Resurt (Botinits

SuUN

8 — 10 am - Adult
Swim

8 am- Tai Chi & Qi
Gong

8 am- 2:30 pm-
Sunday

Jazz Brunch

II am- Art
Demonstration

2 pm— Guided Tour
3 pm — Afternoon
Refreshments

38— 5 pm —Afternoon
Tea

4 — 6 pm - Adult

Swim

MoN
1

8 — 10 am - Adult Swim
9 am —Total Body
Workout

1 pm- Bridge

2 pm — Guided Tour

3 pm — Afternoon
Refreshments

4 — 6 pm - Adult Swim

8

8 - 10 am - Adult Swim
9 am —Total Body
‘Workout

1 pm- Bridge

2 pm — Guided Tour

3 pm — Afternoon
Refreshments

4 — 6 pm - Adult Swim

Tue
2

8 — 10 am - Adult Swim
9 am —Aqua Fit

3 pm— Cooking
Demonstration with OH
Chefs

3 pm- Putting Clinic
with Teddy Prentis

3 pm — Afternoon
Refreshments

4 — 6 pm - Adult Swim

9

8 — 10 am - Adult Swim
9 am —Aqua Fit

3 pm — Cooking
Demonstration with
OH Chefs

38 pm- Putting Clinic
with Teddy Prentis

3 pm — Afternoon
Refreshments

4 — 6 pm - Adult Swim

WED

8- 10 am - Adult
Swim

8:520 am- Stretch Flex
& Core

11 am- Croquet with
Teddy Prentis

8 pm—Farm + Vine
Class: Creating the
perfect soufflé

3 pm — Afternoon
Refreshments

4 pm - Farm + Vine
Class: “How to Make a
Mean Martini”

4 — 6 pm - Adult Swim
SPECIAL EVENT:

7 pm — Farm and Vine
Dinner wih Chef Simon
Keating

10

8 - 10 am - Adult Swim
8:30 am- Stretch Flex &
Core

11 am- Croquet with
Teddy Prentis

3 pm—Farm + Vine
Class: Creating the
perfect soufflé

3 pm — Afternoon
Refreshments

4 pm - Farm + Vine
Class: “How to Make a
Mean Martini”

4 — 6 pm - Adult Swim

THU

8 —10 am - Adult
Swim

9 am-Yoga

2 pm — Guided Tour
8 pm- Putting Clinic
with Teddy Prentis

3 pm — Afternoon
Refreshments

4 pm- Farm + Vine
Class: Wine Tasting-
Spanish Wines From
Around the World

4 — 6 pm - Adult Swim
6:30 pm- Pianist
Michael Campbell

11

8 — 10 am - Adult Swim
9 am-Yoga

2 pm — Guided Tour
38 pm- Putting Clinic
with Teddy Prentis

3 pm — Afternoon
Refreshments

4 pm- Farm + Vine
Class: Wine Tasting-
French Wines From
Around the World

4 — 6 pm - Adult Swim
6:30 pm- Pianist
Michael Campbell

OCTOBER 1-13, 2012

FRI
5

8 — 10 am - Adult Swim
8:30 am- Stretch Flex &
Core

11 am- Croquet with
Teddy Prentis

2 pm- Guided Tour
8pm- Farm + Vine Class
— Apple Cider Pressing
3 — 5 pm —Afternoon
Tea

6:30 pm- Pianist
Michael Campbell
SPECIAL EVENT:

6-7 pm- Artist in
Residence Cocktail
Reception

6-7 pm - From Vine to
Wine

8:30 pm - Cabaret

12

8 — 10 am - Adult Swim
8:30 am- Stretch Flex &
Core

11 am- Croquet with
Teddy Prentis

2 pm- Guided Tour
gpm- Farm + Vine Class —
Apple Cider Pressing

3 — 5 pm —Afternoon Tea
6:30 pm- Pianist Michael
Campbell

SPECIAL EVENT:

6-7 pm- Artist in Residence
Cocktail Reception

SAT

6

8 — 10 am - Adult Swim
8 am- Tai Chi

9 am - Yoga

II am- Art
Demonstration

2 pm- Guided Tour
gpm- Farm + Vine Class
— Pumpkin Smoothies

3 pm — Afternoon
Refreshments

3 — 5 pm —Afternoon
Tea

4 — 6 pm - Adult Swim
6:30 pm- Pianist
Michael Campbell
SPECIAL EVENT:

IrTam -I pm - From Vine
to Wine

13
8 — 10 am - Adult Swim
8 am- Tai Chi
9 am - Yoga
II am- Art
Demonstration

2 pm- Guided Tour
gpm- Farm + Vine Class
— Pumpkin Smoothies

3 pm — Afternoon
Refreshments

38— 5 pm —Afternoon
Tea

4 — 6 pm - Adult Swim
6:30 pm- Pianist
Michael Campbell
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FaArRM + VINE

Apple Cider Pressing — Rhode Island offers a bounty of
apples this time of year. Join Food Forager, Janice McEachen
on the Verandah as she presses fresh apples for delicious
cider!

Creating the Perfect Soufflé: Join Pastry Chef Adam at the
Chefs Counter in Seasons and learn the secret of making the
perfect soufflé.

Cooking Demonstration: Our Ocean House Chefs will
showcase their culinary skills as they reflect the seasonal
flavors of New England.

How to Make a Mean Martini: Learn how to make the classic
cocktail with a Club Room Bartender.

Pumpkin Smoothies — Join Food Forager, Janice McEachen
at the Chefs Counter in Seasons as she makes fresh seasonal

pumpkin smoothies!

Sunday Jazz Brunch: The Ocean House features an a la carte
menu of classic breakfast items and lunch fare, plus a variety
of additional buffet items. The Greg Piccolo Trio performs
in the hotel lobby.

Wine Tasting: Sommelier Jonathan Feiler guides you
through a tasting of wines.

Farm and Vine Dinner: Circe Restaurant’s Chef Simon
Keating prepares October’s Farm + Vine Dinner, using
produce from a local farm to create hors d’oeuvres and a
three-course dinner paired with Two Hand Wines.
$95/person (plus tax and gratuity); Reservations required.

From Vine to Wine: Once a month, Ocean House
Sommelier Jonathan Feiler hosts a weekend focused on wine.
In October, explore the array of vast wines from Spain and
the different wine producing region. Meet Feiler at an
intimate wine and cheese reception on Friday evening, and
taste wines at the seminar on Saturday.

REsSORT

Afternoon Tea: Enjoy tea in the Living Room while listening
to Faith Leitner performing on the harp. $24/Afternoon
Tea, $38/Roya1 Tea; Reservations required.

Afternoon Refreshments: Join us in Seasons each day for
complimentary hot chocolate and hot cider for Clydes Cider
Mill. Chef Adam has also prepared afternoon treats for you

to enjoy.

Bridge: Bridge is complimentary for hotel guests and
members. There is a $7 charge for all outside guests. Join
Seasons for a special luncheon menu, which changes weekly.
Lunch is $18 per person; reservations are not required but
strongly recommended.

Croquet: Learn the basics of the classic game with Ocean
House Croquet Professional Teddy Prentis.

Guided Tour of the Ocean House: Take a guided tour of the
property with Guest Experience Manager Mark Szaro.

Pianist: Pianist Michael Campbell performs in the lobby.

Putting Clinic: Join Ocean House Croquet Professional
Teddy Prentis for the principles of putting.

Artist in Residence: An Artist resides in the Artist Cottage,
where they exhibit some of their art work. A complimentary
wine reception on Friday introduces the artist to guests, and
the artist teaches an art class. Stop by for a glass of wine
before dinner!

American Songbook Cabaret: New York performer Marion
Markham returns to the stage for an evening of Cabaret.
Markham, along with her trio, will perform timeless songs,
mixed with a bit of jazz.

OCTOBER 1-8, 2012

SpPa

Adult Swim: Adult’s swim time daily from 8am to 10am,
along with 4pm to 6pm at the pool.

Agqua Fit: Join our fitness instructor for an energizing
aerobic exercise in our heated, salt water pool.

Stretch Flex & Core: Join our OH! Spa fitness instructor
and focus on stretching and toning your muscles while

focusing on your core.

Tai Chi & Qi Gong: As the most well-known of China’s
martial arts, the slow, circular-focusing movements relax
muscles while promoting proper core alignment and balance.

Total Body Workout: Give your body a jump start with this
full body cardio and toning class.

Yoga: Vinyasa Yoga is an energizing flow series of postures
and core strengthening exercises linking mind to body

through breath.

FOR RESERVATIONS PLEASE CALL 401 584 7000 # 24 HOUR CANCELLATION POLICY ON ALL OH! SPA AND FARM+VINE CLASSES
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SUN

14

8 — 10 am - Adult Swim
8 am- Tai Chi

8 am- 2:30 pm- Sunday
Jazz Brunch

II am- Art
Demonstration

2 pm — Guided Tour

3 — 5 pm —Afternoon
Tea

4 — 6 pm - Adult Swim

21

8 — 10 am - Adult Swim
8 am- Tai Chi

8 am- 2:30 pm- Sunday
Jazz Brunch

II am- Art
Demonstration

2 pm — Guided Tour

38— 5 pm —Afternoon
Tea

4 — 6 pm - Adult Swim

Mo N

15

8 — 10 am - Adult Swim
9 am —Total Body
Workout

1 pm- Bridge

2 pm — Guided Tour

3 pm — Afternoon
Refreshments

4 — 6 pm - Adult Swim

22

8 — 10 am - Adult Swim
9 am —Total Body
Workout

I pm- Bridge

2 pm— Guided Tour

3 pm — Afternoon
Refreshments

4 — 6 pm - Adult Swim

Tue

16

8 - 10 am - Adult Swim
9 am —Aqua Fit

3 pm - Cooking
Demonstration with OH
Chefs

3 pm- Putting Clinic
with Teddy Prentis

3 pm — Afternoon
Refreshments

4 — 6 pm - Adult Swim

23

8 — 10 am - Adult Swim
9 am —Aqua Fit

8 pm— Cooking
Demonstration with OH
Chefs

38 pm- Putting Clinic
with Teddy Prentis

3 pm — Afternoon
Refreshments

4 — 6 pm - Adult Swim

WED

17

8 — 10 am - Adult Swim
8:320 am- Stretch Flex &
Core

11 am- Croquet with
Teddy Prentis

3 pm—Farm + Vine
Class: Creating the
perfect soufflé

3 pm — Afternoon
Refreshments

4 pm - Farm + Vine
Class: “How to Make a
Mean Martini”

4 — 6 pm - Adult Swim
SPECIAL EVENT:

7 pm —In the Kitchen

Dinner

24

8 — 10 am - Adult Swim
8:30 am- Stretch Flex &
Core

11 am- Croquet with
Teddy Prentis

3 pm—Farm + Vine
Class: Creating the
perfect soufflé

3 pm — Afternoon
Refreshments

4 pm - Farm + Vine
Class: “How to Make a
Mean Martini”

4 — 6 pm - Adult Swim

THU
18
8 - 10 am - Adult Swim
9 am-Yoga

2 pm — Guided Tour
8 pm- Putting Clinic
with Teddy Prentis

3 pm — Afternoon
Refreshments

4 pm- Farm + Vine
Class: Wine Tasting-
Italian Wines From
Around the World

4 — 6 pm - Adult Swim
6:30 pm- Pianist
Michael Campbell

25

8 — 10 am - Adult Swim
9 am- Yoga

2 pm — Guided Tour

8 pm- Putting Clinic
with Teddy Prentis

3 pm — Afternoon
Refreshments

4 pm- Farm + Vine
Class: Wine Tasting-
Sparkling Wines From
Around the World

4 — 6 pm - Adult Swim
6:30 pm- Pianist
Michael Campbell

OCTOBER 14-27, 2012

FRrI

8 — 10 am - Adult Swim
8:30 am- Stretch Flex &
Core

11 am- Croquet with Teddy
Prentis

2 pm- Guided Tour

gpm- Farm + Vine Class —
Apple Cider Pressing

3 — 5 pm —Afternoon Tea
6:30 pm- Pianist Michael
Campbell

SPECIAL EVENT:

6-7 pm- Artist in Residence
Reception

26

8 - 10 am - Adult Swim
8:30 am- Stretch Flex &
Core

11 am- Croquet with Teddy
Prentis

2 pm- Guided Tour

gpm- Farm + Vine Class —
Apple Cider Pressing

3 —5 pm —Afternoon Tea
6:30 pm- Pianist Michael
Campbell

SPECIAL EVENT:

6-7 pm- Artist in Residence
Reception

7 pm — Lizzie Borden at Eight
O’Clock

SAT

20

8 — 10 am - Adult Swim
8 am- Tai Chi

9 am - Yoga

II am- Art
Demonstration

2 pm- Guided Tour
gpm- Farm + Vine Class
— Pumpkin Smoothies
3 pm — Afternoon
Refreshments

3 — 5 pm —Afternoon
Tea

4 — 6 pm - Adult Swim
6:30 pm- Pianist
Michael Campbell
SPECIAL EVENT:
10:30 am-4.:45 pm-
From Vine to Wine —

Local Wine Trails Tour

27
8 — 10 am - Adult Swim
8 am- Tai Chi
IT am- Art
Demonstration

2 pm- Guided Tour
3pm- Farm + Vine Class
— Pumpkin Smoothies
3 pm — Afternoon
Refreshments

3 — 5 pm —Afternoon
Tea

4 — 6 pm - Adult Swim
6:30 pm- Pianist
Michael Campbell
SPECIAL EVENT:
OH! Spa Wellness Day
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FaArRM + VINE

Apple Cider Pressing — Rhode Island offers a bounty of
apples this time of year. Join Food Forager, Janice McEachen
on the Verandah as she presses fresh apples for delicious
cider!

Creating the Perfect Soufflé: Join Pastry Chef Adam at the
Chefs Counter in Seasons and learn the secret of making the
perfect soufflé.

Cooking Demonstration: Our Ocean House Chefs will
showcase their culinary skills as they reflect the seasonal
flavors of New England.

How to Make a Mean Martini: Learn how to make the classic
cocktail with a Club Room Bartender.

Pumpkin Smoothies - Join Food Forager, Janice McEachen
at the Chefs Counter in Seasons as she makes fresh seasonal

pumpkin smoothies!

Sunday Jazz Brunch: The Ocean House features an a la carte
menu of classic breakfast items and lunch fare, plus a variety
of additional buffet items. The Greg Piccolo Trio performs
in the hotel lobby.

Wine Tasting: Sommelier Jonathan Feiler guides you
through a tasting of wines.

In the Kitchen: Our Pastry Chef, Adam Young, takes over
during our /n the Kitchen in October. Chef Adam
prepares a feast for the taste buds using chocolate as his
main ingredient, and demonstrates how to prepare his
dishes followed by a three-course dinner, paired with
wines. Price: $85/Adult

RESORT

Afternoon Tea: Enjoy tea in the Living Room while listening
to Faith Leitner performing on the harp. $24/Afternoon
Tea, $38/Royal Tea; Reservations required.

Afternoon Refreshments: Join us in Seasons each day for
complimentary hot chocolate and hot cider for Clydes Cider
Mill. Chef Adam has also prepared afternoon treats for you

to enjoy.

Bridge: Bridge is complimentary for hotel guests and
members. There is a $7 charge for all outside guests. Join
Seasons for a special luncheon menu, which changes weekly.
Lunch is $18 per person; reservations are not required but
strongly recommended.

Croquet: Learn the basics of the classic game with Ocean
House Croquet Professional Teddy Prentis.

Guided Tour of the Ocean House: Take a guided tour of the
property with Guest Experience Manager Mark Szaro.

Pianist: Pianist Michael Campbell performs in the lobby.

Putting Clinic: Join Ocean House Croquet Professional
Teddy Prentis for the principles of putting.

Artist in Residence: An Artist resides in the Artist Cottage,
where they exhibit some of their art work. A complimentary
wine reception on Friday introduces the artist to guests, and
the artist teaches an art class.

Lizzie Borden at Eight O Clock: Actress Ellen Barry portrays
Lizzie Borden, the infamous New England spinster tried in
1893 for the hatchet murders of her father and stepmother,
in this one-woman show. Learn what may have happened on
this ill-fated date in this dramatic play directed by Kenneth
Tigar, and written by Mitch Giannunzio. Price: $65/Adult

OCTOBER 14-27, 2012

SpPa

Adult Swim: Adult’s swim time daily from 8am to 10am,
along with 4pm to 6pm at the pool.

Agqua Fit: Join our fitness instructor for an energizing
aerobic exercise in our heated, salt water pool.

Stretch Flex & Core: Join our OH! Spa fitness instructor
and focus on stretching and toning your muscles while
focusing on your core.

Tai Chi & Qi Gong: As the most well-known of China’s
martial arts, the slow, circular-focusing movements relax
muscles while promoting proper core alignment and balance.

Total Body Workout: Give your body a jump start with this
full body cardio and toning class.

Yoga: Vinyasa Yoga is an energizing flow series of postures
and core strengthening exercises linking mind to body
through breath.

FOR RESERVATIONS PLEASE CALL 401 584 7000 #® 24 HOUR CANCELLATION POLICY ON ALL OH! SPA AND FARM+VINE CLASSES




Resort (otinitis OCTOBER 28-31, 2012

SUN MoN TUE WED THU FRrI SAT

28 29 30 31
8 — 10 am - Adult Swim 8 — 10 am - Adult Swim 8 — 10 am - Adult Swim 8 — 10 am - Adult Swim
8 am- Tai Chi 9 am —Total Body 9 am —Aqua Fit 8:20 am- Stretch Flex &
8 am- 2:30 pm- Sunday Workout 3 pm - Cooking Core
Jazz Brunch 1 pm- Bridge Demonstration with OH 8 pm—Farm + Vine
II am- Art 2 pm — Guided Tour Chefs Class: Creating the
Demonstration 3 pm — Afternoon 3 pm — Afternoon perfect soufflé
2 pm - Guided Tour Refreshments Refreshments 3 pm — Afternoon
3 — 5 pm —Afternoon 4 — 6 pm - Adult Swim 4 — 6 pm - Adult Swim Refreshments
Tea 4 pm - Farm + Vine
4 — 6 pm - Adult Swim Class: “How to Make a
SPECIAL EVENT: Mean Martini”
6 pm- Movie Night 4 — 6 pm - Adult Swim

“Hocus Pocus”
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FaArRM + VINE

Apple Cider Pressing — Rhode Island offers a bounty of
apples this time of year. Join Food Forager, Janice McEachen
on the Verandah as she presses fresh apples for delicious
cider!

Creating the Perfect Soufflé: Join Pastry Chef Adam at the
Chefs Counter in Seasons and learn the secret of making the
perfect soufflé.

Cooking Demonstration: Our Ocean House Chefs will
showcase their culinary skills as they reflect the seasonal
flavors of New England.

How to Make a Mean Martini: Learn how to make the classic
cocktail with a Club Room Bartender.

Pumpkin Smoothies - Join Food Forager, Janice McEachen
at the Chefs Counter in Seasons as she makes fresh seasonal

pumpkin smoothies!

Sunday Jazz Brunch: The Ocean House features an a la carte
menu of classic breakfast items and lunch fare, plus a variety
of additional buffet items. The Greg Piccolo Trio performs
in the hotel lobby.

Wine Tasting: Sommelier Jonathan Feiler guides you
through a tasting of wines.

REsSORT

Afternoon Tea: Enjoy tea in the Living Room while listening
to Faith Leitner performing on the harp. $24/Afternoon
Tea, $38/Roya1 Tea; Reservations required.

Afternoon Refreshments: Join us in Seasons each day for
complimentary hot chocolate and hot cider for Clydes Cider
Mill. Chef Adam has also prepared afternoon treats for you
to enjoy.

Bridge: Bridge is complimentary for hotel guests and
members. There is a $7 charge for all outside guests. Join
Seasons for a special luncheon menu, which changes weekly.
Lunch is $18 per person; reservations are not required but
strongly recommended.

Croquet: Learn the basics of the classic game with Ocean

House Croquet Professional Teddy Prentis.

Guided Tour of the Ocean House: Take a guided tour of the
property with Guest Experience Manager Mark Szaro.

Pianist: Pianist Michael Campbell performs in the lobby.

Putting Clinic: Join Ocean House Croquet Professional
Teddy Prentis for the principles of putting.

Artist in Residence: An Artist resides in the Artist Cottage,
where they exhibit some of their art work. A complimentary
wine reception on Friday introduces the artist to guests, and
the artist teaches an art class.

Movie Night: In October, we screen Hocus Pocus. After 300
years, three sister witches are resurrected in Salem
Massachusetts on Halloween night, and it us up to two
teenagers, a young girl, and an immortal cat to put an end to
the witches reign of terror once and for all. During the film,
enjoy freshly popped popcorn and candy.

$32/Adult and $18/Child (plus tax and gratuity);

Reservations required.

OCTOBER 28-31, 2012

SpPa

Adult Swim: Adult’s swim time daily from 8am to I0am,
along with 4pm to 6pm at the pool.

Aqua Fit: Join our fitness instructor for an energizing
aerobic exercise in our heated, salt water pool.

Stretch Flex & Core: Join our OH! Spa fitness instructor
and focus on stretching and toning your muscles while
focusing on your core.

Tai Chi & Qi Gong: As the most well-known of China’s
martial arts, the slow, circular-focusing movements relax
muscles while promoting proper core alignment and balance.

Total Body Workout: Give your body a jump start with this
full body cardio and toning class.

Yoga: Vinyasa Yoga is an energizing flow series of postures
and core strengthening exercises linking mind to body

through breath.

FOR RESERVATIONS PLEASE CALL 401 584 7000 # 24 HOUR CANCELLATION POLICY ON ALL OH! SPA AND FARM+VINE CLASSES




