
PLEASE JOIN US FOR A 50’S CELEBRATION 

 

RACINE CURLING CLUB’S 

2009/2010 YEAR-END BONSPIEL/CELEBRATION 

April 6th – April 10th 

(Start date will depend on the number of teams curling) 

 

Curling will conclude with  

“AT THE HOP” DINNER & DANCING 

SATURDAY, APRIL 10TH 2010 

Harbor Lite Yacht Club 

559 State Street 

6:00pm cocktails 

7:00pm dinner 

8:00pm dancing 

 

Please return the attached form and payment by March 23rd to: 

Lisa Sondergaard 

2616 Wexford Road 

Racine WI  53405 

 

**DONATIONS ARE NEEDED FOR THE RAFFLE!** 



Please join us 

“AT THE HOP” 

With the Curling Club’s Greatest 

April 6th –April 10th 2010 

**sign up as a single, couple or team** 

(Please remember if you bring someone new, get them on the ice before the event) 

 

⁫ I (we) have a team     ⁯⁯⁫ Please add me (us) to a team 

 

Skip________________________________  2
nd

_______________________________ 

 

Vice________________________________  Lead_____________________________ 

 

⁫ Curl only      $25.00 per person 

⁫  Party only      $35.00 per person 

⁫ Both Curling and Party    $60.00 per person 

⁫ Non-members  additional  $10.00 per person 

⁫ Sub only 

 

Please choose your entrée:     How do you want it prepared? 

 

Skip: ⁫Cod  ⁫Shrimp (8)  ⁫Chicken ⁫Filet R  MR  M  MW  W 

  ⁫Add shrimp to meal (4) (breaded or grilled) - $4.00 extra 

Vice: ⁫Cod  ⁫Shrimp (8)  ⁫Chicken ⁫Filet R  MR  M  MW  W 

   ⁫Add shrimp to meal (4) (breaded or grilled) - $4.00 extra 

2nd: ⁫Cod  ⁫Shrimp (8)  ⁫Chicken ⁫Filet R  MR  M  MW  W 

   ⁫Add shrimp to meal (4) (breaded or grilled) - $4.00 extra 

Lead: ⁫Cod  ⁫Shrimp (8)  ⁫Chicken ⁫Filet R  MR  M  MW  W 

   ⁫Add shrimp to meal (4) (breaded or grilled) - $4.00 extra 

 
Baked Atlantic Cod:  10 oz cod loin seasoned with blend of spices, butter, and wine, slowly broiled to a flaky 

tenderness or lightly breaded and fried served with drawn butter, red roasted potatoes and vegetable. 

Spinach and Feta Cheese Stuffed Chicken Breast:  a boneless breast of chicken pounded out then stuffed and rolled 

with spinach and feta cheese stuffing baked and topped with a parmesan-mornay. 

Filet Mignon:  6-7 oz cut of choice beef tenderloin grilled to perfection, topped with a mushroom bordelaise sauce 

and served with red roasted potatoes and vegetable. 

 

**Donations are needed for the raffle.  Please leave your donated items at the club** 



 

 

 

 

 

 

                               


