
 

 



 

Banquet Menu Choices 

 

Burgundy Beef Tips – Tender Beef, Burgundy 

Wine Sauce, Mashed Baby Reds with Roasted 

Garlic, Seasonal Vegetable 

 

Pork Loin – Pan sauce, Roasted Baby Red 

Potatoes, Seasonal Vegetables 

 

Walleye Cakes – Two Walleye Cakes, Lemon Dill 

Sauce, Wild Rice Blend, Seasonal Vegetable 

 

Chicken Picatta – Sautéed Chicken Breast over 

Linguine Pasta, Tossed in a White Wine Lemon 

Caper Sauce, Steamed Broccoli. 

 

• All meals come with a House Salad – Mixed Greens, 

Sliced Cucumbers, Julienne Carrots, Tomatoes, & 

Shaved Red Onion House-made Ranch Dressing. 

• Dessert – Rustic Apple Pie with Caramel Sauce or 

Cheesecake 



Registration 

 
Name______________________________________________ 

 

Address____________________________________________ 

 

City_________________State______ Zip_________________  

 

Phone_____________________________________________ 

 

Email______________________________________________ 

 

Detachment_________________________________________ 

 

Office Held__________________________________________ 

 

Conference: MCL Members 

$5.00 x number attending _______ Total________________ 

Hospitality Room 

$20.00 x number attending_______ Total________________ 

Banquet 

$40.00 x number attending_______ Total______________ 

Food Choice – Indicate how many 

Beef______Pork______Walleye______Chicken______ 



• Hotel Reservations can be made by calling the Crowne Plaza Aire 

at 952-854-9000 or toll free at 1-800-227-6963.  Ask for the Marine 

Corps League (Midwest Division Conference) block when making 

reservations.  DO NOT BOOK an advance deposit reservation, 

these reservations cannot have changes made to them, you will 

not be able to get the negotiated rate.  

 

• Hotel address is 3 Appletree Square, Bloomington, MN 55425 

 

• Send completed registration and payment to 

 

Chan Zhuber 

4325 Wooddale Avenue South 

Minneapolis, MN 

55424-1060  

 

 

 


