Auction FAQs

Location

The Auction will be held at the Red Lion at the Park, W. 303 North River Drive, Spokane, 99201
Tel: 509-326-8000. Free parking will be available. We will be in the conference center Ballrooms.
Rooms may be reserved by contacting the hotel at a special rate of $95/night.

Directions:

FROM 1-90 EAST OR WEST:
Take Exit 281- Division Street Exit, follow Division North approximately 1 mile. Cross the Spokane River and then left at the
light (North River Drive). Go 3 blocks. The hotel is located on the left side of the street.

FROM NORTHTOWN MALL (DIVISION ST):
Travel South on Division approximately 4 miles. Be sure to be in the far right lane and turn right onto North River Drive.
Hotel is on the left side of the street.

FROM SPOKANE INTERSTATE FAIRGROUNDS AND AVISTA STADIUM:

Travel South on Havana St. to 2nd Avenue and turn right. Take 2nd Ave to 1-90 Westbound. Take Exit 281- Divison Street
Exit, follow Division North approximately 1 mile. Cross the Spokane River and then take a left at the North River Drive. Go
3 Blocks and the hotel is on the left side of the street.

Reservations

Reservations should be turned into the school office, St. Patrick Catholic School. Tickets are $35/person on or
before Jan 27th. Tickets are $40/person after Jan 27th. Tables are for eight.

Schedule of Events (subject to change see catalog for details)

Saturday, Feb 18th

4:30pm-Check-in, register credit card for fast check-out (optional), silent auction starts
5:15pm- First silent auction tables close

5:45pm- Second silent auction tables close

6:15pm- Third silent auction tables close

6:30pm- Blessing and Dinner begins

7:15pm-Live Auction begins

8:30pm- Program concludes, check-out

A no-host bar is provided all evening.

Dinner Menu

First Course- House Salad

Mixed seasonal leafy greens tossed with light bleu cheese vinaigrette dressing, diced apple, candied
spiced almonds, and shredded carrot.
Dinner Course- your choice (per your reservation)
Macadamia Chutney Chicken

Lightly marinated breast, char grilled and topped with pineapple chutney, and toasted macadamia nuts
or Risotto Timbale (vegetarian)

Layers of creamy risotto, spinach, mushroom, and chevre, served on fresh tomato coulis with  grilled
vegetables
Dessert- Carrot Cake with caramel sauce

A traditional favorite, enhanced with walnuts, pineapple, and a butter, cream cheese filling
NOTE: menu substitutions can be made for guests with special dietary needs (for example "gluten free") please
note the need on your RSVP.



