
Cost per meal is indicated and includes hors d’oeuvres, entrée, non-alcoholic beverages, rolls, salad or 
tomato basil soup, chocolate walnut torte dessert, tax, and 18% gratuity.   
Indicate how many of each entrée, soup & salad: 
 
______   Soup      _______ Salad               Temp                      Names Attending: 
                         circle  the following 
                New York Strip                      $40    MR  M  MW ___________________________________     
New York 14 oz. Strip topped with demi-glace and served over 
garlic mashers with sautéed wild forest mushrooms. 
 
                Salmon Oscar                         $33    MR  M __________________________________ 
Pan seared salmon cooked to your liking and topped with 
asparagus and hollandaise sauce. Served over rice-pilaf. 
 
                Chicken Cordon Bleu             $33 __________________________________ 
Baked chicken breast stuffed with Swiss cheese and ham 
 and Mornay sauce.  Served over garlic mashers. 
 
                Spaghetti Squash Primavera   $28 __________________________________ 
Artichoke hearts, sun dried tomatoes, roasted red peppers, grilled 
zucchini and summer squash and baked, served with wild rice 
 pilaf and basil pesto. 

You’re Invited! 
 

To the 
 

2011 ANNUAL DINNER 
 

SATURDAY, December 3, 2011 
 

AT PORTAGE YACHT CLUB 
Cocktails & Hors D'Oeuvres   6:00 P.M. 

Dinner                                   7:30 P.M. 
 

Followed by Dessert, Coffee & Awards and 
the Regular Weekend Live Entertainment with Dancing 

 
Please complete and return this reservation form, call the 
club @ 734-426-4155, or email sail@chartermi.net  by nov. 28.  
 
 
 


