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This year we celebrate the eleventh-annual President’s Dinner.
Proceeds will support programs and resources needed to
assure the highest level of academic excellence for our students.

Line-up for the evening:

5:30 p.m. Cocktails

7:00 p.m. Dinner

7:30 p.m. Lagomarsino Award

8:00 p.m. Raffle and Dancing
Black Tie Attire

No-host reception

For other inquiries & sponsorship information, please call Eva Gomez
at (805) 437-3271 or email eva.gomez@csuci.edu

Platinum Sponsor

Gold Sponsor : Silver Sponsors : Bronze Sponsors

: @ Montecito [
: Bank & Trust :

Howvuson

Rabobank P

Since 1932

Wine Sponsor .
carr :

VINEYARDS & WINERY

Community Partner

Camarillo Chamber of Commerce

Elise & Bill Kearney
Nancy & Carl Wesely
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Join us as we celebrate the Golden Age of Hollywood
and the stars of CSU Channel Islands with delectable food,
music and dance. Visit our timeless bazaar and purchase tickets
for a stunning piece of jewelry provided by Van Gundy Jewelers.

Embassy Suites Resort Mandalay Beach
2101 Mandalay Beach Road, Oxnard

Saturday, October 23,2010



Sponsorship Opportunities:

d  Gold Sponsor $10,000*
(d  Silver Sponsor $5,000*
(A  Bronze Sponsor $2,500%*

Payment Total & Method: $

[d  Check enclosed. Please make payable to: Cl Foundation

Credit Card: 1 Visa [ MasterCard
Card Member Name:

Card Number:
Expiration Date:

Signature:

Email:

*Per IRS Regulations, donations are tax-deductible to the full extent of the law.

Reservations will be confirmed upon receipt and held at the door.

For the latest President’s Dinner information go to

www.csuci.edu and click on the President’s Dinner button

Capistrano’s Extraordinary Menu
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Ginger Rogers Chicken Lollipops with Cilantro Chili Glaze
David Niven Beignets with Artichoke, Creamy Cheese and Red Pepper Bisque
Spencer Tracy Brushetta with Goat Cheese and Balsamic Glaze

Rita Hayworth Lola Rosa and Baby Arugula Salad with Fennel, Baby Gold Beets,
Goat Cheese and Micro Tangerine Lace with Pomegranate Reduction

Duet of Peter Lorre Chardonnay and Butter Poached Then Baked
Australian Sea Bass over Cabernet Risotto and
Johnny Weissmuller Panko Crusted Chicken with a Mushroom Demi Glaze
Betty Grable Julienne Tri-color Squash

Jean Harlow Caramel Pecan Cheesecake with Vanilla Créme Anglaise
Judy Holliday Berries with Golden Flakes

Fine Wines provided by Carr Vineyards & Winery



