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Thank you to our supporters who made this beautiful evening 8o
possible. Your generosity is deeply appreciated. THE
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Cocktails with the ElegantHarp ............. Abdo New River Room
The Marriageof Figaro ......................... Au-Rene Theatre
Dinner . ... .ot Abdo New River Room
Welcome . ................. Susan T. Danis, General Director & CEO
Appreciation........... Linda Balent & Jan Solomon, Gala Co-Chairs
DaNCiNg ..o ot e The Intracoastals

A (%S‘scye from the gaé %z‘rs

“If only the whole world could feel the power of harmony.”

- Wolfgang Amadeus Mozart

Thank you for joining us tonight in support of Florida
Grand Opera, one of the oldest and most important cultural
institutions in Florida, currently in it’s 78th season. Our lives
are forever enriched through music and the arts. Tonight we
share our delight in music, opera and the complexities of
love, with Mozart’s The Marriage of Figaro. We hope you
enjoy this memorable evening of music, dinner and dancing.
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Nicoise salad of mixed greens, roasted potatoes,
hard boiled eggs, hari coverts, roma tomatoes,
capers and a mustard vinaigrette
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Grilled Mahi-Mahi and Filet Mignon combina-
tion plate served with candied pineapple jas-
mine and chunky vroasted root vegetables.

or

Vegan meals available upon tableside request
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Créme Brule served with fresh raspberries
&
Family style platters of classic French pastries
and petit fours
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