/ \  Connecticut Elks Association

sl Annual Convention Dinner

At the Portland Grand Lodge Convention
Red Lion Hotel on the River
July 9, 2009

Please join us to wrap up the convention as our new District Deputies receive
their jewels from our sponsor Past Grand Exalted Ruler Peter Affatato.

Cocktail Hour 6-7pm (Cash Bar)

Dinner Buffet 7-8pm

Salads
Asparagus and Artichoke Salad ~ With roasted mushrooms, baby onions, red peppers
tossed with a sun-dried tomato vinaigrette
Spinach Salad ~ With crisp pears, sun-dried cranberries, carrots, candied hazelnuts
and an apple-honey dressing
Yukon Gold Potato Salad ~ With grilled fennel, grilled onions, grilled leeks, roasted
red peppers and herbs tossed with a roasted onion vinaigrette
Penne Pasta Salad ~ With Oregon bay shrimp and scallops, black olives, green onions,
tomatoes, red onions tossed with a lemon-dill dressing

Entrees
Cedar Planked Salmon ~ With a brandied apple chutney
Hazelnut Crusted Breast of Chicken ~ With a sherry cream sauce
Petite Beef Sirloin with a Mushroom Demi Sauce

Served with

Wild Mushroom and Rice Pilaf
Fresh Seasonal Vegetables
Artisan Bread and Butter

Desserts
Assorted Selection of Cakes and Sweets
Tully’s regular & decaffeinated coffee and Tazo herbal teas

Program 8-9pm



Connecticut Elks Association

Annual Convention Dinner

Reservation Form
Portland Grand Lodge Convention, July 9, 2009
Red Lion Hotel on the River

Please complete this form and mail to:  William J. Chinn, Jr., PDD
14 Morrisey Lane
Bridgewater, Connecticut 06752-1229

Name Lodge Telephone

Number of people attending at $45.00 per person.

Total amount of check $

Please make checks payable to the Connecticut Elks Association

Any questions please contact Dan Skiba (860) 216-5765 or Bill Chinn (860) 355-5756



