REMINDER FOR THE SOUTHEAST REGIONAL CHAPTER MEETING
SAVANNAH, GEORGIA

AGENDA
JULY 19-215t 2024
Includes Breakfast, Gulfstream Tour, Dinner on Saturday and
“Entertainment by Magician and Mentalist, Amory Hermetz”

Friday, July 19, 2024 (Tour, Courtesy of Gulfstream Aerospace)

12:45 -4:00

Tour of Gulfstream Aerospace (located at the Savannah Airport)
7:00 -8:30

Informal Get Together in Andaz Lobby Bar (roving entertainment)

Saturday Morning, July 20, 2024, Studio A & B (10 Presentations)

7:00 - 8:00
Breakfast (dining room, off-lobby)
8:00-8:30
Introduction and Welcome - Robert J. Rendzio, Southeast Regional Chapter
8:30-9:30
Gulfstream Aerospace Initiatives Enhancing Aviation Safety - Kevin Claffy, Director of
Aviation Safety & Keith Candline, Chief Airworthiness Engineer, Gulfstream Aerospace
9:30 - 10:00
OEM Support to Customer Investigations - David Grant, The Boeing Company (C-17 Air
Safety Investigator), & Senior Master Sergeant Timothy Peck, 164t Airlift Wing Flight
Safety NCO

Break (10:00 — 10:20)
10:20-10:50
Regardless of the Event, Trust the Process - Glenn Grubb, Jungle Aviation and Radio
Service (JAARS)
10:50-11:20
ISASI- 60 Years of Supporting Aviation Safety - Frank DelGandio, Past ISASI President,
Executive Advisor

Lunch Break (11:20 - 1:00)



Saturday Afternoon/Evening, July 20, 2024, Studio A & B (10 Presentations)

1:00-1:30
Applying the CAST Methodology: Graduate Accident Investigation Subjective Analysis -
Shem Malmaquist, Professor Florida Institute of Technology, and President of Malmaquist
System Safety, LLC
1:30-2:00
The Santa Rosa Blackhawk Disaster - Robert Rendzio, SERC President, and CEO of Safety
Research Corporation of America
2:00-2:30
Survey of HF Investigation Practices - Brian Huh & Daniel Scalese, The University of
Southern California
Break (2:30 — 2:50)
2:50 -3:20
Boeing 737 for 35 Years, 1989 to Present - Gail Dunham, President for the National Air
Disaster Alliance Foundation (NADAF)
3:20 - 3:50
Daylight Black Hole Approaches - Glenn Grubb, Jungle Aviation and Radio
Service (JAARS)
3:50-4:20
Remarks and Closing - Robert J. Rendzio

Saturday Evening, July 20, 2024

| 6:30-9:00
Dinner at Churchills: cocktails (pay as you go), entertainment (Magic

)’ “ Demonstrations) followed by dinner (included in your registration)
"
;,‘,_‘ ' - Menu: See the last page of this PDF for the menu

EVENT REGISTRATION

ISASI Member: $140.00; includes breakfast (Sat.), Meeting, dinner (Sat. evening), breaks
and binder.

Guests of Member: $55.00; includes breakfast (Sat.), Meeting, dinner (Sat. evening),
breaks and binder.

Students: $80.00; includes breakfast (Sat.), Meeting, dinner (Sat. evening), breaks

and binder.

EVENT REGISTRATION: Click HERE to Register for the SERC meeting NLT July 9t .=
Andaz Hotel

HOTEL INFORMATION
Hotel: Andaz Hotel: ($239.00 + tax), public parking (next to hotel is available for $20 per day). Hotel cutoff for
special rate cutoff is June 20", 2024. Located at 14 Barnard Street, Savannah GA 31401, two blocks from the river.

HOTEL RESERVATION LINK : https://www.hyatt.com/en-US/group-booking/SAVRD/G-SER1

Call Bob Rendzio or Wendy McClintock at (334) 678-7722, rrendzio@srca.net
for more information. Further details will follow before July 5, 2024.


https://form.jotform.com/240804270163145
https://links.t1.hyatt.com/els/v2/V7LGF3akgyC~X/OFEvMTFpcENSdnVZcUJzc0dDb3ppMFJSeTZnRlFGdHJ0eU8yekVDTGhoR3Nnb3lZVTFXMENmcU5TdjhVSUU2Z3dSU3ZSRDYvSTR6OWpMSXBqNGJzenNXcUlqU3VrcXdLb3AyMXkxalpib3M9S0/M3N1Mlo1ZnN2Z0E5Uml3WGxyNTNUTWdNUDQzNFBTbWI1NXBaa013dTJONUcwV1MxajNvTjd4VlVIdWhQbnVoanRoM0lDTnB0ZkZBNVhrdjR2S2tzTzhuQm92cjQ5eTlzWnhTODZYRXAxOUJ1SkpvRm13aDNhWUI1S0VaS3hWNTFobTVlTTZMKzlBSTU0RTRKaVJBR3BxZ0syMmcwL1FacFVEaURPbUZjUmZXOXhZOG9mRHpkZWw5VEhhSUNSTnlIODlsUTQzdTgycG9mK3JzbE5BcythNjAxMFp4K3RVSkNhWlFSNDg4S0xXL051OFRoNEMyOGF3PT0S1
mailto:rrendzio@srca.net

CHURCHILL’S
Winston’s Wine Cellar

Winston’s Wine Cellar is the
epitome of Old Savannah
charm. With its exposed
brick, full private bar and

warm, enchanting lighting.

BUFFET MENU

First Course
Marinara Meatballs

Second Course
Churchill’s Salad

Third Course

Shrimp & Grits- Roasted Garlic Cream Sauce
Pork Tenderloin - Dijon Chive Cream
Beef Medallions - Mushroom Madera Cream Sauce

Sides
Twice Baked Potatoes
Asparagus

Fourth Course
Key Lime Pie
Assorted Mini Cheesecakes






