USA Dance Greater Mibwaubee
Presents a Formal Spring Dinner Dance

Sunday, May 15. 2016
at The Wisconsin Clib

900 W. Wesconsin Ave, Mibiwankee, WI

WisconsiN CLUB

With Beautiful Bahssm Music by
Fran & Deb Susceney

Cochtails 2:30 p-m. M@M
Dance: 3:00 - #00 p.m. USA Dance Members — $60
Hors dsewnres 4:30 — 6:00 p.m. Guests & Nenmembers — $70
Do i Savhys o Beflonitis & N ot T

House Salad

> Vedba Chicken — Basil gartic marinated. chichen breast with classic vsdha sauce
sewed sver roasted green onisn risstts with Pisuencal vegetable sauté and shaved
Parmesan cheese:

> flawaiian Mahi — Grilled, then sewed sn pineapple srange bewvre blanc, with

> Vegetable Vellington — Zucchini. yellsw squash. sweet bell pepper. sun-dhied
temate and mushnssms baked in pastry shell and served on rsasted tomats quinsa with

New: Yok Style Cheesecake — Served with strawberries in syrup and whipped cream.

Hers dsewnres - Mushrssm Caps Florentine with Spinach and Parmesan cheese, Fresh
Fuct Plate and Dy Snack Mix.

Attendance is limited - Reserve earlly. Members sf USA Dance and their guests
will have prisrity registation wntid April 16%. Space permitting nsnmember
registratiens are accepted after April 16%  For additisnal information contact

Allen Schuh a¢ 262-544-6404, Allen2715@hotmail.com «1 usadance2030.org.




tormal Spring Dinner Dance Reply Card
All reservations must be received by May 7, 2016.  Sorry, No Refunds, No Walk Ins

Please print names clearly and circle USA Dance Member Status and dinner choice.
Dinner Choices: (1) Chicken (2) Fish  (3) Vegetarian

Attendee Names Member Dinner Choice Amount

Yes / No 1 2 3 $

Yes / No 1 2 3 3

Yes / No 1 2 3 $

Yes / No 1 2 3 $

Mail Checks Payable to: USA Dance Chapter 2030. TOTAL $
USA Dance Members: $60 Guests & Nonmembers: $70

Special Requests / Please seat me with...

Send check with this form to:  Allen Schuh
131 Harrogate Drive
Waukesha, WI 53188

Phone: Email:
Please include your phone and email in case we need to contact you

Dinner Selection

House Salad

1) Vodka Chicken — Basil garlic marinated chicken breast with classic vodka sauce served
over roasted green onion risotto with Provencal vegetable sauté and shaved Parmesan
cheese;

2) Hawaiian Mahi — Grilled then served on pineapple orange beurre blanc, with mandarin
macadamia relish, coconut jasmine rice cake and sugar snap peas,

3) Vegetable Wellington — Zucchini, yellow squash, sweet bell pepper, sun-dried tomato
and mushrooms baked in pastry shell and served on roasted tomato quinoa with roasted
beets, braised Brussels sprouts and candied baby carrots;

New York Style Cheesecake — Served with strawberries in syrup and whipped cream.



