District 63 2012 Spring Conference
Sy April 13-15, 2012

DoubleTree Hotel, Chattanooga, TN
Registration Information (please print)
Those paying by PayPal may complete this form online or scan and attach it to an email to:
CAlbright@mesainc.com OR charles-h-albright@comcast.net

Name: First Timer?
(for conference badge) Oves CINo
Club Name(s): Club #(s):
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Club Officer Title: District Officer Title:

Mailing Address: City:

State / Zip / Email:  State: Zip: Email:

Phone Numbers: Work: Home: Cell:

Guest Name(s):

Registration: Indicate # Tickets — self + guest(s) —and Total $ (check choices as requested) # Tickets Total $

Friday night, Saturday and Sunday - includes all general and educational sessions, Table
Topics Contest, Friday night keynote speech, Saturday lunch, District Council meeting,
Saturday dinner and International Speech Contest.

Full Conference
$80 on or before 3/15/12
$90 after 3/15/12

Saturday and Sunday breakfast is NOT included — check below to add breakfasts. $
Registration Fee only Friday night, Saturday and Sunday - includes all general and educational sessions, Table Topic
$25 on or before 3/15/12 Contest, International Speech Contest, keynote speeches and the District Council meeting
$30 after 3/15/12 No meals included. $

Buffet Breakfast, featuring Fresh Fruit, Scrambled Eggs, Hickory Smoked Bacon and
Saturday Breakfast Tennessee Country Sausage, Yukon Breakfast Potatoes, Grits, Assorted Danish and Pastries and
$16 (or free for those Drinks. Breakfast keynote speech included.
qualified) Not included in full conference price, add $16. (FREE to []club presidents,

[ tie/scarf recipients, I members of DEC) please check if applicable; list # each $

Sunday Breakfast Continental Divide, Assorted Danish, Muffins & Scones, Freshly Brewed Coffee,
$12 Selection of Juices & Herbal Teas. Breakfast keynote speech included.

Not included in full conference price, add $12.

Lunch: salad, Vegetable, potato or rice pilaf, bread, drink, choice of dessert

Tuscan Chicken Breast - Fire grilled chicken breast w/relish of roasted artichoke hearts,

Saturday Lunch roma tomatoes, black olives and Parmesan Risotto

$23 [check entrée(s)] |:|Braised Short Ribs of Beef - Boneless short ribs of beef slow roasted with tender
vegetables & demi glace
|:|Vegetab|e Lasagna — 4 Cheese spinach lasagna with hardy grilled squash. (Vegetarian)
check entrée(s); list # each $

Dinner: Salad, Vegetable, potato or rice pilaf, bread, drink, choice of dessert)
[] Lemon Pepper Chicken — Marinated with olive oil, lemon zest and freshly cracked
pepper and roasted herb orzo

Saturday Dinner &
International Contest

4 [ Sirloin Steak — Char-Broiled Tender Black Angus Center Cut Top Sirloin

$32  [check entrée(s)] [] Vegetarian Wellington — Roasted vegetables wrapped in a puff pastry and served in a

vegetable volute sauce check entrée(s); list # each $
Friday Contest - $5 Table Topic Contest gallery seating $
Saturday Breakfast Event -$5 | Keynote Speaker gallery seating (seating after meal) / $
Saturday Dinner Contest - $5 International Speech contest gallery seating (seating after meal). $
Sunday Breakfast Event-$5 Keynote Speaker gallery seating (seating after meal) — / $
Grand Total for Registration, Meals, Contests: []Payment enclosed or QPayPal* (check one): $

Payment: Please make check payable to Toastmasters District 63 and mail with this form to:
Charles Albright — D63 2012 Spring Registration Chair — 1526 Heritage Landing Drive, Chattanooga, TN 37405-4251
*Pay Pal is available on the D63 website at http://www.d63toastmasters.com/

Questions? Please e-mail registration chair: CAlbright@mesainc.com
Attire: Business / business casual except for Saturday’s dinner & contest (semi-formal / formal)

Hotel: DoubleTree Hotel, 407 Chestnut Street, Chattanooga, TN 37402
Reservations: 1-800-445-8667 or 423-756-5150 Additional information: www.chattanooga.doubletree.com

Until 3/15/12, ask for “Toastmasters Conference” rate of $119 + tax
NOTE: remember that one night’s deposit is charged to your credit card at the time hotel reservations are made.
Mini Vacation or Extra Vacation D63 Spring Conference BONUS: DoubleTree will offer Toastmasters the rate of $ 119 + tax
per night for the three days before and the three days following Spring conference.
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	     Tuscan Chicken Breast - Fire grilled chicken breast w/relish of roasted artichoke hearts, roma tomatoes, black olives and Parmesan Risotto
	     Vegetable Lasagna – 4 Cheese spinach lasagna with hardy gilled squash.  (Vegetarian)
	                   check entrée(s); list # each
	       Lemon Pepper Chicken – Marinated with olive oil, lemon zest and freshly cracked pepper and roasted herb orzo
	Until 3/15/12, ask for “Toastmasters Conference” rate of $119 + tax  


	Friday night Saturday and Sunday includes all general and educational sessions Table Topics Contest Friday night keynote speech Saturday lunch District Council meeting Saturday dinner and International Speech Contest Saturday and Sunday breakfast is NOT included  check below to add breakfasts: 
	fill_14: 
	Friday night Saturday and Sunday includes all general and educational sessions Table Topic Contest International Speech Contest keynote speeches and the District Council meeting No meals included: 
	fill_15: 
	Buffet Breakfast featuring Fresh Fruit Scrambled Eggs Hickory Smoked Bacon and Tennessee Country Sausage Yukon Breakfast Potatoes Grits Assorted Danish and Pastries and Drinks Breakfast keynote speech included Not included in full conference price add 16 FREE to club presidents tiescarf recipients members of DEC please check if applicable list  each: 
	Continental Divide Assorted Danish Muffins  Scones Freshly Brewed Coffee Selection of Juices  Herbal Teas Breakfast keynote speech included Not included in full conference price add 12: 
	Continental Divide Assorted Danish Muffins  Scones Freshly Brewed Coffee Selection of Juices  Herbal Teas Breakfast keynote speech included Not included in full conference price add 12_2: 
	Lunch Salad Vegetable potato or rice pilaf bread drink choice of dessert Tuscan Chicken Breast Fire grilled chicken breast wrelish of roasted artichoke hearts roma tomatoes black olives and Parmesan Risotto Braised Short Ribs of Beef Boneless short ribs of beef slow roasted with tender vegetables  demi glace Vegetable Lasagna  4 Cheese spinach lasagna with hardy gilled squash  Vegetarian check entrées list  each: 
	Lunch Salad Vegetable potato or rice pilaf bread drink choice of dessert Tuscan Chicken Breast Fire grilled chicken breast wrelish of roasted artichoke hearts roma tomatoes black olives and Parmesan Risotto Braised Short Ribs of Beef Boneless short ribs of beef slow roasted with tender vegetables  demi glace Vegetable Lasagna  4 Cheese spinach lasagna with hardy gilled squash  Vegetarian check entrées list  each_2: 
	Lunch Salad Vegetable potato or rice pilaf bread drink choice of dessert Tuscan Chicken Breast Fire grilled chicken breast wrelish of roasted artichoke hearts roma tomatoes black olives and Parmesan Risotto Braised Short Ribs of Beef Boneless short ribs of beef slow roasted with tender vegetables  demi glace Vegetable Lasagna  4 Cheese spinach lasagna with hardy gilled squash  Vegetarian check entrées list  each_3: 
	fill_17: 
	Dinner Salad Vegetable potato or rice pilaf bread drink choice of dessert Lemon Pepper Chicken  Marinated with olive oil lemon zest and freshly cracked pepper and roasted herb orzo Sirloin Steak  CharBroiled Tender Black Angus Center Cut Top Sirloin Vegetarian Wellington  Roasted vegetables wrapped in a puff pastry and served in a vegetable volute sauce check entrées list  each: 
	Dinner Salad Vegetable potato or rice pilaf bread drink choice of dessert Lemon Pepper Chicken  Marinated with olive oil lemon zest and freshly cracked pepper and roasted herb orzo Sirloin Steak  CharBroiled Tender Black Angus Center Cut Top Sirloin Vegetarian Wellington  Roasted vegetables wrapped in a puff pastry and served in a vegetable volute sauce check entrées list  each_2: 
	Dinner Salad Vegetable potato or rice pilaf bread drink choice of dessert Lemon Pepper Chicken  Marinated with olive oil lemon zest and freshly cracked pepper and roasted herb orzo Sirloin Steak  CharBroiled Tender Black Angus Center Cut Top Sirloin Vegetarian Wellington  Roasted vegetables wrapped in a puff pastry and served in a vegetable volute sauce check entrées list  each_3: 
	fill_18: 
	Table Topic Contest gallery seating: 
	fill_20: 
	fill_22: 
	International Speech contest gallery seating seating after meal: 
	fill_23: 
	fill_25: 
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