THE ONONDAGA COUNTY
BAR ASSOCIATION’'S

131%
Annual Dinner

ONCENTER CONVENTION CENTER
Wednesday, October 11, 2006

Cocktails & Hors D’ oeuvres- 5:30 pm Dinner - 7:00 pm
$75 per person

Wildberry Mescaline w/ Fresh
Seasonal Fruits with Strips of
Chicken & Shrimp accompanied with
Baked Seasoned Breads, Honey Dijon
and Raspberry Dressings, Antipasto
Skewers

Variety of Assorted Pastas prepared
to order with a variety of freshly
prepared Italian Sauces, Prima Vera
Veggies, Baby Shrimp, Diced
Pepperoni & Seasoned Breads

« Dinner Mlenu +

Smoked Salmon Display, Sides of
Salmon with Assorted Breads,
Flavored Cream Cheese, Capers,
Lemons, Red Onions and Hard
Boiled Egg

Carved Chicken Florentines,
Chicken Breasts filled with Spinach
& Asiago Cheese, Sliced and
accompanied by Sauce M ornay and
Cranberry Chutney, served with
Freshly Baked Assorted Rolls

Frank H. Armani
Distinguished Lawyer
Award Recipient

Herb Encrusted Roasted Sirloin
of Beef, Slowly Roasted and
Sliced Thin accompanied by
Assorted Rolls, Horseradish
Mayo and Merlot Demi Glaze

Chocolate Fountain with
Pretzels, Chips, Cookies,
Skewered Fresh Fruit,

M arshmallows, Funnel Cakes,
and Assorted Mini Desserts
from Biscottis

Yes, | will attend OCBA’s 131% Annual Dinner, October 11, 2006

Enclosed is my check for

reservations at $75 per person.

() Please reserve atable of 10. Enclosed is my check.

Name

RSVP by October 4, 2006

Address

Phone #

You may pay by charge: Visa, MC, or Amex
Exp. Date

Card #

Signature

Mail payment to OCBA, 1000 State Tower Building, Syracuse, New York 13202

Phone: (315) 471-2667 Fax: (315) 471-0705




