De. Watson’s Ne eglec ted Patients’

ks Annual Shevlock Holmes Bim‘hday Banquet

(3 We cordially request the pleasure of your company and that of your
‘) guests at our annual celebration of the birthday of Mr. Sherlock Holmes. (3

’%

Festivities will include traditional (and perhaps some non-traditional)
toasts, limericks and trivia contests. A silent auction of Sherlock Holmes
memorabilia will be held during the Social Hour with the winners notified by Mr.
William S. Dorn, B.S.1., after dinner. Robert ‘Beppo’ St John will be selling some
of his Napoleon busts at the Dinner. There are beautiful new membership pins for
first 50 members to renew or sign up.

Costume Contest

This year we will have a costume contest. So don your favorite Sherlockian
costume and join in the fun. (Costumes are not required for the dinner.)

The Adventurve of the Six Napoleons

The highlight of the evening will be a live performance of the ““Adventure of
the Six Napoleons™ starring Macleish Day as Sherlock Holmes, Adrian Hart as
Dr. Watson, T. David Rutherford as Lestrade and featuring other local actors.

When: Saturday, January 24, 2009
Doors open: 5:15 p.m.
Cocktails: 5:30 p.m.
(Cash bar, cheese and crackers, vegetable platter)
Dinner: 6:30 p.m.
(menu and registration sheet attached)
Entertainment: 8:00 p.m.

C) Where: The Colorado Room at the Holiday Inn Select in Cherry Creek, (’
o3 455 S. Colorado Boulevard, Denver, Colorado (west side of S
Colorado Blvd. just north of Cherry Creek Drive North)
Q5 29
RSVP: Your response is requested by January 16, 2009.
Please see the registration information on the following sheet.
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Dr. Watson’s Neglec ted Patients’

Annual Shevlock Holmes Bivthday Banquet

Menu % Registvation

All dinners include salad, rolls, dessert, and

coffee, decaffeinated coffee and hot teas.

(3

Chicken Breast Forester -- Roasted chicken breast with mushroom and sun-dried tomato sauce

Grilled Salmon Filet -- Grilled salmon with chive bacon potatoes and seasonal vegetable with a
sun dried- tomato beurre rouge

Roast Beef -- Slow roasted, sliced beef with garlic mashed potatoes

Vegetarian Lasagna -- Pasta layered with spinach and seasonal Italian vegetables with a rich
cheese blended sauce

Dessert is cheesecake.

You are requested to provide the following remuneration
to defray the cost of this momentous occasion: $25.00 per person

Name

Entrée

(Beef, Chicken,
Salmon or Lasagne)

Dinner

$25.00

DWNP 2008
Member Dues

($10 per person or $15
per family)

Sub-Total

Totals
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Your response is requested by January 16, 2009.
Send a check or money order payable to DWNP to the following address:

Priscilla Licht

617 Detroit Street

Denver, CO 80206-3831
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303-321-6269



