
SATURDAY, MAY 19, 2018
WISCONSIN CLUB–COUNTRY CLUB

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

KEYNOTE SPEAKER
GEORGE HINTON, Chief Executive Officer, Community Relations-Social Development Commission

WHS 1976
MASTER OF CEREMONIES

MARK SAIN, President, Milwaukee Board of School Directors
WHS 1977, WHS Hall of Fame 2014, Retired Assistant Fire Chief-Milwaukee Fire Department 

The Washington High School Alumni Scholarship Foundation cordially invites you to join alumni, faculty, staff, and 
friends to our annual social. Proceeds from this special event have supported educational opportunities for deserving 
WHS students. In the past 55 years, 625 Foundation scholarships have been awarded. Thank you for your support!

“It’s a Family Affair” is the theme for this year’s social. At Washington High School we have always considered our 
alumni, teachers and staff as part of our extended family. For many WHS Alumni, you also have the unique experience 
of having shared Washington memories with your mother, father, siblings, aunts/uncles, cousins and/or children who 
have also attended or are currently attending Washington.

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 $30.00 PER PERSON
Please respond by May 1, 2018
for preferred, reserved seating.

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

Email: linski43@hotmail.com

~ MENU OPTIONS ~
*Dietary needs can be accommodated.

ROAST TOM TURKEY
Hand-carved freshly roasted turkey, served over sage root vegetable dressing with Chef ’s 
vegetable, mashed potatoes and natural gravy. Served with a side of cranberry sauce.
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.


