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Minneapolis Chapter

Date:  Wednesday, May 20, 2009 
 
Location: Hilton Minneapolis 
 Symphony Ballroom – Second Floor 
 1001 Marquette Avenue 
 Minneapolis, MN  55403 
 612.376.1000 
 
Cost:  $40 per person or $35 per person for a reserved table of 8. 

Registration form is available on the Chapter website at 
www.executivewomenmn.org 

 
 
Event Format:    
5:30 p.m.   Social Hour / Silent Auction & Raffle Sales Begin  
7:00 p.m.   Silent Auction Closes / Dinner Served 
7:30 p.m.   Winner’s Announced 
7:40 p.m.   Fashion Show by Chico’s 

Map and directions are posted on the Web site.  Please RSVP to Caroline Emswiler at     
952-294-4921 or to cee@wealthfinancial.net by noon Friday, May 8. 

Executive Women International Minneapolis 

Silent Auction & Fashion Show Gala 

Please join us for our annual fundraising event.  The Minneapolis Chapter of Executive Women 
International (EWI) is a non-profit organization that brings together key individuals from diverse businesses 
for the purpose of promoting their member firms, enhancing their personal and professional development, 
and encouraging community involvement.  Our philanthropic activities are funded under our 
Business/Careers/Development Program which meets the requirements of Section 501(c)(3) of the Internal 
Revenue Code.  Seventy-five percent of the net proceeds from this event benefit philanthropic projects in 
the Twin Cities community and the remaining 25% is dedicated to EWI Minneapolis Chapter operations.  
Additional information regarding EWI is available at www.executivewomenmn.org.                                            
 
Please make checks payable to EWI and mail to:  EWI 2009 Auction Gala, Attn: Caroline Emswiler, WEALTH 
Financial Consultants, Inc., 15830 Venture Lane, Eden Prairie, MN 55344.  You may also register online at 
www.executivewomenmn.org or Contact Sharon Drews with any questions at sharon.drews@thomsonreuters.com. 
 

Hilton Minneapolis 
Dinner Menu 

 
Headwaters Salad 

Mesclun Greens, frizzled Root Vegetables with 
Tomatoes, Cucumber and SkyWater’s Basic 

Vinaigrette  
Garnished with a fresh orchid 

 
Chicken Picatta 

Breast of chicken crusted with egg and 
parmesan,  

served with a lemon caper veloute  
and chef’s choice of accompaniments 

 
Vegetarian Option 

Eggplant Cannolli with Green Tomato Sauce 
 

Orange Cake 
Grand Marnier Genoise Cake,  

Apricot Glaze and Orange Mousse 
 

Coffee, Decaffeinated Coffee and Premium 
Teas


