
	 	 REGISTRATION FORMS ARE DUE JANUARY 31, 2011 !

Name Cost Per Person Total Cost
Member $390
Spouse/Companion $275
Guest $390
Children (12 & under) $135

	 	 	

Please make checks payable to:	The Society of Forensic Engineers and Scientists

Mail check and form to:	 	 Berkeley Research Company
	 	 	 	 	 600 Addison St.
	 	 	 	 	 Berkeley CA 94710

total with late fee of $50 per person after January 31, 2011:

total registration fee:

R E G I S T R A T I O N  F O R M

The Society of Forensic Engineers and Scientists
Winter 2011 Visual Sciences and Technology Seminar
Berkeley Research Company, 600 Addison St., Berkeley, CA 94710

February 11-13
	 Join us for this unforgettable pageant and gala affair. Not since the renowned Keck telescope 
tour (click here and scroll to bottom for a photomemoir) has the SFES been graced with an event of 
such extravagance and moment. Don’t miss it, this time.
	 An all-star cast of presenters has been impaneled including:

•	 The living legend, the forensic film pioneer, Paul Kayfetz,
•	 Forensic motion-picture creators Mike Mayda, George Mendoza, 

William Neale, and Gus Revenaugh,
•	 Discovery Channel personality and bicycle expert, Alex LaRiviere,
•	 And imaging scientist Greg Ward, 
A detailed program will issue in the first week of February.

	 The unique visualization instrument will be a mammoth high-resolution video projector weigh-
ing a quarter ton and drawing 10 kilowatts of industrial power, a 16’ wide screen, and enough lumens to 
properly behold the nuances in images that are hopelessly muddied with ordinary equipment. 
	 Although these will be hard acts to follow, our lavish Saturday banquet will be catered by Chez 
Panisse chef Curt Clingman and Grace Street Catering. In addition to the four-course dinner menu at-
tached, we will also offer full hosted bar and barista service. And Chef Clingman will participate in a 
Q&A session after dinner.
	 For those of you staying over, we have a block of rooms reserved at the nearby DoubleTree 
Berkeley Marina, a veritable urban oasis, beyond the din, by the bay. Click here to reserve by Feb. 8.
	 Although you will not fail to notice the unusually high tab for this seminar owing to the high 
cost of excellence, we think that the rewards you take away will be even more remarkable. 

http://berkeleyrc.com/news.html
http://doubletree.hilton.com/en/dt/groups/personalized/J/JBKCADT-609-20110211/index.jhtml?WT.mc_id=POG


GRACE STREET 
C A T E R I N G ,  F L O R A L  &  E V E N T  D E S I G N  

 
 
 

Dinner Menu by Chef Curt Clingman 
 

Hors D’oeuvres 
 

TBD 
 

Dinner 
 
 

First Course 
 

Halibut & Salmon Carpaccio with Salmon Caviar 
Meyer Lemon and Garden Cress 

 
 

Second Course 
 

Winter Squash Souffle Pudding 
with Wild Mushroom Ragout 

 
Entrée 

 
Grilled Lamb 

rack, loin and leg with Olive Relish, 
Little Carrots 

and Potato-Wild Fennel Gratin 
 

artisan breads, house-made breadsticks 
and flatbreads with sweet butter 

 
 

Dessert 
 

Apple-Prune-Armagnac-Walnut Galette 
with Creme Fraiche 

 
fair trade organic coffees 

and organic flowering teas 

If you could please note any dietary restrictions with your 
registration, they will be graciously accommodated.


