Sea & Sage Annual Dinner

Friday, March 19" at the Irvine Hilton
Our Guest Speaker — Jon Dunn
Program “Warblers of California & North America”

Our Annual Dinner this year will be held at the Irvine Hilton on Friday evening, March 19™.

Our guest speaker, Jon Dunn, has been the Chief Consultant and Editor for all five editions of the National
Geographic Field Guide to the Birds of North America. The evening’s program will include the presentation
of our chapter’'s Fern Zimmerman Conservation Award, Letters of Commendation, and the Gallagher
Award. We will also have a Silent Auction. The Irvine Hilton is located one block from the John Wayne
Airport at 18800 MacArthur Blvd. in Irvine. Free parking will be available. Below is the schedule for the
evening:

No Host Bar: 6:00 p.m.

Dinner: 7:15 p.m.

Program: 8:00 p.m., sharp!

Location: Hilton Irvine/Orange County Airport
Tickets: $52 per person

Entrees: chicken or vegetarian

MAKE YOUR RESERVATIONS EARLY. Seating will be assigned in the order the reservations are
received. If you wish to sit with friends, make sure they send in their reservations on the same date you do.
To reserve a seat, make your check payable to: Sea & Sage Audubon; include the name of each person
for whom a reservation is made. If you wish group seating, please indicate that on the reservation form;
each table will seat 10 people.

Mail your check and the reservation form to: Annual Dinner, c/o Nancy Kenyon, 32 Alimond Tree Ln., Irvine
CA 92612. A message confirming your reservation will be sent back to you along with directions and a
map. Be sure to include your email address and phone number on the reservation form. All reservations
must be received by 6:00 p.m. on Monday, March 15".

Please note: payment for the Saturday workshop, as described on the webpage Workshop Reservation
Finnerorm, must be made by separate check and must include a self-addressed stamped long envelope so
that we can mail the ticket back to you. Both checks and reservation forms may be mailed in one envelope.

Annual Dinner Reservation Form

Name Entree

Name Entree

Who do you wish to sit with?
Email address for confirmation & map
Phone (in case we need to contact you quickly)

Entrees: [C] CHICKEN - Rosemary grilled breast of chicken with pesto mashed potatoes and wild mushroom cream
sauce [V] VEGETARIAN - Portabella mushroom stuffed with spinach, goat cheese, sun-dried tomatoes & peanuts
(can leave out the goat cheese if requested in advance) All dinners will include a mixed green salad, fresh vegetables,
specialty breads, coffee, tea, or decaf, and New York Cheese Cake. Mail your reservations to: Annual Dinner, c/o
Nancy Kenyon, 32 Almond Tree Ln., Irvine CA 92612
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