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HALE THEATER
On Saturday, August 23rd, we had a
most enjoyable evening that was
coordinated by Mike Konyu and Judy
Dakin – our Activity Co-Chairs.
We started out at the Liberty Market in
downtown Gilbert and enjoyed a
delectable dinner. From there, we went
to the fabulous HALE THEATER in
downtown Gilbert. The Broadway
Musical FOOTLOOSE was absolutely
fantastic. The music, the dancing, and
the story – well – here’s a little recap:
City-boy, Ren, and his mother have just
moved to a small town where dancing is
a crime thanks to the efforts of an ultraconservative pastor. Sparks fly when the
pastor’s daughter befriends Ran while
her former boyfriend plays on the fears
of the many locals who are eager to
believe the worst of the new kid in town.
From the moment this dance-filled
musical opened, we weren’t able to stop
moving our feet! It was a joyous
production filled with music and dancing
that lightened our hearts and took us to
an “Almost Paradise” state of mind. I
think we were all ready to cheer when
they sang - “Let’s Hear It for the Boy.”
It was a memorable evening!

LIBERTY MARKET
Downtown GILBERT

September 2014

WINE Tasting
rd

Saturday – September 23
Saguaro Room - Cottonwood
Five Courses of an Entrée paired with a
Premium Wine
Course: Cheese Dish
Wine: Robert Mondovi Pinot Noir (Layers of
lush black fruit and raspberry
interwoven with nutmeg, espresso and
tasty oak.)

TICKET PRICES: $34.00 Members
$39.00 Guests
REGISTRATION DEADLINE: September 11, 2014
Please send completed registration forms and
your check made to 40s50s Club to Mary Ann
Betti, 9607 Nacoma Dr, Sun Lakes, AZ 85248.
Telephone (480)313-1081.
Business Casual Attire will be appreciated.

Course: Seared Scallop
Wine: William Hill Winery Chardonnay (Ripe
tree fruit notes of baked apples
supported by layers of caramel, brown
spice and toasted oak flavors.)
Course: Grilled Chicken
Wine: Clifford Bay Sauvignon Blanc (Tropical
aromas of citrus and lemongrass.)
Course: Char-grilled Beef Tenderloin
Wine: Coppola Rosso and Bianco (Blend of
Zinfandel and Cabernet with rich flavors
of plum, cherries, mocha and
strawberries)
Course: Dessert; Berries with chocolate port
cream anglaise (Light pouring custard)
Wine: Sutter Home Moscato (Flavors of
creamy peach, honeydew and melon.)

All courses will be sampler-sized portions
served with an appropriate
accompaniment prepared by our chef from
local seasonal offerings.
There will be a cash bar available at the
event also. The price covers an evening
with fine food and wines with gratuity and
tax included.

This is the opening event of the 2014/2015
Season of the Fun Lakers Club giving our
members a chance to explore new wines,
renew acquaintances and meet new
people in an intimate venue with a menu
prepared specifically by our Chef for this
special occasion.
Where else can you have fine food, five
standard pour glasses of premium wine
with all expenses included for our price? A
comparable dinner with drinks, taxes and
gratuity would be $65 .00 per person value
(or more).
Promote friendship, comradery and a
sense of belonging– if you don’t really care
for a particular wine being served - share it
with someone who does!
(REGISTRATION FORM SENT SEPARATELY)
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UPCOMING FUN TIMES
 Western Night – October 23rd
(Thursday)
 Game Night – November 11th

Good Times
with Good
People at
Liberty Market
& Hale Theater

 Holiday Dinner Dance –
December 13th
 Annual Meeting/Pizza/Jamal –
January 24th
 Jazz Night – February 21st
 Mystery Dinner Theater –
March 21st
 Progressive Dinner – April 18th
 Mexican Train – May 16th
 Pool Party – June 20th
Please Note: We will be
contacting all Members to seek
assistance with these events.
Be thinking about which one
you can help with.
Planning, coordinating, taking
pictures, 50/50 raffle,
registration, and so much more.
Thank you in advance for your
commitment to our Club!
Be sure to check our website on a regular
basis to find out what’s happening!
www.funlakers.org

