Friends of the Max Kade Institute—2010 Annual Meeting
Saturday, May 1, 2010

Captain Frederick Pabst Mansion
2000 West Wisconsin Avenue, Milwaukee, W1 53233, 414-931-0808

You are invited to join the Friends for their 2010 annual meeting at the historic
Pabst Mansion in Milwaukee, where a fascinating view into the past awaits.

DIRECTIONS TO THE PABST MANSION
Coming from the west to Milwaukee on 1-94: Take exit
309B (26" Street and St. Paul Avenue); be sure to go straight
after you exit — you will be heading north on 26" Street. After
three blocks, turn right (east) onto West Wisconsin Avenue.
The Pabst Mansion is on your left.

Coming from the North on 1-43: Take exit 72E to 1-94 (sign
says Marquette University and Public Museum). Take exit
309B to Clybourn and St. Paul. Turn right onto 25" Street. Go
two blocks to West Wisconsin Avenue, turn right.

PARKING is available at the Mansion or across
Wisconsin Street in the Brett Funeral Home parking lot.

2:30-4:00 pm: Gather at the Pabst Mansion for a guided tour

4:00-5:00 pm: Annual Meeting in the Master Suite of the Pabst Mansion

5:00-5:30 pm: Reflections on Writing a History of the Pabst Mansion, presentation by John Eastberg,
Director of Development and Historian, Pabst Mansion

5:30-6:00 pm: Drive to Mader’s Restaurant (414-271-3377), 1037 North Old World Third Street,
Milwaukee; parking is available behind the restaurant

6:00-7:00pm: Dinner at Mader’s Restaurant (menu choices below)

Bring a friend — Make a Friend!
Dinner purchase includes 2010 Friends of MKI membership for new Friends.
If you have questions, please call MKI at 608-262-7546 or e-mail Antje Petty at apetty@wisc.edu

cut here and return

RESERVATION
(Return form with payment by April 23 to Friends of MKI, 901 University Bay Dr., Madison, W1 53705)

1. Pabst Mansion tour ($9/person) Number of guests (x $9): _
2. Dinner at Mader’s Restaurant ($30/person) Number of guests (x $30):
(all dinners include salad, dessert, and a glass of wine)
Bavarian Platter (sausage and Kassler platter with sauerkraut and potato dumplings)
Sauerbraten (with Spatzle, Sauerkraut and red cabbage)
Portabella Napoleon (Portabella mushrooms with baby spinach, grilled onions, asparagus,
and Provolone cheese; served with Spaztle and roasted red pepper Coulis)

Total amount enclosed: $

Name(s):

Address:

City: State: Zip: Tel: Email:
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