Soroptimist I nternational Northeastern Region
Spring Conference 2008
Registration and Meal Reservation Form

Mail thisform ASAP to Pat Brown
99 Birchwood Heights, Storrs 06268
nanabrown_1@sbcglobal.net
860.655.1645

Name

Address

Telephone

Club Name

Check hereif you are afirst time attendee ( ) and deduct $10.00

Check hereif you are a delegate ( )  (Registration fee will be paid by club)

Registration fee: $45.00
Meal Reservations:

Friday Dinner $40.00

Satur day-Sunday Package $105.00

Includes. Saturday Breakfast, Luncheon, Banquet and Sunday Breakfast

Total registration and full weekend meal plan $190.00

Late registration fee if postmarked after March 15 $15.00

Additional Guest Meal Ticket Saturday Luncheon  $30.00
Saturday Dinner $45.00

Total Enclosed

M ake checks payableto SI NE Region Conference
Meal reservations cannot be cancelled after April 1

FRIDAY DINNER CHOICE HADDOCK PORK

SATURDAY DINNER CHOICE SALMON CHICKEN

Dietary Restrictions




Meal Offeringsfor Soroptimist Northeastern Region Conference

Friday Dinner
Caesar Salad Choice of:

Atlantic Haddock Filet
Vidalia Onion and Bacon Crust with Wine and Dijon Mustard or
Pecan Garlic Crusted Canadian Pork Loin with Carmelized apple and calvados sauce
served over red cabbage
Warm Rolls and Butter, Chef’s Selection of Sarch and Vegetable
Chef’s Selection of Dessert, Coffee and Tea Service

Saturday Breakfast

Assorted Fruit Juices, Fresh Siced Fruit
Variety of Mini pastries, Bagels, Bars
Coffee, Decaffeinated Coffee and a Sdlection of Teas

Saturday Luncheon

Oriental Express
Oriental Noodle Salad, Mandarin Orange, Shitake and Book Choy Salad with Sesame
Ginger Dressing, Cantonese Beef and Broccoli, Stir-fried Hoisen Chicken with
Vegetables, Vegetarian Fried Rice, Pan-fried Chinese Peking Dumplings
with Ginger Sauce, Fresh Rolls
Fortune Cookies, Pineapple and Coconut Mouse
Coffee and Tea Service

Saturday Banquet

Choice of:
Apple and Currant Stuffed Boneless Chicken Breast
With Granny Smith Apples, Dried Currants, and Celery Stuffing with a Hint of Caraway
Laced with an Apple Cider Shallot Glaze or
Char Grilled Atlantic Salmon Filet with Soy and Garlic
Served over Watercress With a Creamy Horseradish Sauce
Warm Rolls and Butter
Chef’s Selection of Starch and Vegetable
Chef’s Selection of Dessert, Coffee and Tea Service

Sunday Breakfast
Assorted Fruit Juices/ Siced Fresh Fruit Display,
Scrambled Eggs, Pancakes, Bacon and Sausage,
Muffins, Assorted Cereals
Coffee and Tea Service




