
The 2015 INCOSE Holiday Social will be held in the Porter Room 
at the Chama River Brewing Company (505.342.1800),  
4939 Pan American Freeway, in Albuquerque from 5:00 -7:30 PM 
on December 4, 2015. Cocktails with appetizers at 5:00 PM, 
followed by a three-course dinner (menu on page 2) at 6:00 PM. 

Cost: $20/person payable only by cash or check at the event.  
Attendees receive 1 ticket for a cocktail, a glass of wine, or a beer.  
RSVP to Mary Compton, mlcompt@sandia.gov,  505.845.9268,  
by Monday, November 30, 2015.   

Paul Mann, Special Executive Services, Executive Director, U.S. Army 
White Sands Missile Range (WSMR), will be our speaker.  Mr. Mann is 
responsible for the development, approval, and implementation of all 
scientific and technical policies and procedures as well as resource 
management plans and programs for WSMR.   

1 

https://www.google.com/maps/place/Chama+River+Brewing+Co/@35.1399392,-106.6021503,17z/data=!3m1!4b1!4m2!3m1!1s0x872274eda4290edb:0xa5ec7a0c44a74601


• Starter: your choice of House Salad, Caesar Salad, or Soup of the Day 
• Entree: your choice of… 

– 8 oz. Prime Rib - slow roasted all-natural choice beef served with buttermilk mashed 
potatoes, mixed vegetables, au jus and creamy horseradish  

– Green Chile Fra Diavolo Pasta  - Cavatappi with mushrooms, peppers, peas, carrots & 
squash, in a spicy tomato sauce. Topped with parmesan and bacon crumbles (Order 
without Bacon crumbles for vegetarian option) 

– Grilled American Kobe Meatloaf - served with buttermilk mashed potatoes, mixed 
vegetables, smoked tomato butter and crispy onions 

– Beer Battered Fish & Chips  - Alaskan cod in Class VI Lager batter with hand-cut fries & 
Napa slaw (Substitute grilled fish for gluten-free option) 

– BBQ Baby Back Ribs - slow roasted and basted with house bbq sauce, hand-cut fries and 
Napa slaw (Substitute dry-rubbed ribs for gluten-free option) 

– Red Chile Braised Duck Legs - slow cooked in red chile and served with black beans, 
sautéed spinach and a red chile demi-glace  

– Pinon Crusted Tilapia - served with scallion potato cake, green beans and red pepper-
habanero sauce  

• Dessert:  Chocolate Fondue 
• Beverage: your choice of tea, soft drink, lemonade, or coffee 
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