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All Aviation Dinner -\
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xonﬂ“‘; You are cordially invited to join your fellow Aviators at the
combined All Aviation Dinner on Fnday, 31% of July, 2015 at The Airport Marriott in Nashvilie,

Tennessee. Reception and cocktails will be served from 6-7 p.m. (cash bar) , with the
All Aviation Dinner beginning at 7 p.m. in the Nashville Ballroom ,Salons A&B.

The evening will afford a great opportunity for generations of men and women to gather in
fellowship and shared traditions. The dinner meal will be a choice of one of these entrée’s,
Chicken Piccata- seared chicken breast with white wine lemon caper sauce or Roast Pork Loin-
with cinnamon apple maple glaze, or Chef's Vegetarian Entrée. Dinner will be accompanied By dinner salad,
rolls and butter, Chef's selection of vegetables, starch and desert with water, iced tea or coffee
Dinner will be $38 per person . The price inciudes tax and gratuity

Dinner reservations must be made by July 17, 2015 to insure you have a place at the dinner.
Please complete the reservation form below.
Please Make Checks payable to Art Miller and mail to:
Art Miller, 167 Tilden Lane, Bolingbrook, IL 60440
Any questions, call Art Miller at 630.330.3363 or email at arinpeg 107 2
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. Name: Entrée choices: Please indicate your choice and the E
: number of dinners to be reserved :
| Address: Chicken Piccata @ $38 '
E Roast Pork Loin @ $38 ;
! City, ST, Zip: Vegetarian Entrée @ $38 1
| Donated Dinner(s) for Active Duty |
! Phone: Soldiers to attend ‘
: Total Amount Enclosed: E
| E-mail: Check here if you will be bring a raffle gift '
' '
]

Currahee Dinner

You are cordially invited to join your fellow Currahees at the
" Regimental Dinner on Friday, 315 of July, 2015 at The Airport Marriott in Nashville,
Tennessee. Reception and cocktails will be served from 6-7 p. m. (cash bar) , with the
Regimental Dinner beginning at 7 p.m_ in the Nashvilie Ballroom Salon E..

The evening will afford a great opportunity for generations of men and women to gather in
fellowship and shared traditions. The dinner meal will be a choice of one of these entrée’s,
Chicken Piccata- seared chicken breast with white wine lemon caper sauce or Roast Pork Loin-
with cinnamon apple maple glaze, or Chef's Vegetarian Entrée.  Dinner will be accompanied By dinner salad,
rolis and butter, Chef's selection of vegetables, starch and desert with water, iced tea or coffee
Dinner will be $38 per person . The price includes tax and gratuity

Dinner reservations must be made by July 17, 2015 to insure you have a place at the dinner
Please compiete the reservation form below
Please Make Checks payable to TF 3/506™ ABN INF Association and mail to:
Mike Krawczyk, 2405 Thomas Road, Valparaiso, IN 46383
Any questions, call Mike Krawczyk at 219-477-9208 or email at abncibrvn@gmailcom
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| Name: Entrée choices: Please indicate your choice and the E
H number of dinners to be reserved. i
E Address: ____ Chicken Piccata @ $38 '
i &~ RoastPorkLoin @ $38 :
| City, ST, Zip: Vegetarian Entrée @ 338 -
: — _ Donated Dinner(s) for Active Duty |
| Phone: Soldiers to attend i
¢ Total Amount Enclosed: 3
| E-mail: Check here if you will be bring a raffie gift !
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