€ The River Chatt 1 02

Upcoming Events May 2023

May

Friday, May 5™
Cinco de Mayo Lunch Buffet

Sunday, May 7%
Sunday Brunch

Sunday, May 8"
Mother’s Day Brunch

Wednesday, May 15™
Sunday Brunch

Friday, May 28%
Lobsterfest!

Upcoming Events

Sunday, June 18™
Father’s Day Brunch



Cineo de Jleyo Celebrationd
Messiean Luneh Peature

Friday, May 5"
11:30 a.m. - 2:00 p.m.

Come join your members for a Fiesta here at the River Club. Pick up To-Go is available for
those who would like to keep their celebrations homebound. Our culinary team has put
together a feature lunch menu full of Mexican flavors and fun.

To spice things up even more, we are also featuring a margarita special!

Our flavors include classic, mango and strawberry.

Soup

Pozole Soup

Salads

Ceviche Salad

Mixed Greens and Romaine
with Assorted Condiments and Dressings

Seasonal Fresh Fruit

Entrees
Carne Asada
Refried Pinto Beans
Spanish Rice with Tomatoes, Onions and Peppers
Elote (Street Corn)

Shrimp Fajitas with Chicken, Onions and Peppers

A Variety of Club Made Desserts to Include

Flan

*20.95++ per person
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Sunday, May 7"
11:30 a.m. - 2:00 p.m.

Come to the Club or pick up To-Go and enjoy the best Sunday Brunch in town!
The family will love the array of delicious brunch and lunch selections prepared by our amazing culinary
team. It is the perfect way to start off a relaxing Sunday with family and friends!

Included with the Buffet:

Shrimp Display with Cocktail Sauce,
Smoked Salmon with Onions, Capers,
Bagels and Cream Cheese

Soups and Salads

Chicken Noodle Soup
Antipasto Platter

Mixed Greens and Romaine
with Assorted Condiments and Dressings

Seasonal Fresh Fruit
Entrees
Chicken Pot Pie
Country Fried Steak with Sawmill Gravy
Citrus Roasted Salmon
Belgian Waffles
Eggs Benedict
Bacon
Southern Style Green Beans

Cornbread Dressing
Vegetable Medley

Omelets, Fried, Scrambled and Poached Eggs
Available Upon Request

Variety of Club-Made Desserts

*23.95++
*Kids 5 and under are Free! *Kids 6 to 12 years old 16.95++



® 7,
Vother ss Da avy Vo ey
Sunday, May 14t

10:30 a.m. — 2:30 p.m.

"SWQ"‘
T e
*-'; A\ ‘4
>l %

9,00
oD

N
¢

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 or pick up To-Go and bring the
brunch to her. Make reservations early for pick up To-Go or for limited dine in seating.

Either way she will enjoy a feast fit for a Queen!

~

Included in the Buffet
Shrimp Display with Cocktail Sauce,
Smoked Salmon with Onions, Capers,
Bagels and Cream Cheese

Soup and Salads
Lobster Bisque
Arugula Salad with Strawberry, Goat Cheese and Candied Walnuts
Blackened Chicken Salad
Mixed Greens and Romaine
with Assorted Condiments and Dressings
Seasonal Fresh Fruit

Entrees
BBQ Bone in Chicken
Roasted Red Snapper in Cajun Cream Sauce
Herb Crusted Pork Loin with Apple Butter
Braised Pulled Lamb Shoulder
Roasted Red Bliss Potatoes
Sauteed Green Beans with Grape Tomatoes and Onions
Squash Casserole
Croissants with Butter and Jam
Breakfast Sausage
Frittata with Bacon, Cheddar and Vegetables
And a Variety of Desserts

30.95 ++ Adults
16.95 ++ Children (6-12)
FREE! Children 5 & Under

Make reservations early for this sell-out event!
Call Jasmine or Gwen at 706-596-1100 for reservations.
For Private Rooms Call Stephen at 706-596-1100
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Sunday, May 21st
11:30 a.m. — 2:00 p.m.

Come to the Club or pick up To-Go and enjoy the best Sunday Brunch in town!
The family will love the array of delicious brunch and lunch selections prepared by our amazing culinary
team. It is the perfect way to start off a relaxing Sunday with family and friends!

Included with the Buffet:

Shrimp Display with Cocktail Sauce,
Smoked Salmon with Onions, Capers,
Bagels and Cream Cheese

Soups and Salads

Seafood Gumbo
Caprese Salad

Mixed Greens and Romaine
with Assorted Condiments and Dressings

Seasonal Fresh Fruit
Entrees
Grilled Chicken Breast with Mushroom Gravy
Black Angus Meatloaf
Fried Grouper with Remoulade
Garlic Mashed Potatoes
Blackeyed Peas
Collard Greens
Breakfast Casserole with Sausage and Cheese
French Toast
Breakfast Sausage Links

Omelets, Fried, Scrambled and Poached Eggs
Available Upon Request

Variety of Club-Made Desserts

*23.95++
*Kids 5 and under are Free! *Kids 6 to 12 years old 16.95++



BSTERFE .

Come to the Club for LobsterFest or Order To-Go!

Friday, May 26th
6:00 p.m. - 9:00 p.m.

Your lobster dinner includes a choice of soup or salad, a whole
one-and-a-half-pound Maine lobster broiled or steamed; served
with vegetables, potatoes and dessert all for only 39.95++!

A Chicken or Beef entrée option is also available with Soup or Salad and Dessert.
Don't miss out on one of the club's most highly anticipated events!

Call 706-596-1100 for Reservations or
to place your Pick up To Go LobsterFest order!



Pn Evening with the Arts

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.

Springer Theater

Shows start at 7:30 p.m. — River Club opens at 5:30 p.m.

Margaritaville
Friday & Saturday, May 5'" & 6"
Thursday-Saturday, May 11" — May 13t
Thursday-Saturday, May 18" — May 20"

River Center for the Performing Arts
Shows start at 7:30 p.m. — River Club opens at 5:30 p.m.

Rain: A Tribute to the Beatles
Thursday, May 4t

Tootsie
Saturday, May 6"

CSO: Beethoven & “The Scottish”
Saturday, May 13t

Schwob School of Music
Shows start at 7:30 p.m. — River Club opens at 5:30 p.m.

Voices of the Valley Concert
Saturday, May 13"



The Chattahoochee River Club
Executive Committee

2023-2024
Holly Steuart ...........ccceeeuneenn. President
John Anker .......ccceevvviiiunnnne. Vice President
Holly Steuart .......ccccccceveneeeenene Treasurer
Dr. Jimmy Elder ..................... Secretary
William Scrantom ................... Committee Member
Col. Mike Burns ................... Committee Member
Eric Seldon ...............ccccuue..... Committee Member
LaRae Moore ..........cceceruveunenn. Committee Member
Chris Hensen .........c.cceceeueucnnnuee Committee Member

Mason Lampton .........ccceeuueeee Committee Member

Your Staff

Catering/Membership Director........ Stephen Cullen
Events1100@myriverclub.com

Executive Chef.........ccooeeerecreceecrennnne Zachary Thompson
Chef1100@myriverclub.com

Club Accountant .........ccccceueeeeersnneerenens Lisa Griffith
Crcacct@myriverclub.com

F&B Director ......ccocecueereueersnneessnneesnns Colleen Miller
diningsuper@myriverclub.com

Administrative Assistant (Day)....... Jasmine Propps
riverclub@myriverclub.com

Administrative Assistant (Night)... Gwen Freeman
night1100@myriverclub.com

General Manager .........cceeeeeeneecnnennss Stephen Cullen
Gm1100@myriverclub.com
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