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At Ocean State Job Lot, we proudly support At Ocean State Job Lot, we proudly support At Ocean State Job Lot, we proudly support 
and greatly appreciate the exceptional team and greatly appreciate the exceptional team 

at Bradley Hospital.at Bradley Hospital.

From all of us, thank you.From all of us, thank you.



Henry T. Sachs III, MD 

Lawrence B. Sadwin 

Welcome to Bravo Bradley. Our theme, Let’s Make Waves, is not just about a beautiful seaside location and coastal 
décor. As we come together for an evening of dinner, dancing, and an exciting auction, we hope you’re ready to help 
create a sea of difference for those we serve at Bradley Hospital.

Tonight’s fund-a-need donations will benefit Bradley’s four residential Center for Autism and Developmental Disabilities 
(CADD) programs. This evening, you have a unique opportunity to learn more about these programs and how your 
support can make a difference. 

Your inspired donations will have a profound impact not only on the lives of our CADD residents but also on their 
families. As you’ll hear tonight, the services offered within the CADD program empower children to thrive, learn valuable 
coping and life skills, and gain independence. Your ongoing support is crucial in helping us sustain and expand these life-
changing programs.

We extend our deepest gratitude to gala chairs, Chris and Michele Levy, for their enthusiastic support and dedication to 
our mission. We are also grateful to all the sponsors and donors who have made Bravo Bradley possible. 

As our largest fundraiser of the year, Bravo Bradley has raised nearly $8 million since its inception in 2011. We could not 
have accomplished this without unwavering support of donors like you. We look forward to making waves together 
tonight to help children reach their fullest potential.

Your presence tonight is a beacon of hope, helping to guide us toward a brighter future for those in need. Thank you for 
your incredible support, and for being a member of our Bradley family.

Have a fabulous evening!

Lawrence B. Sadwin 
Chair, Bradley Hospital Foundation Board of Trustees

A  M E S S A G E  F R O M  B R A D L E Y  H O S P I T A L  L E A D E R S H I P 

Henry T. Sachs III, MD
President, Bradley Hospital



T R U S T E E S  A N D  C O M M I T T E E 

BRADLEY HOSPITAL FOUNDATION BOARD OF TRUSTEES
OFFICERS

Lawrence B. Sadwin, Chair  I  Carol A. Peterson, Vice Chair  I  Elizabeth G. Brito, Secretary  I  Henry T. Sachs III, MD, Ex Officio, President and Treasurer

MEMBERS
Thomas F. Anders, MD  I  Richard R. Beretta, Jr.  I  David A. Brown  I  Christine H. Carr  I  Cheryl Cohen  I  Lynne Barry Dolan  I  Joseph L. Dowling, Jr., MD

Gregory K. Fritz, MD  I  Rick Granoff  I  Jeffrey Hirsh  I  Diane M. Hunter  I  Mehdi Khosrovani  I  Jennifer Kinder  I  Kelly Lambrese  I  Anthony J. Landi Jr.
Michele Levy  I  Stephen O. Meredith  I  Stacie T. Norris  I  Tricia S. O’Neil  I  Steven Paré  I  Marc Perlman  I  William E. Tracey  I  Brenda A. Turchetta  I  Daniel J. Wall

EX OFFICIO MEMBERS
John Fernandez, President and Chief Executive Officer, Lifespan

Lawrence A. Aubin, Sr., Chair, Lifespan Board of Directors and Chair, Bradley Hospital

BRAVO BRADLEY COMMITTEE
EVENT CHAIRS

Chris and Michele Levy

COMMITTEE
Paul and Elisa Balsamo  I  Shari and Kosta Bitsis  I  Betty and Joe Brito, Jr.*  I  Laurie Broman and Michael Cunha   I  Susan O. and David A. Brown 

Max and Kateri Buerman  I  Christine and William G. Carr, Sr.*  I  Anne Coyle  I  Joseph L. Dowling, Jr., MD  I  Carol and Jonathan Feinstein 
Marcy and Rick Granoff *  I  Jeffrey Hirsh  I  Monica Horan  I  Diane M. Hunter and Manuel J. Irujo  I  Rosemary and Mehdi Khosrovani* 

Stacy and Anthony J. Landi Jr.  I  Bernie and Kelly Lambrese*  I  Kathryn Luckett and Steven Pasquariello  I  Priscilla Nova  I  Tricia O’Neil* 
Jennifer Orr  I  Carol A. Peterson  I  Lianne Pinheiro  I  Karen and Russell Raposa  I  Maureen Ryan  I  Henry T. Sachs III, MD  I   Joan and Lawrence B. Sadwin 

Trish and Mark Sitcoske  I  Lisa Silvestri  I  Michael J. Sweeney  I  William Tracey  I  David and Brenda Turchetta*  I  Daniel J. Wall
*Past Event Chairs



THANKS TO BRIDGE BUILDERS
An old man going a lone highway,
Came at evening cold and grey
To a chasm, vast, deep and wide
Thru which there flowed a sullen tide.
The old man crossed in the twilight dim,
The sullen stream had no fear for him;
But he turned when safe on the other side
And built a bridge to span the tide.

“Old man” said a fellow pilgrim near,
“You’re wasting your strength with 
building here.
Your journey will end with the ending day
You never again will pass this way.
You’ve crossed the chasm deep and wide, 
Why build you this bridge at evening tide?”

The builder lifted his old grey head,
“Good Friend, in the path I’ve come,
There followeth after me today
Youth whose feet must pass this way;
This chasm that has been naught to me,
To fair haired youth might a pitfall be,
He too must cross in the twilight dim.”

“Good Friend, I’m building this bridge 
for him.”

—The Bridge Builder by Will Allen Dromgoole

Presented by Susan O. and David A. Brown

T R U S T E E S  A N D  C O M M I T T E E 



Amica.com     866-51-Amica (26422)
Amica Mutual Insurance Company, Lincoln, Rhode Island

Empathy is our best policy

Amica Insurance is  
proud to support 

Bradley 
Hospital



Our heartfelt thanks to the Bradley Hospital staff for their 
excellent and extraordinary commitment to the children and 

families of Rhode Island and beyond.

It has been a truly rewarding experience for us to be connected to this 
organization that is delivering state-of-the-art care to children in critical 

need with few options at their disposal. We continue to admire their 
expertise and concern for this underserved population.

It is an honor and a privilege to support the unique 
resource that is Bradley Hospital.  

Tina and Bill Carr



PREMIER SPONSOR

Susan O. and David A. Brown

It has given us great pride to watch Bradley Hospital 
grow and evolve over the four decades of the 

Verrecchia Family’s involvement in its mission. 

Today we stand proudly with the next generation of 
Verrecchias and their families as we all come together 

to make waves for children and families.

Congratulations and Thank You!

Al and Gerrie Verrecchia



S P E C I A L  T H A N K S  T O  O U R  S U P P O R T E R S 

PREMIER SPONSOR

TITLE SPONSOR

Susan O. and David A. Brown



GOLD SUPPORTERS 

S P E C I A L  T H A N K S  T O  O U R  S U P P O R T E R S

Betty and Joe Brito, Jr.
Aurelia Papitto and 

William Young

Carol A. Peterson

Kate Luckett and 
Steve Pasquariello

Tricia S. O’Neil, CFA
Managing Director

PLATINUM SUPPORTERS

Christine and William 
Carr

David and Dianne 
Piccoli

Verrecchia Family 
Foundation



SILVER SUPPORTERS 

Carol and Jonathan Feinstein

Rick and Marcy Granoff

Joseph L. Dowling, Jr., MD 
and Sarah T. Dowling

The Medical Staff of 
Bradley Hospital

Murray Family 
Charitable Foundation

Brenda and David 
Turchetta

Levy Family Foundation

S P E C I A L  T H A N K S  T O  O U R  S U P P O R T E R S



BRONZE SPONSORS 

S P E C I A L  T H A N K S  T O  O U R  S U P P O R T E R S

Bernie and Kelly 
Lambrese

Stephen and 
Daphne Meredith



S P E C I A L  T H A N K S  T O  O U R  S U P P O R T E R S

TABLE HOSTS 

Paul and Elisa Balsamo                                       Kristen and Todd Kichefski

BENEFACTORS

FRIENDS

BankNewport

BankRI

John and Karleen Halliwell

Martin J. Kenner 

Scott B. Laurans and Monica Laurans

MacKenzie Painting Company

Manafort Brothers Incorporated

Pepsi 

Russell and Karen Raposa

Dr. Charles Schor and  
Dr. Sara Granoff-Schor

Walter D. Sullivan Co., Inc.

Daniel J. and Denise Wall

Anonymous

Robert and Roberta Andreozzi

Mr. and Mrs. Mars J. Bishop, Sr. 
 in honor of David and Susan Brown

The DeMartinis Family 

Sabra Mayfield

Navigant Credit Union

Thomas and Judith Walsh 
in honor of Kate Luckett and  

Steve Pasquariello



S P E C I A L  T H A N K S  T O  O U R  A U C T I O N  D O N O R S

Patrick Adam

Adler Pollock & Sheehan P.C.

Richard and Amy Beretta

Block Island Resorts, Inc.

Boston Bruins Foundation

The Break Hotel

Bill and Tina Carr 

Richard Carriere

Castle Hill Inn

Coastal Catering

Joe and Esther DeQuattro

FNF Family of Companies 

Feminine Fancies

Jonathan and Carol Feinstein

Giusto Newport

Gnome Surf

Haverhill Leach

Herreshoff  Marine Museum

Diane Hunter and Manuel Irujo

Janney Montgomery Scott LLC

Mehdi and Rosemary Khosrovani

Jennifer and David Kinder

Stacy and Anthony Landi Jr.

La Masseria NYC

Chris and Michele Levy

Stephen and Diana Lewinstein

Montaup Country Club

New England Patriots Foundation

Jennifer Orr

Pasquale’s Pizzeria

Pranzi Tents and Events

Renaissance Providence  
Downtown Hotel

Russell Morin Catering & Events

Save The Bay

Spring House Hotel—Block Island, RI

The Surf Shack Narragansett

The Lobster Pot

This list acknowledges the generosity of donor gifts received by Monday, May 20, 2024. We regret if we have inadvertently omitted anyone from this list. 
We are grateful to each and every one for their support.

O N L I N E  A U C T I O N — C L O S E S  A T  1 0  P M  O N  J U N E  71 0  P M  O N  J U N E  7



Anne Morton Smith
Chief Development Offi cer

Jessica Foley
Senior Development Events Offi cer

P.O. Box H, Providence, RI 02901
401-432-1451

bradleyhospital.org



O N L I N E  A U C T I O N — C L O S E S  A T  1 0  P M  O N  J U N E  71 0  P M  O N  J U N E  7

Online Auction– 
closes closes at 
10 pm on June 7

Bid online at  
onecau.se/bravobradley

#100—Russell Morin Dinner for 10  
at Glen Manor House
Four-course dinner and wine for ten at Glen Manor House

#101—Golf with the Pro at RICC
Foursome of golf at Rhode Island Country Club,  
one-hour lesson with Head Pro, lunch and dinner

#102—Prudence Island Four Night 
Retreat
Four nights at private Prudence Island home plus  
gifts and $50 certificate from Feminine Fancies

#103—Baseball Double Play
Four tickets to WooSox on 6/22 plus merchandise  
and two tickets to Boston Red Sox on 7/12

#104—Cape Cod Getaway
One week off-season at private home in Brewster,  
up to 10 guests

#105—Head to Block Island
Overnight stay at Spring House and 1661 gift card 

#106—Herreshoff Marine Museum 
Youth Sailing
One week session to summer sailing program, ages 7-15  

#107—Stunning Haverhill Pink 
Tourmaline Newport Set
Made in RI, pink tourmaline necklace, bracelet,  
and earring Newport set

#108—Luxury in Newport
Overnight stay at Castle Hill Inn with afternoon tea, 
gourmet breakfast, and $110 gift card to Giusto

#109– NYC Film Getaway
Two nights for two at a Hilton, $250 to La Masseria, 
and two tickets to a premiere at NY Film Festival in 
October 2024

#110— Narragansett Dine and Stay
Overnight stay off-season at The Break Hotel and $150 
to Pasquale’s Pizzeria 

#112—The Save The Bay Ultimate 
Lighthouse Tour
A seven-hour lighthouse tour viewing 20 sites and gift 
basket with books, wine, The Save The Bay apparel

#113—Hit the Links
Four green fees to Montaup Country Club and framed 
print of 2x Master’s champ Scottie Scheffler

#114—A Night at the Symphony
Four tickets to a Boston Symphony Orchestra 
performance in 2024/25 season

#115—Let’s Go Friars 
Two excellent seats to PC Friars basketball, 
merchandise, and overnight at Renaissance  
Providence Downtown

#116—Gnome Surf
Two individual 1:1 surf therapy lessons and two  
Salty Mom’s Surf Therapy lessons



L I V E  A U C T I O N  I T E M S 

Make waves and gather your friends and family for a cocktail party hosted 
at your home for up to 30 guests. This is the perfect pre-event party or to 
celebrate a birthday, anniversary, graduation…or just for fun! From the 
team at East Bay Restaurant Group and Bristol Oyster Bar, Coastal Catering 
will come to your home in Rhode Island and proudly serve Rhode Island’s 
best oysters. Your guests will enjoy a Raw Bar spread including local 
Rhode Island oysters, Narragansett Bay littlenecks, and shrimp cocktail.
The Raw Bar is complemented with a cheese board, charcuterie board, and 
a premium bar with beer, wine, and cocktails. This is the perfect summer 
party with exquisitely prepared food and ice-cold cocktails. Cheers! Party 
is limited to three-hour service and location must be in Rhode Island. Cannot be 
redeemed between 6/19/24–7/5/24. Must reserve in advance on a mutually 
agreeable date. Courtesy of Coastal Catering

LIVE #1   GOING COASTAL COCKTAIL PARTY FOR 30 AT HOME
  



L I V E  A U C T I O N  I T E M S 

RED SOX VS. YANKEES
The Red Sox-Yankees rivalry is one 
of the best in sports. Cheer on 
the Sox at Fenway Park with four 
tickets to the game on Friday,  
July 26, 2024 at 7:10 p.m. The 
seats are located in Field Box 

32, Row F, Seats 1-4. Make a night out of it and enjoy a 
stay at the Westin Copley Place with two hotel rooms. 
Courtesy of Adler Pollock & Sheehan, P.C. and 
Richard and Amy Beretta

BOSTON CELTICS VIP EXPERIENCE FOR TWO
Cheer on the Green from two owner’s seats at a mutually 
agreeable Boston Celtics game in the 2024/2025 season. 
Enjoy a pre-game dinner with team co-owner Stephen 
Lewinstein in the owners dining room at TD Garden. 
Spend time in the exclusive Putnam Club 

and mingle with owners, legends, and VIPs.  
Courtesy of Stephen and Diana Lewinstein

BOSTON BRUINS
See Swayman, Marchand, and Pastrnak in action as the 
Bruins kick off a new season, ready to push for the Cup 
again. Head to Causeway Street with 4 tickets to the 
second game of the 2024/25 season. Seats are located 
in Loge 8, Row 20, seats 5-8. Season schedule to be 
announced soon. Game will be  
in October 2024. Courtesy of FNF Family of Companies 
For the sports fan, included is an autographed hockey 
puck by #67 Jakub Zboril and an autographed football 
by New England Patriots legend Matthew Slater. 
Courtesy of The Boston Bruins Foundation and  
The New England Patriots Foundation

L I V E  A U C T I O N  I T E M S 

LIVE #2   ULTIMATE NEW ENGLAND SPORTS PACKAGE  
For the New England sports fan, your chance to cheer on the home teams: 



L I V E  A U C T I O N  I T E M S 

LIVE #3   FOOD & WINE DINNER FOR 12 AT IL MASSIMO

Il Massimo is a Federal Hill staple, and you are going to love this 
private food and wine dinner for 12 guests featuring Roman Classics. 
Indulge in an authentic Roman dining experience with a captivating 
dinner presentation showcasing live demonstrations of Carbonara and 
Tiramisu by talented Chef Davide Negri.

You and your guests will be treated to an incredible five-course menu 
with expertly paired wines. For your antipasto, start off with Carciofi 
alla Romana followed by Insalata Tre Colore. Your first course is a 
Tonnarelli alla Carbonara followed by a second course of your choice 
selecting from a Branzino, Pollo Ripieno, or Costolette di Vitello in 
Saltimbocca. Of course, you must top off this beautiful meal with 
Tiramisu and a café, now that you are an expert in the making of 
Tiramisu! This special dining experience at Il Massimo will be one 
you never forget. To be scheduled on a mutually agreed upon date, 
Sunday–Thursday. Not inclusive of gratuity. Courtesy of Joe and 
Esther DeQuattro



L I V E  A U C T I O N  I T E M S L I V E  A U C T I O N  I T E M S 

Eight Days, Seven Nights for Four at Antigua’s exclusive St. James Club Resort in March 
2025. Tucked away on a secluded 100-acre peninsula on the southeastern coast of Antigua, 
the St. James Club is a luxury Caribbean beach resort with a long-standing reputation for 
exceptional service and five-star amenities. You will be staying in a spacious two-bedroom 
villa with spectacular views overlooking beautiful Mamora Bay. The master suite features a 
king bed and private bath. The second bedroom is furnished with two twin beds and has 
its own bathroom. There is individually controlled central A/C throughout the villa, cable 
TV, a fully equipped kitchen, and large living room with sliding glass doors that open to an 
outdoor patio with lounge chairs and a table for dining al fresco.

St. James Club offers its guests access to two beautiful white-sand beaches; Coco Beach is 
famed for coral reefs that are a visual feast for snorkelers, and the calm waters of Mamora 
Bay are ideal for swimming. Indulge in a wide variety of island and water-based activities. 
Enjoy six distinctive swimming pools, tennis courts, kayaks, pedal boats, small sailboats, 
and a fitness center, all courtesy of St. James Club. Also available at an additional cost are 
boat tours, golf, diving, spa and salon services, and all-inclusive dining, serving everything 
from casual to continental cuisine. What better way to escape the cold New England winter 
than a week in Antigua! Available March 15-22, 2025. All-inclusive per person not included 
and can be added at an extra fee. Maximum occupancy: 4 guests. Roll-away beds may be 
requested for an extra fee and are subject to availability. Airfare not included. Courtesy of 
Rosemary and Mehdi Khosrovani

LIVE #4    RELAX IN ANTIGUA



L I V E  A U C T I O N  I T E M S 

LIVE #5   LEBANESE DINNER IN BARRINGTON FOR 10

You are in for a treat for this amazing, home-cooked dinner for 10 guests at a stunning 
private home in Barrington, RI. Enjoy traditional Lebanese cuisine while soaking in 
incredible views of Narragansett Bay.

If you are not familiar yet with Lebanese food, it evokes a kaleidoscope of sensory 
elements–from the aromatic scent of cinnamon, cumin, and thyme, to refreshing notes 
of herbs, zesty lemon, and garlic. Complemented by bright pops of citrusy sumac, 
earthy za’atar, and floral sweetness of desserts laced with golden honey. You will love 
this culinary adventure! 

Included in this feast for you and your guests are delicious pre-dinner cocktails and 
hors d’oeuvres on the patio followed by dinner with wine pairing and dessert. Top off 
the experience with a private belly dancing lesson! Watch the professional and then 
join in to learn these dancing skills. This is one dinner party that will be the talk of the 
town. Must schedule in advance on mutually agreeable date; available dates for dinner 
party include July 8–July 21 and August 7–September 14, 2024. Belly dancer subject 
to availability; dancing instruction not available in July. Courtesy of Bill and Tina Carr



L I V E  A U C T I O N  I T E M S 

A Bravo Bradley Auction favorite! With its exceptional location on Bristol 
Harbor and offering stunning views of Narragansett Bay, the Lobster 
Pot is the perfect setting for a cocktail party for up to 20 guests. Enjoy 
delicious cocktails and delectable hors d’oeuvres in the company of good 
friends and family, all while watching a gorgeous sunset over the water. 
Since 1929, The Lobster Pot has provided Rhode Islanders with the very 
best dining experiences. Discover why Rhode Island Monthly magazine 
awarded The Lobster Pot “Best of Rhode Island” for its seafood, bar, and 
magnificent views. Gratuity not included. To be scheduled on a mutually 
agreeable date. Courtesy of Jeffrey Hirsh  

LIVE #6   COCKTAIL PARTY FOR 20 AT THE LOBSTER POT



L I V E  A U C T I O N  I T E M S 

LIVE #7   UNDER THE TUSCAN SUN FOR EIGHT!

Enjoy a one-week stay for eight in a countryside villa with a private driver, wine tour, cooking class, dinner, and  
daily breakfast.

This Experience Includes: 
• Seven-night stay in a private villa for up to eight people in Tuscany (Cortona, Italy) 
• Private cooking class and dinner 
• Winery tour and tasting with transportation 
• Daily chef-prepared breakfast 
• Daily maid service 
• Booking & concierge service

Enjoy a seven-night stay for up to eight people in a four-bedroom villa nestled amongst the olive trees in the 
serene countryside, including daily chef-prepared breakfast. Accommodations are a short drive away from the 
charming hill town of Cortona and the recently restored property is ideal for guests who are searching for privacy 
and tranquility.

This charming Tuscan villa has maintained many of its authentic original features without compromising 
modern comfort. Amenities include daily cleaning, utilities, and a final cleaning. Relax by a private swimming pool, 
with lounge chairs set in a green and spacious garden. A stone pizza oven and barbecue area will make your stay 
even more enjoyable by sharing fun al-fresco dinner with your family and friends!

Enjoy a private cooking class at your villa and learn how to prepare a hearty Tuscan meal, followed by 
dinner where you’ll enjoy the fruits of your labor. You will embark on a full day wine tour and lunch with 
transportation provided. Spend the day sipping and learning about winemaking!

This package is for a Saturday-Saturday stay for up to eight people; upgrades to a larger villa may be available for a fee if you wish to bring additional guests. 
Transfers to and from the airport are not included. Travel must be completed within two years from the date of purchase. Reservations are subject to availability 
and must be booked a minimum of 60 days prior to travel. Ground transportation is the responsibility of the winner unless otherwise stated. Certificates cannot  
be replaced if lost, stolen or destroyed. Purchases through charity fundraisers are non-refundable and packages cannot be resold. 



L I V E  A U C T I O N  I T E M S 

Gather your friends for an incredible dining experience and unique tour.

You and your nine guests are invited to enjoy a one-hour tour of Matunuck 
Oyster Farm on the MOB Barge, including a tasting of half dozen Rhode 
Island oysters and a glass of champagne. Then make your way to Matunuck 
Oyster Bar for an amazing dinner for 10. Weather permitting, your dinner will 
be hosted on the rooftop dining room with views of Potter Pond—one of 
the most sought-after roof top tables in Rhode Island! See where the oysters 
are harvested, right from your dinner seat. Matunuck is committed to pairing 
fresh, locally grown produce with farm-raised and wild-caught seafood to 
make the freshest dishes you’ll find anywhere. Reservations must be on 
mutually agreeable date, Monday through Thursday. Valid through end of 
2025. Gratuity included. Courtesy of Amy and Richard Beretta

LIVE #8   MATUNUCK OYSTER EXPERIENCE FOR 10



T he Live Auction will take place during the evening program. The Online Auction closes 
on Friday, June 7, 2024 at 10 p.m., during the event. The Live Auction packages will be 
presented by professional auctioneer, Harry Santa-Olalla. In the event of a dispute, the 

decision of the auctioneer will be final.

Auction items, gift certificates, and/or contracts will be given to the purchaser at the time of 
payment. Taxes and gratuities of auction items are the responsibility of the purchasers, unless 
otherwise noted. All auction items listed are subject to changes or additions. All services are to be 
used within the time limits stated or within one year of the auction and are subject to terms and 
conditions stipulated by the donor.

Under the Internal Revenue Code, the amount of the auction purchase that is tax-deductible for 
income tax purposes is limited to the excess of the amount paid for the package over the fair market 
value of the benefits received.

Thank you!
On behalf of Bradley Hospital, thank you to all who make  

Bravo Bradley a success!

A U C T I O N  T E R M S  &  C O N D I T I O N S



F U N D - A - N E E D

B radley Hospital offers unique and highly 
specialized clinical services for children 
and adolescents who show signs of serious 

emotional and behavioral problems in addition 
to a developmental disability, such as autism or 
intellectual disability. 

As part of the robust continuum of care for this 
population in the country, Bradley operates four 
residential programs for 32 young individuals. 

The evening’s fund-a-need will allow us to support 
their therapeutic home experience, while also helping 
them prepare for what’s next.



R A F F L E – B E S T  O F  T H E  B E A C H

Beach Bike Cruiser by Eisyrood
A 26-inch woman’s light blue beach cruiser bike, 

hybrid with seven-speed, adjustable seat,  
and lightweight

Narragansett Town Beach 
One Cabana Lot Parking Pass with  

four beach passes for one week  
Excludes week of 4th of July

The Surf Shack
$100 gift card to The Kitchen,  

two complimentary drinks at The Surf Shack,  
Lilly Pulitzer beach cooler and stainless-steel  

water bottle, beach towel, coffee cup & saucer  
from The Surf Shack, and three bottles of marinade  

from The Kitchen at The Surf Shack

Ticket Sales End at 7:30 p.m.               Tickets: $100 EACH. Only 100 tickets available!

Tickets are available for purchase during the reception at the auction tables and at registration.

GRAND PRIZE

Prizes Donated by Chris and Michele Levy, Stacy and Anthony Landi Jr., and The Surf Shack

Total Value: $935



Ticket Sales End at 7:30 p.m.               Tickets: $100 EACH. Only 100 tickets available!

Tickets are available for purchase during the reception at the auction tables and at registration.

GRAND PRIZE

Prizes Donated by Chris and Michele Levy, Stacy and Anthony Landi Jr., and The Surf Shack

Total Value: $935

THANK YOU 
FOR SUPPORTING BRAVO BRADLEY!


