380" BOMB GROUP ASSOCIATION — 2009 REUNION
October 14-18, 2009 - Savannah, Georgia

EVENT REGISTRATION FORM

Registration Fees: Adults $20.00 per person X = S
Children <18 $10.00 per person X = S
Total Registration fees: S

October 15 - Thursday —

— Breakfast $14.00 pp X = S

— Optional Group Tour: Paula Deen tour (includes transport, tour, lunch) (9:30 AM — 12:30 PM)
$53.00 pp X = S

— Welcome Buffet Dinner $37.00 pp X = S

October 16 - Friday —

— Breakfast $14.00 pp X = S
— Morning: Memorial Service and Luncheon at 8" AF Museum (includes transportation)
$35.00 pp X = S
— Afternoon (1:00 PM — 3:30 PM) (transport cost included w/morning activities)
Option 1: Return to the hotel from the luncheon (# people)
Option 2: 8™ Air Force Museum tours
$6.00 pp X = S

October 17 - Saturday —

— Breakfast $14.00 pp X = S
— Banquet (4:30 — 8:00 PM) —Entrée choices :
Herb roasted chicken (# of persons in group with this choice)
Grilled salmon (# of persons in group with this choice)
5 oz sirloin steak (# of persons in group with this choice)
Vegetarian entrée (# of persons in group with this choice
$37.00 pp X = S
TOTAL DUE FOR ALL EVENTS: = S

See accompanying sheet with menus.

Member Name (for name tag) Indicate Squadron

Guest/Spouse (name to be printed on name badge)

Other guest (name to be printed on name badge)

Additional guest names can be written on a separate sheet or on the back of this sheet

Refunds: No refunds will be made if cancellation occurs after 5:00 PM EDT, Friday, October 9, 2009
Please make checks payable to:380" Bomb Group Association
Mail form with payment to: Barbara Gotham, 130 Colony Road, West Lafayette IN 47906-1209

Questions? Call Barb at 765/463-5390 — or send email to bjgotham@gmail.com



mailto:bjgotham@gmail.com

MENUS:

The All-American Breakfast Buffet (Thurs-Sat):
Sliced seasonal fruits, melons, berries
Scrambled eggs
Home fries and grits
Bacon
Assorted Kellogg’s cereals
Biscuits with sausage gravy
Assortment of breakfast breads and pastries (served with cream cheese, butter and preserves)
Assorted juices, coffee, and herbal hot tea

Buffet Dinner (Thurs):
Fresh fruit salad w/dipping sauce
Classic tossed salad with dressing
Herb roasted chicken
Roasted turkey and gravy
Herb oven roasted potatoes
California mix vegetables
Rolls/butter
Dessert
Iced tea, water, and coffee

Luncheon (Fri):
Cole slaw
Lasagna
Buttermilk fried chicken
Green bean casserole
Roasted sweet potatoes
Cheese biscuits
Fruit cobbler
Iced tea, water, and coffee

Dinner (Sat):
Choice (1) Herb Roasted chicken
Served with mashed potatoes and steamed vegetable medley
Choice (2) Grilled salmon
Salmon served with a citrus herb sauce, accompanied by rice and steamed vegetable medley
Choice (3) 5-oz sirloin steak
Grilled sirloin strip, served with mushroom sauce and steamed vegetable medley and wild rice
Choice( 4) Vegetarian entrée

Meal includes tossed green salad and dessert (chocolate and white chocolate mousse)
Iced tea, water, and coffee



