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FY24 Regional Summit
Savannah, Georgia
Southern Conference/Region 3 Agenda

Thursday, February 29th

6:30* — 8:30 p.m.

Regional Networking Dinner

45 Bistro | 123 East Broughton Street

*6:00 — Old Savannah Tours Trolleys will load in front of the hotel

Friday, March 1st
9:15a.m.-12:00 p.m.
Regional Meeting

Welcome, Cathy Morrison

Roll Call/Confirm Quorum, Anthony Lawrence

Call to Order, Cathy

Introductions, Cathy

Approval of Minutes, Anthony

Treasurer’s Report, Anthony

Preliminary Discussion of Resolutions, Miguel Rodriguez

State Reports of Hot Topics, Greg Durrell

MBE Report, Tyson Ducote

Education Committee Report and Discussion, Greg

Regional Director’s Report, Miguel

Chair’s Report, Cathy

Elections:
MBE Director Election, Jenny Owen
Regional Officer Elections, Cathy

Saturday, March 2nd
1:15 - 2:45 p.m.
Regional Meeting

NARB Visiting Team (time TBD), Miguel
Further Discussion of Resolutions, Miguel
Debrief from Workshops and Plenaries, Cathy
Executive Director Search Update, Cathy
Open Discussion, Cathy

Region 1: Region 2: Region 3: Region 4: Region 5: Region 6:
New England Mid Atlantic Southern Mid Central Central States Western


https://www.45bistro.com/

/--\f —
WY CEGIONAL SUMMIT

FY24 Regional Summit

Savannah, Georgia

Regional Networking Dinner Registration
Thursday, February 29th

6:30* — 8:30 p.m.

45 Bistro | 123 East Broughton Street

*6:00 — Old Savannah Tours Trolleys will load in front of the hotel

TO REGISTER:
Please email registration to exec@scncarb.org with payment to follow.

# of Tickets: @ $100 per person

Payment: | will mail a check (SCNCARB, Attn: Jenny Owen, PO Box 1394, Ridgeland, MS 39158)
| will bring a check or cash to Savannah
| would like to pay with a credit card (a payment link will be emailed to you)

R3 Member:
Email:
Dinner Guests:

Menu

Salad
Boston red leaf lettuce with diced tomatoes, fried shoestring potatoes, basil vinaigrette and Maytag bleu
cheese

Entrée Options

— Black angus filet mignon, seared au poivre, with gorgonzola pomme frites, arugula and roasted
garlic, tarragon aioli

— Local black grouper, quinoa crusted, pan seared, with goat cheese gratineed creamed spinach
and sun-dried tomatoes

— Brick oven roasted free range chicken breast with creamy wild mushroom risotto, fresh
vegetables and marsala jus

—  Vegetarian option upon request

Dessert Options
—  Flourless chocolate torte with raspberry coulis
— New York style cheesecake
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