
7th Annual Adam Webster Memorial Dinner 
and Fund Raiser to Benefit O’Neill Sea 

Odyssey 

While listening to the sounds of Jazz A, your “Under the Sea Fantasy” meal; compliments of 
Executive Chef James Wilfong, Sheri and Jeff Moise of Johnny’s Harborside, will begin with passed 
hors d’ oeuvres of 

• Ahi Tuna Tartar on Togarashi Chips with soy-ginger syrup 

• Swank Farms Tomato Brushetta on Crostini 

• Gorgonzola Steak Toasts with Balsamic Reduction 

• Curried Shrimp and Crab Salad with Cucumber and sesame-cucumber aioli 

Followed by a Salad Course: 

• Wakame Salad with Seared Scallop and a Miso Drizzle 

Your Entrée will be: 

• Coriander Seared Halibut with Grilled Vegetable Quinoa and Lobster Bordelaise 

Your evening dining pleasure Dessert will be: 

• Chocolate Raspberry Genoise with Kahlua Chocolate Sauce and Chantilly Cream 

Your evening also includes: 

• Red and White wine (at your table) 

• Silent Auction and “Pot-O-Gold” 

For tickets to this great event call Dan Haifley at the O’Neill Sea Odyssey (831)465-9390 or Tom 
Webster (831)425-0221.  Seating is limited.  Vegetarian Option Available upon request. 

Saturday, May 9th, 5:00 PM 

Santa Cruz Yacht Club 
Open to the Public 


