
 

I 
 

L 

 

R 
 

       

 

PLEASE   RSVP   BY  MARCH   20th 

2020  

Annual  Meeting 

INVITATION 



ANNUAL Membership Luncheon and Business Meeting 

Will be held   

Friday, March 27, 11:30 am 

 

 

 

 

 

 

 

2020 Slate of Officers for your consideration:  

 President   Michael McGraw 

 Vice-President  Linda Dye 

 Secretary   Margie Cole 

 Treasurer   Sandy Fallon 

 At-Large   Jeanette Ray 

 At-Large   Barbara Stokey 

 Additional nominations may be made from the floor prior to 

the election. 

 Biographies of nominees are posted on website, 

www.ilrvb.org and copies will be on the table. 

 Members present will vote to approve the amended Bylaws,                                  

to be posted on the website on February 26th. 
 

PLEASE  WEAR  YOUR  NAMETAG 
 

  Return your reservation and menu selection 

and check to ILR office by Friday, March 20th. 

This is a wonderful opportunity to find out what is happening 

at the ILR and meet others who share your interests. 

Atlantic Shores Magnolia Room 

1200 Atlantic Shores Dr. 

Virginia Beach, VA 23454 



ILR   ANNUAL  MEMBERSHIP 
LUNCHEON 

Friday, March 27, 2020 
Atlantic Shores Magnolia Room  

1200 Atlantic Shores Dr., Virginia  Beach, VA. 23454 

ENTERTAINMENT  provided by Lewis McGehee 

Cash Bar  11:30 am ~ Lunch 12:00 Noon  ~ Entertainment  1:00 pm   
Business Meeting , Election of Officers  1:30 pm ~Adjournment  2:00 pm 

COST:   $25 pp for lunch—Cash Bar  
Reservations and payments to ILR must be received no later than  
March 20th. No changes to Menu or reservations after March 20th. 

        Cut here and send in mail with check to ILR, A103 Princess Anne Bldg, 
         1700 College Crescent, Virginia Beach, VA  23453 

PLEASE SELECT CAREFULLY. NO MENU CHANGES OR REFUNDS AFTER DEADLINE 

Name(s)  
Circle Choice(s)  
Chicken Supreme            Atlantic Salmon         Stuffed Portabella 

   MENU   - Choose one of the three entrees: 
 Marinated Chicken Supreme –sea salt roasted chicken breast 

with garlic cream sauce 

 Seared Atlantic Salmon with Lemon & Dill Sauce 

 Stuffed Portabella Mushrooms, filled with onion, cheese,   cel-

ery, mushroom and peppers 

   All entrees are served with scalloped potatoes & vegetable medley  




