
Committee, Board of Trustees and 
Table Hosts

Eric and Jody Bell
Becky and Bill Crowley
Betsy and Charles Daane
Marti and Jeff Davis
Carol Horner Donaldson
James and Katy Donohue 
Joan Englund 
Cherry and Felix Federowicz
Cathy and Bob Gale 
Thomas and Mariellen Good
Anne and Chris Houin 
Sunny and Ted Jones 
Betsy Juliano 
Leslie and Al Kantra 
Amy and Scott Kuhn 
Ellyn and Barry Lefko
Connie and Russ Lincoln
Kathy and Joe Mahovlic
Vanessa Mavec and Woods King
Judy and Chuck McConnell 
Barbara Morgan and Nick Fedor
Dale and Jim Naylor
Kathryn and Paul Neidhardt
Kathy and Bill O’Neill
Tammie and Kurt Packer 
Patricia and Ed Pavlish
Susan Racey 
Chris and Rick Renner 
Kris and Rob Rogers
Lynnette and Rich Stuart 
Anne Marie Kollander and Mark Teague
Jane Temple and Jon Forman
Andrea and Jim Thome
Christine Thompson
Tracy Davis and Tom Tobin
Sandra and Jeff Turner 
Nicole and Rodney Twells 
‘Ilaisaane and Chris Tyree

Special thanks to . . .

Our Top Sponsors  

Bill and Becky Crowley

The Kuhn Family Foundation

Land Rover Solon/ 
Jaguar Cleveland

The Thome Family

The Wolf Family Foundation

Benefit Co-Chairs

Leslie Kantra 

Tammie Packer

Christine Thompson

Golden Ticket Opportunity

A limited number of “Golden 
Tickets” are available to purchase 
($100 each) for a chance to win  

a five-course meal prepared  
exclusively by Kuhn and  

Hodgson. The dinner includes 
wine, service and cleanup for 
20 guests right in the winner’s 

home. To purchase (by Sept. 14),  
contact Maureen Foster at  

mfoster@fieldstonefarmtrc.com 
or  

440-708-0013 x123.

Golden Tickets will NOT be  
sold at the event.

Changed lives.

Inspired bites.



Roster of 
Chefs Unbridled Chef Talent:

DEMETRIOS ATHENEOS
BOLD Food and Drink, Forage  
Public House & The Oak Barrel

ADAM BOSTWICK
Graffiti: A Social Kitchen &  
Cork & Cleaver Social Kitchen

WILLIAM BURKE 
The Smith Restaurant 

CHRIS HODGSON and SCOTT KUHN
The Driftwood Group

JIMMY LINHART and 
PABLO CÉSAR MONTIEL

Lemon Falls Café 

BRITTANY LOGAN
Rocky River Wine Bar 

MICHAEL SYMON RESTAURANTS
Mabel’s BBQ

MATTHEW MIZE
Abo’s Grill    

ROBERT RECORDS
Cedar Creek Grille

ROLAND SCHLAF
Market

* Chefs are subject to change.

New for 2017:
Enjoy the artistry of Natasha 
Nagawiecki sponsored by Wahl  
Professional as she creates a special 
scene on a horse during a live clipping 
demonstration. 

Cleveland’s top chefs, led by  

Scott Kuhn and Chris Hodgson, 

will prepare a unique tasting  

dinner under a beautifully  

decorated tent filled with live 

music, incredible food and great 

friends. The evening will also 

include a bourbon tasting bar, 

horse-drawn carriage rides, a wine 

pull and an auction.

Chefs Unbridled is Fieldstone 

Farm Therapeutic Riding Center’s 

primary annual benefit to raise 

funds for the programs for people 

with special needs. Specialty areas 

include veterans, bereavement, 

autism, seniors and more.

www.fieldstonefarmtrc.com

Fieldstone Farm engages the therapeutic power of our horses to  
discover and nurture the special abilities of individuals, families and communities.

SATURDAY,  
SEPTEMBER 16, 2017

6:00 p.m.  
cocktails and tasting dinner
Dressy casual attire (grass floor)

Chagrin Valley Hunt Club 
Polo Field
7620 Old Mill Road 
Gates Mills, OH 44040
Valet parking provided.

To benefit Fieldstone Farm Therapeutic  
Riding Center’s Veteran’s Program

Twice named one of 
Cleveland’s best benefits




