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October 6, 2023

Reservation Update

The Oak Lodge Great Room is now available for residents and families to reserve for private parties
and/or gatherings (up to 25 people) beginning November 1. Please note housekeeping and catering
services are not available. Dining Services compiling external catering list for reference.
Residents/families are responsible for cleaning up after the event. Full details and room diagram are
listed on the Oak Lodge Great Room Party Reservation form. The new form can be picked up at the
reception desk. Questions can be directed to Tabby Alford at ext. 8460.

Fire Alarm Units

Strobe fire alarm units for Independent Living patio homes are available. If you are interested in
having one of these units installed in your patio home or apartment, please contact the Maintenance
Department at ext. 8477 for information and related resident costs.

Dining Room Seating Reminder

Did you know that there is meaning behind our seating charts in the Main Dining Room? The dining
room host seats tables one section at a time so the servers can provide exceptional service to you and
your guests when taking drink and food orders before moving on to their next table. When all tables
In one section sit down at the same time, service is delayed and not up to the standard that we prefer
for resident satisfaction. We kindly ask that you agree to sit at the table number assigned to you when
you enter the Main Dining Room. If you prefer a specific table, please call ahead (ext. 8234) and
reserve it so that we can seat other tables accordingly.

Farmer’s Market
This month’s farmer’s market will be held on Wednesday, October 11 from 11:15 a.m. to 1:30 p.m. in
the lobby. We will be selling locally grown produce and items from Soergel Orchards. In addition,

we will showcase some of the items we grew in our garden R

in the form of sweet and zesty pickles, assorted fruit
preserves and pickled vegetables.

There will also be a variety of in-house baked cookies,
scones, & strudels. The chef’s action station will be
butternut squash ravioli with pancetta, bacon, and walnuts
in a sage cream sauce.

Residents may use cash or charge items to their monthly
statement. Employees must use cash for purchases.




