ART S SOUL

art de cuisine




“The preparation of good
food is merely another
expression of art, one of
the joys of civilized living.”

- Dione Lucas
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0:00 PM

Festival de cuisine featuring
restaurant, brewery, and bar
partners, and music by Wild Ginger

00PM

Welcome & Remarks
Live Auction with Omnia Auctions

S:00 PM

Live Auction closes; Final
bidding for online/silent auction

8:30 PM

Silent/Online Auction closes;
items available for pickup on the
LeMoyne front porch.



meet our cover artist
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Deon Lewis was born and raised in
Tallahassee, Florida. She learned to quilt at
the young age of 12 and has been honing her
talents as a fiber artist for the past 10 years.

She has always been drawn to the
complexities of nature, especially flowers and
animals. Her typical medium of choice includes
fabric, fibers, thread, and acrylic paint or ink.

Her use of dynamic colors and unique
compositions in her artwork helps focus the
observer toward the desired idea or emotion.
Her hope is to create through fabric, thread,

and paint an idea or vision that evokes a
personal response from the viewer.
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Thank you to our Sponsors!!
We extend a heartfelt thank you to our
sponsors, who help us host this event and
many others throughout the year.

PRESENTED BY

capitaleurocars
The Bt Wy T By~

PLATINUM

Mad Dog Construction
Mary Jo & Alan Spector
Tallahassee Woman Magazine

GOLD

Dan Taylor & Tony Archer
Lanigan & Associates P.C.
WestScott Construction

SILVER

Akerman LLP Hayward House Bistro
Allison Tant & Barry Hummingbird Wine Bar
Richard The Huntsman
Central Heating Klassic Katering
Consultants Mimi's Table
Claire & Jed Varnedoe Oliver Sperry Renovation
Dear Sunday Café Ology Brewing Co.

BRONZE

Acadian Builders Food Gilorious Food
BFBS Architects Julie & Michael McBride
Centennial Bank Leslie & Robert Anderson
Elise Bachelor Quia & Morgan Atkinson
Engel & Volkers -
Barbra Boutin



SPECIAL
THANRS

AUCTION DONORS

Alicia Smith
Amanda Boekhout
Amy Cober
Amy Warrick
Anna Kincaide
Anne Hempel
Barbara Fincher &
Christopher Bischoff
Fincher
Betty Bayes
Bonefish Grill
Carol Neyland & Frank
McMillion
Charles & Genny
Rosenberg
Damas
Dan Taylor
Deborah Bullock
Deon Lewis
Dewstate
Diva & Devils
Doug Bell
Elizabeth Borger
Grant Gelhardt
Gustavo Castillo
Hayward House Bistro
Helene O'Hagan
Hummingbird Wine Bar
Jessica Utley
Jill Quadagno
Joe Roache
Julia Flanagan
Julie Konikoff

Kaitlyn Dressel
Katie Vance
Kelly Dozier
Kelly Kawagoye
Kelly Rysavy
Ken Barker
Laura Patrick
Leslie Anderson
Mark Georgiades
Martha Paradeis
Mary Margaret Warren
Meredith & Elsa McKinney
Michael Killoren
Nnamdi Batik
Pam Doffek
Patsy Palmer
Peter Crosby
Quia Atkinson
Quincie Hamby
Randy & Debra Brienen
Robert Peavy & Henry
Mattason
Rosie Coleman
Ruth Nickens
Simply Entertaining
Stephanie Whitfield
Susan Mertz
Tatyana Moorman
The Huntsman
Total Wine & More
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A very special thank you to our restaurant,
catering, brewery, and bar partners who have
generously supported this event with their
time, talent, and amazing foods and
beverages.

DEAR SUNDAY CAFE-9

Prime Rib Slider
with gruyere, caramelized onion and
garlic aioli

Crab Cakes
served with lemon herb aioli

Shrimp & Grits Shooters

with smoked gouda grits and
cajun cream sauce

FOOD GLORIOUS FOOD - 11

Assorted Desserts (V)

RLASSIC RATERING - 4

Shrimp Ceviche

Salmon Blini
buckwheat blini topped with creme fraiche
and a smoked salmon rosette

Savory Profiteroles (V)
filed with a whipped goat cheese and white
truffle mousse

English Cucumber Iced Water Station

HAYWARD H(g)llSE BISTRO

Caviar Potato
mini twice-baked Yukon Potato topped with
creme fraiche and Regiis Caviar

Caviar Potato Chip
house french onion dip, Regiis Caviar, and
fresh dill on a crisp potato chip
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THE HUNTSMAN - o

compressed apple, vegan yum yum, nori,
sesame, rice crisp

Tallow Beast Sliders
wild boar baconnaise, onion chutney, spicy
curry ketchup

MIMI’S TABLE - 10

Stuffed Peppers
peppadew peppers stuffed with duck confit,
apricot, and cranberry

Brisket
barbeque beef brisket with slaw and Mimi’s
Bar-B-Q Sauce

Thai Shrimp & Polenta
sweet and spicey thai glaze shrimp with
smoked gouda polenta

SEVEN HILLS
HOSPITALITY - 2

Caramelized Pumpkin & Kimchi Tart (V)
herb tart with caramelized pumpkin mousse,
handmade kimchi, red wine compressed fall

stone fruit, micro cilantro

Scallops & Grits
fried grit cake, blackened scallop, Link
andouille sausage, pickled fresno chili, creole
remoulade, celery leaf

TALLY POURHOUSE

Full bar featuring whatever you might be
thirsty for!
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HUMMINGBIRD WINE BAR

Welcome Cocktail | Porto Tonico
white port & cucumber basil tonic served over
ice

Sparkling
Cuvee Francoise Blanquette de Limoux White
(France)
Kobal Blaufrankisch Pet Nat Rosé (Slovenia)

White Still
Colome Torrontes (Argentina)
Terre Brulee Chenin (South Africa)

Skin Contact
Julia Casado Nija de los Uvas Orange (Spain)

Reds
Chiara Pinot Noir (Germany)
La Massa IGT Tuscan Red (ltaly)
Markham Vineyards Six Stack Merlot (Napa, US)

Sweet
Vietti Moscato (ltaly)

0LOGY BREWING CO.

ltalian Pilsner (Dry Hopped Pilsner) ABV 5%
pair with Hayward Houses' Caviar Potato

Day Mark (American Pale Ale) ABV 5.5%
pair with Seven Hills" Scallops & Girits

Blended Auras (Czech Style Amber Lager)
ABV6%
very well rounded beer, pair with any menu
options from Dear Sunday

Sensory Overload (Hazy IPA)_ABV 6.5%
pair with The Huntsman's Tallow Beast Sliders

Sunshine Lager (Fruited Light Lager) ABV 5%
pair with any menu option from Klassic
Katering or Mimi’'s Table

Rainbow Colored Glasses (Fruited Berliner)
ABV 6%
pair with dessert from Food Gilorious Food




PUCRETT
AWARD

TERESA ATRINS &
STEPHANIE WHITFIELD

This year, we are excited to honor the two

women who helped lay the foundation for

Art & Soul as we know it today, Stephanie
Whitfield and Teresa Atkins.

Teresa Atkins, a former LeMoyne Board
Vice President and the founding chair of
Art & Soul, led the inaugural Art & Soul
Celebration in 2008. Stephanie Whitfield
revived Art & Soul in 2016 and served as
event chair from 2016 - 2021 and co-chair

from 2022 2025. Stephanie also served as
LeMoyne Board President, and is coming

to the end of an 11-year run as a key board

member.

Thank you to these two amazing women,
for their outstanding advocacy and
support of the Tallahassee artistic

community.




VOLUNTEERS
OF THE YEAR

CAROLYN GOSSELIN &
SARAH GOSSELIN

This year, we are excited to honor Sarah
Gosselin and Carolyn Gosselin as our
Volunteers of the Year.

Carolyn and Sarah have painstakingly
dedicated their time and talent to lead
LeMoyne in creating our new 5-Year
Strategic Plan - not an undertaking for the
faint of heart!

Thank you to these two amazing women
for their outstanding advocacy and
support of the Tallahassee artistic

community.
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Qyster Hour, Deon Lewis
Fiber Art
Value: $1,250

EBULLIENT, Mark Georgiades
Welded Steel Sculpture, 30" x 8"
Value: $1,800

5 Course Private Dinner for 10 at The
Huntsman
Value: $1,000

Floral Portrait IV, Anna Kincaide
Framed Acrylic on Paper
Value: $3,500

Girona's King, Leslie Anderson
Mixed Media on Canvas, 36" x 36"
Value: $1,800

Tourmalinated White Quartz Pendant on 14k
White Gold Chain
by _Robert’'s Jewelry & Designs
Value: $1,100

Bourbon & Cigars Basket, Donated by
Stephanie Whitfield & Scott Mcl uckie
A bottle of Widow Jane, Michter's,
and Bib & Tucker
5 Assorted Cigars, including Monte Christo
and Macanudo
+ Fireball and Chocolates for a little extra fun!
Value: $300

A Place at the Table, Dan Taylor
Acrylic on Canvas, 24" x 18"
Calue: $1,000
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Pools of Light, Quia Atkinson
Acrylic & Mixed Media, 36" x 36"
Value: $800

Oysters & Pearls Necklace & Earrings,_
by_Quincie Hamby
Value: $350

Private Chef Experience for 6 people by
Simply_Entertaining
Dinner for 8 guests, a custom-designed menu,
and Chef Mike Powell preparing your meal in
your home!
Value: $800

Flowing_Abundance, Jessica Utely
Acrylic on Canvas, 36" x 48"
Value: $1,000

Diva & Devils Private Shopping_Experience
Value: $450

Enameled Ocean Sunset Pendant by Ricky
Frank, Donated by Gem Collection
Value: $725

Wine Tasting_for 6 at Hummingbird Wine Bar
Value: $350

Ology Brewing_Co. Gift Basket

Bottle of 9 year rye , Bottle of cream liquor,
Bottle of double char bourbon, Bottle of rum
cask bourbon , 2 stickers, 2 pair sunglasses,
2 Koozies, 1 Hoodie, 1t-shirt, 1 hat, 2 $50 gift

cards, 1 sensory overload 4 pack,

1 rainbow colored glasses 4 pack

Value: $500
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1. Bidder Identification. Each attendee or couple

has a pre-registered bid number. The number is
used for all purchases and bidding. No names
please.

2. Sales. All sales are final. No Exchanges, No
Returns. Service items and gift certificates are
non-transferable unless so specified.

3. Payment in full is mandatory for all auction
items. Payment options for live auction include
credit cards, cash or personal check.

4. Pick-up. We recommend you pick-up your
auction items once the live auction ends, so you
can bring your pieces home with you after the
event. If needed, both silent and live auction
pieces can be picked up from the Gallery during
regular business hours.

5. Condition of items. All auction items are offered

on an “as is” basis. All descriptions of auction
items are for the sole purpose of identifying the
items and LeMoyne disclaims any expressed or
implied warranties.

B. Services. LeMoyne makes no representations
or warranties, expressed or implied, as to the
effectiveness of the services offered with the
auction items and disclaims any and all liability in
connection therewith

NOTE: Signature Art Gallery is offering 10% off
framing for any works purchased at Art & Soul
Celebration - just bring your receipt!



ART & SOUL
COMMITTEE

Claire Varnedoe, Co-Chair
Grace Atkins, Co-Chair
Leslie Anderson
Quia Atkinson
Elise Batchelor
Gabrielle Bowden
Scott MclLuckie
Bartow Rainey
Dan Taylor
Laurel Wolcott

LEMOYNE
BOARD OF
DIRECTORS

Dan Taylor, President
Don Bourassa, Vice President
Grace Atkins, Secretary
David Strange, Treasurer
Stephanie Whitfield, Immediate Past President
Kelly Dozier, Board Lead Director
Quia Atkinson, Artist Representative
Gabrielle Bowden, Youth Representative

Leslie Anderson Scott McLuckie

Courtney Atkins Nan Nagy
Elise Batchelor Carol Neyland
Jami Coleman Bartow Rainey
Paula Fortunas Mary Jo Spector

Carolyn Gosselin Field Wilde

Calla MacNamara Claire Varnedoe



LEMOYNE
STAFF

S

Arielle Raff
Executive Director

Kylie Nerney
Education Director

Isabella Al-Sharif
Curator & Programming Coordinator

Carrie Gaudio
Office Manager

Caroline Kuhimeier
Studio Manager

Powell Kreiss
Festival Director

Gabrielle Quintero
Venue Coordinator & Exhibit Associate

Alex Smith
Gallery & Visitor Services Coordinator
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