Your Website: www.thechattahoocheeriverclub.com

Coming
Attractions

Friday, May 5th
Cinco de Mayo
Mexican Lunch Buffet

Saturday, May 6th
Summer BBQ on the River!
Sunday, May 7th
Sunday Brunch

Sunday, May 14th
Mother’s Day Brunch

Sunday, May 21st
Sunday Brunch

Friday, May 26th
LobsterFest!

Sunday, June 4th
Sunday Brunch

Wednesday, June 7th
OktoberFest in June!
Cuisine of Germany

Themed Lunch Buffet

Thursday, June 15th
French Wine Tasting

Sunday, June 18th
Father’s Day Brunch

Friday, June 30th
LobsterFest!

May &
June 2017

RivCHATT

Summertime Barbecue On O’ Man River

Saturday, May 6th
6:00-9:00 p.m.

Celebrate the official start of summer with the cool breeze off of the Chattahoochee, the view of the
river as the rafters and kayakers plunge through the rapids while you have a cool beverage in your
hand as the smell of BBQ cooking on the grill sets you in the mood for a CASUAL evening at your
Club. The outdoor grill will be out on the deck (#1487) and Chef Al will be preparing a traditional
southern style BBQ with all the “fixins”. Dine alfresco on the deck or inside in the main dining
room, both have a terrific view of all the white water activity.

Barbeque to Include:

Brunswick Stew, Texas-Style Chili, Barbecue Baby Back Ribs, Grilled Andouille Sausage Kahobs, Black
Angus N.Y. Strip Steaks, Southern-Fried Catfish, BBQ Springer Mt. Farms Chicken, Corn on the Cob,
Baked Beans, Coleslaw, Southern-Style Potato Salad, “Build Your Own” Baked Potato Station, Chilled
Boiled Shrimp & Oysters on the Half Shell with Cocktail Sauce & Lemons, Mixed Greens Salad, Hearts
of Romaine Salad, Array of Condiments, Fresh Seasonal Fruit, Cherry Gobbler with Vanilla Ice Cream,
Cheesecake, Chocolate Mousse Cake, Key Lime Pie & Assorted Cookies.

28.95 ++
A la Carte Menu Not Available
Call Emily or Gwen at 706-596-1100 to make your reservations.

Mothet's Day Brunch - “Queen for a Day”

Sunday, May 14th
11:00 a.m. until 2:00 p.m.

Show that special lady in your family that you really want to pamper her this year.
Treating her like royalty for the day can begin with a fabulous brunch in her honor
at the River Club. There you will enjoy a feast fit for a Queen!
A Grand Brunch Buffet to Include:
Lobster & Corn Chowder, Tomato Parmesan Soup, Chicken Cordon Bleu, Grilled Atlantic Salmon,
Andouille Stuffed & Roasted Pork Loin with Cognac Sauce, Carved Beef Sirloin with Horseradish
Cream, Buttermilk Pancakes, Crispy Fried Okra, Sautéed Asparagus, Roasted Red Bliss Potatoes,

Eggs Benedict, Cold Boiled Shrimp with Cocktail Sauce & Lemons, Arugula Salad with Strawberry’s

& Goat Cheese, Honey Stung Chicken Salad, Fennel & Mango Slaw, Tomato & Mozzarella Caprese
Salad, Smoked Salmon, Smoked Mussels & Scallops with Cream Cheese, Capers & Bagels, Fresh
Sliced Seasonal Fruit, a Variety of Club-Baked Breads, Mixed Greens Salad, Hearts of Romaine
Salad, Array of Condiments, Dressings & Vinaigrettes, Bread Pudding w/ Créme Anglaise, Oreo
Cheesecake, Chocolate Mousse Cakes, Key Lime Pie and a Variety of Other Club-Made Desserts.

Adults 28.95 ++ per person
6 to 12 Years 12.95++ per person /5 & Under FREE
Call Emily or Gwen at 706-596-1100 to make your reservations.




Fathers & Grandfathers Day

Sunday, June 18th
11:00 a.m. until 2:00 p.m.

Fathers and Grandfathers hold a very special place in our hearts.
This year, express your feelings by continuing the tradition of
taking Dad and/or Granddad to the River Club for Father’s
and Grandfather’s Day Brunch. A wonderful buffet will
await you and the family and will include:

Loaded Potato Soup, Roasted Red Pepper Soup, Southern Fried
Chicken, Salisbury Steak w/ Portobello Mushroom Sauce, Carved
Honey Glazed Ham, Mac and Cheese, Lump Crab Cakes w/ Creole
Mustard Sauce, Fried Okra, Broccoli w/ Melted Cheddar Cheese,

Cold Boiled Shrimp with Cocktail Sauce & Lemons, Hearts of Palm
Salad, Apple & Belgium Endive, Classic Tuna Salad, Bacon Ranch
Pasta Salad, Smoked Salmon with Cream Cheese and Bagels, Mixed

Greens Salad, Hearts of Romaine Salad, Array of Condiments,

Dressings & Vinaigrettes, Fresh Sliced Seasonal Fruit, Basket of
Club- Baked Breads, Bread Pudding w/ Créme Anglaise, Key Lime
Pie, Flourless Chocolate Cake & Other Club-Made Desserts.

Adults 28.95 ++ per person
6 to 12 Years 12.95++ per person /5 & Under FREE!
Call Emily or Gwen at 706-596-1100 to make your reservations.

International Lunch Buffet

Join your fellow Members for these international “flavors™!
The international buffets are regular buffet priced
and always seem to bring in a crowd!
13.95 ++ Per Person
11:30 - 2:00

Civco DE Mayo Mexican LuncH BUFFET
Friday, May 5th
Buffet to Include:
Black Bean and Chorizo Soup, Posole Soup (Pork and
Hominy), Chicken Enchiladas, Beef Fajita Action Station
w/ Pico de Gallo, Rodrigo Style Baked Mahi Mahi, Spanish
Rice, Refried Beans, Fire Grilled Corn, Tomato and
Shrimp Salad w/ Avocado and Citrus Zested Quinoa Salad,

Jicama Slaw, Assorted Club Made Desserts to Include
Dulce de Leche Cake, Cinnamon Churros and Caramel Flan.

OKtoberFest iN JuNe!
CuisiN€ of GERMaNy
Themed Lunch Busret

Wednesday, June 7th

Buffet to Include:

Beer and Cheddar Soup, Lentil Soup, Pork Schnitzel, Carved
Sauerbraten w/ Stone Ground Mustard, Bacon Sautéed Brussel
Sprouts, Bratkartoffelen (Fried Potatoes and Onions), Sautéed

Asparagus, Fried Cod, Red Cabbage Salad, German Potato Salad,
Apple Salad, Black Forrest Cake, Apple Strudel with Caramel and
Other Assorted Club made Desserts.

Call Emily or Gwen at 706-596-1100 to make your reservations.

SUNDAY BRUNCH

11:30 a.m. to 2 p.m.

Come to the Club and enjoy the best Sunday Brunch in town!

The family will love the huge array of delicious brunch and |

unch selections as well as Club-Made desserts prepared by

Chef Alex and his culinary team. It’s the perfect way to start
off a relaxing Sunday with family and friends!

MAY 7TH
Chicken and Vegetable Soup, New England Clam Chowder,
Southern Fried Chicken, Grilled Catfish, Meatloaf w/ Crimini
Mushroom Gravy, Eggs Benedict, Waffles, Made To Order
Omelet Station, Display of Poached Shrimp w/ Cocktail Sauce
and Lemon, Smoked Salmon w/ Bagels and Cream Cheese,
Turnip Greens, Black Eyed Peas, Mashed Potatoes, Mixed
Greens Salads, Hearts of Romaine Salad, Array of
Condiments and Dressings, Club-Made Gourmet Salads,
A Variety of Club-Made Desserts.
MAY 21ST
Potato Leek Soup, Beef and Barley Soup, Chicken Coq au Vin,
Fried Pork Chops, Salmon Croquettes, Grilled Black Angus
Flank Steak, Eggs Benedict, Buttermilk Pancakes, Made to
Order Omelet Station, Display of Poached Shrimp w/ Cocktail
Sauce and Lemon, Smoked Salmon w/ Bagels and Cream
Cheese, Sugar Snap Peas, Glazed Carrots, Potatoes Lyonnaise,
Mixed Greens Salads, Hearts of Romaine Salad, Array of
Condiments and Dressings, Club-Made Gourmet Salads,
A Variety of Club-Made Desserts.

JUNE 4TH
Shrimp and Sausage Gumbo, Tomato Parmesan Soup, Spinach
Stuffed Chicken, Mississippi Style Pot-Roast, Lemon Pepper
Snapper, Eggs Benedict, French Toast, Made To Order Omelet
Station, Display of Poached Shrimp w/ Cocktail Sauce and
Lemon, Smoked Salmon w/ Bagels and Cream Cheese, English
Peas, Green Beans, Cheddar and Chive Mashed Red Bliss
Potatoes, Mixed Greens Salads, Hearts of Romaine Salad,
Array of Condiments and Dressings, Club-Made Gourmet
Salads, A Variety of Club-Made Desserts.

Adults: 22.95 ++ Per Person
Children 6-12 Years: 9.95++ Per Person
5 and Under: FREE!

Call Emily or Gwen at 706-596-1100 to make your reservations.

LobsterFest!

Friday, May 26th
Friday, June 30th
6-9 p.m.

Your lobster dinner includes a choice of soup or salad, a whole
one-and-a-half-pound Maine lobster, which is broiled or steamed,
vegetables, potato, and Club-Made dessert all for only 32.95!
Be sure not to miss out on one of our most highly anticipated

events! (Chicken or Prime Rib Entrée available with Soup
or Salad and Dessert 32.95)

For reservations call Emily or Gwen at 706-596-1100.




Chef Alex Invites You to Start Your
Week With Dinner at the Club!

French Wine Tasting

Dinner Menu Available Tuesday thru Saturday Night Plus:

Tuesday
Come to the Club for Sweet-Tooth Tuesday!
Dinner and a Complimentary Selection from the Dessert Cart!

Thursday, June 15th ~ 6:30

Join your fellow wine enthusiasts on a trip to France. Daniel
Thomas will be leading us on a tour of some of the best wines
that France has to offer. All wines will be available to purchase

You’ve made it through Manic-Monday so treat yourself to Chef Al’s at special member pricing.

delectable dinner menu and then relax while your server presents
you and your guests with a choice from the Dessert Cart.

Wednesday
Mid-Week Dinner Treat & Complimentary Wine!
It’s Wednesday....what to do....what to do?

Come to the River Club! ...and relax with dinner and a bottle of
wine, compliments of the club! The week is hali-over so enjoy
Chef Al’s delectable dinner menu and a complimentary bottle of
wine for you and your guests. Don’t finish the bottle, we’ll
cork and bag it to-go (yes, it’s legal!)

Choose: Ecco Domini Pinot Grigio or Trinity Oaks Pinot Noir or
Select one of Five House Wines

Thursday
Roasted Prime Rib!

Come to The River Club and enjoy the most succulent cut of
Prime Rib of Beef around. This mouthwatering meal is value-
priced at only 18.95 ++ and comes with your choice of soup or
salad. For Private Rooms and Private Party Pricing call your

Catering Director Stacy Bridges.

Friday
Tantalizing Seafood Trio

If you love seafood then this menu feature will be a dream come

Dinner entrée prices begin at $8.95? It’s all up to you!
true. Along with the a la carte menu Chef Alex offers a trio of >
different seafood items that will satisfy that “deep sea” craving. * Does Sunday Brunch the 1st and 3rd Sunday of EVERY month?

Saturday * Does Not require coat and/or tie in the club at any time?

Surf & Turf!
This feature includes the best of beef and seafood in one meal.
Every Saturday Chef Alex offers a different “Surf & Turf”
delight! Chef’s Dinner Menu is available as well.

Moulin De Gassac Picpoul De Pinet
Cosme St Chateau Cotes Du Rhone Blanc
Henri Bourgeois Sancerre Rose
Bouchard Aine Gamay Beaujolais Villages
Saint Nicolas Pinot Noir Reflets
Bottex Bugey Cerdon La Cueille

23.95 ++

Tasting includes select appetizers and breads.
Limited Seating is Available.
Call Emily or Gwen at 706-596-1100 to make your reservations.

“Did you know your River Club”:

e Serves lunch Tues - Fri and has buffet pricing from $7.95 to
$13.95 and an A la Carte lunch menu as well?

o Serves Dinner Tuesday — Saturday 6:00 — 10:00 P.M.?

e Membership allows you to sponsor friends and associates
for wedding receptions, rehearsal dinner, business events and
social functions without you being present?

e Has the deck/terrace overlooking the river and white water
rapids available for dining, cocktails and hors d’oeuvres?

2 (’;Uélll.ly’ with the  Ards

e Has Gift Certificates for family and friends for dining at the club?

e Can issue a Guest Pass to allow your guests to use the club four
times a year without you present?

Come to the River Club before going to the RiverCenter or Springer,
and enjoy a Performing Arts Dinner Menu that will allow a timely
completion of your meal to get to the event. Below is a partial

schedule for your convenience, and the Club opening times. * With a simple phone call can accommodate most any special

dietary request with heart healthy, no gluten, vegetarian, etc. needs?
River Center for the Performing Arts

Show Starts at 7:30 p.m. - River Club Opens at 5:30
Xtreme Couture: Gary Allen
Wednesday, May 10th

Manns World Tour
Saturday, May 27th

Rogers & Hammerstein’s: Cinderella
Wednesday & Thursday, June 21st & 22nd

Call Emily or Gwen at 706-596-1100 to make your reservations.

e Can prepare most menu items in a “Heart Healthy” manner?

¢ Recognizes your and your spouses’ birthday and anniversary
with a complimentary dessert or bottle of wine or champagne?

¢ Has Performing Arts menu to get you to the Springer or
RiverCenter in time for that big show?

o Will reward you with $200 in Food & Beverage “River Bucks”
towards purchases at lunch or dinner if you sign up a new MEMBER?




Stacy’s Catering Corner

Business or Social
“The Only Thing We Overlook is the River:”

Now that summer is nearly here and the wedding season is quickly
approaching, we invite you to sponsor your family and friend’s
Wedding Receptions, Rehearsal Dinners, Bridal Luncheons,
Business Meetings or Cocktail Receptions, your Club’s
professionally trained staff will ensure that your
important event is an outstanding success!

Special Offer for May and June
Sponsor or hook a private party of 30 people or more and receive
a complimentary lunch or dinner for two here at the Club! Call or
e-mail Stacy Bridges, your Catering Director for your booking or
additional information needs.

Stacy Bridges
Catering Director
706-596-1100
events1100@knology.net

Wines of the Month

Columbia Crest Merlot
This medium-bodied merlot delivers aromas of spice and
blackberry with the perfect balance of earth, cocoa and ripe
cherry notes on the palate. The complex flavors are
followed by a smooth, velvety finish.

Glass-7.75 Bottle - 36.00

Columbia Crest H3 Savignon Blanc
This Sauvignon Blanc opens with citrus aromas followed by a layer of
minerality and pear flavors that give way to a crisp, clean finish.

Glass-7.75 Bottle - 36.00

Two Club Membership numbers are printed in the text
of this newsletter. If you find your number, CONGRATULATIONS!
You have won a Gift Certificate for a complimentary lunch for two.
Call Jennifer at 706-596-1100.

YWelcome the Rivere Glub's
Newest Members !

James & Belinda Johnson — Mr. Johnson is retired and Mrs.
Johnson is the Social Coordinator for Holy Family Church. They
have four grown daughters.

Sponsor: Shirley Randall

Adrian & Sherika Derico — Dr. Sherika Derico is the Assistant
Professor at Columbus State Univeristy in the School of Nursing.
Mr. Derico is enjoying retirement. They have three children.
Sponsor: Dr. Cordelia Moffett

Dwayne & Pamela Burke — Pastor Pamela Burke is the Pastor of
Gifts of God Ministry. Mr. Burke is currently a Marshall with the
Columbus Consolidated Governmaent. They have two children.

Sponsor: CRC Board

Michael & Alma Sherman — Pastor Michael Sherman is the Pastor
of Wynnton Hill Baptist Church. Mrs. Sherman is Post master for
the Cataula Post Office. They have two children.

Sponsor: Virgil Miller

Jason & Deanna Gorham — Mr. Gorham works for Aflac and an
Executive Recruiter and Mrs. Gorham is an Account Executive for
WLTZ.

Sponsor: CRC Board

Richard & Lorna Valentine — Dr. Valentine is a Physician and has
his own practice where Mrs. Valentine also works. They have two
grown children.

Sponsor: Patricia Vance

Danny & Sandy Dawson — Mr. & Mrs. Dawson are the owners of
Creatively Yours in Colmbus and they have two grown children.
Sponsor: Lee Brantley

William Ward — Mr. Ward is the owner of the Law Office of
William H. Ward, LLC and a member of the Columbus Bar
Association and the Georgia Society of Professional Engineers.
Sponsor: Brandon Peak

Lisa’s Corner

Welcome to Lisa’s Accounting Corner!
| hope you all are enjoying the spring season, | know we are!
As you may be aware, we are able to keep credit card

information on file for your account, making it very convenient

to pay your Club dues and charges. Never worry about a late
payment again! Set up is easy and can be done over the phone.

As always, | am available during business hours at 706-596-1100
should you have any questions concerning your account

Best Wishes,
Lisa W. Griffith

(Venn(y‘é/t.’&affe/némﬁ% Gorveer

As Summer is almost here and the River Club is in full swing!
| would like to thank each of you who have sponsored a new
member, or introduced a Prospective Member (#1798) to the
River Club. Your efforts are greatly appreciated and help to
ensure the continued success of your Club. With that said, |
ask for you to please call me at 706-596-1100 or email me at

member1100@knology.net with your referrals. Looking forward
to seeing you at the Club! Thank you & best wishes,

Kindest Regards,

Jennifer Kendrick
Membership Director
706-596-1100
member1100@knology.net
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MEMBERSHIP REFERRAL PROGRAM
Thank you members for continuing to support your club by sponsoring
new members into membership at the River Club.

PLEASE NOTE:

Jennifer Kendrick
member1100@knology.net
706-596-1100

To receive your $200 in River Bucks (food & beverage certificates)
please call me or email me your nominee’s name, address and phone
number so I may send a letter of invitation on your behalf to your nominee.
Once your nominee joins I will mail your River Bucks to you!
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Glenda Jones having fun with friends at
St. Patrick’s Day Lunch.

Robert & Veola Hymes with friends at the Club.

William Scrantom & his lovely ladies for Valentine’s Day
at the Club.
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. Your Club Staff
The Chattahoochee River Club Jennifer Kendrick ..., Membership Director
Executive Committee g LG el e
Stacy Brid@es ...........ccccoooiiiiiiiiiiiiiiieieeeeee Catering Director
2016-2017 Events1100@knology.net
ALEX SAPP .ot Executive Chef
Chef1100@knology.net
William Scrantom ............cccoccoevevievienieiiieieenen, President J0S€ BATCENAS ..ot naesees Sous Chef
Chef1100@knology.net
William C. WoOlfolK ..o Vice President Stephen Cullen ...............coooiiiiiiiiiiiieeee e Maitre D’
maitred1 100@knology.net
Dennis Calhoun ..............cccccooveveeerieneeieieieneiennns Treasurer LIS G o ;r"c'afi%?;gﬁ) g:izi
Colleen Miller ...............cccooooiiininiieiiiieneieeeee Dining Supervisor
Chris Meacham ...............cccccooovvviiiiiiiieeeeeeen, Secretar y crediningsuper 1 @gmail.com
Emily Henry .........cccocconiiiniiiniinnne Administrative Assistant (Day)
Col. (Ret.) Gary A. Jones ..................... Committee Member Day1100@knology.net
Gwen Freeman ..............cccccoeoiinenne. Administrative Assistant (Eve.)
. . Nightl 100@knology.net
Eric Seldon ..coooovvvcoiicioioniiiiiiinnnnn Committee Member Wayne Milton CCM ............ccocooiviiiiiiiiinincnce g GenQe@ral Mai};ger
wemil@knology.net
Ed Helton ............ccooooiiiiiiininininne. Committee Member Contact Us ¢ =

Telephone ....cccveuiviiiiiiiieieeece e (706) 596-1100

. FaX oo (706) 571-8779

John AnKer ... Committee Member Email .o riverclub@knology.net

WEDSIE ... www.thechattahoocheeriverclub.com




