You are cordially invited to Great Salt Lake Audubon’s
8th Annual Fundraising Dinner and Silent Auction
celebrating the many accomplishments of the past year
and recognizing the valuable contributions of our
members and supporters.

Thursday, September 17, 2009
Stonebridge Golf Course
4415 Links Drive, West Valley City

GREAT
SAITIAKE 6:00 pm Cocktail Hour and Silent Auction

m 7:30 pm Dinner and Program with Dr. John Cavitt

$45 per person ($15 tax deductable)

All proceeds benefit GSLA programs and initiatives including free informative program meetings,
advocacy, environmental education, and the preservation of our Jordan River properties.

Registration -- Please reserve a place for me!
Name(s):

Address:

City, State, Zip:

Phone: E-mail:

Dinner Selections (indicate number) Beef Chicken Vegetarian

I/We would like to sponsor a table for $500 (8 dinners + benefits)

I/We cannot attend, but would like to make a donation of

My check is enclosed $ Please charge my Visa M/C
Card No. Expiration Date

Signature (required for credit card purchase)

Mail completed registration to: ~ Great Salt Lake Audubon
P.O. Box 520867
Salt Lake City, UT 84152-0867



Our annual gala is a wonderful opportunity for patrons and friends of Great Salt
Lake Audubon to support the organization and its many programs including
habitat restoration, environmental education and advocacy. Not only will your
participation benefit GSLA, but you'll network with other Audubon members,
enjoy a great dinner, and learn more about local issues of conservation concern.

Conveniently located near Bangerter and the 201 Highway, Stonebridge Golf
Course is a beautiful facility with a covered pavilion, giant red-rock fireplace,
thirty-foot ceilings and numerous large windows allowing for spectacular views
of nearby wetlands and the golf course.

Dr. John Cavitt is a professor at Weber State University and manages the
Avian Ecology Lab at WSU. His research interests include foraging behavior
and ecology, shorebird survival and productivity, and the consequences of
land use and management on avian populations.

Menu includes Chicken Breast stuffed with Crabmeat then baked and topped
with a Béarnaise Sauce, or Flank Steak stuffed with a Mushroom, Onion and
Spinach Pate rolled and baked, topped with a rich Wine Sauce. A vegetarian
dish is also available. Sides include Caesar Salad, Raspberry Spring Mix Salad,
Bowtie Pasta Salad, Sliced Fresh Fruit, Brown Rice Pilaf, Roasted Red Potatoes,
and a Mediterranean Vegetable Medley. Dinners are served with freshly baked
dinner rolls as well as carbonated beverages, punch or lemonade and water.
The dessert buffet includes New York Cheesecake with toppings, Chocolate
Layer Cake with Cherry Topping, Pecan Pie with Fresh Whipped Cream,
plus additional selections by the chef.

Visit www.greatsaltlakeaudubon.org for more information about the gala.

If you would like to donate an item or items for the Silent Auction,
please call 801-755-4480 or 801-521-2939.



