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2008 National Engineers Week Banquet
The Eastern Idaho Engineers Council invites you to the 2008 annual National Engineers Week Banquet to celebrate your engineering successes.  Mingle with engineering peers and students during the no-host social, and enjoy a delicious dinner of prime roast, salmon, or vegetarian pasta.  The program will consist of the presentation of the Outstanding Engineer Award and the keynote speaker, Mr. Brent Rankin, who has an insightful message for us.  He holds a Masters in Nuclear Engineering and has been in engineering related activities in the nuclear industry for 35 years. He is Vice President of Environmental, Safety, Health, and Quality for CH2M-WG Idaho, which is performing cleanup work at the Idaho National Laboratory Site.  

Date:  Thursday, February 21, 2008
Time:
6:00 p.m. No-Host Social Hour



7:00 p.m. Dinner



8:00 p.m. Program

Outstanding Engineer Award

Keynote Address

“GROWTH HORMONES FOR ENGINEERS”
Mr. Brent Rankin, Vice President

Environmental, Safety, Health and Quality
CH2M-WG Idaho

Place:  Red Lion Hotel, 1555 Pocatello Creek Road, Pocatello, Idaho


Take the Pocatello Creek Road exit off I-15, turn east (left) on Pocatello Creek Road, then turn right into the Red Lion Entrance at the first stop light east of the freeway.
Cost: $25.00 per person in advance/$30.00 per person at the door.
E-mail RSVPs to Jason at jason.p.andrus@gmail.com or leave a message at (208) 241-7051 no later than Thursday, February 14, 2008. Send payments to Jason Andrus, 725 South 3rd St. #1, Pocatello, Idaho 83201. Indicate dinner preference.

Menu Selections come with Caesar salad, seasonal vegetables,

artisan bread and butter, freshly brewed coffee, decaf, hot or iced tea and dessert.
Rosemary Crusted Prime Roast - Served with natural juices and creamed horseradish
Char Grilled King Salmon Filet - Basted with basil-garlic butter
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Medley of Roasted Vegetables in Pastry - With charred tomato and pepper sauce, topped with feta cheese
