“For Your Information”

(A periodic publication by Sherwood Oaks Executive Director, Annette McPeek)

June 21, 2019

Blue Grass Concert
Recreational Therapy Director, Roberta Breninghouse, has arranged for a blue grass band named
“Keep Off the Grass” to perform for you in the Auditorium on June 22" at 2:00 PM.

New Signs on Campus
We’ve added new signs on the campus over the past few weeks and kindly ask that you obey
them.

v “Pedestrian Crosswalk” signs are on Norman Drive from the main parking lot to parking

lot D.

v’ “Resident Only” parking signs are behind the Oak Lodge and in the last few spots of the
Oak Grove Center parking lot.

v' “Resident/Visitor Only” parking signs are in the front of the Oak Grove Center parking
lot, beside the handicap spots.

Food Show —July 1

On Monday, July 1, please join us in the Auditorium for a Food Show with our new primary food
vendor, Gordon’s Food Service. The event will begin at 1:00 PM with a presentation on
sustainability followed by various food stations where you can sample items and chat with
purveyors. If you have questions, please call Bev Puglia at ext. 8495. Food stations will be
available to all residents, guests, and staff from 1:30 — 3 PM.

Do Not Pull Weeds

Over the past few weeks we’ve had some safety concerns with residents weeding flower beds.
The grounds crew and/or special services department are great resources if you would like to
have this type of work done. You can contact Grounds Supervisor, Jeff McGaughey at ext. 8598
and Special Services Director, Sue Hoffman at ext. 8493 for more information.

Build Your Own Birthday

Join us on Wednesday, June 26 to “Build Your Own Birthday.” This birthday theme is different
from others because you can literally build your own meal, your way. All entrees and
accompaniments will work together and are able to be combined or eaten separately. The Dining
Room will be set up differently to accommodate this type of theme; Our buffet will be set up
“backwards” with the entrees first, followed by the accompaniments. We will have several
“construction workers” to help keep traffic flowing in the right direction during lunch and dinner.

Due to the popularity of our themed events, we highly recommend making a reservation if you
plan to eat dinner in the Main Dining Room this evening. Reservations can made by calling ext.
8234.
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Fee Increases Effective July 1
Just a reminder that the Fiscal Year 2020 fee schedule goes into effect on July 1. Along with the

monthly fees, meals and guest room rates will also increase. See below:

Meals (excludes tax)

Breakfast - Adult $8.20 Child $5.75
Lunch & Dinner - Adult $21.00 Child $11.20
Brunch & Holidays - Adult $22.25 Child $12.30
Home Delivery Charge - $6.35
Private Party Set up fee - $29.00 per hour

Guest Rooms (includes tax)
Oak Lodge Rooms - $87.45 per night
Patio Home Suites - $159 per night
Rollaway Bed/Crib - $9.81 per night / $53 per week
Late Checkout Fee - $23.32
No Show Fee - $42.40
Fees for making changes within 5 days of a reservation - $11.66
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Happy July 4t
There will be no off-campus transportation on Thursday, July 4th. Please see the Security &

Transportation bulletin board for the holiday bus schedules. All patio homes and apartments that
are cleaned on Thursday will not be cleaned due to the holiday. Dining Services hours are as

follows:

Qutside Tent
12-2 PM
Main Dining Room
Lunch Buffet — 12-1 PM
Dinner — Closed
Cafe
Breakfast — 8-10:30 AM
Lunch & Dinner — Closed

v" Lunch take-outs are available from 11:30-1:00 using the July 4™ lunch menu.

v" Dinner take-outs are available from 4-5:30 using the following menu: soup of the day or
watermelon gazpacho, hamburgers, hot dogs, BBQ chicken, seafood & shrimp salad,

soaker beans, corn on the cob, steamed carrots, cherry pie and ice cream novelties.
v Home delivered meals will be offered the dinner take out menu. Meals will be delivered
between 5-5:30 PM.
v The Always Available menu will not be available today.
v Meal credits and/or Marketing slips may not be used for guests on this holiday, as stated in
the resident handbook.




