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PROGRAM:

Cocktail Hour
Performance

Remarks
       -Board Chair

       -Executive Director

Live Auction
       Conducted by J.P. Lyninger, Tritech Auctions

Performance
Raffle Drawing

Introduction of Chefs AUCTION CONTRIBUTORS:

Actors Theatre of Louisville
August Moon Chinese Bistro

Churchill Downs
Hilton Worldwide Brands

The Kentucky Center
Kentucky Derby Museum

Louisville Slugger Museum
The Louisville Zoo

Millwood & Chef Edward Lee
Russ & Sheila Mead 
Craig Paul Studio

University of Louisville President’s Office
Vincenzo’s Italian Restaurant
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ABOUT THE ORGANIZATION

This belief led us to form a new 
strategic  plan for saving wildlife that 
are suffering  declines across America, 

with the goal of  increasing America’s fish 
and wildlife populations and enhancing their 

capacity to thrive in a rapidly changing world. 
The plan sets in motion a Common Agenda for 

Wildlife built upon sound science, clear priorities, 
and scalable solutions. 

Our Common Agenda includes 
a commitment to: Protect, Restore, and Connect 

Wildlife Habitat: Active restoration and reconnection of
 fragmented and degraded habitat across protected lands, 

working lands, waterways, coasts, and communities Transform 
Wildlife  Conservation: Advancing 21st century wildlife 

management, defending public trust resources, and 
confronting emerging stressors like climate change, invasive 

species, and wildlife diseases Connect Americans with 
Wildlife:  Inspiring the next generation of 
conservationists and mobilizing a  diverse 

conservation army to broaden the stewardship 
ethic, conservation action, public and private i

nvestments, and support for 
policy changes necessary to save

thousands of at-risk species in our time.

The World at Your Feet

Travel to exotic locations or 
stay close to home. This package 
offers three nights at any Hilton 
Hotel in the world and a $1,000 
travel stipend. 

Dinner for 6
East meets South at Chef 
Edward Lee’s, MilkWood, with 
Southern cuisine made with Asian 
ingredients. Not valid in December 
or Derby.

Two TaNaka Ryohei Etchings 

You can visit the exhibition of 
Tanaka Ryohei’s intricate and 
beautiful etchings or you can 
take these two limited edition, 
numbered etchings home with you 
tonight. Tanaka Ryohei is one of 
the most important contemporary 
etching artist in Japan. His 
careful and meticulous copperplate 
etchings exhibit a unique talent 
for creating, usually only with 
black and white, the different 
textures of straw, wood, tile and 
stone.

Oaks Day Special - VIP Package at 
Churchill Downs!  

A box, a personal tour with 
Executive Vice President and 
General Counsel of Churchill 
Downs, Inc. Alan Tse, of the 
paddock area and watch a race on 
the “rail” at the Winner’s Circle.

LIVE AUCTION
J.P. Lyninger, Auctioneer Tritech Auctions

On the Town in Louisville

Two tickets to Actors Theatre 
of Louisville Humana Festival of 
New American Plays, Alvin Ailey 
Dance Theater at The Kentucky 
Center and Dinner for two from 
Vincenzo’s Italian Restaurant’s 
theatre menu. You’ll also receive 
passes to the Louisville Zoo, 
Slugger Museum, and the Kentucky 
Derby Museum, and University of 
Louisville tickets & merchandise.

Craig Paul Studio - Oil Painted 
Photographic Portrait

Internationally known and locally 
based portrait artist Craig Paul 
will photograph your family or 
loved one in an hour long photo 
session. Express your deepest 
affections to your fondest loved 
one or family by commissioning an 
oil painted photograph portrait 
by Craig Paul. Your favorite image 
rendered on 11x14 stretched 
canvas.  Families • Children 
• Grandchildren (Frame sold 
separately)

A Gastronomical Tour of India 
for 6   
Suhas and Surekha Kulkarni invite 
you and 5 of your friends to join 
them in their home for an evening 
of food and wine.
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MENU

Cocktail Hour
Brown-Forman Featured Cocktail – 

Drunken Monkey

Canapes
‘Lu Rou’  Duck confit, char siu buerre, pickled red onion, green onion 

foam

Ming Pu, 502 Bar and Bistro

 Thai herb pork meatball, pineapple and sweet chili sauce

Jeffrey Saing, Simply Thai               

 Bistek Tagalog’  Filet mignon, caramelized onion, roasted garlic aioli, 
arugula, house made sweet bun

Robbie Santos, Ward 426

Ground lamb kebab a blend of fresh ground lamb, onion and spices, 
topped with think cut white onion in naan bread

Serge Katz, Mercato Italian

Filipino empanada of ground beef, tomato, pea and raisin stuffed in 
a pastry  

Kristen Bucayu, lockbox

DINNER
‘Shellfish Geng’ Poached shrimp, scallop, mussel, bamboo shoot, 

caramelized fennel, heirloom carrot, long bean, chive oil and fumet 
‘geng’

Ming Pu, 502 Bar and Bistro

Pan Seared Salmon, Zucchini, Mango and Spicy Cream Sauce

Jeffrey Saing, Simply Thai

 Beef Cheek Pochero— braised beef cheek, tomato reduction, saba 
banana, potato, green bean, fried chickpea and rice cake

Kristen Bucayu, lockbox

 Dolmas— Ground Lamb with Rice and Spices, slow cooked in a rich 
lamb broth, with Garbanzo Beans

Serge Katz, Mercato Italian

 Honey Panna Cotta with Bourbon Caviar, Citrus Coulis, Fruit 
Compote, Pecan Tuile

Robbie Santos, Ward 426

  Dinner Wines
Salamon Creek Chardonnay 

Salamon Creek Pinot Grigio

Salamon Creek Pinot Noir

Salamon Creek Cabernet Sauvignon


