
 
 

 

 

  

2009 Madrigal Dinners 
 

Step Back in Time to a Medieval Banquet Hall to Enjoy a 
Holiday Feast Featuring Musical and Dramatic 

Performances by WCU Students, Faculty, and Staff. 
 

 

Dates 
Friday, December 4 and Saturday, December 5 

 
Location 

University Center Grand Room, WCU Campus 
 

Time 
Doors Open at 6:00pm; Program Begins at 6:30pm, Patrons Seated by 6:25pm 

 
Prices 

WCU Students- $18.00 
All Others- $30.00 

 
Tickets Will Go on Sale at 9:00am on Tuesday, November 3 

 
MENU 

Entrees 
*Grilled Pork Loin Chop with Bourbon-Apple Glaze 

*Honey Citrus Glazed Cornish Game Hen 
*Vegetarian Option: Portabella Mushroom Stuffed with Button Mushrooms, Shitake Mushrooms, Sun 

Dried Tomatoes, Artichoke Hearts, Goat & Parmesan Cheese, Garlic, Butter, Basil, Parsley, Dried 
Crushed Red Pepper, Thyme, Lemon Juice, & White Wine 

 
Served With 

*Wassail 
*Hearts of Romaine Salad with Sugared Pecans & Dried Cranberries with Balsamic Vinaigrette 

*Roasted Garlic Mashed New Potatoes 
*Honey Cinnamon Glazed Carrots 

*Plum Pudding 
*Rolls, Tea, Water, and Coffee 

 
 

 

*Tables Seat 8 Patrons Each 
*Tickets May be Purchased by Phone by Calling 828-227-7206 (Phone Reservations Must be 
Paid with MasterCard/Visa/Discover) or In Person on the 2nd Floor of the University Center 

*We CANNOT Hold Tickets for Any Reason 
*Tickets are Available Monday through Friday from  

9:00am-12:00pm and 1:00pm-4:00pm 
*Reservations Are Made On a First Come/First Serve Basis 

**ALL SALES ARE FINAL** 
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