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Dear Mr. Villagomez, 

Thank you very much for  once again consider ing the  Hyatt Regency to 
cater your Convention in April, Mzy and June of 1995. 

As per our telephone conversation, these are the special arrangemsnrs we 
would l i k e  to propose: 

Date: A p r i l ,  May and June o f  1995 

Time : TO be advised 

Venues : Gilligan s, Oceana Bouse, Ocoana 
House Private Room and ~ o r t o p i a  
O f f i c e  

In the event the conference must exceed 4 ; 00 pm, we w i l l  move t h e  group 
to a smaller venue for the remainder of the meeting. 

Listed below are meeting room options with available times: 

Gilligzn's is available daily until 4:00 pin 
Oceana House is available daily except Sunday u n ~ i l  4:OOpm 
Oceana House is available Sunday and -"Ionday eveniag 
Miyako Restaurant is available Tuesday dzy and evening 
Chinese Res t au ran t  is available >Ionday day and evening 
Oceana Private Room is avail&le daily 

Please note due t o  some previously reserved dates in Gilligan's 
the venue may need to be changed to one of the above l i s t e d  
venues .  
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Expected N u m b e r  o f  Participants: To be determined 

Conference Arrangements: 
The following w i l l  be pro-~ided a t  Gi l l lgan 's  o r  Oceana House fo r  the 
conference venue : 
* Forum Style seat ing i n  Gil l igans or Classroom s t y l e  i n  Oceana 
f o r  determined am~uct of guests 
* Head Table i n  Gilligan's for Officers on stage & delagates on t he  
dance f loor  area 
* PA sk-tem with microphones on stage, dance f loor  and audience 
* Recordings of all audio sessions w i t h  c a s se t t e s  provided by convention 
* Cassette tape  recorder 
* D i s p l a y  table 
* Audiovisual equipment: please ad-~ise,  i f  you require TV, VCR, 

Overhead, Sl ide  Projector  o r  Flip Chart 
* Directional signage i n  Lobby 
* Coffee Break Set-up 

Media Room Arrangements: 
We s h a l l  provide Oceana House Frivate Room as  a media room i n  a seperate 
venue from the Conference Room. 

Please note we may need to chaage venues during the course of 
the convention due to prior reservations. 

Administrative Room : 
We s h a l l  provide the  Porotopia room f o r  your administrat ive o f f i ce .  
Please advise u s  i f  you w i l l  require special equipment so that we P.ay 
arrange a r en t a l  agreement. 
Physical Arrangements: 
* Secre ta r ia l  Desk Area 
* A r e a  f o r  copyicg machine 
* Telephone with outside l i n e  i f  necessary, Please note the Convention 
w i l l  be responsible fo r  a l l  phone 5i l ls  accrued during the Conventior-. 

Please note we may need to change venues during the course of 
the convention due to prior reservations. 

Available Coffee Breaks: 
Coffee, Assorted Tea, Juices, Assorted pastries and Croissants: $ 6 .00  
per person 

Coffee, Assorted Tea, Sodas and Fresh Baked Cookies: $ 6 . 0 0  per  person 

Coffee, Assorted Tea, and Jcices: S 4 -50 per person 

Meeting Room R a t e s :  
We a r e  happy t c  o f f e r  a meeting rcom r a t e  of $ 150.00 per day which 
would include the Conference Roon, Media Room and the  AOninistrative 
roorn. 



H o t e l  Sleeping Room Rates: 
We can o f f e r  a s p e c i a l  CNXI l o c a l  resident rate of $ 115.00 for a 
S u p e r i o r  s i n g l e  o r  double Room, $135.00 for a deluxe room, $ 145 .00  fo r  
a Regency Club Room and $ 40 .00  f o r  an e x t r a  bed. A l l  rates a r e  ?er 
room, per n i g h t  and s u b j e c t  t o  10 % t a x .  
Please n o t e  Hote l  rooms a r e  subjecc t o  a v a i l a b l i t y .  

Lunch: 
W e  would l i k e  t o  s u g g e s t  if your luncheon group is under 25 gues t s  t h a t  
meal coupons be  purchased which ca2 be used  f o r  the K i l i  Rescanrent  or  
Chinese R e s t a u ~ a n t  fo r  buf fe t .The  coupons shou ld  be purchased one day 
p r i o r  t o  each confe rence  day for t h e  d e l e g a t e s  at a rate of $15.00 per 
person .  

If your luncheon g roup  excesds  25 quests w e  shall prov ide  a private 
Luncheon Buffet o r  a set Luncheon menu a t  the rate of $ 14.00 ?er 

(' person. W e  would r e q u i r e  one day n o t i c e  t o  p r epa re  a p r i v a t e  Luncheon. 

W* unders tand  you clrould l i k e  t o  o rgan ize  some Forum type Luncheons a n c l  
i n v i t e  t h e  p u b l i c  for Lunch i n  Gilligants. W e  w i l l  provide a S u f f e c  
Lunch f o r  $ 14.00 per  person acd sach guest will be charged upon 
e n t r a n c e  t o  G i l l i g a n ' s .  

Dinner or Cocktail Receptions: 
we can a r r a n g e  special D h n e r s  and Cock t a i l  a ecep t i ons  for your groups 
a t  many d i f f e r e n t  venues such as Pools ide ,  Garden, Beachside, Oceana 
Hoase Res t au ran t ,  Miyako Res tauran t ,  or  The Chinese Res t au ran t .  At tached 
a r e  sample menus. W e  can a l s o  create a menu to match your budget and 
theme. 

_. . . 
Chamorro Beach Party: 
W e  o f f e r  a Chamorro Beach ?arty BBa on Micro beach 'neld i n  t r a 6 i t i o n a . l  
u t t s  f e a t u r i n g  a Chamorro Ginner S u f f e t  and Enter ta inment  i n c l u d i n g  
songs  and dances of Micrones ia .  The l o c a l  rate is  S 30.00 p e r  person 
which i n c l u d e s  one Beer,  Juice o r  Soft d r i n k  p e r  per.:on. The p a r t y  i s  
held Tuesday t h r u  Sa tu rday  from 6:30 ?m t o  8:30 ?m. 

Cancellation Policies: 
We would a p p r e c i a t e  a 48 hours  n o t i c e  for any r e v i s i o n s  o r  
c a n c e l l a t i o n s .  Any c a n c e l l a t i o n  nade w i th in  these 48 hours  2 r i o r  t o  the 
event, 50% c a n c e l l a t i o n  fee will be charged.  



Televison: 
The Hyatt Regency subscribes t o  MCV cable t e l e v i s i o n ,  as per your 
request to show live jroadcast of t h e  convention i n  t h e  Hotel t o  the 
publ ic  MCV must give wri t ten  permission prior t o  t h e  even t .  

B i l l i n g  Arrangements : . 
We require a 50% depos i t  upon confirmation o f  the event .  If rhe event 
i s  cancelled within 48 hours a 50% cancel la t ion  fee is charged. 
The final b i l l  w i l l  be forwarded t o  your  office for s e t t l e n e n t .  

M r .  Villagomez, w e  hope you are in agreement with these  arrangements. 
In  order t o  confirm your booking, please sign and return t h i s  cont rac t  
a t  your e a r l i e s t  convenience. 

Please do not h e s i t a t e  t o  contac t  u s  for any f u r t h e r  assistance you 
mi gnt r e q u i r e .  

Best Personal R e g a r d 5  

~ a b u e t  Manager Signature & Date 



BUFFET MENU 
$ 14.00 PER PERSON 

COLD STARTERS 

O r i e n r a l  Chicken Salad 
Carrots with R a i s i n  

Potat'o Salad w i t h  Bacon Bits 
Basket  of Radiccio, Endive and Romaine 
with Appropriate Condiments & Dressi~gs 

HOT 

Gril led Chorizo Chamorro, Hot and Spicy 
Baked Bottom Fish w i t h  Vegetables 

Broiled Chicken Tenders i n  M i r i n  and Garlic  
ons Barbeqce Pork with Roasted Yellow On: 

Seasonal Vegetables 
Red Rice 

FRESHLY BAKED SELECTION OF BREAD 

SWEET SEDUCERS 

"Pas te l  T r e s  Leches", 3 M i l k  Cake 
Caramel Custard 

Fresh Sliced F r u i t s  
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BUFFET MENU 
$ 14 .00  PER PERSON 

COLD STARTERS 

Pineapple Spiced Cabbage Salad 
Chicken Kelaguin 

Pas ta  Salad with Pineapple 
B a s k e t  o f  Gzrden Fresh Let tuce  

with  Assorted Condiments & Dressings 

HOT DELICACIES 

Sesame Marinated Mahi Mahi with Fried Leek 
Bee? Meatballs with Spicy Tomato Olive  Sauce 

Crispy Fried Chicken Tenders 
P o r k  in P i n e q p l e  Mint Sauce 

Crispy Fried Vegetables 
Red Xice 

PRESHLY BAKED SELECTION OF BREAP 

SWEET SEDUCERS 

F r c i t  Salad 
Assorted French Past r ies  

Black  ?orest Cake 

PAGE S / :  
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SOUP - SALAD - SANDWICH LUNCHEON 
$ 14.00 PER PERSON 

Freshly Baked  Wheatbxead Loaf 
' French Baguette 

Toast Bread 
Soft Rolls 
Hard 3011s 

Swiss Cheese 
Mozzarella Cheese 

Cheddar Cheese 

C u r e d  Ham 
German Salami 

Roasted S i r l o i n  
German aologna 

Chicken Egg Drop Soup 
Hungarian Goulasch Soup 

P a s t a  Salad i n  Balsamic 
Potato Salad 
Egg Salad 

Sliced Lettuce 
Onions 

Tomatoes 
Toppings & P i c k l e s  

Brownies 
Cookies 
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BUFFET MENU 
$ 14.00 PER PERSON 

COLD STARTERS 

Salad of Gr i l l ed  Eggplant 
* 

SoSa Noodles n i rh  Brath and Tofu 
* 

Czcun5sr Salad with Yoguxt and D i l l  Herb 
* 

F r e s h  Vegetable Lumbia 
* 

Fresh Garden Greens with 
Ap2ropriate Condiments and Dressings 

HOT ITEMS 

Sweet and Sour Catch of t h e  Day 
* 

Beef 33ck Ribs i n  Mirin and Garlic Sauce 
* 

Ter iyaki  Chicken Thighs 
* 

Seafood Pancit Canton 
* 

Kang Kung 
* 

G a r l i c  Fried R i c e  

SWEET SEDUCERS 

Fruit Salad 
* 

Black Forest Cake 



BUFFET MENU 
$ 18.00 PER PERSON 

COLD STARTERS 

Chili  Cucumber 
Selection of Sushi Rol l s  

vegetable Escabeche i n  Mustard 
Pasta Salad with Cuttle F i s h  

Blackened Tuna Tenderloin 
Red Beet Salad with Onions 

3asket of Garden Fresh Lettuce 
w i ~ h  Assorted Condiments and Dressings 

SOUP 

Chicken and Corn Saup 

HOT DELICACIES 

Spicy Chicken Wings Pika ?a Pa 
Gril led Mahi Mahi i n  Lemon and Ginger 

Baked Virginia Xnm 
Breaded Shrimps 

Sweet and Sour Pork 
Kang Kung 

R e d  and Steamed Rice 

FRESETLY BAKED SELECTION OF BREAD 

SWEET SEDUCERS 
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Sliced Tropical Fruits 
Chocolate Mousse Cake 

Lemon Buttex Cake 
Austr ian Gugelhupf 
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BUFFET MENU 
$ 18.00 PER PERSON 

COLD STARTERS 

Cole Slaw w i t h  P ineapple  
Assorted S u s h i  Rolls 

C h i l i  T o m a t o  
Green Beans w i t h  Tuna 

Cucumber S a l a d  w i t h  Y o g h u r t  
Beef Kelaguin 

Basket of Garden Fresh Lettuce 
with Assorted Condiments & Dressings 

SOUP 

Marianas Seafood Chowder 

HOT DELICACf ES 

B i s  S teak  
Breaced Pork Scallopinis  w i t h  Tomato Sauce 

Bra i sed  Squid  i n  Coconut and Ginger 
S t i r  Fr ied  Chicken 

Roasted S u c k l i n g  P i g  
Kang Kung 

3ed and Steamed Rice 

FRESHLY BAKED SELECTION OF BREAD 

SWEET SEDUCERS 
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S l i c e d  Tropical Fruits 
Rais in  Custard 
L i n z e r  S l i c e s  
Mocca Mousse 



M A R - 2 2 - 9 5  : 6  59 FROM A Y A T T  R E S E R V A T I O N S  

BUFFET MENU 
$ 2 0 . 0 0  PER PERSON 

COLD APPETIZERS 

Salad of Eggplant, Zucchini and Onions 
in Tomato and B a s i l  

Green Bezns with Tuna, Onions and Olives 
Island Slaw with Pineapple 

Tuna Sashimi 
California Sushi Rolls 

aasket of Garden Fresh Lettuce with 
Appropriate Condiments and Dressings 

BOT DELICACIES 

Pink Roast Beef with Sauteed Mushrooms 
Broiled Tenderloi3.s of Red Snapper w i t h  Fried Leek  

Piccare Milanesa of Chicken Breast, Top?ed with 
Roma Tomato Sauce on Spaghetti 

Sweet and Sour Shrimp 
Loin of Po rk  i n  Chic Peas and Plums 

Steamed and Shrimp Fried R i c e  
Seasonal Vegetables 

FRESHLY BAKED SELECTION OF BREAD 

SWEET SEDUCERS 

Coffee-Walnut Torte 
Blueberry Cheese Cake 

Chocolate Eclair 
Fresh Tropical Fru i t s  
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BUFFET MENU 
$ 2 5 . 0 0  PER PERSON 

COLD APPETIZERS 

Soya Bean Sprout  Salad 
R e d  Snapper ia Lemon, O l i v e  O i l  and Fresh  Herbs 

Fresh Oysters 02 Ice with Sweet Pepper and Onion Vinegar 
C u c m b e r  and Smoked Salmon S a l a d  

Tuna Sashimi 
C s l i f o r n i a  Sushi R o l l s  

Chicken Kelaguin 
Basket of  Garden Fresh L e t t u c e  w i t h  
Appropr ia te  Dressings and Condiments 

CARVING 

Suck l ing  P i g  

HOT DELICACIES 

T e n d e r l o i n  of Beef i n  a Green Peppercorn Sauce 
Roast Pork i n  a Honey Mustard Sauce 

Red Snapper, 3readed i n  Coconut and Corn Flakes 
Chicken Breast i n  C i t r u s  F r u i t s  and C h e r v i l  F e t t u c c h i n i  

Seafood Fried Rice and Steamed Rice 
Seasona l  Vegetables 

FRESHLY BAKED SELECTION OF B m  

SWEET SEDUCERS 

P A C E  1 2 / 1 5  

?inea?ple T a r t  
Peach ~ r a n g i p a n i  

L inzer  S l i c e s  
F resh  T r o p i c a l  F r u i t s  
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COCKTAIL MENU 

$ 15.00 PER PERSON 

COLD CANANPES 

VEGETABLE CRUDITES WITH ASSORTED DIPS 
* 

SEARED TUNA SASHIMI 

ASSORTED FINGER SANDWICHES 

HOT CANAPES 

MEXICAN MEATBALLS * 
CHICKEN SATAYS WITH PEANUT SAUCE 

* 
VEGETABLE SPRI NG ROLLS * 
CRISPY PORK DUMPLINGS 

* 
BEER BATTERED FISH WITH SAUCE 

DESSERT 

BANANA CA#E 

TROPICAL FRUIT TARTLETTS 
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COCKTAIL 
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$ 20.00 PER PERSON 

COLD CANAPES 

VEGETABLE CRUDITES WITB ASSORTED DIPS 
It 

TUNA CEVICEE 
i 

ASSORTED OPEN FACED SANDWI-3 
i 

CALIFORNIA ROLLS 

HOT CANAPES 

SEANGHAI SPRING ROLLS 
t 

QUESADILLAS * 
SPICY CHICKEN WINGS * 

TEMPURA OF VEGETABLE WITH BABY SBRIMP 

S P I C Y  BBQ PORK ON SKEWERS 

DESSERT 

FRUIT TARTLETTE * 
LINZER SLICES * 

WALNUT FRANGIPANI 



I D .  01  1 6 7 0 2 3 4 2 5 6 7  PACE 15, i s  

COCKTAIL MENU 

$ 2 5 . 0 0  PER PERSON 

COLD CANAPES 

VEGETABLE CRUDITES WITH ASSORTED DIPS 
* 

ASSORTED SUSHI CANAPES * 
BABY SHRIMP CEVICaE * 

CORN TORTILLAS WITH GUACAMOLE 
'x 

FRESH TROPICAL FRUITS WITH PORT WINE 

HOT CANAPES 

FRIED JUMBO PRAWNS COATED WITH SESAME SEEDS * 
BEEF KEBABS 

* 
SPICY SWEET AND SOUR PORK * 

CRISPY BUFFALO WINGS WITH SPICY 
GARLIC DIP 

f 

AVOCADO BATTERED FISH WITH 
SAUCE 

DESSERT 

SACEER CAKE * 
TROPICAL FRUIT TARTLETTE 

* 
RUM BALLS 


