
 
You are cordially Invited 

to the fourth annual 

Date: Thursday, April 15, 2010 

Time: 12:00 pm—1:00 pm (ish) 

Location: Pitty Pat’s Porch 
25 Andrew Young Intnl Blvd, Atlanta, GA 
(less than 1 mile from the Omni) 

Please RSVP no later than April 9, 2010 
via attached Reservation Form!!! 

Pull out your big floppy hats and sundresses  
and join us for mint juleps and a  

traditional Southern Ladies Luncheon.   

Only $20 per person! 
Tax, gratuity and non-alcoholic beverages included 

Kirstin Patterson, CLP 
801-233-2369/kpatterson@acccapital.com 



 
 

Date: Thursday, April 15, 2010 

Time: 12:00 pm—1:00 pm (ish) 

Location: Pitty Pat’s Porch 
25 Andrew Young Intnl Blvd, Atlanta, GA 
 

Kirstin Patterson, CLP 
801-233-2369 

kpatterson@acccapital.com 

Kim Simmons 
801-233-2394 

ksimmons@acccapital.com 

RESERVATION FORM 

Yes, I/we’d love to attend the luncheon!   
Please reserve spots for the following ladies: 
 
Company:                                                  

Attendee:                                    Attendee:                                  
 
Attendee:                                    Attendee:                                  

Please send completed form to Kirstin or Kim.  
Receipts will be provided for expense purposes.   

We look forward to seeing you there!   

Payment via: 
Check (payable to ACC Capital) 
(ACC—7109 S High Tech Dr., Ste B, Midvale, UT 84047)  

Credit Card (please call in with number) 

$20 per person 
Tax, gratuity & 
 non-alcoholic  

beverages included 



 
 

Date: Thursday, April 15, 2010 

Time: 12:00 pm—1:00 pm (ish) 

Kirstin Patterson, CLP 
801-233-2369 

kpatterson@acccapital.com 

Kim Simmons 
801-233-2394 

ksimmons@acccapital.com 

LUNCHEON MENU 

Please call/email with any questions 
We look forward to seeing you there!   

Entrée choices (may be selected at lunch): 
 

AUNT PITTYPAT’S CHICKEN 
chicken breast, lightly breaded with basil and parmesan and grilled  

TWELVE OAKS BBQ RIBS 
A half-rack of tender baby-back ribs slathered with Jack Daniels BBQ sauce 

RHETT’S MIXED GRILL 
A combination of grilled filets of beef, pork, and chicken 

served on a bed of southern rice pilaf with a tasty zinfandel sauce 

AUNT PITTYPAT’S FILET 
A petite filet of beef tenderloin wrapped in country bacon, grilled to order. 

COASTAL FRESH FISH 
A thick filet of the fresh catch of the day. We’ll cook it the way you like it… 

grilled, pan-fried, or blackened. 

PLUS: 
Aunt Pittypat’s Sideboard…  

Southern favorite sides and salads including 
smokehouse macaroni salad, cajun yam salad, hoppin’ john, sour cream and cucumber salad, 
spring salad, chicken salad, seafood salad, marinated artichokes, fresh seasonal greens, fresh 

fruit, and sweet and sour watermelon rinds 
Homemade Cornbread, Biscuits, Muffins, Rolls, and Sticky Buns 

Georgia Peach Cobbler or Classic Pecan Pie 

$20 per person 
Tax, gratuity & 
 non-alcoholic  

beverages included 


