
              

Dancing Through the Decades 
 

Thursday, July 31 
 
Early Bird Party  6:00 PM  – 10:00 PM Visions Lounge 
      Double Tree Inn 

  
Friday, August 1nd  

 
Registration  3:00 PM  – 7:00 PM Ballroom Entrance 
Free Pour  5:30 PM –  6:30 PM First  Floor Lounge 
Music & Dancing       6:00 PM --  9:00 PM Ed Timberlake –  
      Ballroom 
Silent Auction Bids 6:00 PM –  8:00 PM Ballroom 
Heavy Hors d’oeuvres 6:30 PM –  8:30 PM Ballroom Side Hallway 
Welcome  8:30 PM  Tim Sullivan, RSC Pres. 
Music & Dancing 9:00 PM –  1:00 AM Betty Brown – Ballroom  
 
 

Saturday, August 2nd 
 
Party Registration   9:00 AM -   4:00 PM Ballroom  Entrance 
Vendors  10:00 AM -   9:00 PM Ballroom & Hallways 
Line Dance Class   9:30 AM –10:15 AM Jan Weakley –   
      Ballroom 
First Shag Lesson 10:30 AM –11:15 PM A.C. & Cathy Williams -  
      Ballroom 
Second Shag Lesson 11:30 AM –12:15 PM A.C. & Cathy Williams -  
      Ballroom 
Brunch   11:30 AM –  1:30 PM Chesapeake Room 
Pool Party  12:00 PM –   4:00 PM Pete Saunders   
Ballroom Closed   4:00 PM –   6:30 PM 
 
Free Pour    5:30 PM –   6:30 PM 1st Floor Lounge 
Dinner Buffet    6:30 PM –   8:30 PM Ballroom Side Hallway 
Music & Dancing   6:00 PM –   9:00 PM Betty Brown - Ballroom 
Entertainment    9:00 PM  Ballroom 
Music & Dancing    9:00 PM –   1:00 AM Ed Timberlake -  
      Ballroom 
                  
           

Have a safe trip home and save the date for 
next year's Boogie on the James - August 7 & 8 

 

Menus 
 

Friday Evening 
 

Fresh Seasonal Fruit and Assorted Cheeses 
Vegetable Crudités with Ranch Dip 

Roast Beef Rolls with Horseradish Sauce 
Fried Scallops 

Chicken Tenders with Honey Mustard 
Spanakopita 

Assorted Finger Sandwiches: 
Smoked Salmon, Chicken Salad, 

Virginia Country Ham and Cream Cheese 
Coffee, Decffeinated Coffee, Hot Tea, Iced Tea 

 
 

Saturday Brunch Buffet 

Scrambled Eggs 
French Toast with Syrup 
Broccoli & Cheese Soup 

Garden Salad 
Fresh Fruit Salad 

Chef's Choice of Cold Salad 
Chicken Françoise 

Country Style Green Beans 
Rosemary Roasted Potatoes 

Fresh Rolls & Butter 
Chef’s Choice of Desserts 

Regular & Decaffeinated Coffee 
Hot & Iced Tea, Soda, Water 

 

Saturday Dinner Buffet 
 

Mixed Green Salad with Assorted Toppings 
Fresh Fruit Medley 

Marinated Vegetables 
Herb Crusted Pork Loin with a Whole Grain Mustard Demi-Glace 

Parmesan Crusted Chicken with Lemon Sage Butter Sauce 
Sautéed Mixed Vegetables 

Garlic Mashed Potatoes 
Fresh Rolls and Butter 

Double Chocolate Cake, Key Lime Pie, and Strawberry Short Cake 
Regular & Decaffeinated Coffee 

Hot & Iced Tea, Wate 


