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CALL FOR
ANNUAL GENERAL MEETING
THURSDAY, MAY 7TH
AT
LAGO BAR & GRILL - THE VISTA ROOM, DOW’S LAKE PAVILION

SCHEDULE:
5:00PM - 6:00PM COCKTAIL HOUR
6:00PM - 8:30PM DINNER
7:30PM - 8:30 PM MEETING
AGENDA:

1. BRIEF REVIEW OF THE ANNUAL REPORT AND FINANCES
2. PRESENTATION OF NOMINEES AND ELECTION OF NEW
ORSA EXECUTIVE COMMITTEE
3. OPEN FLOOR DISCUSSION
[FEEDBACK ON ORSA INITIATIVES FOR 2009-2010, UPCOMING EVENTS]

PLEASE RSVP WITH YOUR PAYMENT FOR DINNER BY THURSDAY, APRIL 23RD.

DINNER WILL BE BUFFET-STYLE WITH A WIDE SELECTION OF DISHES TO APPEAL THE
DISCERNING PALATE. PLEASE SEE THE ATTACHED MENU FOR DETAILS.
WINE, TAXES AND GRATUITIES WILL BE COVERED COURTESY OF ORSA.

A CASH BAR WILL BE OPEN FOR COCKTAIL HOUR AND THROUGHOUT DINNER.

PLEASE COMPLETE THE FORM BELOW AND SUBMIT YOUR PAYMENT" OF $45/PERSON TO:
ORSA, P.O. BOX 56117, OTTAWA, ONTARIO KI1R 771,
ATTN: DEIRDRE ELLIS, ORSA TREASURER

NAME[S]:
EMAIL:
TELEPHONE #:

*TO PAY BY CHEQUE, PLEASE ADDRESS TO ‘ORSA’. FOR CREDIT CARD PAYMENT, PLEASE
PROVIDE YOUR CARD # & EXPIRATION DATE:

OR CONTACT DEIRDRE ELLIS AT TREASURER@ORSA.CA OR 613.564.8118 X.117 TO
PROCESS YOUR PAYMENT DIRECTLY.




ORSA AGM
Menu

Selection of artisan breads
Build your own Caesar station
All sorts of mixed leaves
Assorted dressings & vinaigrettes
Mediterranean roasted peppers & olives couscous salad

Cold Dishes

Local Québec & Ontario cheese purveyors, fruit preserves

Maritime seafood display
Smoked salmon, native salmon candy, scallop cervice, chilled green curry mussels

Hot Dishes

Supreme breast of chicken coq au vin
Pinot gris poached filet of salmon, chilled citrus fruit, arugula salad
Vol au vent of beef tenderloin tips finished in red wine sauce
Lemon rosemary potatoes
Selection of ever-changing vegetables of the season

Desserts
Selection of Chef Henry’s

Cakes, cookies, squares, mousses, tarts



