9 ARIZONA
FEDERATION of REPUBLICAN WOMEN

Leona Johnston, President February 2011

Guest Registration Form

Mail this form with your check no later than October 15, 2011
To: Laura Phipps, Convention Treasurer
3617 E. Woodland
Phoenix, AZ 85045-7331
480-759-5570 laura@lauraphipps.com

We welcome all guests to our 2011 AzFRW Convention. Anyone invited by an AzZFRW member may join us for any of our
convention meals. Your reservation form and check must be received no later than October 15, 2011. “A Reservation Made is
a Reservation Paid” unless adhering to the cancellation policy of canceling prior to October 15™. Checks must accompany all
reservations. Make checks payable to the AzZFRW 2011 Convention.
AzFRW Presidents Reception, Thursday, November 3, 2011 5:00pm-7:00pm: Open to all. Leona is hosting this
event and would like to thank-you for all of your hard work. Please check if you are going to attend.
Yes, | am going to attend.

Awards Luncheon, Friday, November 4, 2011 Noon - 1:30 PM Check your choice:

Chopped Salad Del Mar: Lightly seasoned baby shrimp and bay scallops with egg, cucumber, green onion and
tomato tossed with crisp iceberg lettuce, tossed with a Chipotle Ranch dressing.

Veggie Wrap: Tomatoes, avocado, sprouts, red onion, cucumber, green leaf lettuce and roasted tomatoes
served with Southwestern Ranch on the side. Arizona slaw and pickle wedge.
Dessert: Lemon Tart: Buttery shortbread crust with lemon curd and glazed
| Luncheon X $35.00= |

Banquet, Friday Evening, November 4, 2011 6:00 PM-8:30 PM Check your choice:

Seared Alaska Halibut crusted with roasted cashews topped with a red onion and cucumber salsa. Caesar
Salad

Grilled Vegetable Napoleon: extra virgin olive oil and sweet red pepper sauce. Spinach salad
Dessert: Chocolate Marquise: chocolate genoise and ganache with baked hazelnuts topped with a chocolate
leaf

Dinner x$50.00 = |
Luncheon, Saturday, Installation of Officers, November 5, 2011 Noon —1:30 PM Check your choice:
Roasted Steak Sandwich: Sliced top round of beef, grilled peppers, sautéed onion and mushrooms topped
with smoked provolone cheese served on a hoagie roll with roasted red potatoes.
Mushroom Ravioli and fresh fruit
Dessert: Giant Profiterole: Fresh baked cream puff filled with sweet whipped cream & vanilla custard,
basted with chocolate ganache and serve with fresh berries.

ILuncheon x $35.00= |

Your Name (please print):

Title:

Guest of:

Mailing Address:

Club Affiliation:

Phone/E-mail:




