
Marine Corps 247th Birthday Ball - November 5, 2022 
 

Where:  Embassy Suites Loveland 

Hotel reservations call 970-593-6200 
Time: Doors Open at 1700 

Cocktail Hour 1700-1800 

Ceremony begins at 1800 

Dinner will be served at 1830 

       Music furnished by TDB 

 

Guest Speaker Retired Marine LtCol Sally Falco 

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  

Embassy Suites: 4705 Clydesdale Pkwy, Loveland, CO 80538 
 

  Name (print)_______________________________________ Phone________________ 

 Spouse/ Guest (s) (print)___________________________________________________ 

Address________________________ City________________ State ____ Zip________  

    Email:_________________________________      Marine`s Birthdate ___/___/______ 

   Number of Reservations_____ at $90.00, Total $ __________  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAIL WITH CHECK 

Checks payable to: Loveland Marine Corps League #1250 

P.O. Box 7861, Loveland, CO  80537 

 

Solomon (970) 214-5260, Patrick (970) 420-1945  

 

Full Description of menu Choices on the back 

Name1      Name2 

______ _______ Grill Seared Chicken Breast  

______         Beef Tenderloin  

______ _______ Vegetarian (Gluten Free)    

 

 

Food Allergies _________________________________________ 
 



NOTE: 8 GUESTS PER TABLE ONLY! 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
The Ball is open to all Marines, their families, and all Veterans, and to anyone that 
appreciates what the Marine Corps has done for the past 247 years to preserve the 
ideals that the United States of America stands for. 

 
OTHER REQUESTS:            
               
                

 
 
NOTE: We will not have a photographer this year. With today’s cell phones we 
encourage everyone to take their own pictures. We will have a place set up for pictures 
as we have in the past years.  
 

All dinners will include, rolls, butter, iced tea and water. Garden Salad, Organic Greens, Cucumbers, 

Julienned Carrots and Tomatoes with Garlic Croutons 

 

Grill Seared Chicken Breast  

with Chef’s Choice of Vegetable and Starch with Fire Roasted Red Pepper Sauce 

 

Beef Tenderloin  

with Chef’s Choice of Vegetable and Starch with Demi-Glace 

 

Vegetarian 

Stuffed Pepper – Red Bell Pepper, Filled with Seasonal Vegetables, Parmesan Cheese and Tomato 

Sauce 

 

Deserts Chefs choice and Marine Corps Birthday Ball cake,  


