
January & February 2010

Com
ing

Attrac
tions

Every Tuesday Night 
Casual Night Dinner Buffet

Every Wednesday Night
Primo Pasta Night!

Every Thursday Night
Prime Rib Night!

Sunday, January 3rd 
Sunday Brunch

Sunday, January 17th 
Sunday Brunch

Wednesday, January 20th 
Chinese Cuisine Lunch Buffet

Thursday, January 28th 
Wine Tasting – Champagne!

Friday, January 29th
LobsterFest!

Saturday, February 6th 
“That’s Italian!!” Dinner

Sunday, February 7th 
Sunday Brunch & Kid’s
Valentine’s Card Making

Every Wednesday Night
Primo Pasta Night!

Saturday, February 13th 
Valentine’s Sweetheart Dinner

Sunday, February 14th 
Valentine’s Day Sunday Brunch

Tuesday, February 16th 
Mardis Gras Lunch Buffet

Friday, February 19th 
LobsterFest!

Friday, February 26th 
Seafood & Prime Rib Night

Valentine’s Sweetheart Dinner
Saturday, February 13th  ~ 6:00-9:00 p.m.

Roses and candlelight, the finest wine and fare, The ambience of romance
and music fills the air . . .

Show that special person in your life how much you care by taking them to a romantic dinner at the
River Club. The soft candlelight, the romantic music and a fabulous meal will make the evening one

that will be remembered. A complementary rose for the ladies, dining riverside with that special
person – ahhh . . . life is good.

Menu

Appetizer: 
Lobster and Scallop Vol Au Vent with Tarragon and Green Peppercorns

Or
Cream of Mushroom and Port Wine Soup

Salad:
Hearts of Palm with Cherry Tomatoes, Baby Spinach, Julienned Golden Beets and Vanilla Balsamic

Entrees:
Shallot Crusted NY Strip with Sautéed Escargot and Horseradish  Mashed Potatoes

Or
Sautéed Black Sea Bass with Purple Sticky Rice and Sherry Beurre Blanc

Or
Spinach and Brie Stuffed Chicken Breast with Pancetta Roasted Potatoes and Dijon Cream

Dessert:
Chocolate Pistachio Mousse Cake with Strawberry Sorbet

$48.95 ++ Per Person

Make reservations early for this sell-out event!
Call Cathy or Gwen at 706-596-1100 for reservations.

“That’s Italian!” Dinner
Saturday, February 6th ~ 6:00-9:00

Mama Mia – that’s Italian is what your guests will exclaim after you see and taste the culinary
cornucopia of Italian classics. Chef Alex and his culinary team will share some family recipes with

you and your guests from baked Italian breads (#6136) to Club-made Italian desserts. Specially
selected wines from Italy will be available to compliment your dinner.

Dinner to Include:

Pasta Fagioli, White Bean Soup, Tomato and Mozzarella, Orzo Pasta, Smoked Mussels Salad, Tuna
w/Capers and Sun-Dried Tomatoes, Carved Roast of Veal, Italian Sausage and Peppers, Trout

Florentine, Cheese Polenta, Eggplant Parmesan, Fettuccine Alfredo and Tomato Provencal

Dessert Display:
Panna Cotta, Tiramisu, Cannolies and Other Club-Made Desserts

$27.95 ++ Per Person

Call Cathy or Gwen for your reservations at 706-596-1100.



LobsterFest
Friday, January 29th
Friday, February 19th 

6:00 - 9:00 p.m.
The Club offers the most sumptuous lobster in town, flown in

from the northeast and prepared just for you. Bring a group of
friends and sit down to an adventure in dining.

Make your reservation early!   $29.95 ++ Per Person

Wines of the Month:
Kendall Jackson Sauvignon Blanc

Succulent melon, ripe pear and fresh lemon grass mingle together in
this medium-bodied Sauvignon Blanc. Fresh lime complements the

subtle mineral quality while added layers of fig and honeysuckle
round out this crisp, aromatic wine.

Greg Norman Cabernet Sauvignon
Aromas of blackberry, black cherry and some dried herbal notes are
highlighted by hints of roasted coffee. Flavors of black currant and

lush, ripe plum are delivered on a silky mouthfeel with smooth
tannins and a well-balanced finish.

$22.00 - Bottle         $4.95 - Glass

Wine Tasting: Champagne

Thursday, January 28th ~ 6:30 p.m.

$11.95 ++ Per Person
Includes select cheeses, crackers and breads

Limited Seating

Call Cathy or Gwen at 705-596-1100 for reservations.

Sunday  Brunch
Set the tone for a relaxing Sunday afternoon at the River Club with

our delicious buffet and wonderful river-front view!

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

Sunday, January 3rd
Sunday, January 17th 
Sunday, February 7th

(Sunday Brunch & Kid’s Valentine’s Card Making)
Sunday, February 14th

(Valentine’s Day Sunday Brunch)

$20.95 ++ Per Person
Children 6-12: $9.95 ++

Children 5 and Under: FREE!

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

Be sure to check out your Club’s website: 

www.thechattahoocheeriverclub.com

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.

Seafood & Prime Rib Night

The Best of Land and Sea!
Friday, February 26th ~ 6:00-9:00 p.m

Chef Alex and his staff have challenged their culinary team to come
up with one of the best Surf & Turf menus this side of Atlantis and

Texas! Chef Alex tapped all of his seafood purveyors across the
country to deliver you the freshest seafood and beef items

available.

Dinner to Include:
Tomato Parmesan Soup, Chicken and Vegetable Soup, Crab and

Pasta Salad, Fennel Salad, Potato Salad, Smoked Seafood Display,
Seared Tuna Display, Shrimp and Oysters Display, Sautéed Orange

Roughy in Coconut Curry Sauce, Orange and Ginger Marinated
Salmon, Crab Cakes, Trout Amandine, Blackened Red Snapper,

Green Beans, Tomato Provencal, Vidalia Onion Rice Pilaf, Carved
Roasted Prime Rib of Beef.

Desserts to Include:
Blackberry Cobbler, Key Lime Pie, Crème Caramel, Cookies,

Poached Pears and Cheese Cake.

$32.95 ++ Per Person

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

Club Closings:
The Club will be closed on the following days:

Friday, January 1st (New Year’s Day)
Monday, January 18th (Martin Luther King Jr. Day)

Monday, February 15th (President’s Day)



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!

Regular Buffet Price of $13.50 ++ Per Person from
11:30 a.m. until 2 p.m.

Chinese Cuisine Lunch Buffet
Wednesday, January 20th

Hot and Sour Soup, Chinese Cream of Celery Soup, Cucumber
Salad, Lo Mein Noodle Salad, Teriyaki Roasted Pork, Basil-Fried
Rice, Bok Choy, Sesame Chicken, Vegetable Spring Rolls, Ginger

and Leek Poached Trout.  Desserts: Mango Sticky Rice, Honey
Ginger Cakes, Green Tea Mousse and Other Club-Made Desserts.

Mardi Gras Cajun Lunch Buffet
Tuesday, February 16th 

Shrimp and Sausage Gumbo, Cajun Potato Salad, Pasta Salad,
Green Tomato Salad, Chicken Jambalaya, Crawfish Etoufee, Red
Beans and Rice, Fried Okra, Squash Casserole and Smoked Pork

Shoulder. Desserts: Bourbon Bread Pudding, Pecan Pie and
Other Club-Made Desserts.

River Club Dining . . . To Go!!
Recognizing that lifestyles have changed, there are occasions that

prompt you busy, multi-tasking members to occasionally let
someone else do the cooking! Hectic schedule, tired, but sociability

and a celebration are still called for? Well, let the River Club’s
“To-Go” offerings solve your dilemma! The Club offers a wide

choice of to go appetizers, salads, lunches and dinners as well as
desserts. The only finger you have to lift is the one to dial the phone!

Call us for details: 706-596-1100.

Sunday Brunch & Kid’s
Valentine’s Card Making

Sunday, February 7, 2010
11:30 a.m. till 2 p.m.

Spread the love this Valentine’s Day and give the kids a chance to
make something special for the ones they care about most! This

Sunday Brunch will be a special treat for the little ones, and
includes complimentary craft makings for them to construct their

very own Valentine’s cards. After they’re done with their creations,
they can feast on a kid-friendly buffet that every kid will love.

$20.95 ++ Per Person

Children 6-12: $9.95 ++

Children 5 and Under: FREE!

Call Cathy or Gwen at 706-596-1100 to make reservations and be
sure to let us know how many little ones will be in your party for

the card making!

Rebecca’s Catering Corner

The Club invites you to bring your family and friends to Sunday
Brunch! We have private party rooms that can accommodate your
after-church crowd, family get-togethers or impromptu after church
meetings in groups as large as 10-25 in one of the Club’s private
rooms. Enjoy the quiet ambience and tastefully coordinated buffet
meals that are sure to please the youngest to the most mature in
your group! 

Don’t forget that we encourage you to sponsor your family and
friend’s special occasions.  From Bridal Luncheons to Business
Meetings, Wedding Receptions to Holiday Celebrations, your
Club’s professionally trained staff will ensure that your important
event is an outstanding success!

On a final note, the Club will open for private parties on
Sunday’s, Monday’s and Saturday’s when we are not normally
open. Call Rebecca for minimum requirements.

Call or e-mail Rebecca Kline, your Catering Director, at 706-596-
1100, events1100@knology.net for booking or additional
information.

Rebecca Kline
Catering Director

Jennifer’s  Membership Corner
2010 is here -- Happy New Year to all! I would like to thank each

of you who have sponsored a new Member this year, or introduced a
prospective Member to the River Club. Your support is appreciated,
and reflects the thoughtfulness of the River Club’s Members in
helping to ensure the continued success of your Club!  Please call
me at 706-596-1100 with your referrals and we (#1411) will extend
your nominee an invitation to membership on your behalf. 

Best wishes for a Safe, Happy and Healthy new year!

Jennifer Kendrick
Membership Director
member1100@knology.net

P.S. Please visit our website www.thechattahoocheeriverclub.com

Lisa's Lair
Thanks to all of our members who have submitted their current

credit card information for automatic billing.  For the convenience
of automatic credit card billing, please remember to keep me up-
dated with  your current credit card information (i.e. expiration
dates, etc.) to avoid late fees. 

My Best Wishes for a prosperous and safe 2010.

Lisa
Club Accountant



Welcome the River Club’s
Newest Members!!

Celia Page – Celia Page is enjoying her retirement and staying active
as a member of the Junior League, Colonial Dames and the
Columbus Museum. She enjoys traveling and cooking and is the
proud mother of one daughter.
Sponsor: River Club Board of Directors

William & Vandy Middleton – William Middleton is the First Vice
President of Morgan Keegan and a member of the Atlanta Society of
Financial Analysts, and a Board Member of Boys and Girls Club of
Chattahoochee Valley.  Vandy  Middleton is a homemaker. They have
four children including a set of 1-year-old twins.
Sponsor: River Club Board of Directors

Don & Dr. Keri Riddick – Don Riddick is a member of the American
Bar Association, President of the Chattahoochee Valley Veterinarian
Association & co-owner of Benning Animal Hospital. Dr. Keri
Riddick is a Veterinarian and co-owner of Benning Animal Hospital.
Sponsor: River Club Board of Directors

Barrett Bain – Barrett Bain has just moved back to Columbus and is
a proud mother of two.
Sponsor: Sponsor: River Club Board of Directors

Harry& Sally Walker – Brig. Gen.(Ret) Harry Walker is the owner
of Harry Walker & Associates and a member of the Columbus
Rotary Club. He and Sally have three children.
Sponsor: Dr. Bob Fleck

Jason & Brandy Allday – Jason Allday is the President & Owner of
Superior Abstractors, Inc. Brandy Allday is an Attorney and member
of the Alabama & Georgia Bar Associations as well as the American
Bar Association. They are the proud parents of two children.
Sponsor: River Club Board of Directors

Jim & Melissa Thomas – Jim Thomas is an Orthopedic
Representative for Smith & Nephew, and Melissa Thomas is a Real
Estate Agent for Kennon, Parker, Duncan & Key.
Sponsor: River Club Board of Directors

Don & Bobbie Dakin – Don  and Bobbie Dakin are sales associates
with Coldwell Banker Kennon, Parker, Duncan & Key. They are also
members of the Rotary Club.
Sponsor: River Club Board of Directors

John Colvard – John Colvard is the Owner and Pharmacist of Center
Pharmacy. He is a member of the Georgia Pharmacy Association and
the Academy of Independent Pharmacists.
Sponsor: Helen Johnson

Ron & Sheila Durham – Ron Durham is a Production Manager with
Lance and Sheila Durham is the Regional Director for Manpower.
Sheila is also a Board Member for Junior Achievement and Treasurer
of the Society of Human Resource Managers. They are the proud
parents of two sons and one daughter.
Sponsor: River Club Board of Directors

Richard & Shirley Traugh – Richard and Shirley Traugh are
enjoying retirement. Shirley Traugh is a member of the St. Francis
Auxiliary and BPOE. They have one daughter. 
Sponsor: River Club Board of Directors

Every Tuesday Evening from 6-9 p.m.

Casual Night Dinner Buffet
A Different Theme Every Week!

Two days into the week already! Take a break and let us prepare dinner!
Family, friends, working buddies, bring ‘em all. Large groups welcome! We

will keep it simple but oh so good! Chef Alex will have a different buffet
selection every Tuesday night, so let’s start a new tradition:

“Tuesday Night at the Club!”

Jan 5th: TEXAS BBQ: Barbecued Pork Ribs, Baked Beans, Texas
Chili, Coleslaw, Smoked Beef Brisket, Peach Cobbler and a Variety of
Other Club-Made Desserts.

Jan. 12th: GOOD OL’ CREOLE: Chicken Jambalaya, Shrimp and
Sausage Gumbo, Red Beans and Rice, Pecan-Crusted Catfish, Bourbon
Bread Pudding and a Variety of Club-Made Desserts.

Jan. 19th: THAILAND: Vegetable Spring Rolls, Basil and Pineapple
Fried Rice, Pork Laab, Tom Yum Soup, Green Mango Salad and a
Variety of Other Club-Made Desserts.

Jan. 26th:ITALIANO SUPREMO: Beef Lasagna, Cheese Polenta,
Pasta Action Station, Tilapia Florentine, Tiramisu and a Variety of Other
Club-Made Desserts.

Feb. 2nd: PARIS: Chateau Potatoes, Roasted Top Round Au Poivre,
Chicken Marengo, French Onion Soup, Stuffed Crepes and a Variety of
Club-Made Desserts.

Feb. 9th: SOUTHERN TRADITION: Fried Chicken, Potato Salad,
Turnip Greens, Butter Beans, Honey-Glazed Ham, Blackberry Cobbler
and a Variety of Other Club-Made Desserts.

Feb. 16th: BRAZIL: Cornmeal-Crusted Red Fish with Grilled
Tomatillo, Black Bean Soup, Roasted Pork, Garlic Rice with Tomatoes
and Onions, Coconut and Pepper Baked Chicken and a Variety of Club-
Made Desserts.

Feb. 23rd: TEXAS BBQ: Barbecued Pork Ribs, Baked Beans, Texas
Chili, Coleslaw, Smoked Beef Brisket, Peach Cobbler and a Variety of
Other Club-Made Desserts.

Buffet Style in the Main Dining Room!
Casual Dress Anticipated!

$15.95 ++ Includes Dessert!
(Inquire About Private Party Pricing)

Call Cathy or Gwen for reservations at 706-596-1100



Mr. and Mrs. Alan and Patricia Perry with their

daughter at the Pumpkin Carving.

Mr. and Mrs. James and Joan Wright and

Dr. James Crosse.

Col. and Mrs. Robert and Bettye Robinson.

Mr. Don and Dr. Keri Riddick. Mrs. Belita Walker.

Seen Around the Club



Established 1992

Chattahoochee
River Club

1100 Bay Avenue
Columbus, GA 31901

Telephone:
(706) 596-1100

Fax:
(706) 571-8779
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The Chattahoochee River Club
Executive Committee
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Steve Melton ......................................... Committee Member

William Scrantom ................................ Committee Member

Chris Meacham .................................... Committee Member

Club Staff
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Rebecca Kline ............................................................ Catering Director

Alex Sapp ...................................................................... Executive Chef

Stephen Cullen ....................................................................... Maitre D’

Lisa Griffith ................................................................ Club Accountant

Cathy Konn .......................................... Administrative Assistant (Day)

Gwen Freeman ...................................... Administrative Assisant (Eve.)

Wayne Milton ............................................................ General Manager

Club Numbers
Telephone ....................................................................... (706) 596-1100

Fax................................................................................... (706) 571-8779

Email ................................................................... riverclub@knology.net

www.thechattahoocheeriverclub.com


