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BOOTS • SHOES • SADDLERY
LEATHER GOODS

QUALITY MERCHANDISE
REASONABLE PRICES
FOR THE WHOLE FAMILY

LAYAWAY AVAILABLE
707-964-7362

Open Mon. - Fri 9 a.m. - 6 p.m.
Sat. 9 a.m. - 5 p.m.

Sundays 10 a.m. - 4 p.m.

151 West Elm St.
(behind Denny’s) • Fort Bragg

 Thinking of buying or selling? I am a local girl with 
expertise in real estate and years of construction 
experience. With knowledge of how things work in our 
coastal community I can and will make it happen for 
you. Dedicated from start to finish and beyond.

Rosie the Realtor

rosie iversen
39145 south Highway one

Gualala,  CA 95445
(707) 884-4300 ex. 16

rosieiversen@mcn.org
Dre# 01424141

FIDDLERS GREEN
NURSERY

525 S. Franklin St., Fort Bragg
964-3555

is the time to
plant fall veggies!

Festive Top Hat Dinner 
Thursday evening

The Top Hat dinner signaling the start of the Art in 
the Redwoods festival was originally on Friday night for 
many years, but since 2007 the Top Hat dinner on Thurs-
day has been the gala kickoff to the annual event. 

Each year Gualala Arts honors an artist or friend of 
the arts. In 2007, Duane Gordon was honored, in 2008 
it was Dwight Eberly. Elaine Jacob was feted in 2009 and 
last year Bob and Edith Holmes shared the honor.

The Top Hat opening dinner and wine celebration at 
the Gualala Arts Center starts at 6 p.m. on Thursday, Aug. 
19 this year. Retired Bay Area caterer and event planner 
John Linderman is on board this year as the executive 
chef. John has been active in the community and has 
donated his talent and food to many organizations and 
Gualala Arts is thrilled to have him. 

His company, Cheese Please Catering in San Mateo, 
carries on the tradition of exceptional food by his son 
Erik. Last year he was honored as the most valued mem-
ber of The San Francisco Professional Food Society. He 
spends his time between The Sea Ranch and Bali and 
promises an outstanding dinner for all. John believes in 
team spirit and has rounded up the help of some local 
providers. 

Gualala Arts would like to thank Chuckie Sorensen 
of Gualala Super, Jennifer Arana from Let Them Eat 
Cake, Mark and Paulo from Gelati Pazzo Marco and Tim 
Dan from Saag’s Meats. A big thanks goes to Rich from 
Red Dog Farms for his donation of local organic leg of 
lamb. 

John and his team have put together a terrific menu 
that includes appetizers and a four course dinner includ-
ing an amuse bouche, salad, main course and dessert. 

“We know this year’s 50th Anniversary Celebration 
Dinner will be one to remember,” says Gualala Arts. 
“Thanks to John, his team and all the people who have 
donated to make this a true fundraiser for Gualala Arts.”  

Top Hat diners will rnjoy a sneak peek preview of 
the Fine Art Exhibit even before it is judged during the 
cocktail hour before dinner. 

The event this year honors Kathy DiMaio and Betty 
O’Neil for their founding concepts that led to the cre-
ation of Art in the Redwoods and on to Gualala Arts. A 
separate in-depth story is on page 7. 

By attending the Top Hat dinner  you also receive 
a VIP Festival pass.  Reservations for dinner ($150, in-
cludes $100 donation) are recommended as it usually 
sells out. If you missed this year’s dinner, please sign up 
early for next year.

Included in the VIP Festival Pass is the Friday, Au-
gust 20 Champagne Preview from 4 p.m. to 7 p.m. with 
award presentations and the judge’s critiques. The fine 
art will be available for viewing and the first opportunity 
to purchase when doors open to the gallery at 4:30.  

The heart of the festival is the magnificent exhibit of 
fine art throughout the building, including oil paintings, 
acrylics, watercolors, pastels, drawings, photographs, 
sculpture, woodworking, stained and fused glass, jew-
elry and fiber arts - most of them for sale. The Top Hat 
VIP Pass also includes admission on Saturday and Sun-
day August 21 & 22.

Sponsor an event for Gualala Arts!
Call (707) 884-1138 or visit

www.gualalaarts.org


