
Name(s) ______________________________________________________________
Affi liation ___________________________________________________
Address_______________________________________________________________
Daytime Phone______________Email________________________________________

Payment Information:
Please reserve ___ Sponsor table(s) for 10 @ $1,500 each ($900 per table is tax deductible)

Please reserve ___ seat(s) @ $100 each ($50 per individual is tax deductible)

I can’t attend, but enclosed is my tax deductible donation to the CASAA Scholarship Endowment  $___

  ___ Check enclosed  (payable to UH Foundation/CASAA)
  ___ Please bill my credit card (circle one)
         Visa       Mastercard       Diners Club American Express      Discover
   
Name (as it appears on the card) ________________________________
Card Number ______________________________________________
Expiration Date  ____________
Signature  _________________________________________________

Cost $100/Person; $1,500/Sponsor table
RSVP by August 20 

Reservations held at the door; no tickets will be mailed.  Valet service included.

Guest Name(s)
1_____________________ 6 __________________
2_____________________ 7___________________
3_____________________ 8___________________ 
4_____________________ 9___________________
5_____________________10__________________

   Return this form and payment to: 
   Offi ce of Community and Alumni Relations
   Colleges of Arts & Sciences
   University of Hawai‘i at Mänoa
   2500 Campus Road  
   Hawai‘i Hall 311
   Honolulu, HI 96822

  
For more information, call (808) 956-5790

MenuMenu

Course 1 Course 1 
Arugula SaladArugula Salad

Sauteed chopped shrimp, arugula, grape tomatoes, almonds,Sauteed chopped shrimp, arugula, grape tomatoes, almonds,
balsamic vinaigrettebalsamic vinaigrette

Course 2Course 2
Ravioli of Crottin de Chavignol Cheese & HerbsRavioli of Crottin de Chavignol Cheese & Herbs

In broth of seasonal mushrooms, tomatoes & asparagusIn broth of seasonal mushrooms, tomatoes & asparagus

Course 3Course 3 
Nodino di Maiale with Risotto ai AsparagiNodino di Maiale with Risotto ai Asparagi

Roasted pork loin in a red wine truffl  e sauce with a side of Aborio Roasted pork loin in a red wine truffl  e sauce with a side of Aborio 
rice with asparagus and imported Taleggio cheeserice with asparagus and imported Taleggio cheese

Dessert Dessert 
Martini Glass of Lemongrass PanacottaMartini Glass of Lemongrass Panacotta

Seasonal exotic fruits marinated in a lilikoi coulisSeasonal exotic fruits marinated in a lilikoi coulis

Wines provided byWines provided by
 Better Brands Better Brands

   CASAA is returning to ‘Elua Restaurant & Wine Bar by popular    CASAA is returning to ‘Elua Restaurant & Wine Bar by popular 
   demand.  Chefs Donato  Loperfi do & Philippe Padovani have    demand.  Chefs Donato  Loperfi do & Philippe Padovani have 
   created this unique menu just for this event.  Don’t miss it!   created this unique menu just for this event.  Don’t miss it!

’Elua Restaurant & Wine Bar
1341 Kapi‘olani Boulevard

Thursday, August 27, 2009
5:30 PM – 8:30 PM

A Benefi t for the 

CASAA Scholarship Endowment

The Colleges of Arts & Sciences 
Alumni Association

presents

5 th Annual 
Wine Pairing Dinner

auction and drawings for exciting door prizes will be heldauction and drawings for exciting door prizes will be held

SEATS ARE LIMITED
SIGN-UP NOW!


