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6311 Inducon Corporate Drive
Sanborn, New York 14132

716-285-9141

 www.niagarachamber.org

Tickets
$120.00 per person

Presidents Special $1,100.00 
Package includes one table of eight, select seating, and recognition in program book 

and on large screen throughout the evening.

Contact the Niagara USA Chamber office for advertising and  
additional sponsorship opportunities.

Payment
Payments must accompany reply. Refund only with 72 hours advance notice.  

Make checks payable to Niagara USA Chamber.

Response
Please respond by February 17, 2012 at 716-285-9142 or 

mcardamone@niagarachamber.org. Provide guest names and menu 
selection at the time of registration.

Hotel Accommodations
A limited number of standard hotel rooms have been blocked for those 

wishing to spend the night at the Seneca Niagara Casino & Hotel. 
The rate is $159.00. Rooms will be reserved on an individual call-in basis 

until February 1st. Reservations can be made by calling 716-278-1200. 
Reference group code: CNUSACH1.

Parking
Valet parking is available a the entrance to the hotel (Sixth Street side, off 
John Daly Boulevard). Guests who wish to use this service are encouraged 

to arrive a few minutes early to avoid a delay in entering the hotel. Self parking 
is also available in the parking ramp or surrounding lots.
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Business of the Year

Business Person of the Year

Visionary Award

Community Advocate of the Year

Chairman’s Award

Chicken Marsala

 

Filet of Sirloin

Vegetarian  

Join us on Saturday, February 25th, 2012
To celebrate business excellence 

in Niagara County

5:00 p.m. Cocktail Reception

7:00 p.m. Dinner

9:00 p.m. Music by Soul Committee

Seneca Niagara Casino & Hotel Event Center
310 Fourth Street 

Niagara Falls, New York 14303

Black Tie Optional

Reservations: 716-285-9142 or

mcardamone@niagarachamber.org

Proudly presents

The Chamber Honors 2012
Please select one per person

Modern Corporation

Kathleen
 
A.

 
Granchelli

Stephen
 
F. Brady

Atlantic SalmonLouis H. Knotts

Western New York Regional Economic  
Development Council

Filet seasoned with Brown Sugar 
and Mustard Glaze

Chicken Breast smothered in a rich
Marsala Wine Sauce

Grilled to perfection and topped with
Roasted Shallot and Gorgonzola Butter

Stuffed Eggplant with Cous Cous,
Tomato and Green Onion


