[image: image1.png]


[image: image2.png]


62nd Annual Executive Night
Monday, October 17, 2011 
Picard Grand Pavilion 

Hershey Country Club 
      1000 East Derry Road, Hershey
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Reservation Information


Cost: $35.00 per person


Reservation Deadline:  October 10, 2011


Cancellations:  Cancellations are accepted until October 12, 2011


Payment:  Make checks payable to: Harrisburg Chapter IAAP


and mail to Marsha Young


22 Johns Drive, Enola, PA  17025








Name: __________________________________________________    ( CPS   ( CAP  ( CPS/CAP





Executive’s Name: _______________________________________________________________





Title & Employer: ________________________________________________________________





Special Dietary Needs___________________________________





(  Receipt needed





You and your executive(s) are cordially invited to join us for an evening of socializing, networking and entertainment. The Alonso/Mendez Duo will provide guitar entertainment following dinner.  Gifted multi-instrumentalists with diverse stylistic palettes, Andy Alonso & Daniel Mendez bring tangible energy & uncompromising excellence to every performance.  Successful performers and bandleaders in the New York City music scene and now living in Central PA, Andy & Daniel have both cultivated sterling reputations as two of the region's most respected musicians.   The Alonso/Mendez Duo will share their musical gifts of Jazz, Blues, Rock, Country & Old-School R&B with Harrisburg Chapter members and our Executives.





Schedule of Events


6:00 p.m.  Registration and Reception


6:30 p.m. President’s Remarks, Dinner�                     and Entertainment





Menu


- Appetizers - �Assortment of International Cheeses and Crackers


Heirloom Tomato, Buffalo Mozzarella, and Basil Canapé �Potato Crusted Halibut and Horseradish Crème ��- Salad - �Grilled Pear and Roasted Butternut Squash atop Organic Mixed Field Greens, Candied Pecans, Dried Cherries, Maytag Blue Cheese and Shallot Vinaigrette ��- Entrée - �Chicken Roulade Stuffed with Spinach, Sundried Tomato and Goat Cheese Paired with Herb Seared Diver Scallops, Lemon Beurre Blanc, Cauliflower Puree and �Crisp Fried Sweet Potatoes ��- Dessert - �House Made Dagoba Chocolate Smore with Graham Cracker Crust, Chocolate Custard and Homemade Marshmallow











�








