June 2011 Grand Session Meals

Kati  Lindsey, Grand Bethel Honored Queen 2005-2006, is undergoing chemotherapy and radiation treatments following surgery for a tumor in her brain.  Kati and her family need all of our prayers, love and support, both emotionally and financially.  Please note the Wednesday evening meal.
++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++
	MEAL/ DAY
	LOCATION
	COST 
	COURSE

	Kati  Lindsey Fund -Raiser/ Wednesday
	Masonic

Temple
	10.00
	Taco Bar; cookie; drink; coffee; tea

	All Job's Daughters Banquet/Thursday
	Red Lion Hotel
	16.00
	Fettuccine Noodles, Penne Pasta, Chicken Alfredo Sauce, Marinara Sauce (no meat), House Salad with Assorted Dressings, Chef's Choice Seasonal Vegetable, Bowtie Pasta Salad, Garlic Parmesan Mini French Rolls, Assorted Decadent Dessert Bars, Sprite

	Grand Guardian Council Banquet/ Thursday
	Red Lion Hotel
	20.00
	Rosemary Crusted Tri Tip Roast Beef Served with Natural Juices and Creamed Horseradish, Garlic & Rosemary Roasted Red Potatoes, Chef's Choice Seasonal Vegetables, House Started Salad with Dressing, New York Style Cheesecake with Strawberry Sauce, Coffee, Sprite, Decaf and Hot Tazo Tea by request 

                           OR

Tillamook Cheddar Chive Chicken Chicken breast crusted with aged cheddar cheese, roasted and served with chive butter sauce, 
Garlic & Rosemary Roasted Red Potatoes, Chef's Choice Seasonal Vegetables, House Started Salad with Dressing, New York Style Cheesecake with Strawberry Sauce, Coffee, Sprite, Decaf and Hot Tazo Tea by request 



	General Luncheon /Friday
	Red Lion Hotel
	10.00
	Southern Fried Chicken, Homemade Potato Salad, Homemade Cole Slaw, Homemade Cornbread with Butter, Assorted Fresh Baked Cookies, Pink Lemonade, Coffee, Decaf, and Hot Tazo Tea

	Picnic/Friday

 
	Sister City Park
	10.00
	Pulled Pork Sandwich,  Corn on the Cob, Baked Beans, Macaroni Salad, Brownie, drink

	Pageant Luncheon/Friday
	Red Lion Hotel
	N/A
	TBD

	General Luncheon /Saturday

	Red Lion Hotel
	10.00
	Sweet & Sour Chicken, Fried Rice, Asian Green Salad with Dressings, Fortune Cookies, Iced Tea with Lemon Wedges, Coffee, Decaf, and Hot Tazo Tea

	2011-2012           GGC Officers Lunch/Saturday


	Red Lion Hotel
	15.00
	Asian Chicken Salad Orange glazed chicken, Napa cabbage, spinach, almonds, bell pepper, pea pods, sliced mushrooms, crisp won tons, orange segments and green onion, served with sesame ginger dressing.  Includes roll with butter, coffee, strawberry lemonade, Chef's choice dessert, decaf and hot tea by request 

                        OR

French Dip  Thin slice prime rib piled high with grilled onions and Swiss cheese on a toasted hoagie roll. Served with Au Jus and golden brown seasoned steak fries.  Includes coffee, strawberry lemonade, Chef's choice dessert, decaf and hot tea by request

	Installation Reception

/Saturday
	Red Lion Hotel
	Free
	cookies


RED LION HOTEL

1555 POCATELLO CREEK ROAD

POCATELLO, IDAHO 83201

208-233-2200
The Red Lion Hotel is headquarters for all events and meals except the fund raising dinner on Wednesday and the picnic on Friday.  The convention rates are $93.00 per night, per room for up to 4 people.  This rate includes the “Roaring Start Breakfast Buffet” for everyone staying at the hotel.
Please make reservations by May 17, 2011 by calling the hotel directly.  Be sure to tell them you are with Job’s Daughters to receive the convention rate.

The Red Lion Hotel is located at exit #71 (Pocatello Creek Rd.) on I-15.

