
Response Card 
All Sponsor and Patron names received by October 31 will 

be listed in the event program 

To select your entrée, please respond by October 31. 

Name (s) of Attendee (s)____________________________________________ 

Phone _________________________Email ____________________________ 

Address _________________________________________________________ 

Woodlands Conservancy is a nonprofit, 501 (c) (3) organization, Federal Tax I.D. 72-1506708. 

Make checks payable to: Woodlands Conservancy 

Pay via our website at www.woodlandsconservancy.org 

To pay by phone or for further information, call 504.433.4000 

Your donation is tax deductible to the full extent of the law. 

Credit Card Number _______-_______-_______-_______ Expiration Date____ 

Name on Credit Card  __________________________________ 

Patron 

___ Patron $200 - 1 Patron Party and Wild Wine Dinner Ticket 

 

 

Tickets 

___ Wild Wine Dinner - $100 

___ Wild Wine Dinner - Table for 8 - $1,000 

 

 

Entrée Selection* (1 per person), please see menu on reverse side 

____Pork  ____Venison  ____Trout  

*For reservations received after 11/04/15, Trout will be the designated entrée  

 

 

I cannot attend, but please accept this donation of $________ 

I would like to donate an item for the silent auction ________ 
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Patron Party 

Display of Nuts, Cheese and Fruit 

with Grilled Breads and Olive Tapenade 

2013 Ferrari Carano Chardonnay – Sonoma 

2013 Landmark Vineyards Overlook Chardonnay – Sonoma 

2012 Faust Cabernet Sauvignon – Napa Valley 

2013 Justin Cabernet Sauvignon – Paso Robles 

2012 Joseph Phelps Cabernet Sauvignon – Napa Valley 

2012 Darioush Cabernet Sauvignon – Napa Valley 

 

Passed 

Crawfish Beignet, Remoulade 

Wild Boar Meatballs, Blackberry Ketchup 

Shrimp Blini, Lemon Basil Aioli 

 

The Game is Afoot 

 

Roasted Pumpkin Salad 

petite field greens, toasted pecans, goat cheese 

dried cranberries, balsamic vinaigrette 

 

Principal Dish 

 

Pork Tournedos 

cast iron seared, boudin cakes, braised greens, 

sweet potato hay, roasted pear demi-glace 

or 

Grits and Grillades 

venison medallions braised in a red wine demi-glace,  

green onion cheddar grits 

or 

Masa Fried Speckled Trout 

butternut squash hash, snap beans, béarnaise sauce 

 

Sweet Ending 

Sweet Potato Chess Pie 

blueberry sauce, vanilla whipped cream 

MENU 
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