AEA

lowa Area
Education Agencies

AEA Board of Directors Conference
Participant Meal Request Form

April 15-16, 2010

West Des Moines Marriott Hotel ¢ 1250 Jordan Creek Parkway « West Des Moines, IA 50266

Please check meal choices below:

Participant

Title
or
Position

Spouse
or
Guest

Thursday Thursday Friday Friday
Lunch Dinner Breakfast Lunch
$17 $29 $16 $17
Entrees Entrees Entree Entrees
Chicken Beef Pot | Pan Asian |Pan Seared| Grilled Pecan West. ltalian Dagwood Pécan
Primavera Roast Salad Halibut | Pork Cho; Chicken Des Moines Sausage Sandwich o
v U P Buffet Penne Pasta W Chop Salad

Return form by 3/24/10 to:

Diane Baumgartner
Keystone AEA

1400 Second Street NW
Elkader, 1A 52043

FAX: (563) 245-1484

» Each AEA will be billed for the actual meals reserved through your AEA, as well as 1/10 of the total conference costs, after the conference.

Invoices will be adjusted for cancellations or changes in meal reservations if reported by April 9, 2010, to Diane Baumgartner, Keystone AEA,
(563) 245-1480, dbaumgartner@aeal .k12.ia.us

* Room reservations, if needed, should be made directly with the Marriott (515) 267-1500 no later than Wednesday, March 24, 2010. Mention this
conference to receive a special $89 rate (plus hotel fees). After March 24, the block of rooms must be released and room rates will increase.
Rooms can be direct-billed back to your agency by faxing a copy of your agency P.O. to (515) 267-8444, Attn: Selena Dorwart.

Submitted by:

Agency:

Mailing Address:

Title:

Email:

Phone:




Thursday Lunch

Chicken Primavera -
bow tie pasta with
boursin cream sauce
and vegetables topped
with grilled breast of
chicken and parmesan
cheese

Meal Selections

Thursday Dinner

Friday Breakfast

Pan Seared Halibut -
asparagus brown rice
and crab vinaigrette
(low cholesterol)

West Des Moines
Buffet - sliced fruit
with cottage cheese,
assorted cold cereals
with milk, scrambled
eggs, smoked bacon,
sausage links, and
breakfast potatoes

Friday Lunch

Italian Sausage
Penne Pasta - served
in tomato basil cream
topped with asiago
cheese

Beef Pot Roast - sour
cream yukon gold
mashed potatoes with
braised vegetables and
pan gravy

Grilled Pork Chop -
horseradish smoked
cheddar mashed
potatoes and apple
balsamic demi glaze

Pan Asian Salad -
fresh spring greens
and romaine Lettuce
with mandarin
oranges, almonds,
sweet red onions,
snow peas, and ponzu
marinated grilled
chicken served with
sweet sesame dressing

Pecan Chicken -
pecan encrusted
chicken with a Jack
Daniels demi glace,
accompanied by wild
rice pilaf

Dagwood Sandwich -
thin slices of cured
ham, smoked turkey
breast, roast beef,
lettuce, tomato, swiss
and cheddar cheeses,
special deli sauce on a
baked hoagie bun, and
deli style pasta salad

Pecan Chicken Chop
Salad - pecan crusted
chicken, iceberg &
romaine lettuce,
granny smith apples,
strawberries, red
onion, and orange
poppy seed dressing




