THE FABOLOUS VWS DINNER AT MLA VANCOUVER 2015
Tl‘ne CJGI’]UCII’}I 2015 /V\I_A Promises '|ZO l)e a ]reos{ O{ PCII’IEIS, Gl"ld CIISO a ](eas{ O]r {eas{s!

AJE MLA {ke Sa{uréay nigl‘n{ slo{ Is open {or our onnual ro”icl(ing |VWS Jinner!
—H'ne {irs{ 40 PeoP‘e WI‘IO senA an email to H‘nis oAJress: ivwsocie{y@Smail.com wi”

Helen Wussow (wl‘no organizeJ {Le Jeligmful VW con{erence in Vancouver
yes{eryear) recommen&ed {l'le Wa{er SJE Co]re wl‘nick Is olaou{ a 20 minute wa”<, easy

cab riJe, {rom the convention site

See J[I’1€ WCI{GF S{ree{ CCI][-é welasijte: LHPZ//WG{EFS{TGG{CG{E.CG/

/][)/ou wish to see how o/e/lg/n‘][u/ the MLA VWS dinner was in CAI‘CGSO, a 30 minute
video o/zl/mzl augusz‘ event will soon be a/D/Dear/néJ on the VWS Weésiz‘e, and on Paula
/I/Iagg/ois B/ogg/ng Woo//fé/og.

I was alale to reserve {Leir Iar8e Priva{e room, wl‘nicl’n seals up to 40, {or /.30 p-m. ﬂ‘ne
Priva{e room is a 8reajt aJvatho8e {or us, anA J[l'le Prices seem cluijte reasonaue, 8iven
Vancouver. We will {o”ow what we initiated in Clﬁcogo: a set Price o]r $4O w[or
members & $25 ](or 8chuaJte s{uJen{s, and we encourage Pro{essors to sponsor their
Sroéua{e s{uAen{s, i{ {LAey wisl’n to PUI’CI"ICISG {icl(ejts ](or {kem). ﬂ‘le ](irs{ Iucl(y 40 WI"IO
si8n up win Places at the table. You lucl(y winners will be exPec{eJ to Iarin(o) $4O or
$25 in cash in an enveloPe with your name on it, to make the evenin8 as eﬁ(icienjt as

Possiue. No c]mr8e cards Please!
We have chosen Set Menu #3, which is described below. With tax, it should

come to $4O w[or regular members and $25 ]ror 8rac|ua{e students (ﬂ’le VWS will pay
the remainder ](or SraJuaJLe s{uJen{s). [VWS covers a {es{ive amount o]( wine, and

covers {iPs.



Set Menu #3

CRUNCHY BABY GREENS SALAD

shaved root vegetables, fresh mint, granny smith apple, raspberry vinaigrette
OR

SUNSHINE COAST SEAFOOD AND CORN CHOWDER

CHOICE OF:
GRILLED WILD B.C. SALMON

con][ijt heirloom tomatoes, {reslw Lerl)s, extra olive oil, crisPy capers, warm ](aro and white

l)eon

PAN SEARED PARMESAN CRUSTED BREAST OF CHICKEN

natural jus, mixed muerooms, white wine, cream, roast l)al)y Po{a{oes

VEAL SCALOPPINI

PGn seareJ WI{I’I a Iemon, 5086 anJ l)uHer sauce, Pdn FOGS{EJ l)aL)y POJ[G{O(ES

SPINACH AND RICOTTA CHEESE RAVIOLI
]rreslﬁ roma tomato, Iaasil, extra vir8in olive oil, parmesan 8ra{inée

TIRAMISU
an ltalian classic, made in house everyJay

COST PER PERSON {Ol’ '|Z|'1€ |VWS iS $4O {Ol’ regular memlaers CII’IJ $25 ]rOl’
I’GJUCI{E S{UJGH{S
8



