
SATURDAY, MAY 18, 2019
WISCONSIN CLUB–COUNTRY CLUB

6200 W. GOOD HOPE ROAD  •  MILWAUKEE, WI 53223
VALET PARKING PROVIDED

KEYNOTE SPEAKER 
CATRINA CRANE, WHS 1993 

Director of Workforce & Business Solutions for the Menomonee Valley Partners, Inc.

The Washington High School Alumni Scholarship Foundation cordially invites you to join alumni, faculty, staff, and 
friends at our annual social. Proceeds from this special event have supported educational opportunities for deserving 
WHS students. In the past 58 years, 658 Foundation scholarships have been awarded. Thank you for your support!

We are proud of Washington High School alumni and this year we honor the successes and contributions of the
“Women of Washington.” Beginning in 1911 through today, from the classroom to the boardroom, in arts, sports, sci-
ence, music, humanities, and philanthropy, the “Women of Washington” have made their marks and have used their 
voices and actions to create change. They serve as examples of the impact Washington High School women have made 
to our community, nation, and the world. 

Don’t miss the opportunity to reconnect with your WHS family and create new friendships. If your class is celebrating a 
milestone anniversary, avoid the organizational hassle of a formal reunion and meet at the social instead!

PURGOLDERS UNITED
ANNUAL SCHOLARSHIP SOCIAL

 
All entrees are served with soup dujour, oven baked rolls and your choice of coffee, tea or milk. Turtle Pie for dessert.

SCHEDULE OF EVENTS
11 a.m. Registration and Cash Bar

12 p.m. Lunch and Program

COST $32 PER PERSON
Please respond by May 4, 2019 
for preferred, reserved seating.

For reservation questions call
Linda (262) 965-3722 or

Email: larbach.lb@gmail.com

~ MENU OPTIONS ~
*Dietary needs can be accommodated.

CHICKEN MARSALA
Chicken breast scaloppini sautéed with crimini and button mushrooms and marsala
wine sauce, served over linguine pasta with Chef ’s vegetable.

CEDAR PLANK SALMON (GF)
Citrus, dill, caper and shallot pesto glazed sustainably farmed at sea salmon fillet, roasted on a 
cedar plank. Served with tomato jam, lemon butter sauce and rice pilaf and Chef ’s vegetable.

WISCONSIN SALAD (GF)
Mixed lettuce and baby greens tossed with craisins, dried cherries, seasonal apples, Carr 
Valley Applewood smoked cheddar and cranberry vinaigrette.




