
Meet the Chef  

                           South of the Rock Inn 
 

 
 
 

 
 

 

 
 
 
 

 

COST PER PERSON (SOAR member or guest): $22.00 (includes tax and gratuity) 

RESERVATION AND PAYMENT DEADLINE: Tuesday October 6, 2009  
Choice of four entrées: 

Chicken Roulade – tender chicken breast rolled with fresh seasonal ingredients (chef’s 

choice), breaded with panko and baked 
Delmonico Steak – 12 ounce boneless rib eye steak with sautéed mushrooms 
South Colton Salmon of the Week – fresh salmon with fresh seasonal ingredients 

(chef’s choice) 

Fresh Vegetables Lasagna – with White sauce 
All entrées are served with their family style salad or a cup of soup and 

your choice of French fries, baked potato, rice, pasta or vegetable 

Dessert – (chef's choice)                                           

LOCATION/PARKING: Center of South Colton. Parking lot is adjacent to the restaurant. 
Tear off and return the registration form, along with your check, to the address below on or before October 6  
MAXIMUM: 55 MEMBERS/GUESTS (reservations accepted in order received)  
 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 
Please sign me/us up for the Meet the Chef event at South of the Rock Inn  

ENCLOSED is my check for ($22 per member or guest) TOTAL: $ _________ 

(# members: ___; # guests: ___)  CHOICE:  Chicken___    Salmon___    Steak___     Lasagna___ 
 

MEMBER NAME(S): ______________________________________________________________ 

ADDRESS: _______________________________________________________________________ 

PHONE: _________________________  E-MAIL: _______________________________________ 

Make the check payable to "PACES 235" and note on the check: Meet the Chef. 
(NOTE: Checks are not cashed until just before the event.)  Mail checks to: 

SOAR, 389 Van Housen Ext., SUNY Potsdam, 44 Pierrepont Ave., Potsdam, NY 13676 

3927 State Highway 56 
South Colton, NY 13687 
Phone: (315) 261-4999 
 

Wednesday, October 14  
4:30 pm 

(dinner served at 5:00 pm) 
 

Owner: Nicole Petrosillo 
Manager: Mary Coon 
Chef: Jeremy Johnston 

 


