
Ran E. Shelley
Colonel USAF Retired
�Systems Engineering Perspectives - Case Study: 
Shuttle Challenger �

American Helicopter Society International American Helicopter Society International 
June 26 2008 Dinner MeetingJune 26 2008 Dinner Meeting

$30.00 Members/Spouses
$35.00 Non-Members
$25.00 Students
Sorry! No shows will be billed

PLEASE RSVP & PRE-PAY
Monday, 19 June 08
PAYPAL available at ahsaz.org

Shon Hata -Boeing
531.3, Rm T212 (480) 891-1667

Scott Swinsick-Boeing
531.3, Rm V214  (480) 891-8429
Or Mail to:   1914 E. Hale St

Mesa, AZ  85203

Dinner Buffet Selections
Salad of Mixed Baby Greens with Tomato, Jicama, 
Cucumber, Carrot,Croutons, Ranch, Blue Cheese, 

Balsamic & Italian Dressings

Platter of Grilled Vegetables to Include: Portobello 
Mushrooms, Zucchini, Yellow Squash,

Peppers, Roma Tomatoes, Eggplant, & Sun Dried 
Tomato Vinaigrette 

Seared Atlantic Salmon or Roasted Barramundi 
Bass with Orange Butter & Balsamic Glaze

Peppered Tenderloin with Truffled Garlic-Soy 
Butter

Julienne Zucchini & Toasted Orzo with Wild 
Mushrooms

Sautéed Broccolini with Baby Carrots & Crushed 
Fingerling Potatoes

A Colorful Display of Miniature Pastries, Tarts, 
Cakes, Éclairs & Petit Fours

Arizona Golf Resort
FCC 5 West Conference Center
425 S. Power Road, Mesa, AZ
Phone: 480.832.3202

5:00 � 6:00  Social  
6:00 � 7:00  Dinner
7:00 � 8:00  Invited Speaker  

5:00 � 6:00  Social  
6:00 � 7:00  Dinner
7:00 � 8:00  Invited Speaker  
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