
Summer Solstice 2004
Deborah DeBord and Jim Ramsay

Hand-fasting Ceremony
Vocal Ensemble:  Sound Circle 

directed by:  Sue Coffee
Celebrant:         Dennis Luczycki
Attendants:        Liz Foster             Don Neal

             Jo McKinney     Tom Sacker
Bag Piper:         Skyler Johnson

Hors d’oeuvres and Drinks
Solstice Toast 6:57 PM

Spirited Supper
Music and Dancing

Beth Collier-Fogdall Creative Director

Wild Basin Lodge
Wedding Host

Cathy Christiansen
Baker

Sarah Cioni
Floral Design

Holly Tignor
Hair Stylist

Martha McCarver
Dressmaker

J Higgins
Kiltmaker

Moses Street
Photographer

Steven DeBord
Videographer

Celeste Ramsay
Print Design

Annie Hughes
Web Design

Jewel DeBord
Shot Glass Donor

Tony Robledo
Music Man

Danielle DeBord
Guest Registry

Ron Jenkins, MD 
Cardiac Intervention

Gratitudes: 
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Hors d’oeuvres
Brochette with  herbed chèvre, roasted red pepper, black Greek 
olives 

Brochette with roasted eggplant, olive tappanade
Crab cakes
Egg deviled  with salmon mousse

Painter’s Bridge Chardonay, Rosemont Shiraz/Cabernet, Laughing Lab ale, 

Redstone mead, spring water and soft drinks

Festive Toast
Balvenie Doublewood whisky
Peach nectar

Spirited Supper
Flame-grilled bamboo skewers:
Tempura coconut shrimp

Chicken satay

Marinated veggie sticks (mushroom, cherry tomatoes, zucchini)

Fruit braised in honey (pineapple, kiwi, strawberry)

Dipping sauces:
Spiced pepper aioli

Peanut coconut sauce

Soy remoulade

Mango salsa

Raspberry chipotle cream

Poached salmon with paper-thin cucumber slices
Purple bean tomato feta basil salad with tarragon vinaigrette
Three-potato salad
Herbed solstice bread and home-made butter

Wine, beer and mead  bar continue

Dessert
Scottish shortbread basket
Mixed berries and lemon curd

Coffee, cider and spring water

Music, Dancing and Open Bar
Bar stays open until 2:00 AM, or first fight
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