July 2010
\

-

. The |
Monthly News Unlr(}ers'lty C [u6

and Events from of NashSille

K Celebrating 48 years 1962 - 2010 J

Make Your Reservations for Summer Fun!

\ * * .
Y . Storming the Bastille Are You Traveling?
CUCES Wednesday, July 14 - 6 to 10 p.m. Visit Other U Clubs
D‘-\' ’ Americans love to help celebrate Bastille Day, when the
DE French citizens launched their fight for liberty from the Did you know that you have
FKANCE monarchy 221 years ago. The University Club marks access to 90 college - and
‘ The occasion annually with gastronomical favorites university-based private clubs in
created by Chef Nick. Join us in our own little corner of 28 states in the U.S., Canada,
France. Australia, Sweden, the United

Kingdom, Israel, The Netherlands,
and Qatar? "
acques al 6Estragon

Escargot with Garlic Butter and Parsley in Puff Pastry, Vichyssoise
and Bouill abai sse, Coquilles St. J
Pommes Frites, French Cheeses and assorted Pates, Fig in Red
Wine with Ice Cream and Mousse au Chocolat.

Music for the occasion is by the Kathy Chiavola Trio.

One of the privileges of your
University Club of Nashville
membership is that you have

Reservations required call 615.322.8564. access to those other clubs
through the reciprocal use
AN ot h er ﬁ H ot S ummerr relationships established by the

Association of College &
University Clubs (ACUC), to which

Th%vUniversity Club
our club belongs. Some of the

Ni ght 0 Co0 0K 0 U iilbeclosed

July 22 and August 26 ‘Monday, July 5 ACUC member clubs have
6:30 to 8 p.m. In observance_ of overnight lodging in elegant and
Call your friends i other University the July 4th holiday. historic facilities. Be sure to check
Club members or prospects i and Have a them out. You can access the
come to the UC for an old-fashioned complete list of affiliate clubs at
cookout on the atio safe and h(\{ag)py d o the Association website:

. ; P IRdependendeDhy www acuclubs.ora. Contact
the cooking so you can sit back, \ -acuclubs.org. Lontac
relax, have great conversation, make . information is provided for each
new friends, and enjoy another great We will see all of you on ACUC member organization.
experience. FYI: Fernando has some Tuesday, July 6. _
isummer coolerso for you to try. Before contacting another ACUC

club please call our office,

Grilled hamburgers, bratwursts and 322-8564, to obtain a current

chicken kebobs, along with

watermelon, potato salad, Cole slaw, There are great events membershiri c?rd ?n(:r:earnr?bolut
and for dessert: banana pudding. coming up and we have a € payment plan tor the particular
clubs you plan to visit.
table ready for you!
Reservations required Call now for your

Call 615.322.8564.

summer reservations.
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More Coming Attractions

Spanish Tapas Night

Presented | n
Friday, August6 - 6to 9 p.m.

Fernandods

Return with us once again to
eatery in an old Barcelona neighborhood, for Spanish Tapas Night.
Traditional, artistically presented Spanish cuisine, an evening at
Saludoods is I|ike a nightUncensity i
Club. Chef Nick and his staff will become Spanish cocineros for
the night, and impress you with:
Calamari Fritos with Lemon Aioli,
Garlic Shrimp and Tomatoes on Toast with Goat Cheese,
Tortilla Espanola,
Marinated Olives and Almonds,
Serrano Ham,
Chorizo with Manchego and Bread,
Spanish Potato Salad,
Rioja Wine Sorbet

Reservations required
Call 615.322.8564.

To make the experience all the more authentic, Fernando will have
a batch of his famous sangria with the wine-soaked floating fruit, or
you can ask him about our selection of Spanish sherries to
compliment your evening. Also, the full bar is available for this
night. Beverages are at traditional house prices.

Guest guitarist in Fernando6s
~ Martini Smoked Salmon Mousse
/ . with
Night Cucumber and Caper,
Fried Green Tomatoes
Saturday, with
| August 28 Crisp Pancetta,
N 6:30 to 10 p.m. Black Eyed Pea Relish
—— and
Lamb Meatballs Skewers Remoulade,
_ with Strawberry Shakes,
Mint Pesto, Chocolate Dipped Brownie
Bacon Wrapped Scallop with
with Caramel
Smoked Tomato Jam, .
Mini Ruben, Music interlude by Peter Gunn
White Truffle and Asiago ~ Quartet
French Fries Reservations required
with Call 615.322.8564.

Roasted Garlic Aioli,

Sal

|'”6de"’“cl ock

A Night in Black
and White

Friday, September 24
7 to 11 p.m.

Join us for an evening that
celebrates a simpler time in
life, days gone by when

things

wer e mo
and white. o

not required for this night
of classic dinner and
dancing. Your nice evening
attire will be just fine.

Featured music guest:
John Jonethis

$37.00 ++ per person
Reservations required
Call 615.322.8564.

A Candlelight

Concert

ednesday, Septﬁmbﬁr 29 ol |
rNec e p et'i'on

6:30 p.m. concert

John Johns and Friends
Featuring Blair faculty members:

Kirsten Cassel, cello
Jared Hauser, oboe
Amy Jarman, soprano
Jane Kirchner, flute
Kathryn Plummer, viola
and Christian Teal, violin

This yearb6s Candl el
promises to be one of the best
musical performances ever at
the Club. Donodt
to hear talented musicians
perform in an intimate setting.

mi s s

Reservations required
Call 615.322.8564.
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Welcome

Membership received May 18
through June 21

Norman Worrell, reinstated,
Vanderbilt alumnus, 1950 B.A.,
spouse: Estelle.

Dan M. Roden, reinstated,
Vanderbilt University Faculty,
Dept. of Medicine, Assistant
Vice Chancellor for Personal
Medicine, spouse: Rosemary.

John C. Bauerschmidt, Bishop,
Episcopal Church, Diocese of
Tennessee, spouse: Caroline.

Russell G. Niemeier, FMP,
Regis College alumnus, 1955 BS,
spouse: Geraldin.

Help us to help you

Make reservations early so we

Wh o

Special
Upcoming Date
at the Club

* Pregame Football Buffets
September 9 and 11

Says
Free Lunch?

Enter our random monthly contest

for a special prize. Stop by the

reception desk in front of the Main
Dining Room entrance and drop

your business card in the fish bowl

on the desk.
You candt win i
So come on by,

and enter before the end of the
month.

can provide the best service This monthos
possible. As we have always Judith Akin
say, Ahow can we ready for
you i f we donot now yoNpnOTr e
coming?o IubN tes.

) . The Club will be closed for
University Club seasonal maintenance and

Annual Meeting
Monday, September 20
Reception begins at 5 p.m.
Meeting at 6 p.m.

Plan to attend on the most
important evening for you as a
member of the University Club!
Enjoy two complimentary
beverage tickets during the
reception before and after the
meeting.

Reservations required
Call 615-322-8564.
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repairs beginning on July 26
through August 1.

Work will be performed on the
Clubds HVAC sys
Steam Hot Water Heater will be
installed. We will re-open for
business as usual on Monday,

f
s a

Wi nn

qust 2. /

Fer nan
Wines of
the Month

V Broquel
& Malbec
N & Mendoza,

Argentina 2006

-I;\rclnlagof glac@fruc}jars and N O

liqueur, with an elegant touch of
smoke, vanilla and chocolate, the
full-bodied tannins in this subtlety
sweet wine attack the taste buds.
Intense purple-red color with ruby
hues, this malbec has a long and
pleasant finish.

This wine will compliment a variety

pasta dishes. NVben you visit e r |
Fernandaeirytile Menaberg Main Bar
enjoy one of the CI
or the International Cheese Plate
of fered on the
with a ¢lass of this malbec.

Club

Pepperwood Pinot Grigio
2007 California

Light straw in color and boasting
notes of delicate green apple,
casaba melon, and tea leaf aromas,
this Italian blend has flavors of fresh
lemon, orange blossom, and a kiss
of honeysuckle, the vintner says.

A wine especially suitable for the

emmmad aemaewn, itos
mate for the Classic Caesar Salad
on the Clubébés Grill

menu with shrimp or grilled chicken.

Oil paintings
by Sanjukta
Now Showing in the
University Club Art Gallery
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The Board of Directors

Robert Feldman, President
Elizabeth Hay, Vice President
Tom Turk, Secretary

Richard Frank, Treasurer
Michael Bittle

Robert DeLucas

Hamilton Gayden

Sylvia Graham

Ashwath Jayagopal

Mimi Klein

Larry D. McClanahan

Staff

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

Fernando Verschueren, Bar Manager
Betty Scruggs, Hostess

Nieya Wallace, Receptionist

Jonathon Taylor, Service Coordinator

Member Institutions
AAquinas College

AAustin Peay State University
ABelmont University
ACumberland University

AFisk University

AFree Will Baptist Bible College
ALipscomb University
AMeharry Medical College

. The .
niversity Club
of Nashville

Hours of Operation
Lunch
Monday through Friday
11 a.m. to 1:30 p.m.

The Members Main Bar

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

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

Business Office
Monday through Friday
9 a.m. to 4:30 p.m.
Phone: 615.322.8564.

Fall Lunch and Learn
Series: What Makes
Nashville Nashville?

Whet her youdbve just
Nashville or lived here all your life,

there are undoubtedly parts of the city
and Middl e

to know better.

Pl ans are under way
Il earnd monthly
Club this fall. The Program Committee
is currently contacting potential
speakers and setting dates for a
series of three events to begin in
September and run through October
and November.

The series will be built on getting to
know Nashville better. Topics will
cover a wide range
beginnings to the impact of the music
industry, and other topics that make it

a unique city.

The Program Committee wants to
Rnow what aspects of the city or Mid-
dle Tennessee intrigue you. Call or
leave a note at the Club office with
your suggestions.

Watch the Club website and monthly
newsletters for more information on
dates, topics and speakers.

AMiddle Tennessee State University Avanderbilt University

ANashville School of Law
ADdMore Col l

ATennessee State University
ATennessee Tech University

AThe University of the South at
Sewanee

ATrevecca Nazarene University

ege

Awatkins College of Art and Design

° Eor fRfeSnfofmBtion please call us at:

615.322.8564.

The University Club of Nashville also has

a reciprocal agreement with the
Association of College and University
ClubsACUQ. For more information
please visit their website at

AUniversity of Tennessee Space Institev.acuclubs.org

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
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