The Relentless Pursuit of Results

Media Alert

Interview/Photo Opportunity
Friday, October 30, 2009

Bowers Harbor Inn embraces its haunted history, welcomes visitors

to enjoy Dinner with Genevieve on October 30

What:

Legend:

Menu:

When:
Where:
Tickets:

Contact:

Bowers Harbor Inn Chef Paul Olson attempts to lure out the ghost of original
owner Genevieve Stickney, who is believed to roam the halls.

The wife of Chicago lumber baron JW Stickney, Genevieve took her own life
after her husband died and left his riches to his mistress — a woman he hired to
care for Genevieve. She hanged herself from the rafters of the elevator shaft — the
first elevator ever built in a private residence.

Since her demise, many have felt Genevieve’s presence. Lights have suddenly
turned on, mirrors, wine glasses and paintings have fallen to the floor, and guests
have reported a blurry female appearing in their photographs. While no one can
guarantee she’ll appear, this event is held in her honor.

Reception — Local Butternut Squash & Honey Crisp Apple Soup with Smoked
Rabbit and Mascarpone.

First Course — Pan seared Prosciutto Wrapped Walleye, White Bean Puree and
Braised Kroupa Farms Cabbage

Second Course — Werp Farms Greens with candied pecans, honey crisp apples
and Maytag blue cheese.

Third Course — Genevieve’s Red Wine Braised Yankee Pot Roast, sautéed
leeks, fingerling potatoes, root vegetables and braising jus.

Dessert — Pumpkin Créme Brulee and Old Mission Apple Tart with vanilla ice
cream.

6:30 p.m. reception followed by dinner Friday, Oct. 30, 2009
Bowers Harbor Inn, Old Mission Peninsula, in Traverse City.

$60 per guest (plus 6 percent tax and 20 percent gratuity), includes a selection of
Bowers Harbor Inn private cellar wines paired with each course. Limited seating
is available.

To arrange an interview with Chef Paul Olson, contact Jim Miller or Stephanie
Casola of Publicity Works at millerj@publicityworkspr.com or

scasola@publicityworkspr.com or call 248.691.4466.
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