2024 GFWC Western States Region Conference
September 6-8, 2024 ~ Tukwila, WA

Conference Registration Deadline: August 10, 2024

(Please use a separate form for each attendee)

Name:

Address:

City: State: Zip: Phone:

Email: 1st time attendee? Yes No

Federation Title

(GFWC, WSR, STATE, DISTRICT, CLUB, GUEST, BOOSTER)

Conference Registration fee $25 $25

Meal Selections: (see attached for descriptions)
Friday — Washington State Night Dinner

Pacific Salmon $85
Vegetarian Risotto $85
Saturday — Boxed Lunch
Roast Beef Pub Sandwich $50
Vegan Hummus Wrap $50
Embassy Cobb Salad $50
Saturday — Dinner
Jidori Free-Range Chicken $80
Sweet Potato Gnocchi $80
Tour Selections: (see attached for descriptions)
Thursday Sept 5 — All Day Snoqualmie Falls $90
Friday Sept 6" — Half Day to Seattle $70
TOTAL all items

Dietary restrictions (not preferences):

Make checks payable to: GFWC-Washington State
Mail registration form and check to:
Kim Skagen | 12100 Triviere Trail | Port Orchard, WA 98367

Registration Deadline: August 10, 2024 ~~~ No refunds after August 26, 2024



Menu Choices

Friday September 6 — Washington State Night dinner

Included with either meal:
House Salad - Mixed Greens, Red Onion, Sliced Cucumber, Cherry Tomato, Balsamic Vinaigrette (GF)
Dessert - Washington Caramel Apple Cheesecake with Caramel Topping, Whipped Cream (V)

Pacific Salmon
Garlic White Wine Sauce, Herbed Risotto (GF)

Vegetarian Risotto
Roasted Garlic & Shallot Risotto, Shaved Parmesan (GF, V)

Saturday September 7 — Lunch

Included with either selection:
Whole Fresh Fruit, Cookie, Tim's Cascade Potato Chips (Roll & Butter Included with Salads instead
of Chips), Bottled Water or Assorted Coca Cola Soft Drinks.

Roast Beef Pub Sandwich | Herbed Top Round Beef, Sharp Cheddar, Caramelized Onion,
Tomato, Arcadian Lettuce, Roasted Garlic & Horseradish Aioli, Pretzel Bun

Vegan Hummus Wrap | House-made Hummus, Tomato, Romaine, Roasted Red Pepper,
Spinach, Cucumber, Avocado, Whole Wheat Tortilla (VN)

Embassy Cobb Salad | Mixed Greens, Grilled Chicken Breast, Tomato, Olive, Gorgonzola,
Bacon, Egg, Buttermilk Ranch Dressing (GF)

Saturday September 7 — Dinner

Included with either meal:

Market Salad - Baby Lettuce, Rainbow Radishes, Candied Walnuts, Blue Cheese, served with
Raspberry Vinaigrette (V, GF)

Dessert - Flourless Chocolate Torte Strawberries, Whipped Cream (V, GF)

Jidori Free-Range Chicken
Oven Roasted, Chicken Jus, Garlic Mashed Potato (GF)

Sweet Potato Gnocchi
Brown Butter Sauce, Pine Nuts (GF, V)

V= Vegetarian | VN=Vegan | GF=Gluten Free | DF=Dairy Free




