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To make your reservation enter our website

www.mtdiablobusinesswomen.org
» click on meetings
» click on calendar
and make your reservation/s
please check the vegetarian box if that is your dinner choice.

members: $37.00

guests:  $44.00

MT. DIABLO BUSINESS WOMEN
RESERVATION/S
FOR DINNER MEETINGS

A paid reservation prior to midnight Monday,
October 6, 2008 is required to attend.
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Location
October 9, 2008
5:45 pm - 8:30 pm
Lafayette Park Hotel

3287 Mt. Diablo Blvd.
Lafayette, CA 94549
925-283-3700

MENU

Butter Lettuce with Roasted Pumpkin,
Dried Cranberries, Candies Pecans
Currant Vinaigrette

Breast of Chicken with
Brandied Apples, Calvados Jus
Potato Puree, Baby Carrot

Vegetarian: Japanese Pumpkin
Ravioli with Roasted Fennel &
Yellow Beets
Blood Orange Buerre Blanc

Cheesecake with Chocolate Sauce



