
Registration Form

Please complete the blanks on this form, then complete the lunch menu choices on the reverse

MAIL:  BBIM
402B W. Mt. Vernon St., #177
Nixa, MO 65714 

For more information call or email Allan Schilter: 417-581-3839, reservations@dearsrest.com  or Amy 
Brower:  417-209-7702, amy@freelance-bookkeeping.com 

Name: ___________________________________________________________________________

Address: __________________________________________________________________________

City: _________________________________ State:_________  Zip code: ______________________

Phone: _______________________ Email: _______________________________________________

Inn/Business Name:__________________________________________________________________

Member of BBIM: Yes____ No____

Additional Attendees
Name(s): ___________________________________________________________________________

Conference Calculator—Early Bird Rates
Payment must be postmarked or processed online by January 15, 2010

Member Non-Member
First person _______ $120 ______$120
Additional person(s) _______$75 ______$75
Add $25per person if postmarked or
Processed online after January 15, 2010 ________ _______
Total Amount Due $_______ $______

PAYMENT BY MAIL

Check or Money Order: You may complete the registration form online and print it, or you may fill out 
this reservation form.  Send the completed registration along with your check or money order to the 
address indicated above.

CANCELLATION POLICY

A fee of $20 per change will be charged for changes to your registration.  Registration cancellations 
received in writing by January 30, 2010 will be refunded less a $20 administration fee.  No refunds 
after January 30, 2010.

mailto:amy@freelance-bookkeeping.com
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Lunch Choices – Please select one per person by circling your choice – select prior to 1/18/10

1. Philly Cheesesteak sandwich with sautéed onions, American cheese on an Italian Roll.  Served with 
garlic oven roasted potatoes and a pickle spear.

2. Baked Herb Breast of chicken toped with Chefs Supreme Sauce served with wild rice blend and 
Julienne honey glazed carrots

3. Chef Salad with ham, turkey, hard boiled egg, cheddar cheese, Swiss cheese and tomatoes.  Served 
with croutons, rolls and butter.

4. Vegetarian Choice: Grilled Vegetable Wrap with balsamic glazed veggies and crisp lettuce in an 
Herb Spinach Tortilla.  Please choose two of the following sides- Potato Chips, Ozark Slaw, Red 
Potato Salad or Pasta Salad.


