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Join us Saturday May 16, 2009
at the Willows Lodge for the

Wild Fish Soirée & Benefit Auction

This year marks the twentieth anniversary of
Wild Fish Conservancy. In that spirit, this year's event will be a
celebration of this conservation milestone.

Kicking off this special evenings festivities
will be a rare keynote address by
Bill McMillan, Wild Fish Conservancy Board President
and renowned conservationist, biologist, and steelhead authority.
As a founding member of Wild Fish Conservancy, Bill was one of
the original voices for wild fish conservation. Today, he remains
one of the most eloquent and passionate advocates for wild fish.

[ am proud to say that over the last twenty years we rose to many
challenges and made many significant improvements for wild
fish throughout the northwest, but this could not have been
accomplished without your unwavering support.
Unfortunately, challenges remain. Help us meet the challenges
and opportunities that lie ahead by attending this year's event.

Our new venue, The Willows Lodge, is a wonderful place for us to
launch the next 20 years of wild fish conservation and with your
help we will make this year's event the most successful to date.

Sincerely,

| W S ekl

Kurt Beardslee, Executive Director

Dinner Options:

The evening begins with the Silent Auction and
a champagne and hors doeuvres reception .

Please choose from the following dinner options:

1. Porcini Mushroom Dusted Beef Tenderloin, Roasted Onion
Mashed Potatoes and Seasonal Greens with Buttered Veal Demi.
2. Seared Halibut with Herbed Risotto, Wild Mushroom Ragout

and Pea Vines.

3. Roasted Vegetable and Goat Cheese Wonton Lasagna.
Salad: Mixed Baby Wild Greens with Candied Hazelnuts,
Fresh Strawberries, Larkhaven Farm Organic Goat Cheese

and Champagne Vinaigrette.
Dessert: Spiced Cheese Cake with Toasted Walnut Crust and
Citrus Orange and Meyer Lemon Sauce.
Wine: All courses are paired with vintage wines.

Where: Willows Lodge, 14580 NE 145th St., Woodinville, WA.
May 16th, 2009, 5 to 9 PM, wwwwillowslodge.com for directions.

Cost: $110.00 per person if received by May 8th.
After May 8th, $125.00 per person.

RSVP: Please return your reservations no later than May 13th.

Questions? Contact Tyler Cluverius at 425-788-1167
email: tyler@wildfishconservancy.org
For selected auction items visit our web site at
wwwwildfishconservancy.org

Proceeds from the Benefit Auction go directly towards Wild Fish Conservancy's
science, education,and advocacy projects and programs.



