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Saturday, March 1, 2014

Remember how special Charleston was to you when you were in medical school? Now the whole world
knows! Come share in the excitement that is Charleston. Whether you live here or “off”, you won’t want to
miss this year’s College of Medicine Homecoming Soirée in the “World’s Best City in the US and Canada”!
Featuring the best the Lowcountry has to offer in entertainment, food and drink, this year’s reunion promises
to be the best ever. Don’t miss this inaugural event and be a part of what is sure to become sell out event!

Please register online at musc.edu/alumni/events or by calling the alumni office at (843)792-7979
no later than January 31, After the 31, tickets will be sold based on availability.
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8:30-11:00 am
Medical School 2014 — MUSC Campus

AKA — medical school today! Things have changed quite a bit since you were in school and we want to tell you about it! This
student led initiative will give you insight into the admissions process, what the curriculum looks like for 2014, a day in the life of
a student and plenty of time for you to share stories with current students. A tour of campus will certainly take you back in time

and show you what wonderful resources our students have available to enhance their education.

7:00 -10:00 pm
College of Medicine Homecoming Soirée — Gibbes Museum of Art Courtyard
Enjoy a fun and festive evening of delicious Lowcountry food and drink and dancing under the stars to the fabulous music of Permanent
Vacation all in beautiful downtown Charleston. Only 400 tickets will be available for this event.
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Mini BBQ Sweet Potato Sliders | Lowcountry Mini Tomato Pie | Smoked Grouper Bites | Mini Ham Biscuits
Low Country Vegetable/Cheese and Chicken Salad Display
Cold Seafood Display with boiled shrimp and smoked salmon
Crab Cake and Fried Green Tomato Station
Carolina Heritage Chef Station of oysters, duck breast and quail
Roasted Pork Tenderloin with whipped sweet potatoes
Lemon Pound Cake served with assorted berries



