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Driver

Address
City
State ZIP

Email or phone

Adult Passengers

1.

2.

3.

4.

Children Attending (call Nancy for kid’s prices)
L.

2.

Are you a member of VMCCA? yes no

Vehicle Information: Make

Model Year
Color(s)
Registration Deadline: April 10

Make check payable to Mid-Atlantic VMCCA

Mail Registration Form and check (after March 15) to:
Tom & Nancy Pfahler, PO Box 58, Paradise, PA 17562-
0058; Telephone: 717-314-7730

Hotel Information (May 10 & 11)
Clarion Inn Historic Strasburg Inn
1400 Historic Drive, Strasburg, PA
Phone: 717-687-7691

VMCCA rate $79 + tax for 1 or 2
Includes breakfast

Registration deadline: April 10

Hotel Information (May 12 & 13)
LaQuinta Aberdeen

793 West Bel Air Avenue

Aberdeen, MD 21001

Phone: 410-272-6000

Group Name: VMCCA Spring Tour
Rate: $89.00 + 6% MD tax

Full hot buffet breakfast for all guests.

Mid-Atlantic Region VMCCA Spring Tour—May 10-13, 2011
Registration Form

Entry Fees, Admissions, and Meal Prices
Driver Entry Fee

Passengers @ 10.00
Children 12 and under free

$25.00

Tuesday, May 10: Arrive at hotel. Packets in
Hospitality Room from 4-6; 7:30-9:30 p.m.
Dinner on your own.

Wednesday, May 11: Coach tour of Amish
Farmlands with guide, Lil Country Store and
Miniature Horses; Amish Organic Farming;
In-home Amish Meal @ 75.00

Wheatland—Home of PA’s only U. S.
President James Buchanan. Cost $6 per
person collected on site.

Supper on your own. Restaurants will be listed
in your packets.

Thursday, May 12: North Museum &
Planetarium at F & M College campus.
Cost $9 per person collected on site.

Lunch: TBA
Rock Ford—Home of Revolutionary War
General Edward Hand @ 5.00

Travel to Aberdeen, MD. Supper on your own.

Friday, May 13: Ripken Stadium, home of
Aberdeen Ironbirds, $5 per person collected
on site.

Ladew Topiary Gardens
Gardens only @ 8.00
House & Gardens @ 11.00

(45 reservations for house and gardens;
1* come, 1% served) Note: Some steps in Manor
House.

Box Lunch (sandwich, dessert, drink)

#1 Chicken salad tossed with apples, grapes,
walnuts on croissant @ 10.00

#2 Classic Boars Head turkey breast, provolone
cheese, cranberry, mayo @ 10.00

Banquet buffet dinner. The Bayou Restaurant,
Havre de Grace @ 33.50

TOTAL ENCLOSED

Please complete Release Statement on back.
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OWNER/DRIVER COMMITMENT/RELEASE STATEMENT

Owner Driver (if different)
Address:

Vehicle: Year Make

State Registered in (domicile state) License number

I hereby agree to enter the vehicle described in the Veteran Motor Car Club of America 2011 Mid-Atlantic Region Spring Tour.
In consideration of the right to enter this event and for other valuable considerations, I (we) do hereby agree to indemnify, protect,
defend and hold harmless The Veteran Motor Car Club of America and its Chapters and/or Regions, Officers and Representatives
from and against any and all claims, costs, liabilities and attorneys' fees arising from damage or injury, actual or claimed, of any
kind or nature, to property or persons, resulting from my (our) participation in the 2011 Mid-Atlantic Region Spring Tour.

The owner/driver has proof of bodily injury and property damage liability insurance on the entered vehicle in the amount of at
least $100,000 per person, $300,000 per accident bodily injury liability and $100,000 property damage liability, or $300,000 com-
bined single limit liability insurance.

Insurance company name , policy no. ,

policy term (dates) to .

The owner/driver certifies that the described vehicle entered in this event has duly passed the requirements of the motor vehicle
authorities, or other governing bodies of the state in which the vehicle is registered, and the vehicle shall be legally registered
and/or licensed. The Veteran Motor Car Club of America and its representatives will not, and cannot, be held responsible for the
"safety certification" of any participating vehicle.

Owner/Driver signature Date

Additional Tour Information:

Lil Country Store. Owners Henry and Linda Stoltzfus. The miniature horse farm offers 10 stalls of miniature horses,
waiting to greet you. Henry has cleverly crafted the stalls so that each has a large hole cut in the door and it's quite a
site to see 10 little heads peeking out at you. You may pet the horses as well as have your picture taken with them.
Their store has handmade Amish crafts, baked and canned goods, homemade root beer. Baskets you will find there for
sale are signed and dated, and the age of the weaver is noted at the bottom. They accept cash or checks only.

Amish Organic Farming. Get a first-hand look at Amish ingenuity in action at Sam Stoltzfus' unique farming enter-
prise. Learn how organic growing techniques are used to raise Tilapia fish and how the fish in turn, are used to grow
hydroponic lettuce without any soil. You will learn all about this unique technology right from Sam, the Amish farmer.

In-Home Amish Meal. Prepare for a unique and truly memorable experience as you are welcomed into a real Amish
home as their guests for an authentic Amish meal. Enjoy their kind and gracious hospitality as the family serves you a
delicious Penn Dutch feast. A typical meal will include two meat entrees, mashed potatoes, buttered noodles, vegeta-
bles, assorted cold relishes, homemade bread, beverage, and desserts. A real taste of Amish life doesn't get any better
than this.

Menu for Friday Buffet. Cheese, vegetables, cracker trays; salad bar (tossed salad, Caesar salad, cole slaw, potato salad,
fruit bowl); carved ham and baked turkey; seafood Newburg; green beans; red bliss potatoes; variety of homemade
pies; coffee, tea, and sodas.




