
President's Dinner 
Fa ll Convocat i o n 2 002 

Saturday, November 30, 2002 



Menu 

SOUP 

Cream of fennel with mint 

SALAD 

Arugula salad with tangerine fillets and 

orange sesame vinaigrette 

ENTREES 

Roasted rack of lamb with Dijon mustard crust 

and rosemary sauce, served with garlic whipped 

potatoes, portobel/o mushrooms, marinated grilled 

red pepper, buttered baby zucchini and grilled baby 

carrots glazed with maple syrup 

Grilled tiger shrimp and bay scallops on 

herbed Italian risotto rice, served with portobello 

mushrooms, marinated grilled red pepper, buttered 

baby zucchini and grilled baby carrots glazed 

with maple syrup 

Baked red pepper lasagna 

DESSERT 

Creme Brule with fresh mint 



President's Dinner 

Fall Convocation 2002 

Reception 

WELCOME 

ROBERT G. ROSEHART 

President & Vice-Chancellor 

GRACE 

JOHN WEIR 

President Emeritus 

Dinner 

MUSICAL PERFORMANCE 

GODIVA STRING QUARTET 

EMMA BANFIELD, violin 
lLANA WANIUK, violin 

SUE ZACH, viola 
CLAIRE GALLANT, cello 

GREETINGS 

JOHN E. CLEGHORN 

Chancellor 

HONORARY DEGREE RECIPIENT 

L OREENA ISABEL IRENE MCKENNITT 

CLOSING 

R OBERT G. R OSEHART 

President & Vice-Chancellor 



"As for you who stand today on the 

threshold of life, with a long horizon open before 

you for a long career of usefulness to your native land ... 

I shall remind you that already many problems rise before you: 

problems of race division, of creed differences, of economic conflict, 

of national duty and national aspiration. Let your aim and 

purpose, in good report or ill, in victory or defeat, be so to live, 

so to strive, so to serve as to do your part to raise even 

higher the standard of life and of living ... 

- Sir Wilfrid Laurier 
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