
Requested Item Goal Total Donations Received Amount Needed
Moosehaven Watering Hole $60,000.00 $7,216.00 $52,784.00

Requested Item Goal Total Donations Received Amount Needed
Moosehaven Apparel Initiative $40,000.00 $15,821.00 $24,179.00

Make checks payable to Moose Charities with the wish list item in the memo

Residents no longer pay for 
beverages on campus. Residents 
may receive up to 2 beverages at 
the daily socials. This includes 
coffee, tea, hot chocolate, water, 
sodas, beer and wine.

Donating to this wish list item will help 
to provide Moose apparel to our 
seniors at Moosehaven.
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Make checks payable to Moose Charities with the wish list item in the memo

Requested Item Goal Total Donations Received Amount Needed
Health Care Center Kitchen Appliances $84,000.00 $23,999.00 $60,001.00

Requested Item Goal Total Donations Received Amount Needed
Covered Walkway for Admin Building $7,000.00 $5,775.00 $1,225.00

The HCC is in need of new kitchen 
appliances, such as a meat slicer and 
walk-in refrigerator.

Donating to this wish list item 
will help staff and residents get 
to the admin building safely on 
hot or rainy days.
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Make checks payable to Moose Charities with the wish list item in the memo

Requested Item Goal Total Donations Received Amount Needed
Painting $24,000.00 $1,950.00 $22,050.00

Requested Item Goal Total Donations Received Amount Needed
Katherine Smith Kitchen Appliances $3,860.00 $0.00 $3,860.00

In the event that the Wish List item is fulfilled prior to all contributed funds being utilized, 
the remaining funds will be used to support general operations of Moosehaven.

It's time to paint the Moosehaven 
Chapel as well as the interior public 
areas of Katherine Smith Hall.

We are moving to induction style 
cooking in Katherine Smith Hall. With 
this transitioning to induction cooking 
at the Hall will transform our culinary 
operations-delivering higher quality, 
more appetizing meals to our 
residents while maintaining precise 
temperature control for optimal food 
safety and freshness.
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