
First Last Name:  First Last Name Spouse/Partner/Guest: 

    

 

Other Guests List Here First and Last Name: 

 

# Attending $40 x         = $   

# for Banquet $30 x        Choose Chicken ☐  or Pork Loin  ☐ = $    

# for Thursday Dinner $30 x         = $  

# for Friday Dinner $30 x         = $  

# for Tour (NASA) $75 x        = $      

Total Cost:        Sum All Lines Above $   

Preferred Contact:  
EMail Text Phon

e
Mail FB 

M
N/A

 

If you have registered in any of the past 4 reunions, you don’t need to fill out the 

address, email or phone unless they have changed.  Your choice.   

Address:   

City:       ST:    ZIP:  

Email:    Phone:   

Meal Special Requests-We will do our best to accommodate you: 

Gluten Free: ☐    Vegan: ☐    Vegetarian: ☐ 

Other Requests or Comments - Please Explain Special Requests: 

Print this and send with check made out to Phan Rang Vietnam Veterans to: 

Bob Tucker 

PO Box 344 

Bucklin, KS  67834 



MENUS 

These are subject to change at the discretion of the committee due to cost increases by the 
hotel. 

Thursday Evening Menu: 

Mexican Buffet, with Santa Fe salad with crisp romaine, roasted corn, Tomatoes and black beans served with 
chipotle ranch dressing, Fajita style chicken and steak,  Your choice of chicken, beef or cheese enchilada, 
Pinto beans, Mexican rice, roasted salsa, pico de gallo, shredded lettuse, sour cream, guacamole, shredded 

jack cheese and warm flour tortillas, Cinnamon churros, iced water and tea.  Friday Evening Menu: 

Friday Evening Menu: 
A Taste of Italy Buffet, with classic Ceaser salad with parmesan croutons, caprese salad with peso dressing, 
Pollo parmesan breaded chicken topped with Italian cheese and fresh tomatoes, Grilled Salmon with white 
wine butter sauce, Pene pasta in butter sauce, seasonal grilled vegetables, Cannoli and iced water and tea.   

Saturday Banquet Menu: 

Plated: 
On the Registration Page Choose between: 

Lemon Rosemary Chicken or Black Peppered Crusted Pork Loin.  Plated dinner entrees are served with Chef’s 

choice of seasonal vegetables, fresh baked dinner rolls, salad, desert and iced water and tea.  

 


