Home Safe Home Gala to Feature Cuisine
from 12 of Houston’s Finest Chefs

The 6™ Annual “Home Safe Home” gala, H o u medmierrigdurenet food,
wine and cocktail tasting event, will be held on Thursday, October 21,
2010. This event benefits Aid
to Victims of Domestic
Violence, a Houston-area
non-profit serving families
affected by domestic
violence. Twelve of
Houston’ s fi
each present three
showcase dishes to be
paired with specialty wines
by Sommelier Antonio
Gianola of Catalan. Guests will also enjoy Grey Goose® Vodka cocktails
created for the occasion by renowned Mixologist Nick Mautone of Gramercy Tavern in New York.

This charitable gastronomic experience will be hosted at the stately home of Lauren and Dr. Stephen
Kramer, which features a museum-quality collection of works on paper. Individual tickets are $250 per
person and must be purchased in advance. Sponsorships range from $1,500-$50,000.

Tickets can be purchased through the ticket hotline at
713-715-6927. For sponsorship information, please
contact Cathy Prieto-Smith at cprieto@avda-tx.org.

Thursday, October 21, 2010
6:30 p.m. -9:30 p.m.
at the
Memorial-area estate of
Lauren & Dr. Stephen Kramer

Home Safe Home was created in response to the tragic
2005 murder of Della Isaacs, a chronically abused woman who made $500/year too much to qualify for
state-funded services. She was denied assistance on a Friday and was strangled by her husband on
Monday. Working-poor women like Della are at the highest risk of dying at the hands of their abuser.
Funds raised from the Home Safe Home event provide discretionary funding allowing AVDA to take any
case where the risk of fatality violence is high and the victim cannot afford a private lawyer.

Bonnie and Dr. Larry Likover, Event Co-Chairs
Virginia and Dan Steppe, Event Co-Chairs
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JOIN Us

AS THE CULINARY STARS OF HOUSTON
LIGHT UP THE NIGHT AT

FHOME SAFE HOME
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BENEFITING
A1p To VicTims oF DOMESTIC ABUSE

Chef Bryan Caswell, REEF & Stella Sola
ChefMar k Cox, Mar k' s
Chef Robert Del Grande, RDG+Bar Annie

Chef David Denis, Le Mistral

Chef Jeffrey Everts, Olivette at The Houstonian
Chef Mark Holley, Pesce

Chef Michael Gaspard, Pappas Bros. Steakhouse
Chef Andrew LaRue, Abuso Catering
ChefHugo Ortega, Hugo
Chef John Sheely, Mockingbird Bistro

Chef Chris Shepherd, Catalan Food & Wine
Chef Kiran Verna, Kiran’'s
Chef Cynthia Timpa, Bliss Candy Co.

Sommelier Antonio Gianola, Catalan Food & Wine
Mixologist Nick Mautone, Gramercy Tavern, New York
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