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March 20-22, 2015
Madison Scottish Country Dancers 38th Annual Ball Weekend

OUTLANDER

FALLING THROUGH TIME

Guest Artists
Madison Scottish Country dancers are pleased to present a weekend of music and dance
with acclaimed musicians Tim Macdonald and Susie Petrov.

Tim Macdonald, fiddle, is the 2014 U.S. Scottish Fiddle Champion.
He has played the violin since age 4 and became interested in
Scottish fiddling when attending a Scottish festival at age 12.

Tim quickly began studying with leading Scottish fiddlers and
attended summer sessions at the Jink and Diddle School of
Scottish Fiddling in North Carolina. He has a strong interest in
music history, evidenced in his winning performance at the

US Fiddle Championship, which consisted entirely of pieces
written before 1793, played on period instruments.

Susie Petrov, piano, has become an accomplished dancer, pianist,
accordionist and teacher of Scottish Country dancing since attending
her first dance in high school. She has performed as soloist and with
leading Scottish music fiddlers at numerous dance camps, classes
and dances from San Francisco to Oslo and beyond. Susie has some
14 recordings and two books to her credit, and is currently tutoring
RSCDS teacher candidates in the Boston area.

Special Events

The weekend festivities begin with a Friday evening concert featuring the best in Scottish
music from two masters of the art. Enjoy Tim and Susie’s selection of old and new
favorites in a relaxed setting.

A dance workshop on Saturday morning, geared to dancers of all levels, will help
participants hone their technique while appreciating the interaction of music and dance.

Susie’s enthusiasm is contagious—she’ll help you enjoy the movements and “feel” of
how a tune interacts with the formations and figures of Scottish Country dancing.

Saturday afternoon Tim and Susie will offer a music workshop aimed at acquainting
participants with the distinctive idiom of Scottish music. Players of all experience levels,
instruments and learning styles (by ear or by reading music) are welcome. Tim is
especially interested in helping violinists make the cross-over to fiddling.

Schedule

Friday, March 20

8:00 pm Concert with Tim & Susie at Arboretum
Co-Housing, 1137 Erin St, Madison,
$15 suggested donation.

Saturday, March 21
9:30 am-noon Dance workshop, Memorial Union Great Hall, 800 Langdon St.

1-2:30 pm Ball walk-through, Red Gym, 716 Langdon St.
1-2:00 pm Music workshop, Memorial Union, Old Madison
5:30 pm Social half-hour with cash bar, Great Hall

6:00 pm Sit-down dinner

7:30 pm Grand March and Ball
After Ball party at a member’s home

Sunday, March 22
10:00 am Potluck brunch at a member’s home

Directions are available at madisonscottishcountrydancers.org.
Maps to party locations will be available at the Ball.



MSCD Ball Weekend - March 20-22, 2015

Registration Information

Registration forms must be postmarked by March 13 to avoid a $10 late fee.

We offer both mail and online PayPal registration. To register via PayPal, go to:
http://madisonscottishcountrydancers.org/BALLSC15.htm . To register by mail, send
your completed registration form and check to: Carol Buelow / 4206 Doncaster Dr /
Madison, WI 53711. Include a self-addressed, stamped envelope if you wish a “cheat
sheet” mailed to you.

Student Discount / Scholarships

We offer a $5 discount for students attending one or more dance events (ball and/or
dance workshop). Scholarships are also available for those otherwise unable to attend.
For more information, contact Carol Buelow, Registrar, by March 13.

Accommodations

Please indicate on the registration form if you desire hospitality. We will do our best to
accommodate everyone, although we can’t guarantee it. Hotel information can be found
at http://www.visitmadison.com/ or by calling the Greater Madison Convention &
Visitors Bureau at 800 / 373-6376.

Dinner Selections
Entrée choices for the Saturday dinner are described below. All dinners include a mixed
green salad and beverages. A cash bar will also be available.

Chicken Piccata: Chicken with lemon-wine sauce and mushrooms, served with green
beans & julienned red peppers and oven-browned potatoes.

Teriyaki Salmon: Sesame-teriyaki glazed salmon served over wild rice blend with
Asian-style vegetables.

Curried Vegetable Stew: A traditional Middle-Eastern recipe served atop black bean
couscous and cumin yogurt sauce (served on the side).

Key Contacts

Registrar: Carol Buelow, 608 / 274-0127

madisonscottishcountrydancers@gmail.com

Lois Bernbeck, 608 / 831-2397, Ibernbeck@tds.net

Ann Lindsey, 608 / 833-7690, alindsey@chorus.net

Nancy McClements, 608 / 358-4478, nancymcclements@gmail.com
Janice Lacock, 608 / 298-9212, janicelacock@hotmail.com

Hospitality:
Ball chair:
Friday concert:
Silent auction:

*** AUCTION DONATIONS WELCOME! * * *

_____________________________________________________________________><g

REGISTRATION FORM
Registration deadline is March 13, 2015

Name

Address

City State Zip

Phone ( )
E-mail

PAYMENT

Please indicate the number of attendees for each choice. Note that we cannot accept pre-
payment for the Friday concert; however, donations will be gratefully accepted at the door
($15 suggested, cash or check).

Packages: Saturday Dinner & Ball ($50)
Saturday Dance Package: Dance Workshop, Dinner & Ball ($65)
Ala carte: Saturday Dance Workshop ($20)

Saturday Music Workshop ($10)

Saturday Dinner only ($30)

Saturday Ball only ($35)

Student discount (subtract $5 for ball &/or dance workshop)
Add $10 late fee after March 13

Optional donation for scholarships, ball program

$ Total amount enclosed

Please make checks payable to Madison Scottish Country Dancers.
Note: Dinner orders cannot be accepted after March 13.

DINNER SELECTIONS

Indicate your choice below; include names if more than one person.
Chicken Piccata:

Teriyaki Salmon:

Vegetable Stew:

HOSPITALITY
If seeking hospitality, indicate number of people & night(s):
Friday only

Saturday only Friday & Saturday

Smoking ? Y/N Dietary considerations?

Pet allergies, other special needs?

If traveling with others who want hospitality but are not on this form, please list their names:




