Your Website: www.thechattahoocheeriverclub.com

Coming
Attractions

Sunday, November 5"
Sunday Brunch

Thursday, November 16"
French Themed Lunch Buffet

Thursday, November 16"
French Dinner w/ Beaujolais
and Wine Pairings

Saturday, November 18"
LobsterFest!

Sunday, November 19"
Sunday Bunch

Thursday, November 23
Thanksgiving Brunch

Friday, December 1% thru
Saturday, December 23"
River Club’s Christmas
Open House

Sunday, December 3
Sunday Brunch

Wednesday, December 6"
Wine Tasting-Champagne

Sunday, December 17"
Kid’s Brunch with Santa!

Friday, December 22"
LobsterFest!

Sunday, December 31
New Year’s Eve Dinner!

November &

RivCHATT

Beaujolais Nouveau French Dinner with Wine Pairings (optional
Thursday, November 16" ~ 6 — 9 p.m.

Every November during the third week, wine lovers around the world await the arrival of the
new harvest of Beaujolais Nouveau from France. So join your fellow members as this “old friend”
arrives at the River Club along with a wonderful French Vouvray and Red Bordeaux to match
with a delicious dinner of classical French cooking. The wine pairings are optional so with or
without them the dinner will be something to remember!

Bisque a la Langouste (Lobster), Cream of Asparagus & Black Truffle Soup, Carved Chateaubriand
(Tenderloin of Beef) with Sauce Béarnaise, Loup de Mer (Sea Bass) Sauteed in White Wine, Pearl
Onions, Butter & Parsley, Poulet (Chicken) Coq au Vin a la Beaujolais, Roasted Pork Tenderloin a
la Printaniére, Tower of Shrimp, Clams and Mussels, Sautéed Frog Legs a la Provencal, Patés and
Terrines, Ratatouille Provence, Truffle-Roasted Cauliflower, Lyonnaise Potatoes, (#1814), Spinach
& Golden Beet Salad, Belgian Endive with Pears and Grape Tomatoes Salad, Marinated Artichoke
Salad,Tuna Nicoise Salad, Salade de Roquefort (Romaine & La Frisée with Walnuts, Roquefort
Bleu Cheese and Walnuts-Sunflower 0Qils)
French Desserts:

Crépes Suzette Made to Order, Hazelnut Eclairs Sauce au Chocolat, Beaujolais Poached Anjou Pears
with French Vanilla Mousse, Apple Tarte Tartin, Chocolate Mousse Charlotte and Floating Islands
Wine Pairings
Georges Duboeuf - 2017§eauiolais Nouveau (Red)

r
Clos De Nouy’s — 2014 Vguray - Demi-Sec (White)
r

Chateau de Perenchére — 2014 Grand Vin De Bordeaux (Red)

Dinner Only — 42.50++
Glass of Wine — 6.95 Each++
Call Emily or Gwen at 706-596-1100 to make your reservations.

Kip’s BRUNCH WITH SANTA!

Sunday, December 17" ~ 11:00 a.m. until 2:00 p.m.

Parents and grandparents look forward to this annual tradition. Bring the kids to the
Club for a visit with Santa (and picture!), a sing-along to Christmas Carols and
a very special Sunday Brunch, complete with food selections fit for a kid!
Buffet to Include:

Loaded Potato Soup, Lobster Corn Chowder, Corn Bread Stuffed Chicken, Carved Roasted Glazed
Ham, Grilled Atlantic Salmon, Thyme Roasted Leg of Lamb, Buttermilk Pancakes, Eggs Benedict,
Sausage, Fresh Fruit, Smoked Salmon with Cream Cheese and Bagels, Display of Cold Boiled
Shrimp with Cocktail Sauce and Lemons, Red Cabbage Cole Slaw, Bacon Ranch Pasta Salad,
Southern Potato Salad, Crab and Broccoli Salad, Honey Stung Chicken Salad, Bread Pudding, Key
Lime Pie, Assorted Cookies and Other Club-Made Desserts
Kid’s Buffet:

Chicken Fingers, Waffles & Syrup, Hotdogs, Mac & Cheese, Club-Made Cookies and Brownies.
Adults: 26.95 ++
Children 6-12: 17.95 ++
5 and Under: FREE!

Private Dining Rooms Available
Cancellation Policy in Effect (48 Hour Notice to Avoid Charges)

Call Emily or Gwen at 706-596-1100 to make your reservations.
Bring a Toy for Joy!

Join the River Club in bringing joy to the hearts of children this Christmas. During the month
of December, or when you come to Kid’s Brunch with Santa, please consider bringing a new,
unwrapped gift appropriate for children ages infant through 17 who might not otherwise receive
gifts for Christmas. The gifts will be distributed through the Open Door Community House, a

United Way affiliate in Columbus.




New Veared Eve Dinner SUNDAY BRUNCH

20/7 11:30 a.m. to 2 p.m.
Come to the Club and enjoy the best Sunday Brunch in town!
st The family will love the huge array of delicious brunch and lunch
Sugt_lgg e %?Z’:ber 31 selections as well as Club-Made desserts prepared by Chef Alex
00— 10:00p.m. and his culinary team. It’s the perfect way to start off a relaxing
Before you go to that late-night party (or home for the evening!), Sunday with family and friends!
come down to the River Club for a relaxing dinner. Chef Alex and his
staff will have a wonderful select menu for you to choose from, and NOVEMBER 5™
Stephen will have featured wines available to accompany your meal. Chicken and Vegetable Soup, Lobster Bisque, Fried Chicken,
Dinner will be served until 10:00 p.m. and the Club will be closing at Salishury Steak, Grilled Catfish, Carved Glazed Ham, Breakfast
11:00 p.m. to allow Members to get to their midnight destination! Sausages, Eggs Benedict, Buttermilk Pancakes, Made-to-Order
Soup Omelet Station, Cheese Grits, Sautéed Asparagus, English Peas,
Smoked Red Pepper Bisque Fresh Fruit Display, Smoked Salmon with Bagels and Cream
or Chfese, DlsRIay (:f ((iz%lld l?ol\lllleg Sgrllmé) \All:llh (I:loBckll(aI[II ISsaut::: and
: emons, Assorted Club-Made Salads Fresh Baked Breads,
Sauté Anm. Bread Pudding, Key Lime Pie, Assorted Cookies and
autéed Lump Crab Cake with Dijon Mustard Cream and Other Club-Made Desserts
Toasted Pumpkin Seed Oil
Salad NOVEMBER 19™
Arugula with Sun-Dried Cranberries, Crumbled Gorgonzola and Roasted Red Pepper Soup, Shrimp & Corn Chowder, Chicken
: . N Cordon Bleu, Cinnamon Roasted Pork Loin, Grilled Atlantic Salmon,
Toasted Pistachios with BEI:;::(eheerry Balsamic Vinaigrette Casrtvetq GriIIEIed B;ack l‘,‘.“?“g Flank s‘;?";ﬂmadg"“'o"’tfl’ %mglel
e ation, Eggs Benedict, Sausage, Waffles, Corn on the Cob,
Grilled Black Angus Filet Mignon with Herb Roasted Fingerling Green Beans?gRosemarv Mashengotatoes, Seasonal Fresh Fruit,
Potatoes, Cipollini Onions and Brandy Bordelaise Sauce Smoked Salmon with Bagels and Cream Cheese, Display of Cold
43.95++ Boiled Shrimp with Cocktail Sauce and Lemons, Assorted Club-
Or Made Salads, Fresh Baked Breads, Bread Pudding, Key Lime Pie,
Pan Roasted Filet of Amberjack with Grilled Jumbo Scallops, Assorted Cookies and Other Club-Made Desserts
Parmesan Risotto and Madeira Wine Butter Sauce DECEMBER 3®”°
46.95++ Butternut Squash Soup, Manhattan Clam Chowder, Spinach-Stuffed
Or Chicken, Salmon Croquettes, Carved Roasted Beef Sirloin, Pecan
Wild Mushroom Stuffed Chicken Breast with Rosemary Mascarpone Crusted Pork Loin, Eggs Benedict, Sausage, Vanilla Bean French
Whipped Potatoes and Sautéed White Asparagus Toast, Sugar Snap Peas, Glazed Carrots, Saffron Rice Pilaf, Fresh
32.95++ Fruit Display, Smoked Salmon with Bagels and Cream Cheese,
Dessert Display of Cold Boiled Shrimp with Cocktail Sauce and Lemons,

Flourless Chocolate Cake with Hazelnut Mousse and Seasonal Fruit Assorted Club-Made Salads, Fresh Baked Breads, Bread Pudding,
Key Lime Pie, Assorted Cookies and Other Club-Made Desserts

Or
Fresh Fruit Tart and Lemon Curd with Raspberry Whipped Adults: 22.95 ++ Per Person
Children 6-12 Years: 9.95++ Per Person

Cream and Assorted Coulis
5 and Under: FREE!

Reservations for New Year’s Eve Dinner fill up fast so call Emily or ; EOF. .
Gwen at 706-596-1100. Call Emily or Gwen at 706-596-1100 to make your reservations.

LobsterFest! The River Club’s
Saturday, November 18" Christmas Open House

Fridav,ﬁDgcember 22 Friday, December 1%t thru
R, Saturday, December 23

Your lobster dinner includes a choice of soup or salad, a whole i . .
one-and-a-half-pound Maine lobster, which is broiled or steamed, Enjoy complimentary sweets and eggnog in the

vegetables, potato, and Club-Made dessert all for only 32.95! Club foyer all day and in the evenings during the
Be sure not to miss out on one of our most highly anticipated three weeks before Christmas!

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

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




THANKSGIVING BRUNCH

Thursday, November 23

X .1 o, Come to the River Club before going to the RiverCenter or Springer,

10:30 a.m. until 2:00 p.m and enjoy a Performing Arts Dinner Menu that will allow a timely

May a plentiful harvest of love, joy and cheer be yours at completion of your meal to get to the event. Below is a partial
Thanksgiving and all throughout the year! Make reservations

schedule for your convenience, and the Club opening times.
early for this annual holiday event that is always a sellout!
Join your family and friends river side for this traditional feast.

Ar 6)0e/u'/f(eg/ with the Ards

Springer Theater
Buffet to Include: Show Starts at 7:30 p.m. - River Club Opens at 5:30
Brunswick Stew, Tomato Parmesan Bisque, Carved Honey-Glazed Million Dollar Quartet
Ham and Whole Slow-Roasted Turkey with Cranberry Sauce and Giblet Thursday - Saturday, November 2 — 4
Gravy, Grilled Atlantic Salmon, Herb Roasted Leg of Lamb, Corn

Thursday — Saturday, November 9% — 11%"
Bread Dressing, Oyster Dressing, (#1802), Sweet Potato Soufflé,

Thursday - Saturday, November 16" — 18"
Sothern Style Green Beans, Black Eyed Peas, Fresh Seasonal Fruit,
Display of Smoked Seafood with Bagels & Cream Cheese, Cold

Newsies
i e st _ ond
Boiled Shrimp with Cocktail Sauce and Lemons, Fresh Baked Breads, I;rl_gay ga:urgay, gecembber :3,,, gt,,
Crawfish & Broccoli Salad, Lobster & Pasta Salad, Marinated Bok Th 5 day— sa tur day, Decem ber 1 4; 16t
Choy, Fingerling Potato Salad, Bread Pudding, Key Lime Pie, Assorted T e e

Cookies, Pumpkin Pie and Other Club-Made Desserts

Adults: 28.95 ++
Children 6-12: 17.95 ++

Thursday - Saturday, December 215t — 23

River Center for the Performing Arts
5 and Under: FREE! Show Starts at 7:30p.m. - River Club Opens at 5:30
Private Dining Rooms Available Listen and Laugh Tour
Cancellation Policy in Effect (48-Hour Notice to Avoid Charges) Friday, November 3
Call Emily or Gwen at 706-596-1100 to make your reservations. Elf

Saturday, November 11*

Dirty Dancing The Musical
Saturday, December 2™

Wine Tasting — Champagne
Wednesday, December 6" ~ 6:30

Choir of Clare, Cambridge
Start your holiday season here at the River Club with a tasting of

Saturday, December 9%
Champagnes & Sparkling Wines. Join Daniel Thomas from Quality Cantus Christmas & Vega Quartet
Wine and Spirits as we celebrate the end of another year. All Tuesday, December 19™
champagnes & sparkling wines tasted will be available for purchase
for your New Year’s Eve events and Christmas presents. CSU’s Schwob School of Music
Grenelles Saumur Rose Brut Show Starts at 7:30 p.m. - River Club Opens at 5:30
Heidsieck Brut Blue Top Bassoon Studio Recital
Lanson Brut Rose Rose Label In Pouch Wednesday, November 1¢
Laurent Perrier Demi Sec

. Trumpet Studio Recital
Simonet Blanc De Blancs Brut

Thursday, November 2"
$24.95++ per person
Tasting includes select Cheese, Crackers and Breads.
Limited Seating is Available.
Call Emily or Gwen at 706-596-1100 to make your reservations.

Woodwind Chamber Concert
Wednesday, November 8™

Oboe Studio Recital
Thursday, November 16%

CSU Choral Union Concert
CLUB CLOSINGS

Tuesday, November 28"

Guitar and Poetry Concert
Wednesday, November 22"~ Closed Saturday, December 2™
Thursday, November 23 — Open for Brunch / Closed for Dinner
Friday, November 24" — Closed Columbus Symphony Orchestra
Saturday, November 25" — Open for Dinner Show Starts at 7:30 p.m. - River Club Opens at 5:30
Sunday, December 24th thru Tuesday, December 26" — Closed A Celebration of America’s Veterans
Monday, January 1t - Closed

Thursday, November 9%




Newest Members !

Brian & Amanda Angel — Mr. Angel is VP/Dir Govt. Relations for
AFLAC. Brian and Amanda have two children, 8 year old son and 15
year old daughter and are involved in Harris County Little League.
Sponsor: Jack Friou

Jamie & Anissa Dyer — Mr. Dyer is Co-Founder of Gil’s Auto Sales,
Inc. Jamie and Anissa have two daughter 15 and 17 years old.
Sponsor: BOD

Vaughn & Phyllis Bray — Mr. Bray is Owner/Audiologist of Beltone
Hearing Center (VB Assoc.). Mrs. Bray is Owner/Accountant of
Beltone (VB Assoc.) as well. Vaughn and Phyllis have three sons
and are active in St. Paul United Methodist Church.

Sponsor: Matthew & Tammy Reynolds

Pastor Roderick & Lynn Hall-Green — Pastor Green heads the

First African Baptist Church and is active in the National Baptist
Convention, USA. Mrs. Hall-Green is a teacher for the MCSD and is
a member of Alpha Kappa Alpha Sorority, Inc. Roderick and Lynn
have daughter 17.

Sponsor: Pastor Michael Sherman

Jeffrey & Joey Mayhand — Mr. Mayhand is Chief Technical Officer
(CTO) for the W.C. Bradley Co. Jeffrey and Joey have a 13 year old
son, Tristan.

Sponsor: W.C. Bradley Co.

MEMBERSHIP

FOOD & BEVERAGE CREDITS
(“River Bucks”)
ARE WAITING FOR YOU!

Over 25 years later the dream of the founders of the River Club
is still alive. Founded in 1992, Members’ families have grown up
in the environs of this safe haven of refuge and accord. Offered
year-round for your proposed new members will be River Bucks

for $200! So, when you hring your guests to experience your Club,
keep in mind for each nominee who joins you will receive $200 in

“River Bucks™! | encourage you to call or email your nominee’s
name, address, email address and phone number and I will send

them a personal letter of invitation to membership on your bhehalf.
When they join you will receive your $200 in “River Bucks” per new
member. Don’t wait, contact us with the names of your nominees
and start “banking the bucks!”

Kalina Davis
706-596-1100
Member1100@knology.net

Stacy’s Catering Corner

Business or Social
Call your Catering Director and book your Holiday Party while there
are still prime dates available! We have private party rooms that
will accommodate parties of 10 people to 250 people. Whether it’s
for a Business Luncheon, Family Get Together, Appreciation Dinner,
or Cocktail Reception, come overlook the Chattahoochee River and
the Christmas lights on the River Walk.

Call or Email Stacy Bridges your Catering Director at
706-596-1100, events1100@knology.net
for booking or additional information.

Chef Alex Invites You to Your Week

with Dinner at the Club!

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!
You’ve made it through Manic-Monday so treat yourself to Chef Al’s
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
true. Along with the a la carte menu Chef Alex offers a trio of
different seafood items that will satisfy that “deep sea” craving.

Saturday
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.

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

FrReENcH LuncH BUFFET

Thursday, November 16"
Buffet to Include:
Classic French Onion, Leek and Potato Soup, Chicken Coq au
Vin, Flounder Florentine, Carved Black Angus Top Round Au
Poivre, Parmesan Duchess Potatoes, Pistachio Herb Butter
Glazed Carrots, Sautéed Haricots Verts, Grilled Marinated
Vegetable Salad, Shrimp and Watercress Salad, Purple Potato
& Tarragon Salad, Spinach & Grilled Golden Beets Salad,
Bread Pudding, Key Lime Pie, Assorted Cookies, Chocolate
Stuffed Crepes, Eclairs and Other Club-Made Desserts

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




NOVEMBER

Club Closings
Wednesday, November 22nd-Closed

Wed

1 Lunch & Dinner
Menu Available

2 Lunch & Dinner
Menu Available

3 Lunch & Dinner
Menu Available

4

Dinner Menu
Available

Lunch Lunch Lunch
Thursday, November 23rd- 11:30 - 2:00 11:30 —2:00 11:30 — 2:00
Open for Brunch/Closed for Dinner A = i
Friday, November 24th-Closed 2
Saturday, November 25th-Open for Dinner _4
Sunday, December 24th-Closed Dinner & . Dinner & Surf & Turf!
Monday, December 25th-Closed Complimentary | Dinner & Roasted Seafood Trio! 6:00 —9:00
Wine! Prime Rib Night! .
Tuesday, December 26th-Closed 6:00 — 9:00 6:00 — 9:00
Monday, January 1st-Closed 6:00 —9:00
5 6 7 Lunch & Dinner 8 Lunch & Dinner 9 Lunch & Dinner 1 0 Lunch & Dinner 1 1
Menu Available Menu Available Menu Available Menu Available Dinner Menu
Available
Lunch Lunch Lunch Lunch
Offices 11:30 — 2:00 11:30 - 2:00 11:30 - 2:00 11:30 — 2:00
Open ; I . — -
2 e
Sunday Brunch CCIIUbd . z
Come Enjoy the 0se Dinner & i . !
best Sunday for Dining Complimentary Dinner & Dinner & Roasted Dinner & Su‘rf Si T‘u rf
Brunch in town! Complimentary . 6:00 —9:00
] i ib Nisht! Seafood Trio!
Dessert! Wine! Prime Rib Night!
L) =210 6:00 — 9:00 e 6:00 — 9:00 6:00 - 9:00
: ' 6:00 —9:00 . '
1 2 1 3 1 4 Lunch & Dinner 1 5 Lunch & Dinner 1 6 Lunch Menu Available 1 7 Lunch & Dinner 1 8
Menu Available Menu Available French Lunch Menu Available Dinner Menu
Buffet Not Available
Lunch Lunch 11'3(‘; 2:00 Lunch
Offices 11:30 — 2:00 11:30 - 2:00 e 11:30 - 2:00
Open o B ¥ -
Club B 4
Closed Club . .
Closed Dinner & Dinner & LobsterFest!
for Dining Complimentary | Complimentary French Dinner Dinner & 6:00 — 9:00
Dessert! Wine! w/Beaujolais & Seafood Trio!
6:00 —9:00 6:00 — 9:00 Wine Parings 6:00 —9:00
U 6:00 —9:00
20 21 Lunch & Dinner 22 23 24 25
Menu Available Dinner Menu
Available
Lunch
Offices 11:30 — 2:00
Open 3 I8
P Club Club
Closed Closed
Club ose
Sunday Brunch
Come léinjoy the Closed Dinner & Surf & Turf!
best Sund: " . . !
Bme;m :ll:lt :‘in! for Dining Complimentary Thanksgiving Day 6:00 —9:00
11:30 =2:00 Dessert! Brunch
. : 6:00 —9:00 11:00 - 2:00
26 27 28 Lunch & Dinner 29 Lunch & Dinner 30 Lunch & Dinner 1 Lunch & Dinner 2
Menu Available Menu Available Menu Available Menu Available Dinner Menu
Lunch Available
Lunch Lunch Lunch 11:30 -2:00
Offices 11:30 - 2:00 11:30—2:00 -
Open . — 3
Club 6
Closed Club - b
C10§efi Dinfler & Dinner & Ul & Surf & Turf!
for Dining Complimentary : Dinner & Roasted Seafood Trio! . .
Complimentary . o X . 6:00 — 9:00
Dessert! Wine! Prime Rib Night! 6:00 —9:00
6:00 —9:00 6:00 — 9:00 6:00 —-9:00




DECEMBER
| sun [ Mon [ Tue [ Wed [ Thu [ Fi [ sat |

1 Lunch & Dinner
Menu Available

2

Dinner Menu

The River Club can issue a Guest Pass to allow your guests to Lunch Avalabie
q q 11:30 — 2:00
use the club four times a year without you present and has —
Gift Certificates for family and friends for dining at the club. @
Call your Jennifer your membership director to set up a
guest pass or for more information on Gift Certificates. Dinner & Surf & Turf!
Seafood Trio! 6:00 — 9:00
6:00 —9:00 TR
3 4 5 Lunch & Dinner 6 Lunch & Dinner 7 Lunch & Dinner 8 Lunch & Dinner 9
Menu Available Menu Available Menu Available Menu Available Dinner Menu
Offices Lunch Lunch Lunch Lunch Al
Open _11:30—!:/09 11:30 —2:00 11:30—2 11:3.0r— 2:00
R — T I .
Club w 3 '
Sunday Brunch Closed Dinner & (3
i for Dining : . Di &
C‘;)Tset lé::{z‘ya;he Complimentary . . Dinner & Roasted LGP &% Surf & Turf!
Brunch in town! Dessert! vgll:le Tasting Prime Rib Night! Seafood Trio! 6:00 —9:00
11:30 — 2:00 6:00 — 9:00 e 6:00 — 9:00 6:00 —9:00
1 0 1 1 12 Lunch & Dinner 1 3 Lunch & Dinner 14 Lunch & Dinner 1 5 Lunch & Dinner 1 6
Menu Available Menu Available Menu Available Menu Available Dinner Menu
Offices Lunch Lunch Lunch Lunch aalaly
Open ‘_1:30—!:/00 11:30 - 2:|'00 11:30—2 11:3.0—2:00
Club e _ e -
Closed Club 4 A
Closed “
.. Dinner & Dinner & X
for Dining Complimentary Complimentary Dinner & Roasted Dinner & Surf & Turf!
Dessert! Wine! Prime Rib Night! Seafood Trio! 6:00 — 9:00
6:00 — 9:00 6:00 — 9:00 6:00 — 9:00 6:00 —9:00
1 8 1 9 Lunch & Dinner 20 Lunch & Dinner 21 Lunch & Dinner 22 Lunch Menu 23
Menu Available Menu Available Menu Available Available Dinner Menu
Offices Lunch Lunch Lunch Lunch Al
o 11:30 - 2:00 11:30 - 2:00 11:30 - 2:00 11:30 - 2:00
pen = . 2
. W —
Club 3
Closed "
Kid’s Brunch for Dining Dinner & Dinner &
With Santa Complimentary Complimentary Dinner & Roasted LobsterFest! Surf & Turf!
11:00 — 2:00 Dessert! Wine! Prime Rib Night! obsterkest. 6:00 —9:00
: : 6:00 —9:00 6:00 — 9:00 6:00 —9:00 6:00 —9:00
24 25 26 27 Lunch & Dinner 28 Lunch & Dinner 29 Lunch & Dinner 30
Menu Available Menu Available Menu Available Dinne_r Menu
Lunch Lunch Lunch (D
11:30 - 2:00 11:30 - 2:00 11:30 - 2:00
Club Club Club b %
Closed Closed Closed @
Dinner & : &
Complimentary Dinner & Roasted Dinner - Surf & Turf!
Wine! Prime Rib Night! Seafood Trio! 6:00 —9:00
6:00 — 9:00 6:00 —9:00 6:00 —9:00

31 Dinner Menu
Not Available

New Year’s Eve
Dinner
6:00 —9:00

Business or Social

Stacy Bridges your Catering Director at
706-596-1100,
events1100@knology.net
for booking or additional information.

Call your Catering Director and book your Holiday Party while there are still prime dates available!
We have private party rooms that will accommodate parties of 10 people to 250 people. Come in
andoverlook the Chattahoochee River and the Christmas lights on the River Walk. Call or Email

I:I = River Club Christmas Open House




Amy and Annette Walters celebrating
their Clafin Reunion.

Kathy Burns and the Fort Benning
Leader’s Spouses.

& 4

Dr. Christine Senn & Dr, Jeff Kingsley with
family, David & Diane Reiss and Benjamin

P

Mayor Tomlinson Celebrating
Judy Tucker’s Retirement.

&) EYE SPY
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.

Lisa’s Corner

| hope you all have an opportunity to come to the River Club this
holiday season; we have many exciting events planned! | would
like to take this opportunity to remind all members who have
credit card information on file, please make sure that you inform
me of any changes to your credit cards such as new expiration
dates or new account numbers. This will avoid late fees being
charged to your account. Please feel free to call me at 706-596-
1100 should you have any questions concerning your account.

Best wishes,
Lisa W. Griffith
Club Accountant

Joy Lemieux Celebrating her Birthday with
Evelin Yardley, Josephine Brooks
and Eileen Kvicala.

& Ann Stahl enjoying Cooking with Chef.

Jimmy and Barbara Motos with The Cast
of Dreamgirls

Ecco Domani Pinot Grigio

This Pinot Grigio wine offers light citrus and delicate floral aromas,
tropical fruit flavors and a crisp, refreshing finish.

5.50 glass  20.00 hottle

Catena Malbec
Floral bouquet of violets, dark fruits and touches of vanilla and
spice. The palate offers sweet black cherry fruit, a generous
texture and marked mineral notes as well as layers of
chocolate and spicy black pepper.

9.00 glass  44.00 hottle
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The Chattahoochee River Club . . Your Staff o
Kalina Davis ...........cccocoviiiiiniiiceccceee Membership Director
Executive Committee Memberl 100@knology.net
Stacy Brid@es .........ccccooveviniiiniiniiniiceeceeeees Catering Director
2010-2011 Events1100@knology.net
ALCX SAPP ..ot Executive Chef
. . Chef1100@knology.net
AWATTEEL T SO F I cproosmmmnmassonsosomsmasconccanmsascasaoce President JOSE BATCENAS ..o Sous Chef
Chef1100@knology.net
William C. WoolfolK ..o Vice President Stephen Cullen ..............cccocoiiiininiiiiicieee s Maitre D’
maitred1 100@knology.net
Lisa Griffith ... Club Accountant
Dennis Calhoun ..............c.coociiiiiiiinniiiiiieeee, Treasurer crcacct@knology.net
Colleen MIiller .............cccooiiiiiiiiiiiiiiiiieeieeeee Dining Supervisor
: crediningsuper 1 @knology.net
Chris MEaCham .............ccoooooviviiiiiciiissinn Secretary Emily Henry ............ccccooviiinnnnn. Administrative Assistant (Day)
Day1100@knology.net
Col. (Ret.) Gary A. Jones ..................... Committee Member Gwen Freeman ..............ccocooviivrinnnnnn. Administrative Assisant (Eve.)
Nightl 100@knology.net
Eric Seldon ...............cooovveviiiiiiiie, Committee Member Wayne MIlton COM v ;eg??gigf: ;; i:

Club Numbers

O TINT ALK C I —— Committee Member N (706) 596-1100
FAX i (706) 571-8779
Cameron Bean ................cccccooeovennn.. Committee Member Email ... .. riverclub@knology.net
WEDSIEE .ot www.thechattahoocheeriverclub.com




