NORWEGIAN MALE CHORUS of SEATTLE
2022 Sangerfest

Location: Seattle, Washington
Headquarters: Embassy Suites (North Lynnwood)
Concert: Friday, June 24, 2022

Trinity Lutheran Church, Lynnwood

Golf: Thursday, June 23, 2022
Nile Golf Club
Hotel Room Rates: $155. One King Bed

$165. Two Queen Beds

For Hotel Reservations:

Our web page address is: https://embassysuites.hilton.com/XNM-
20220623/index.jhtmI?WT.mc id=POG :

Or call the hotel at: (425) 775-2500 and reserve under:
Group Name: Norwegian Male Chorus Sangerfest 2022
Group Code: XNM

Check-in: 23-JUN-2022




REGISTRATION INFORMATION

Singer’s Name:

Partner’s Name:

Address:

City, State, Zip Code:

Singer’s Part: Tenor 1 __Tenor 2 __Baritone __Bass __

Chorus Name:

Registration Cost: Singer: $250.

Partner:  $250.
The $250. Includes all meals, afterglow, and concert ticket for the partner.
ADDITIONAL COSTS, if someone, other than the partner, is participating.

This could be a relative, close friend, etc.

Welcoming Banquet: $60. (howmany?)___ Total: $
Men’s Lunch: $45. -
Ladies Lunch: $40. -
Concert Ticket: $25. _
Afterglow: $50. .
Grand Banquet: $80. -

GRAND TOTAL: Registration plus Additional = $

Note: If you are unable or do not want to participate in one of the meals, please
make note of same on the meal choices and deduct the appropriate amount (as
noted above) from your $250 registration fee and we will not include a meal
ticket for that meal in your packet.

Checks should be made payable to: Norwegian Male Chorus of Seattle and
mailed to Howard Slauson at: 6318 — 189" Pl. SW, Lynnwood, WA 98036

Be sure to include the Meal selections along with this registration form!




2022 SANGERFEST — MEAL CHOICES

Thursday, June 23 WELCOMING BANQUET Quantity
Short (beef) Ribs

Grilled Local Salmon

Vegetarian: Portobello Mushroom -
Friday, June 24 MEN’S LUNCHEON
Pad Thai -
Meat Loaf

Cobb Salad, (with fish not ham)
LADIES LUNCHEON

Glazed Chicken

Garlic Gnocci (Vegetarian)
Cobb Salad, (with fish not ham)

AFTERGLOW
Classic Cheese Display including cheese, crackers, bread, fruit, and vegetables.
Plus taco’s with ground beef, chicken & cheese. Make your own taco or simply
enjoy the ingredients alone. Plus three Chef’s choices of chilled Hors d’oeuvres.
(a lighter meal for this time of night)

Saturday, June 25 GRAND BANQUET
Steak & Shrimp
Hazel nut crusted Salmon

Vegetarian: Grilled Vegetable Napoleon




