
    NORWAC 2011 REGISTRATION FORM

New to NORWAC?  yes/no
Did a speaker refer you? (name)

Mail form with payment: payable to Maggie Nalbandian,  P.O. Box 77511,
Seattle, WA  98177-0511.  Payment must be in U.S. FUNDS ONLY!  Advanced
registration is preferred.  $75.00 service charge on all refunds before May 1st, no
refunds after May 1st.  For inquiries or questions regarding registration, call Laura
Nalbandian at (206) 930-7613.

Conference Cost        $

Pre/Post Intensive        +

TOTAL ENCLOSED       $

 Please Select ONE of each         w/conf. w/o conf.

Pre-Conference Intensive:          $60.00  $80.00
Maurice Fernandez
Georgia Stathis
Richard Tarnas

Post-Conference Intensive:        $90.00  $110.00
Roy Gillett
Robert Hand
Sue Tompkins

NAME: PHONE:

ADDRESS: EMAIL:

CITY: STATE: ZIP:      ROOMSHARE?   NO  YES

VISA/MC # EXP          V-CODE SIGNATURE:

Dinner - Friday
Portobello Mushroom w/spinach, caramelized onions & white beans

Halibut w/forest mushrooms & baby red potatoes

Saturday - Lunch
Vegetable Ragout served w/tofu & goat cheese infused polenta

Rosemary Brick Chicken w/white beans & spinach

Saturday - Dinner
Roasted Vegetable Star w/ricotta & cream cheese in phyllo

Grilled Flat Iron Steak w/marsala mushroom demi & green beans

Sunday - Lunch
Large Green Salad w/organic greens, vegetables, & grilled tofu

Garlic Roasted Chicken w/red quinoa & julienne squash

Sunday - Dinner
Eggplant Parmesan w/gnocchi & broccoli rabe in tomato sauce

Cuban Braised Pork Loin w/gold potato hash

Full Conference w/o meals               with 5 meals

  Before March 1st $200.00 $300.00
  After March 1st   235.00   335.00
  After May 1st   270.00   370.00
  After May 20th   -  registration by phone or on site only!

Single Day Admission (w/o meals)

     Fri ~ $80     Sat ~ $110      Sun ~ $110
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