Date: Sunday, November 6, 2011
Place: Konrad’s Seafood & Grill Room
Time: 5:45 - 6:45 — Cocktail Hour — Cash Bar
6:45 — 7:00 — Annual Meeting
7:00 — Dinner (Salad, Entrée, Dessert, Coffee/lced or Hot Tea)
Cost:  $28 Per Person including tax & gratuity

Please no guests.
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Send checks payable to “MBYC” by October 30, 2011 to:

Sue Anzalone
899 South Joy Circle, Marco Island, FL 34145
Name -

I:l # attending

Indicate your choice of entrée below for each person attending:

Salmon Florentine: Broiled salmon topped with sautéed baby
spinach and chardonnay sauce. Served with rice pilaf &
vegetable.

Prime Rib of Beef: Served with natural juices, parsley potato
& vegetable

Chicken El Grecco: Boneless breast of chicken with artichoke
hearts & spinach in light garlic cream. Served over linguini with
feta cheese.




