
Annual Meeting & Dinner 
Monday, November 5, 2018 
 

      RESERVATIONS REQUIRED 

Name(s)____________________________________will attend the Annual Dinner on Monday, November 5, 2018.  

Please specify number of each menu choice: 
____Artichoke Stuffed Chicken   ____Pretzel-Dusted Whitefish  ____Cider Glazed Pork Chop    ____ Vegetarian 

Enclosed is a check in the amount of $_______________, payable to the Elmbrook Historical Society OR:  

Pay with Visa or MasterCard credit card:     Name on Card_______________________________________________ 

Card# _____________________________ Exp Date ________ CVV______ Signature_________________________ 
 

Reservations are accepted until Friday, October 26, 2018.   

Mail your reservation to the Elmbrook Historical Society,  
P.O. Box 292, Brookfield, WI 53008.   

More forms are available online at www.elmbrookhistoricalsociety.org  
or call (262) 782-4057 for details. 

Western Racquet Club 
1800 Highland Drive  | Elm Grove, WI 

Cocktails 5:45 pm (cash bar)  
Dinner 6:30 pm, Program follows 

$30.00 for members, $35.00 for non-
members Includes dinner, beverage 
(coffee, tea, soda) and  gratuity 

           The Life of Increase Lapham  
      — Wisconsin’s First Scientist 

 

 

PLACE: 

TIME: 

COST: 

Studying Wisconsin:  
The Life of Increase Lapham 
By Martha Bergland &  
Paul G. Hayes 

 
Warm rolls with butter 

House Salad 
Artichoke hearts, red peppers, sliced tomatoes, hearts of palm, shredded parmesan cheese, balsamic vinaigrette 

Entrées 
Artichoke Stuffed Chicken 
Focaccia breaded chicken breast,  
stuffed with blend of cheeses  
and artichoke, served with  
Lyonnaise potatoes and steamed  
asparagus, topped with diced  
tomatoes, crumbled feta cheese  
and sun-dried tomato jus 

Dessert 
White Chocolate Crème Brulee — Twice-poached raspberries and vanilla whipped cream 

DINNER MENU: 

Pretzel-Dusted Whitefish 
Served over whipped  
sweet potatoes with 
steamed broccoli and 
topped with cherry  
chutney 

  

Cider Glazed Pork Chop 
Slow-roasted cider glazed 
pork chop, served with 
Yukon gold potato puree  
and steamed broccoli, 
topped with cranberry- 
apple relish 

  

Vegetarian Option 
Available upon 
request.  
Chef’s Choice 

Authors Martha Bergland and Paul G.  
Hayes explore the remarkable life and  
achievements of Increase Lapham  
(1811-1875).  Lapham’s ability to observe,  
understand, and meticulously catalog the natural world marked all 
of his work. Asked late in life which field of science was his specialty, 
he replied simply, “I am studying Wisconsin.” 

Lapham identified and preserved thousands of botanical specimens.  
He surveyed and mapped Wisconsin’s effigy mounds.  He was a force 
behind the creation of the National Weather Service, lobbying for a 
storm warning system to protect Great Lakes sailors.  Studying 
Wisconsin chronicles the life and times of Wisconsin’s pioneer 
citizen-scientist. 

PROGRAM: 


