REGISTRATION FORM
GOF SOUTH MK. XLVI, MARCH 23-25, 2012

Name: (include ALL in your party — for name badges)

Address: City: State
Zip Code: Phone: Email:
ALTAMONTE SPRINGS, FL

VEHICLE INFORMATION MARCH 23-25, 2012
First Entry: Year Make Model
Second Entry: Year Make Model
Are you a First Timer? Club Affiliation
REGISTRATION FEES
Car Registration + 2 persons ($40.00 after 3/1/2012) $35.00 $
Registration of additional persons $10.00 each $
Registration, each additional car (no charge) $ 0
Meet and Greet Friday evening buffet (Mardi Gras Buffet)* $25.00 each $
Saturday evening banquet (Beef w/veggies or Salmon Rockefeller)*  $40.00 each $

Please indicate # Beef Salmon
Vendor Pre-Registration ($40.00 on day of show) $35.00 $
Tee- Shirts— (M) __ (W)__ Med LG XL XXL @ $15.00each  $
Polo Shirts—(M)__ (W)__ Med LG XL XXL @ $30.00 each  $
Please indicate number required
TOTAL ENCLOSED (make check payable to “Classic MG Club™) $

RELEASE AND WAIVER: In consideration of and for the right to participate in the 46" Annual Gathering of the Faithful,
I, on my behalf and on behalf of all members of my party attending the event, release the Classic MG Club of Orlando Inc.,
all of the participating clubs, event sponsors and the Hilton Altamonte Springs, from any and all liability for damage to
myself, my party, my car, or other property, while traveling to and from the event and while attending the event.

Driver and Passenger sign below:

Signed: Date:

Signed: Date:

Send to Paul Plasschaert, 1304 Wellington Terrace, Maitland, FL 32751 with a check made payable to the Classic
MG Club. For more information, contact Al Cook at 407-678-6814 or e-mail arcpa@mpinet.net

*Please see details next page.


mailto:arcpa@mpinet.net

Friday evening Mardi Gras Buffet

Menu: Garden Salad with Ranch Dressing & Balsamic Vinaigrette Dressing

Jambalaya

Roast beef au jus Sirloin

Baked Tilapia

Green Beans

Southern Style Biscuits & Jalapeno Cheese Rolls with Whipped Honey
Butter

Mississippi Mud Pie

Cheesecake

Iced Tea and Coffee

Saturday evening banguet

Menu: Choice of:

OR

Salad with New Orleans Flair

BRAISED OSSO BUCCO RAVIOLI
Creamy leek and Roasted Portobello fricassee
Chef’s selection of Vegetable

Warm Rolls with Butter

Coffee, Decaffeinated Coffee, Iced Tea

Dessert:
Award winning BANANAS FOSTER Presentation with vanilla bean ice cream.

Salad with New Orleans Flair

SALMON ROCKEFELLER

Salmon stuffed with a Pernod Spinach Stuffing topped with Hollandaise Sauce
Rice Pilaf

French Cut Green Beans

Warm Rolls with Butter

Coffee, Decaffeinated Coffee, Iced Tea

Dessert:
Award winning BANANAS FOSTER Presentation with vanilla bean ice cream.



