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With Groundhog Day, the Ides of March and the worst 
of winter behind us, it is time to look forward to the 
sights and sounds of spring!  Locally based singer and 
songwriter, Eileen Laverty, has performed across Canada 
and Ireland, entertaining all ages with her heartfelt 
lyrics and upbeat messages.  She has released two 
independent CDs and has toured with legendary artists 
John McDermott, Mary Black, and Kenny Rogers. 

CBC producer Shauna Powers stated that "Laverty's 
charismatic attitude combined with her soulful sound 
has her ranked among the elite of Canadian folk 
singers." We can certainly endorse this statement having 
heard Eileen at fundraisers, the Broadway Theatre, the 
Junos and also in our yard for Chris's 50th birthday! 

Our evening will begin in the retro themed basement 
of the Refinery followed by the first set by Eileen in the 
intimate concert space upstairs. During the break, there 
will be an opportunity to purchase her music, have 
some dessert and to refill our glasses in preparation for 
the second set.

The evening's menu will be made by Kevin Dahlsjo, the 
owner, operator and chef for both Sublime Catering and 
Prince Albert's newest restaurant, TWO By Dahlsjo. 
He was one of ten chefs selected to compete with nine 
other chefs at the Gold Medal Plates, an Olympic and 
Paralympic fundraiser held in Saskatoon.  

We look forward to a great evening of Opimian 
friendship, wine, food and the warm engaging voice of 
Eileen Laverty!

Sips and Songs to Warm the Heart
A Concert Event with Eileen Laverty  

Complete the form below and mail it together 
with your cheque payable to Opimian or with your  

Visa/MasterCard/Amex authorization to:

Chris & Brenda Dean 
202 922 Broadway Avenue
Saskatoon, Sk  S7N 1B7

Tel: (306) 664-2359 
bcdean@shaw.ca

Date  
Friday, March 18, 2011

Times
Reception: 7:00 pm
Dinner & Tasting 7:30 pm 
Concert: 8:00 pm

Place
The Refinery 
609 Dufferin Avenue 
located beside St. James Church on  
Dufferin at 12th St
Saskatoon, SK 
306 - 668-2804

Price
Members and First Guest:  $75.00** per person
Additional Guests:  $85.00** per person
**Prices include GST/QST/HST where applicable.

Guests paying $85.00 will receive a $10.00 coupon
which can be used towards an Opimian membership.
Upon joining, the new member and the Opimian
referring member will each receive a coupon* for a case
of wine (6 bottles).
*Coupons have no cash value. See Coupon for details.

Notes
Please avoid wearing fragrance of any kind.
Food restrictions may be accommodated if we  
are advised on registration.
We can use help this evening to open and pour wine. 
Please contact us to help in this capacity.
Consider bringing a guest who may be interested in 
becoming a member.
This is a limited event and it is our norm to sell out 
quickly.
It is recommended to email or phone to hold your 
spot if you plan to register by mail. 
If it becomes necessary to cancel, please contact 
Chris or Brenda before March 11th, 2011.
Late cancellations cannot be refunded unless we can 
replace you.

Future Events
Wednesday, May 18th, 2011  
Bec Hardy Australian Tasting and Dinner  
Bessborough Hotel

ertertFriday, March 18, 2011 ertert Location

Please do not Drink & Drive

ertertReservations

Sips and Songs  
to Warm the Heart

A Concert Event with Eileen Laverty

Wines
Reception

A selection of wines from the Opimian Cellar

Tasting & Evening
Nero D’avola, Igt Sicilia, La Ferla  2008

Cornellana Chardonnay, Cachapoal Valley 2008

Rosato, Igt Colli Trevigiani, Nv

Grand Vin L’assemblage, 2006

Château Du Breuil, Ac Fronsac, James Grégoire 2006

Menu
Small Plates of Food for the Evening

SELF SERVE
Whole Roasted Saskatchewan Trout, Gravlox and Pate

Selection of Breads and Spreads

CHEF ATTENDED STATION
Braised Pork Belly, Butternut Squash Puree,  

Sweet and Sour Local Cherries

INTERMISSION 

Red Clover Blossom Panna Cotta, Wild Rice Caramel

COFFEE AND TEA

ertertWines & Menu


