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The Richmond 
Fisher House

There is nothing more comforting for 
a wounded soldier than having his 
family by his side. But when a soldier 
is sent far from home for medical care 
and recovery, how does the family 
aff ord to stay close for weeks?

That’s where the Richmond Fisher 
House comes in. It serves as a ‘home 
away from home’ for the families of 
veterans receiving care at the Hunter 
Holmes McGuire VA Medical Center.  
The Richmond Fisher House was a gift 
to the VA through the generosity of 
Fisher House Foundation. 

Located in close proximity to the 
medical center or hospital it serves, 
each Fisher House consists of between 
8 and 21 suites, with private bedrooms 
and baths.  This free housing has 
off ered great comfort and convenience 
to military and veteran families faced 
with medical treatment and recovery 
of a loved one. 

To  learn more about The Richmond 
Fisher House, visit their website at 
www.richmondfi sherhouse.org.

Proceeds from the evening 
bene� t The Richmond 

Fisher House, our veterans 
and their families. 

Join forces with us 
to honor our veterans 

and their families

Friday, Nov. 18, 2011
Salisbury Country Club
13620 W Salisbury Rd 
Midlothian, VA 23113



    On Friday, November 18 at 7 pm, in conjunction with the 
Salisbury Country Club Wine Society, there will be a unique 
food and wine experience celebrating the Italian cultural 
trinity; food, wine and lyric opera.  This artistic collaboration 
will be a marriage of three local, yet world renowned tenors 
with three local executive chefs for an evening of Italian 
cuisine, wine and song.   
      This celebration will benefi t The Richmond Fisher 
House which provides temporary lodging for the 
families of veterans undergoing medical care at McGuire 
Veteran’s Hospital.  We will welcome additional donations 
at the end of the evening. Help a veteran and come 
out and celebrate!

The evening’s menu will include:
Antipasto – Antipasti of cheeses from Lombardy, cured 
imported salamis, marinated vegetables and artisan breads.

From the kitchen of Chef Jim Ertel 
Salisbury Country Club

Lobster risotto simmered with leeks, chanterelles, capellini 
of fungus and lobster in a saff ron broth.

From the kitchen of Chef Jason Babson
Kinloch Club

Pan-roasted tenderloin of beef served atop wilted salad of 
arugula, swiss chard and pancetta in a Barolo wine reduction.

From the kitchen of Chef Chase Seymour 
The Dominion Club

Spaghetti carbonara of smoked duck, fi gs, prosciutto, and 
natural duck glace with a sage garni.

Dessert – Salisbury’s food production management 
team of  Brian Parsons, Pablo Corrales and Vivian Wood 
will prepare petite seckel pear classically poached in the 
renaissance style, presented in a delicate almond lace 
cookie with citrus scented zabaglione and cranberry puree.

Three Tenors
Tracey Welborn 
A graduate of the music department 
of VCU and The Curtis Institute of 
Music,  he has sung with many of the 
major opera houses and symphony 
orchestras in the United States and 
Europe.  Tracey enjoys being at home 
with his family while working as a registered nurse at Mcquire 
Medical Center Veterans Hospital. 

Je�  Prillaman
A founder and executive director of the 
Da Capo Institute, Jeff  has performed 
in Italy, France, and Germany as well 
as Lincoln Center.  He holds a Masters 
of Music degree from The Julliard 
School and an executive certifi cate in management from the 
Darden School of Business.

Jim Taylor
He has performed with numerous 
operatic and orchestral companies 
in the US, Europe, and Asia and has 
performed in Alice Tully Hall and 
Avery Fisher Hall. Jim graduated from 
Birmingham Southern College and Yale 
University and lives in Richmond with his wife, Sheridan 
and two daughters, Virginia and Margaret.

Charles Staples, Accompanist
Winner of a Van Cliburn scholarship 
to Cincinatti’s Conservatory of Music. 
Charles has appeared on WQXR 
in New York and WCVE in Richmond. 
He is a soloist with the Richmond 
Symphony and the Richmond 
Philharmonic, currently Director of 

Music Ministries at Trinity United Methodist Church.

Three Chefs
Chef Jim Ertel, 
Executive Chef at Salisbury Country 
Club, previous positions include: 
Executive Chef at the Richmond  
Marriott Hotel, Chef de Cuisine 
Commodores Restaurant, Tides Inn 
in Irvington Virginia.  Educated at 

the Culinary Institute of America, Hyde Park New York, 
Culinary Institute of America, Greystone, Napa Valley and 
Virginia Commonwealth University. Current member of 
Club Managers Association of America. Culinary Style: New 
American Cuisine with an emphasis on Asian Fusion. 

Chef Jason Babson
Executive Chef at the exclusive 
Kinloch Club. Previous positions 
include: Executive Chef of the Virginia’s 
Governor’s Mansion, Executive Sous 
Chef, Salisbury Country Club, as well 
as various fi ne dining establishments 

in Wilmington, North Carolina.  Education includes the 
CMAA sponsored Executive Chef’s seminar at the famous 
Greenbriar Resort. Culinary Style:  American Coastal and 
Low Country Cuisine. 

Chef Chase Seymour
Executive Chef of the Dominion Club. 
Previously: Executive Sous Chef at 
Salisbury Country Club, guest chef 
at the Virginia’s Governor’s Mansion, 
active member of the Virginia Chapter 
of the American Culinary Federation, 
instrumental in establishing The 

Dominion Club’s Wine Society. Culinary Style: New Southern 
Cuisine, Classical French and devotee of Chef Thomas Keller 
of the French Laundry fame.

Wine
Our Sommelier for the evening will be Amanda May.

7 pm at Salisbury Country Club
13620 W. Salisbury Rd, Midlothian, VA 23113

Three Chefs and Three Tenors
Friday, November 18, 2011

Tickets $60 per person
Reservations call 804-794-6841


