
 
Saint John Council 11281 

Naples Florida 
 
St. John the Evangelist Knights of Columbus Council Naples, would like to request that you join us at our 
“Called to Serve” Dinner on October 23rd, 2021.   This is our annual dinner and fundraiser for our Vocations 
and Seminarian Support Programs.   Each year we assist approximately 10 Seminarians from the SWFL area 
with financial gifts to help them as they progress on their paths to Priesthood.   Funds raised from this 
annual dinner enable us to make these gifts possible. 
 
This year we have themed our Dinner “Called to Serve” and have extended an invitation to the †Bishop and 
many Religious from our area to attend with their KofC Council and/or Parish.   We are hoping for a large 
turnout to pay tribute to the †Priests, †Deacons, †Sisters, †Brothers, and †Seminarians in our area.   It is a 
great opportunity for you to recognize your Religious at your Parish and/or your Council Chaplain for all 
they do in the name of Jesus Christ. 
 
If you are able to get a full table of eight, you can have your guest Clergy or Religious join you (no charge for 
them) to make it a table of 9.    
 
We hope you are able to help us with our Vocations fund and Seminarian Support by attending.   It should 
be an enjoyable evening of great food (see menu below, music and dance with Paul Todd and Paul Todd Jr.   
What a great experience it will be when we have a large number of Religious joining the Knights of 
Columbus.  † Blessed Father McGivney would enjoy being there I am sure.  Look for ticket sales 
announcements in the bulletin or online purchasing on the St. John the Evangelist Website weshare giving 
opportunities or at the St. John KofC Website also linked from the Ministry section of the SJECC website. 
Yours in Christ, 
 
 
 

 
     
 
 
 
 
  

 

 

 

 

 
 
 
 
 
 
 
 
 

  

 

 
Grand Knight – Council 11281 

Full Food Menu 
Appetizers:   European Cheese Display; Vegetable Crudités Display; Fresh Fruit Display w/Carvings; 
Coconut Thai Meatballs 
Salad Course:  Organic Spring blend topped with grape tomatoes, pickled purple onions, Vermont 
cheddar, chopped apple, craisins, candied pecans, and apple cider vinaigrette 
Main Course (Choice Of):   
Beef Ribeye Steak topped with a red wine reduction and cremini mushrooms.  Served with potato 
gratin and seared asparagus 

Or 
Chicken Piccata -Sautéed chicken breast topped with a lemon and caper cream sauce.  Served over 

Penne Pasta topped with lemon dressed micro greens 

Dessert:  Triple Layer Mousse cake 


