
The Evening:
6:30  Dance Lesson
7:00  Punch served
7:30  Catered dinner
8:15  Introductions and Announcements
8:30-10:30  Dancing to the music of Kico Rangel

Something NEW on tonight’s menu!
We’ve asked our caterer, Ben Porter, to come up 
with something extra special for this evening. 
He’s promised lots of flavor! We will be serving a 
number of authentic Korean dishes ‘family-style’ 
(meaning the serving dishes will be passed around 
at the table). We will be seating 6 people to a 
table. The food will NOT be spicy with the 
exception of Kimchi. Because of the family-style 
service, you do not have to choose an entree when 
you send in your payment.

Main dishes (You do not have to choose) 
• Broiled Beef (Pulgogi)
• Cellophane noodles with
   vegetables (Chopchae)
• Korean rolls (Kimbop)

Sides:
• Sweet sticky rice (Bop)
• Seaweed (Kim)
• White radish pickle (Kakdooki)
• Spinach salad (Shigumchinamul)
• Bean sprout salad (Kongnamul)
• Cucumber salad (Oinamul)
• (**SPICY**) Cabbage Pickle (Kimchi) 

Dessert: 
Red velvet cake
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The cost of the meal is $17.50 per person. 
$35.00 per couple. 
Checks should be made payable to LHDC 
and sent to:
  Nancy & Ray Seeger
 1974 Carl Street
 Lauderdale, MN  55113
Please send your check by 
Monday, January 23, 2012. 
E-mail regrets to seelav5351@comcast.net
For special dietary requests, please contact 
Ben Porter at 612-925-0449 or 
bdpcatering@yahoo.com
For the latest information about the club, go 
to www.lindenhillsdancingclub.org


