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Val entineds Dinwr Hmﬁ 615
Saturday, Feb. 13 i) CO g Ve n tS
7-11p.m.
A romantic evening of dining and 24,9 INRRRKI 1
dancing with musicg: by Bill Sgleeter Govrlk S 2' ] JOhn JOhnS n
and a menu to fall in love over. A Restaurant HEH a Candlelight
Friday, March 5 C t
Pan Seared Crab Cakes Opens at 5 p.m. Tu(;ildcaer March 9
with Blood Orange and University Club Executive Chef 6-9 y:
Ginger Aioli Nick Govrik earns his title in this -9 p-m.
Salad of Frisse evening of fine dining and special
with Creamy Pesto Vinaigrette ambience. Govrik's 2i s a
Garlic Croutons, -miss event for all UC foodies, fea-
Roasted Yellow Tomatoes turing a unique menu especially This night promises a first-class
_ for this night. Fernando will tend musician performing in an
Bacon Wrapped Filet of Beef the restaurant’' s istigpteseting. dhe plewrYork
topped with Boursin Cheese Complimentary hor Emegstatesaxactlywhy yar e
and Onion Jus available while you wait to be should attend this event:
Dessert Trio: seated. This_evept was wildly "[John Johns] has a feeling for
Chocolate Truffle popular the first time around and the questions and answer
Deep Fried Cheesecake with seating is limited, so make your character of motovic interplay, a
Raspberry Coulis reservations now. knack for using dynamics to
Fresh Berries and Limén cello @ovrik’s 2- ARestaurant vows  highlight structure, a natural way
Mascarpone to be an evening of upscale of shaping phrases. The slow
cuisine unmatched at any movement of Giuliani's C-major
restaurant in the city. sonata was very lyrically done,
Reservations required For reservations and Mr. Johns' way of energizing
Call 615.322.8564 Call 615.322.8564 little thematic fragments brought

a Haydenesque quality in an
. . ' opening movement that usually
Fueling Commodore Basketball Fire ! registers as bel canto
Come show your support for the CompeasRdllye’ s in their
the NCAA tournament! With food service available until halftime of every _ _ _
televised game and a sumptuous buffet two hours before every home A short reception with drinks

game, the Club is the place to be for Vandy hoops! available at traditional house
e . prices precedes the 6:30 p.m.
Tuesday, Feb. 3 - VU vs. Mississippi State, tip-off 7 p.m. concert. A plated three-course

(also televised) dinner will be served after the

Saturday, Feb. 6 - VU at Georgia, tip-off 7 p.m. (televised) performance.
Tuesday, Feb. 9 - VU vs. Tennessee, tip-off 6 p.m. (also televised)

Saturday, Feb. 13 - VU vs. LSU, tip-off 12:30 p.m. (also televised) Reservations required
Call 615.322.8564

Continued on page 2
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Fucling the More Coming Attractiol
Commodore g
Basketball Fire ! ~ A
(continued) A nght 1n the nC h e f 0S S p e C
Thursday, Feb. 18 (televised) de IM gh 26 Eas y 0 To Return in MarCh
scisSinni. HDe riday, Marc
VU at Mississippi, tip-off 6 p.m. 8-11 p.m. You enjoyed the “Ch
Club in January so
: encore presentation in March!
Kentucky, tip-off 5 p.m. (also here at the University Club. The P
televised) Chef and his culinary krewe will Visit the Club for lunch or dinner
have you sayi ng, inMarchijbyythreeChef ggn
Thursday, Feb. 25 VU vs. temp roul er! ” wh Ppegalstandgetadoythfors s
Georgia, tip-off 6 p.m. (also are cr eatFaindo-da! I FREE!|Bsingyour friends, or
televised) A night in N'awlins. Enjoy! come by yourself, order all
specials, and get every fourth
Saturday, Feb. 27 VU at free. There’s no |i
Arkansas, tip-off 12:30 p.m. Shri mp Po’ b Wthsthree new special choices
levi i
(televised) Cran(';Sh Ebtouffee each week, you’ Il | h
Away games are aired on our .umo.l variety. The “Chef”
two big screen [TVdés a §tH|mR,\}3@| of f er appliestobothlunchand dinner
food and beverages during these Beignets _speC|aIs and the coupons are
contests. Please call ahead for Café Au Lait interchangeable. Day or night, we
reservations to these events so (and more) can make any occasion a special
we may plan accordingly. one!
Buffets for home games start- 'I;AUSIC from the Delta by Half The deadline for redeeming
ing two hours prior to game rass your March special coupons
time. will be April 30, 2010.
. . Reservations required Dondt For t
Reservations required ge
Call 615.322.856?1 Call 615.322.8564 The last day to redeem your
January fAChef s Clu
will be on February 26.
The UC Grille: Good Food, Great Prices
’ Help Us Help You
January’'s Prime Rib and Catfish Ni hts in the UC Gr
X
popul ar that we're doing it agai nanft hepmngketheUCa better

Feb. 5, 12, 19, & 26 are Catfish days at lunch and dinner.

Tuesday, Feb. 23 is Prime Rib Night.
The Grille Menu will also be available for all of these evenings.

Reservations for this event are very important so we can prepare
enough food, so | et us

Reservations required
Call 615.322.8564

place? We are seeking a few good

men and women to serve on the
Membership and Program
committees to boost membership
and plan programs to serve all
members.

know you’ e maeinforntaipn stop by the

Club or us a call at 615.322.8564.
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aster

Brunch

Sunday, April 4
11 a.m.i 1:30 p.m.

An established UC tradition, the
Easter Brunch is an event for the
whole family. The menu features
a wide range of tastes to satisfy
adults and kids alike, followed by
an appearance by the Easter
Bunny himself. He will lead the
children in an Easter egg hunt
after brunch.

Your brunch menu includes:
Salad Bar with
Chopped Romaine,

Baby Spooned Spinach,
Sundried Tomatoes,
Marinated Artichoke Hearts,
Smoked Salmon & much more

Carving Station with Prime Rib
Au jus and Yeast Rolls
Shrimp & Grits, Wild
Mushroom Ravioli with
Smoked Tomato
Cream, Scrambled Eggs,
Hash Brown Potatoes,
Sausage, Applewood Smoked
Bacon, Cheese Blintzes
Assorted Pastries
Build your own Sundae Bar
Cherries Jubilee. . .

Children 4 -9 $11.95 + + each

Reservations required
Call 615.322.8564

Special Upcoming Dates at the
* March 6 Vandy vs. South Carolina tip-off 1 p.m. (also

Welcome Fer n a Wik d tde
New Members Month

Membership received December 20
through January 18

George N. Bullard
REINSTATED MEMBER.

Reid Thompson VU-FACULTY,
Professor and Chairman,
Neurological Surgery, spouse:
partner, Lorraine Ware.

Michael E. Williams VU-GRAD,
1971 BA, Senior Pastor, West
End United Methodist Church,
spouse: Margaret.

Denis W. Gallagher VU-STAFF,
Chief Administrative Officer,
VMG, Williamson County,
spouse: Katherine.

Rossane P. DeLapp VU-GRAD,

1991 B.E. 1996 M.Ed., 2001 M.S.

VU-STAFF, Sr. Research
Engineer, Civil & Environmental
Engineering, spouse: David
DelLapp.

Sarah Wilke SCARRITT-UPPER
ROOM, Publisher, G.B.O.D.
Upper Room Staff.

Vincent Phillips, Jr. VU-GRAD
1989 B.S.E.E. spouse: Deborah
Phillips.

John A. Bers VU-FACULTY,
Associate Professor, School of
Engineering, spouse: Mary Bers.

televised)

* March 11, 12, 13 & possibly 14 (depending on

Vander bi l
games

t 6s

per Comcast.)

* Wednesday, March 17 St .

presented
Wedgewood Room. (Times to be announced; availability

p | a SECnBashketballT e |
on the TV’

Patrick’'s D

»

§(Eonthly statement.

b//fs
~—2| Trivento Reserve
K) Malbec 2007

Mendoza, Argentina
D

(«

Deep red with vigorous
purple shades, ripe
cherry and strawberry
with notes of coffee and
chocolate from the oak, this
Argentinean wine is a 100% Malbec.
With fleshy tannins and a long finish,
the wine has a velvety body on the
palate.

5

Adding another dimension to the

tasting experience, the Malbec brings

out rich flavors of the food. A
substantial wine,
great accompaniment to grilled red
meats and pasta.

M. Torino Don David Torrontés
2006 Argentina

Intense perfumed aromas of tropical
fruits with some floral hints of roses
this dry white wine is elegant and

complex with a rich, mellow, and fruity

taste.

A complement to food rather than
overpowering, this wine pairs with
scallops, salmon, quiche, pate and
chicken.

(These wines are available after
February 10)

Club NotesZ

irhe ldniyersity Club gladly accepts
MagterGard and ¥jeg whan yau yisit

the Main Dining Room, Members Main

/
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Bar, or even when you pay your
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The Board of Directors

Robert Feldman, President
Elizabeth Hay, Vice President
Tom Turk, Secretary
Richard Frank, Treasurer
Michael Bittle

Robert DelLucas

Hamilton Gayden

Sylvia Graham

Ashwath Jayagopal

Mimi Klein

Larry D. McClanahan

Hal Ramer

Staff

Richard Watson, General Manager
Deborah Fluhart, Asst. General Manager
Nick Govrik, Executive Chef

Jackie Reneau, Controller

Fernando Verschueren, Bar Manager
Betty Scruggs, Hostess

Nieya Wallace, Receptionist

Jonathon Taylor, Service Coordinator

. The .
niversity Club
of Nashville

Hours of Operation
Lunch
Monday through Friday
11am.-2p.m.

The Members Main Bar

Monday through Friday
11 a.m.-9 p.m.
Happy Hour 4-6 p.m.
Monday through Friday.
Happy Hour will not be
available during member
events or sporting events.

Grille Menu
5-8 p.m. Monday-Friday.
The Members Bar Grille Menu
will not be available
when special events,
such as a dinner dance,
Chef's Tahb
or other member events
are scheduled.

Business Office
Monday through Friday
9 a.m.- 4:30 p.m.
Phone: (615) 322-8564

Resolve to Experience New Lunch Options

It

s - &Znéwldecade! Come to the Club for lunch and discover

some new options designed to provide you with a better dining

experience.

x  Food service at lunch is now available until 2 p.m. to

accommodate late arrivals.

x  More efficient buffet location and room setup conducive for

the working lunch.

x  Private tables for guests that need to conduct business

during lunch.

Please make lunch reservations in advance, especially if you have

a large group or plan to come late.

Member Institutions

Aquinas College

Austin Peay State University
Belmont University

Cumberland University

Fisk University

Free Will Baptist Bible College
Lipscomb University

Meharry Medical College

Middle Tennessee State University
Nashville School of Law
O6More Coll ege
Tennessee State University

of

Tennessee Tech University

The University of the South at Sewanee
Trevecca Nazarene University
University of Tennessee Space Institute
Vanderbilt University

Waltkins College of Art and Design
Reciprocal Agreement witi @

Association of College and University
Clubsvw.acuclubs.org

For more information on our member
institutions give us a c@ll&t322.8564

Now Showing
in the
University Club
Art Gallery

Artist
Nancy Boyd Johnson
with the display:
Four Mansions
and
a Garden

The University Club of Nashville
2402 Garland Avenue Nashville, Tennessee 37212

Phone 615.322.8564 ~

Fax 615.343.3910

Email: clubnash@comcast.net ~ Website: www.uclubnashville.org




