


2010 NMCRJAA REUNION RESERVATIONS
(SEE ADDITIONAL INFORMATION ON REVERSE SIDE)

NAME(S):
(as you wish them to appear on name badges)
Friday, October 8"
Reunion Registration $15 per person X =S
Reception/Hors D’Oeuvres at Union Station Marriott (cash bar) $30 per person X =S
Saturday, October 8™
Landmarks of St Louis Tour (includes lunch, make menu selection) $65 per person X =S

Overstuffed Chicken Breast

Fresh Atlantic Salmon

Char Grilled Strip Sirloin ___

Ceasar Salad & Tomato Basil Bisque

Mississippi River Dinner Cruise (make menu selection) $77 per person X =S

Prime Rib
Manicotti with Ricotta Cheese

Sunday, October 10™

Breakfast Buffet at Union Station Marriott $30 per person X =$

Dinner at Giovanni’s on the Hill (make menu selection) (cash bar) $75 per person X =$

Chicken Saltimbocca Alla Giovanni’'s
Filet of Beef Alla Cognac

Filet of Norwegian Salmon
Primavera Pasta _

TOTAL S

MAKE CHECK PAYABLE TO “NMCRJAA” AND MAIL, WITH THIS FORM, BEFORE AUGUST 30TH, TO:

NMCRIJAA
PO BOX 23603
PLEASANT HILL CA 94523-0603



DESTITION S 51, IOUS

Giovanni’s on the Hill
Sunday, October 10, 2010
6:00 p.m. — 9:00 p.m.

Based on 45 guests

LA

Giovanni’s, located in the heart of “The Hill” neighborhood, is a warm and elegant restaurant
specializing in the finest gourmet [talian cuisine. “The Hill” denotes an area of southwest St. Louis, which
is home to a large Italian community. Master Chef Gabrielle Giovanni has created special dishes for the

‘81 and ’85 Presidential Inaugurations. Giovanni’s was also a hit with Oprah Winfrey on her recent visit
to St. Louis, during which he created a special dish in her honor.

Starter
Arancini
Chicken Brochettes
Bruschetta
Smoked Salmon Canapés

Salad
Giovanni’s Special Salad
Spring Mix, Cherry Tomatoes, Sweet Red Onions
Served with a Balsamic Vinaigrette Dressing

Entrée
(Guest Choice Evening of Event)
Chicken Saltimbocca Alla Giovanni's
Topped with Sun-Daniele Prosciutto, Fontina Cheese, Fresh Sage and White Wine Sauce

Filet of Beef Alla Cognac
Sautéed in Brandy and Fresh Herbs and Topped with Wild Mushrooms

Fresh Filet of Norwegian Salmon
Sautéed in Champagne Beurre — Blanc and Fresh Dill

Primavera Pasta
Penne Pasta Prepared in a Cream Sauce with Garden Fresh Vegetables

Entrée served with Pasta Alla Bella Oprah and Freshly Baked Bread with Butter

Dessert
Homemade Traditional Tira Mi Su with Chocolate Sauce
Served with Freshly Brewed Coffee




