 1999, Armellino came to San
Francisco, where his culinary skills soon landed him a position as Sous-Chef of Jardiniere, where he
worked with Douglas Keane.

In 2001 he joined longtime acquaintance and fellow New Yorker (via France) Laurent Manrique as Chef
de Cuisine at Campton Place in San Francisco. Armellino continued this partnership when he moved
to Aqua’s kitchen as Chef de Cuisine in 2003.

In 2005, Jardiniere Executive Chef Traci des Jardins chose Armellino from a pool of hundreds of former
and current associates to be one of her two co-chefs as she faced Iron Chef Mario Batali in “Battle
Shrimp” on the hit Food Network show “Iron Chef”, a battle des Jardins won.

“Coming to the South Bay, which is wide-open territory, is an amazing opportunity for my team and me
to blaze a fresh trail, comments Armellino, “Our aim is to redefine fine dining in the South Bay.” Under
Armellino’s leadership, Plumed Horse will present elegant, modern California Cuisine, emphasizing
what is fresh, seasonal and sustainably produced. [Expires 3/31,/09.]

Nick’s On Main - four course wine pairing dinner - is billed by new owner Nick Difu as an American
bistro. Black ceilings meet stark white walls, a traditional background for servers in long black aprons.
This is the dream baby of Difu, who has garnered a faithful following during the seven years he was chef
at local eateries Cafe Marcella and 180. His menu reflects what it takes to feel good. Chef Nick Difu
will design a menu just for four to enjoy, including paired wine. Dinner could include braised short
ribs, Nani’s meatloaf, Scottish salmon, steak, rack of lamb and seafood linguine. But perhaps what Difu
enjoys creating the most is duck confit with cassoulet, the classic French dish of white beans and pork
sausage. Chef Difu says he’ll make anything anyone wants with a little notice. “We’ll be very visible,
saying hello alot, coming out to roam the room and greet you,” he says. “Here you won’t get lost. We'll
know you.” [Expires 10/4/09.]

VALUE: $1,650
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