
 
SONOMA COUNTY ASSOCIATION OF ROTARY CLUBS 
 

DINNER MEETING 
Thursday, March 27, 2008 

 
HOSTED BY THE ROTARY CLUB OF ROHNERT PARK/COTATI 
 
Doubletree – Rohnert Park – 1 Doubletree Drive 
 From Highway 101 North:  Take the Golf Course Drive exit.  The exit 
will bring you to Commerce Blvd.  Turn left on Commerce Blvd.  Proceed 
to Golf Course Drive.  Turn right on Golf Course Drive.  The Doubletree 
Hotel will be on the left.  
 From Highway 101 South:   Take the Wilfred Avenue/Golf Course 
Drive exit and stay to the right.  Turn right at the first light onto Redwood 
Avenue.  Proceed to the next intersection, turn right on Commerce Blvd.  Go 
under the freeway.  Next turn left on Golf Course Drive and make another 
left on to Doubletree Drive.  
   
Cost:  $35 per person – includes 2 bottles of wine at the table. 
 
Dinner Choices:   

*Grilled Flatiron Steak with Roasted Garlic, Blue Cheese bacon butter 
*Baked Cod Filet with Roasted Leek Cream Topped with Sauteed Leek 
 and Cherry Tomatoes 

 *Vegetable Wellington with smoked Tomato Coulis. 
    

 Reservations are a must, by Thursday, March 20, 4:00pm. 
 Be sure to state your dinner choices with your reservations. 
 Please remember … a reservation made must be paid.   
 You must make a reservation – walk-ins will not be accepted.   
  
To Make Reservations:  Contact Luann Schaan – lms1363@aol.com  
  Fax 707-586-7993   
 
6:00 – No host cocktail hour 
7:00 – Call to Order (promptly), Pres. Tim Miller – Flag Salute  
  Dinner (1 red & 1 white bottle of wine for each table is provided) 
8:00 - Topic:  “Sharing Rotary – Start a New Club” 
9:00 - Adjournment (promptly) 
 
 
Rotarily, E. Marie Coakley, Association Secretary … emarie1@sbcglobal.net  
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