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CATERING © LUNCH BUFFETS = SPECIAL OCCASIONS « MEETINGS & CONFERENCES

CLASSES

So You Think You Can Cook? Join us for this
twist on our traditional cooking class on Thursday,
October 9. You will work with Chef Dan and Chef
Ray on the preparation of your dinner that eve-
ning. Learn new tricks, sharpen old skills and then
enjoy the fruits of your efforts as our culinary team
puts the finishing touches on the meal that you
have helped to create. $35.00 per person includes
class, apron and dinner.

Do you have an old necklace with a broken clasp?
Join our beginner Jewelry Making Class on Sat-
urday, October 25 and learn the basics in jewelry
making and repair. Materials will be available for
children to join in the fun as well as staff to enter-
tain them as you attend the class. Light refresh-
ments and all materials are included in the price of
the class ($20). The Tavern and Main Dining Room
will be open following the event, so plan to stay
for dinner and make a night of it.

Enhance your holiday dinner table and impress
your guests with a centerpiece. Our Holiday
Centerpiece Class on Wednesday, November 19
will teach you the basics in designing your own
arrangement.

Our annual family favorite, the Gingerbread
House Class will be held on Monday, December
15. The cost is $20.00 per house, additional guests
(without house); $8.95 for adults and $4.50 for
children. Light refreshments will be served.

MORE FAMILY FUN

Bring your special little monster out for our family-
friendly Halloween Spooktacular on Thursday,
October 30. Goodie bags go to all of our trick or
treaters. Celebrate Brunch with Santa on Sunday,
December 7. Santa is scheduled to arrive at 1 p.m.

Oktoberfest will be held on Thursday, October 23.
Enjoy a German-inspired menu to celebrate fall,
accompanied by a selection of seasonal beers. Join
us for a French-inspired dinner and wine sampling
at our Beaujolais Nouveau Wine Dinner on

Thursday, November 13. Beaujolais Nouveau, a light
bodied wine typically celebrated on November 15,
signifies the end of the harvest. Friday, December 19
and Saturday, December 20 the Main Dining Room
will feature Chef's Tableside Dinner specials.

HOLIDAY SCHEDULE

The Club will close at 3 p.m. on Wednesday,
November 26 for Thanksgiving. We will reopen
for lunch on Monday, December 1. For December
holidays, the Club will be closed Tuesday, Decem-
ber 23 after lunch through Friday, January 2, and
will reopen for lunch services on Monday, January
5, 2009.

LETTER FROM THE MANAGER

With the holiday season just around the corner,
| would like to introduce some new events and
enhancements to our calendar this year.

HOLIDAY CATERING If you are hosting a holiday
party for your business or family, the Club is the
place for your event. Our special Holiday Celebra-
tion menu will simplify your planning. As always,
all of our menus may be customized, and we are
happy to develop an event to meet all of your
needs.

HOLIDAY CATERING TO GO Having guests for the
holidays? Allow us to take some of the stress off
of your plate. Select from our expanded Holiday
Catering To Go! menu including soups, appetiz-
ers, entrees, side dishes and desserts. Details for
holiday catering can be found at www.udel.edu/
bgclub or by calling 302.831.2582.

TOYS FOR TOTS The holidays are the season of
giving. This year we will be sponsoring a Toys for
Tots collection. Drop a new, unwrapped toy, at the
Club from November 15-December 15 and make
the holidays special for a less fortunate child.
TREE TRIMMING RECEPTION Help us start a new
tradition at the Club by kicking off the season
with the 1st Annual Tree Trimming Reception. En-
joy the festive decorations of the Club along with
carols, complimentary hors d'oeuvres and wine.
Make an evening of it and plan to stay for dinner.
Call the Club to reserve your table today.

We look forward to sharing the good tidings of the
season with you all at the Club.

— Elizabeth Jordan
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2 Senior Night, 5-8pm
3 Master Players Concert Series: “In the Key of Delaware”
Pre-Performance Dinner (MD), 5pm
9  So You Think You Can Cook? Class, 5-6:30pm
Reception, 6:30-7pm; Dinner, 7pm
10 Symphony Orchestra Pre-Performance Dinner (MD), 5pm
11 Blue Hen Football vs. Maine Tailgate at the Stadium,
4pm (Game 6pm)
16 Senior Night, 5-8pm
18 Homecoming Blue Hen Football vs. William & Mary
Tailgate at the Stadium, 10am (Game at 12noon)
23 Oktoberfest, 5-8pm

Special Event

The Hostage (REP) Pre-Performance Specials, 5pm
Jazz Ensembles | and Il Pre-Performance Dinner (MD), 5pm

24
25

30
31

New Music Delaware Pre-Performance Dinner (MD), 5pm
Jewelry Making Class, 5pm

The Hostage (REP) Pre-Performance Specials, 5pm
Halloween Spooktacular, 5-8pm

The Hostage (REP) Pre-Performance Specials, 5pm

November

1

The Hostage (REP) Pre-Performance Specials, 5pm

4 Election Day, Club Closed

6 Senior Night, 5-8pm
UD Chorale Pre-Performance Dinner (MD), 5pm

7  The Hostage (REP) Pre-Performance Specials, 5pm
Messiaen Festival Pre-Performance Dinner (MD), 5pm

8 Blue Hen Football vs. Towson Tailgate at the Stadium,
10am (Game at 12noon)
The Hostage (REP) Pre-Performance Specials, 5pm
Messiaen Festival Pre-Performance Dinner (MD), 5pm

13 Beaujolais Nouveau Wine Dinner, 5-8pm
OPERA: The Merry Wives of Windsor Pre-Performance Dinner
(MD), 5pm

14 Master Players Chamber Series Concert: “Quasi Expressivo”
Pre-Performance Dinner (MD), 5pm

15 OPERA: The Merry Wives of Windsor Pre-Performance Dinner
(MD), 5pm

19 Holiday Centerpiece Class, 6-8pm

20 Senior Night, 5-8pm
As You Like It (PTTP) Pre-Performance Specials, 5pm
Stomberg/Nishimura Faculty Recital Pre-Performance Dinner
(MD), 5pm

21 As You Like It (PTTP) Pre-Performance Specials, 5pm

22 Blue Hen Football vs. Villanova Tailgate at the Stadium,
12:30pm (Game at 2:30pm)
As You Like It (PTTP) Pre-Performance Specials, 5pm

26  Club Closes at 3pm
Pick up Holiday Catering to Go! by 2pm

27 Happy Thanksgiving
Club Closed

28-30 Club Closed (reopens for lunch on 12/1)
December
4 Senior Night, 5-8pm

7
11
15
18

As You Like It (PTTP), Pre-Performance Specials, 5pm
Jazz Ensembles | and Il Pre-Performance Dinner (MD), 5pm
As You Like It (PTTP), Pre-Performance Specials, 5pm
Choral Celebration Post-Performance Dinner (MD), 5pm
Collegium Musicum Pre-Performance Dinner (MD), 5pm
Member Tree Trimming Reception, 5-6pm

As You Like It (PTTP), Pre-Performance Specials, 5pm
Brunch with Santa, 12-2

Feast of Festive Finery, 5-8pm

Gingerbread House Class, 6-8pm

Senior Night, 5-8pm

19-20 Chef’s Tableside Dinner

23

Club Closes after lunch, Reopens for lunch on 1/5

24-31 Club Closed

Club Closed MD = Music Department; PTTP = Professional Theatre Training Program; REP = Resident Ensemble Players




OKTOBERFEST

Thursday, October 23, 2008

5to8p.m.
Adults: $20.50
Children (Ages 5-11): $10.00
Buffet
German Potato Salad
Sheboygan-Style Beer Soaked Brats

Sauerbraten

Roast Pork with Apples
& Sauerkraut

Spaetzle
Potato Krokette
Sweet & Sour Red Cabbage
Succotash
Apple Strudel
Bread Pudding with Vanilla Sauce

HALLOWEEN
SPOOKTACULAR
Thursday, October 30, 2008
5to8p.m.

Adults: $20.50
Children (Ages 5-11): $10.00
Buffet

Jack-O-Lantern
Cinnamon Pumpkin Bisque

Green Goblin Salad
with Assorted Dressings

Black Forest Chicken
in Wild Mushroom Sauce

Halloween Ham
with Raisin Sauce

Frightening Fish Sticks
Frankenstein’s Mashed Potatoes
Ghostly Green Beans
Dirt & Worms
Witch's Warm Apple Cobbler
Chocolate Mummy Mud Pie
Creepy Cookies

BEAUJOLAIS NOUVEAU
WINE DINNER
Thursday, November 13, 2008
5to8p.m.
$35.00 per person, price includes wine
Appetizers (choose one)
Spinach & Gruyére Phyllo Tart
Turkey Paté with
Cranberry Chutney
& Seven-Grain Toast Points
Salads (choose one)

Baby Spinach Salad with Toasted
Almonds, Sun-dried Tomatoes, Fried
Capers & Brown-Mustard Seed Dressing

Warm Lentil Salad
with Roasted Beets & Goat Cheese
Entrées (choose one)

Country Daube of Beef served
with Potato Gratin, Caramelized Onions
& Wild Mushrooms

Apricot Vinegar-glazed Salmon
with Porcini Mushroom Grits
& Roasted Garlic Velouté

Jeffersonian Chicken Crépes served
with Asparagus and Rice Pilaf
Desserts (choose one)

Chocolate Mousse Bombe
with Morrelo Cherry Sauce

Grand Marnier Bavarian Bombe
with Hazelnut Crust,
covered in White Chocolate
with Mandarin Orange Vanilla Sauce

BRUNCH WITH SANTA

Sunday, December 7, 2008
12 noon to 2 p.m.,
Santa scheduled to arrive at 1 p.m.
Adults: $17.95,
Children (Ages 5-11): $8.50
Buffet

Assorted Breakfast Breads & Sweets
with Whipped Butter & Preserves

Fresh Fruit Salad
Omelets Made to Order
Waffles and Assorted Toppings
Spinach Quiche
Bacon & Sausage
Breakfast Potatoes
Assorted Christmas Cookies

Cinnamon Bread Pudding
with Warm Vanilla Sauce

FEAST OF
FESTIVE FINERY
Thursday, December 11, 2008
5to8p.m.
Adults: $21.00,
Children (Ages 5-11): $10.75
Buffet
Butternut Squash with Roasted Chestnuts

Mixed Greens with Toasted Pecans,
Granny Smith Apple & Crumbled Blue
Cheese served with Cranberry Vinaigrette

Apple Walnut Salad
with Honey Yogurt Dressing

Ziti with Pumpkin
Baked Salmon
with Cranberry Thyme Crust

Carving Station of Herb Roasted Turkey
and Maple Glazed Smoked Ham

Cheesy au Gratin Potatoes
Citrus Roasted Sweet Potatoes
Traditional Creamed Spinach
Sautéed Fresh Green Beans Amandine
Warm Cherry Pear Crumble
Assorted Cakes & Pies

]
UPCOMING EVENTS

Annual Member
Appreciation Reception & Dinner

Thursday, January 15, 2009

Cookie Party
Saturday, January 24, 2009

Annual Meeting
Thursday, February 19. 2009

Afternoon Tea Party
Saturday, February 28, 2009



Main Dining Room (MDR) and Terrace

Lunch

Monday-Friday 11:30am to 1:30pm

Dinner
Thursday-Saturday 5pm to 8pm

Reservations
Reservations are recommended
for all special events.
Special Event Prices include a
15% service charge. Vegetarian
options are available for events.

Tavern
Complimentary hors d’oeuvres
Friday 4:30pm to 6pm
Tuesday-Saturday 5pm to 8pm

Catered Events-To reserve Club facilities for your
special event, call (302) 831-2582.

Cell Phones-Please respect other members of the

| & Club by discontinuing use of your cellular phones

k & while dining. We suggest that you turn your
5 phones to a non-audio setting.

Dress Code-The Club’s dress code has been tailored to your style. Main
Dining Room Special Occasion Events (i.e. Valentine's Day, Mother’s Day):
Traditional suit coat or sports jacket for men. Main Dining Room: Mod-
ern-business casual. Tavern: Casual-informal dress attire. For all members
of the faculty and administration, please be sure all guests, including
students, are aware of the dress code.

Parking-Club parking lots may be entered from Kent Way or Orchard
Road gates; however, all traffic must exit through the Kent Way gates.
Please watch for pedestrians when driving behind the Club. Parking
spaces are at a premium in the Blue and Gold Club lot. We ask that

members only park in the Club lot when dining at the Club or attending
special Club events. Individuals can be dropped off at the portico. On-
street parking is available at meters.

Members/guests with handicap stickers can park at the meters at no
charge. Parking is also available at the CFA parking garage and the visitor
lot on South College Ave. If attending a departmental function, try to
carpool with other guests as a courtesy to all Club members. Public Safety
makes regular visits to the lot. They will be issuing $60 tickets to unau-
thorized vehicles.

Special Needs—For disability accommodations, please contact us at least
a week in advance when making reservations or booking special events.
If the Tavern is open (and the Main Dining Room is not booked), you may
dine upstairs with advance reservations.

Web site-Please check our Web site at www.udel.edu/BGClub for up-
dates and current information on the latest events.

For more information on Catering to Go!, please visit the Club Web site at www.udel.edu/BGClub
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