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HAPPY  
HOLIDAYS!
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BONERAMA PLAYS ZEPPELIN 
Rock Funk Brass Explosion
7PM • $35-45

VIC VOLARE LOUNGE 
ORCHESTRA’S HOLIDAY PARTY 
7PM • $10-20

A Melodious Christmas w/ROBERT 
ROBINSON feat. Mary Beth Carlson  
& South Africa’s 29:11
7PM • $30-35

6

31

HOLIDAY SWING  
w/MARIA MULDAUR  
& JOHN JORGENSON
7PM • $35-50

HOLIDAY HAR MAR EXPERIENCE Benefitting One Heartland
10PM • $35

THE BEST OF STING & THE 
POLICE – A Tribute Show by 
Toast In The Machine
7PM • $15-25

RICHARD JOHNSON QUARTET 
RAMSEY MEETS NANCY 
A Tribute to Ramsey Lewis & Nancy Wilson
7PM • $30-35

MARIACHI REYNA DE LOS 
ANGELES: NAVIDAD MEXICANA
7PM • $45-65

GEORGE MAURER GROUP  
21ST ANNUAL HOLIDAY SHOW
7PM

NEW YEAR’S EVE 
w/DAVINA AND THE VAGABONDS
6PM • $135 Dinner Show 
10:30PM • $100 Cocktail Show

MICK STERLING PRESENTS  
“AT CHRISTMAS” 
feat. Johnnie Brown, Paul Mayasich  
& Kurt Jorgensen
7PM • $15-25

THE BAD PLUS 
”Activate Infinity” Album Release
7 & 9PM • $40-45

29-30

One of R&B’s Most Iconic Names  
ALEXANDER O’NEAL HOLIDAY HOMECOMING
7 & 9PM • $35-50

1 2 3 4 5

Travis Anderson Trio CELEBRATES VINCE GUARALDI HOLIDAY 
& GEORGE SHEARING CENTENNIAL
7PM • $15-20

WILLY PORTER 
Well-rendered Tales with Spitfire 
Strumming
7PM • $20-30

NICHOLAS DAVID’S  
ANNUAL ST NICK’S DAY SHOW 
Alt Soul Celebration
7 & 9:30PM • $30-45

TUCK & PATTI 
First Couple of Soul Jazz
7PM • $45-55

TUCK & PATTI 
First Couple of Soul Jazz
7PM • $35-45

21

BODEANS
7PM 
9:30PM • $40-60 Electric Show

BODEANS
6PM • $45-65 Acoustic Show 
8:30PM • $40-60 Electric Show

HUMBIRD + THE AIDA 
SHAHGHASEMI, JEREMY 
YLVISAKER & JACQUELINE ULTAN 
TRIO A Homecoming Co-bill 
7PM • $20-30 

SOUTHSIDE ACES 
CHRISTMAS IN NEW ORLEANS
“’Zat You, Santa Claus?”
7PM • $10-15

THE NEW STANDARDS 
Loved Local Legends
7PM 
9PM • $30-45

1Jan
NEW YEAR’S DAY 

w/DAVINA AND THE VAGABONDS
7PM • $25-30 

SOLD OUT

7PM • $30-45 
9PM • $30-45

SOLD OUT

SOLD OUT



Jan 2
Jan 3
Jan 4 
Jan 5
Jan 6
Jan 7
Jan 8 

Jan 10
Jan 12 

Jan 13-14
Jan 15
Jan 16
Jan 17
Jan 18
Jan 19
Jan 20
Jan 22
Jan 23
Jan 25 
Jan 27
Jan 30 
Jan 31
Feb 3
Feb 4
Feb 7
Feb 8
Feb 9

Feb 10-11
Feb 14-15

Feb 16

Louis Armstrong Night! w/Southside Aces  
Joyann Parker Band
Johnnie Brown & Sound of Philadelphia 
Sam Miltich & Friends
MacPhail Faculty Jazz Combo 
Atom String Quartet 
Mick Sterling Presents: The Gospel According to Elvis
Nachito Herrera
Aida Shahghasemi, Jeremy Ylvisaker, Jacqueline Ultan Trio 
Peter Asher: A Musical Memoir of the 60’s  
Masters of Hawaiian Music
The Sweet Remains
Bruce Henry: The Music of Curtis Mayfield
Tina Schlieske Sings Sinatra to Simone
Delvon Lamarr Organ Trio
Ginger Commodore - MLK jr. Tribute
Kneebody
Twin Cities Hot Club - Django Birthday!
Rebirth Brass Band 
HeartSong: An Acoustic Tribute to Ann & Nancy Wilson 
Afro-Cuban All Stars 
Lil’ Ed & The Blues Imperials
Mick Sterling Presents: Rolling Stones Tribute 
Travis Anderson Trio “Greatest TV Themes” 
Patty Peterson: Memories – Barbra Streisand
Mae Simpson Band + LowDown Brass Band
Eddie Palmieri 
 Manhattan Transfer
Marcia Ball & Sonny Landreth
Storm Large

UPCOMING SHOWS
SHARE YOUR PASSION FOR 
MUSIC, FOOD, AND WINE.

BE A M
EM

BER
Your m

em
bership helps us host 

perform
ances by w

orld-class artists in 
an intim

ate setting unlike any other.

BASIC LEVEL $250/YEAR 
( $269.43 incl. tax)

•	TW
O

 m
em

ber tickets per year for 
perform

ances $40 and under.

•	�20%
 discount on tickets. (Lim

it tw
o  

discounted tickets per artist; m
em

ber tickets 
 m

ay not be used w
ith discounted tickets.)
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ooth                        13

four roses bourbon . brow
n 

sugar . cynar . angostura bitters

Thym
e O

ut O
f M

ind          11
dripping springs gin . fresh lim

e 
thym

e . sim
ple syrup

Port O
f Tortuga                 12

angostura 7yr rum
 . dry 

verm
outh . port w

ine . orange 
zest sim

ple syrup

Purple Reign                      12
pisco . house sour . egg w

hite  
pea flow

er

Anthem
                              11

dry verm
outh . benectine . sour 

pinhook rye . absinthe 

COCKTAIL HIGHLIGHTS

Sun–Thu 	
5:30–9PM

* 
*on nights w

ith tw
o show

s, the 
kitchen stays open through the 
first half of the second show

.
Fri–Sat 	

5:30–11PM
 

 

M
on–Fri	

10AM
–6PM

Sat–Sun	
12PM

–
4PM

DINNER

BOX OFFICE HOURS 

SPONSOR LEVEL $500/YEAR 
$538.87 incl. tax) 
All of the benefits of BASIC LEVEL
•	TEN

 m
em

ber tickets per year for  
perform

ances priced $40 and under. 
(Lim

it tw
o m

em
ber tickets per artist.) 

PATRON LEVEL $1450/ YEAR 
($1481.88 incl. tax) 
All of the benefits of BASIC LEVEL
•	U

nlim
ited m

em
ber tickets for 

perform
ances priced $40 and under. 

(Lim
it tw

o m
em

ber tickets per artist.)

PLATINUM LEVEL $2800 / YEAR 
($2845.22 incl. tax) 
All of the benefits of BASIC LEVEL
•	�U

N
LIM

ITED
 m

em
ber tickets for 

perform
ances priced $100 and under. 

(Lim
it tw

o m
em

ber tickets per show
.)

Sign up at dakotacooks.com/a-train 
or call 612.332.5299
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