GLCC Winter Meetup

Toronto, Ontario
January 23, 2026

Register now for the 2026 GLCC Members’ Winter Meetup

All GLCC members and their guests are invited to attend the fourth annual
GLCC Members’ Winter Meetup in Toronto, Ontario. This informal group
dinner will be held on the last Friday of the Toronto International Boat Show.

Event date: Friday January 23, 2026

Location: National Yacht Club (O-45) 1 Stadium Road Toronto, Ontario

Date: Friday January 23, 2026

Time: 1800 — 1900 Cocktail hour (pay at venue; credit card only)
1900 — 2130 Dinner (prepaid at time of registration)

Registration fee: $60.00 USD (Same price as last year!!!)

To Register: (a two-step process)

Step 1: Please click here to register online / click here to view printable registration form. (Please register by
1/16/26. No refunds after that date).

Step 2: After you have registered, please complete the online form available at this link [Menu Selection
Form] to choose options from the menu selections presented below. Menu selections must be submitted by
January 16%.

Name: Spouse/Partner Name:

GLCC Title: Spouse/Partner GLCC Title:

Email: Spouse/Partner Email:

Cell/Phone: Spouse/Partner Cell/Phone:

Address: City: State/Province: ______ Postal/Zip Code:
Guest Name/s:

Boat Name: I Power 1 Sail

First GLCC Winter Meetup: Clyes CIno  New Member: Clyes [Ino
[CIRegister to attend Winter MEELUP.........coceevreerernernrre e ssseses e e srssesesessesessssesssssenens (# attending): x$60.00=$ usD
O Visa OO0 M/C [ Discover 1 Amex #: Expiration Date: /____CW#:___[ICheck Enclosed #

Please register by 1/16/2026 No refunds after 1/16/2026
Online registration is preferred. Mail registration form and check or credit card information to:
GLCC, PO Box 159 New Baltimore, Ml 48047 Phone: 810-984-4500 Email: glcclub@att.net

If you have any questions, please contact event coordinator Cynthia Sunstrum at cynthiasunstrum@gmail.com / 613-793-4984




GLCC MEMBERS” WINTER MEETUP DINNER MENU

Roasted Mushroom Bisque

Homemade biscuit
Or

Grilled Shrimp

Spiced tomato sauce, garlic bread, wilted greens
Or
Roasted Pickled Beets
Arugula, whipped goat cheese, apple, basil, balsamic, toasted almonds

Bacon Wrapped Beef tenderloin
Herb mash, seasonal vegetables, peppercorn cream
Or
Grilled Jail Island Salmon
Basmati rice, Soya ginger glaze, Bok choy, sweet peppers, shiitake mushroom fried vermicelli
Or
Squash Ravioli
Spinach, tomato, basil cream, parmesan

B

Raspberry and Chocolate Tartufo
Fresh berries
Or
Apple Caramel Cheesecake
Strawberry coulis and fresh cream
Or
Chocolate Mousse Tart
Mango coulis, fresh berries and cream

NOTE: Your meal is prepaid. Beverages (both alcoholic and non-alcoholic) are available for purchase at the venue.

No cash accepted; Visa or Mastercard only




