YOU’RE INVITED!

TO THE

LA

,.z
— 2022 AWARDS DINNER

FRIDAY, NOVEMBER 18, 2022
AT PORTAGE YACHT CLUB

Drinks & Appetizers G:00 P.M
Dinner 7:00 P.M.
Awards Following

PLEASE COMPLETE AND RETURN THIS RESERVATION FORM, CALL THE
CLUEB @ 734-426-d 155, OR EMAIL SAILECHARTERMI.NET BY Nov., 12,

Cost per meal is indicated and includes spinach/artichoke dip appetizer, entrée, rolls, tax, and 18% gratuity.
Ice cream sundae dessert with do-it-vourself choice of toppings  $4.00 a la carte.

Indicate how many of each entrés Temp Names Aftending:
circle the following

Steak au Poivee $60.75 ME M MW
10 oz zearsd rib-gve, peppercorn crusted, with
buttermilk mashed potatoes, asparagus.

Nutty Crusted Salmon $48.0 M MW

£ oz _filsr crvusted with walnuts, pecan and finisked
with brown butter sauce. Served with brovwn rice pilaf
and asparagus.

Pecan Chicken %2023

7 oz. pecan crusted chicksn breast with bowrbon maple glacs, and
served with cheddar bacon mashsd potaroes and asparagus.

Pasta — Buttermut Squash 532125

Roasred burternut squash ravioli toszed in a sage brown butfsy saucs.




