
THE VIEWTHE VIEW
A T  N E W  H E I G H T S . . .

N E W  Y E A R ' S  E D I T I O N  2 0 2 3
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as our back of house. Both women have shown great ownership of their positions
and in turn, contributing to our future success.
Another very exciting addition to the Club this year is the transformation of the
Vintners' Club into the Epicurean Club. The Epicurean Club has some amazing
programming on the calendar this year that covers everything under the umbrella of
food, wine, and spirits. In addition to our monthly wine dinners, we will be introducing
monthly wine tastings, an educational passport program, and Chef's Table dinners
that are exclusive to our Epicurean Members. Of course we will have much more
programming on the calendar, so be sure to keep an eye out for our bi-weekly email
newsletters. You'll also be able to find more information about the Epicurean Club on
page 4.

I'm looking forward to this next year,
and I hope to see you all soon at the Club.

FROM THE GM STAFF

Tim Jarrett, General Manager
tim.jarrett@thetampaclub.com

Alissa Costello, Service Director
alissa.costello@thetampaclub.com

Erin Stancick, Membership Director
erin@thetampaclub.com

Katharine Eicher, Communications Manager
kat@thetampaclub.com

Sherry Schmidt, Controller
accounting@thetampaclub.com

Thomas Mandzik, Executive Chef
chef@thetampaclub.com

Justin Booz, Director of Member Experience
justin.booz@thetampaclub.com

Lauren Barbarossa, Private Events Director
eventsdirector@thetampaclub.com

ADVERTISE

Availability
1/2 page $500 Full page $750

Deadlines
Fall Edition - September 15
Winter Edition - December 1
Spring Edition - March 15
Summer Edition - June 15

To submit an ad or questions about
advertising in The VIEW, contact
Katharine Eicher
kat@thetampaclub.com
813-851-3433

Tim Jarrett, General Manager

A NOTE ON SERVICE

Happy New Year everyone! So many fond memories and
positive changes happened at The Tampa Club in 2022, and
I can't wait for you all to experience what we have in store for
2023. 
First and foremost, I'd like to welcome Robert Paredes as our
incoming Club President for the upcoming year. I'm looking
forward to working with him in our efforts to continuously
elevate the Club. 
I would also like to recognize our 2022 Employees of the
Year, Crystal Benoit for front of house, and Marien Acevedo

If I had learned anything from working in Washington for
twelve years, it is certainly that seasons change. Spring had
sprung for the Tampa Club in 2022 and to say we are “off to
the races” is an understatement. Growth is inevitable and
The Tampa Club thrives to evolve in this new season. 
As we embark on the new year, I can’t help but to reflect on
the last 114 days since I signed my life away to Tim Jarrett
as the Service Director. I am most grateful for Chef Thomas,
Justin and the managerial team for acclimating me into the
business with open arms. I am so proud to work beside the
entire staff who makes it all happen every day. Their

commitment and diligence does not go unnoticed. The most rewarding part of my
job is shining the light on what makes us great – the staff. 
We are taking on new strides to elevate and enhance your dining experience in
2023. I am so excited to share with you all the labor of love that the staff and I have
been working on over the holiday break. A new wine list to compliment the birth of
the Epicurean Club, enhanced structure to the beverage department (free ice
spheres for all!), detailed and refined steps of service, and new uniforms to elevate
the confidence of our staff to highlight just a few of the changes to expect. 
I would be remiss to not acknowledge that The Tampa Club is best represented by
our loyal Members, and I thank you for your continuous support as we push forward
to elevate your experience. I am at my best when embraced so please feel free to
contact me directly with any commentary or concerns, as it is how we will learn and
grow. Cheers! 

Alissa Costello, Service Director
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CLUB OPERATIONS

CLUB CLOSING & LIMITED HOURS
SATURDAY, JANUARY 14 | CLUB CLOSED UNTIL 6:30PM, PRIVATE EVENT

                                               VIEW42 OPENS AT 6:30PM

SATURDAY, FEBRUARY 25 | CLUB CLOSED, PRIVATE EVENT

SATURDAY, MARCH 25 | CLUB CLOSED, PRIVATE EVENT

BREAKFAST | MONDAY - FRIDAY
7:30am - 10:30am

Enjoy items such as made-to-order Baked Eggs, Frittatas, and
more fresh and fast, along with freshly brewed coffee & the best
view in Tampa! Parking is complimentary for the first two hours with
a scanned ticket, and $3 per half an hour, after the first two hours.

Complimentary for Palmer Advantage members (tax and service
charge applies).

LUNCH | MONDAY - FRIDAY
11:30AM - 3:00PM

DINNER | TUESDAY - SATURDAY
5:00pm - 9:00pm

The new View42 dining room and bar is now open! Do not miss
your chance to dine al fresco - the new View42 terrace is ready for
you (weather permitting, of course). As always - reservations are
strongly recommended! Terrace and bar seating is first come - first
served.
Parking is complimentary for the first two hours with a scanned
ticket, and $3 per half an hour, after the first two hours.

The Tampa Club's dress code exists to promote a comfortable
environment befitting a business Club where members entertain
socially and professionally. The dress code is in keeping with the
spirit of the Club and best serves the majority of its members. It is
the responsibility of members to ensure their guests are aware of
the dress code.

While traditional business attire is always appropriate, business
casual attire is also welcome. Clean denim and upscale resort-wear
(including Bermuda-style shorts) are permitted year-round.

We kindly ask that no t-shirts, bare midriffs, flip-flops, torn jeans,
swimwear/cover-ups, or athletic attire be worn.

DRESS CODE REMINDER

RESERVATIONS | 813-229-6028 | RSVP@THETAMPACLUB.COM

EVENTS AT A GLANCE
J A N U A R Y

January 4

January 5

January 10

January 11

January 13

January 14

January 18

January 19

January 25

January 28

Networking at the Top of Tampa

New Member Mixer

Young Executives Luncheon

Wine Dinner

Epicurean Club Q&A

Tampa Artists Exhibition

Wine Tasting

Cigars Under the Stars

Booze By Booz Cocktail Class

Gasparilla Invasion

F E B R U A R Y
February 1

February 8

February 10

February 11

February 13

February 15

February 16

February 18

February 23

February 28

Networking at the Top of Tampa

Wine Dinner

Galantines Dance Class

Louis XIII Epicurean Dinner

Date Night Cooking Class

Wine Tasting

Discover the Tampa Club

Mardi Gras Brunch

Cigar Dinner

Young Executives Luncheon

M A R C H
March 1

March 4

March 8

March 9

March 14

March 15

March 16

March 23

Networking at the Top of Tampa

Kid's Movie Night

Wine Dinner

New Member Mixer

Young Executives Luncheon

Wine Tasting

Discover the Tampa Club

Cigar Dinner
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EPICUREAN
Club

GOODBYE VINTNERS' CLUB, HELLO EPICUREAN CLUB

What is The Epicurean Club?
The Epicurean Club is the Club & Committee that encapsulates everything food, wine, and
spirits. This is the perfect Club for those Members who like to sip, savor, and share.

I Was A Vintners' Member, Does That Make Me An Epicurean Member?
If you were a Vintners' Club Member, this does not transfer over to Epicurean. You will
need to reach out to our Membership Director Erin, to sign up!

What Is Included In An Epicurean Membership?
An Epicurean Membership includes...

Discounted ticket price to Wine Dinners
15% discount on wine bottle orders
Complimentary entry to TWO walkabout
wine tastings
No corkage fee

Exclusive access to wine locker & wine
tree space 
Exclusive Epicurean events like chef's
table dinners, and an educational class
series

Will This Be An Additional Charge to My Account?
Being an Epicurean Member will be an additional monthly charge to your Member
account. It will be $30/month per individual, or $50/month per couple.

Club

THE TAMPA CLUB'S

EST. 2023

SIP ,  SAVOR,  SHARE

EP ICUREAN

UPCOMING EPICUREAN EVENTS

Wine Dinners
January 11: Louis M Martini- Their story of surviving Prohibition

February 8: Manzanos Wines- Cena de vino Español
March 8: Women in Wine: Speaker Kathleen Apodaca from E. & J. Gallo Winery

Wine Tastings
January 18: Louis M Martini

February 15: Chocolate & Wine, Featuring Manzanos Wines
March 15: Women in Wine, Featuring women owned and operated wineries

Other Epicurean Events
January 13: Epicurean Club Kickoff Party and Q&A

January 25: Booze By Booz- Rum Cocktail Class
February 11: Louis XIII Epicurean Dinner

February 13: Date Night Cooking Class
February 18: Mardi Gras Brunch

VIEWThe THE TAMPA CLUB MAGAZINE
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Hoppin' John
Hey Everyone,

I have such warm memories (pardon the pun) from growing up in
sunny Tampa Bay. All jokes aside, I grew up keeping holiday
traditions, such as eating black eyed peas on January 1st to bring a
year of good luck. In my younger years, my mother made a huge
feast each News Years with so many beautiful dishes to enjoy.
While the bowl of crock pot black eyed Peas were a reluctant
choice, it was a mandatory item on everyone's plate (even if it was
just one pea). Although it was a struggle in my younger years, I now
always consume without fail.

I plan on keeping this tradition alive in The Tampa Club for years to
come. In the meantime, I’ve added the recipe I’ve developed over
the years so you and your families can recreate this traditional
southern dish, and bring in all the luck for the New Year.

Chef Thomas

CHEFFrom THOMAS

Add bacon to a medium Dutch oven or other heavy pot over medium-low heat.
Stir occasionally until bacon is crisp (8–10 minutes). Using a slotted spoon,
transfer bacon to a paper towel–lined plate. Leave 1 oz. of cooked bacon in pot
with the bacon fat.
Add Chorizo, onion, bell pepper, and celery to pot and cook, stirring
occasionally, until beginning to brown (about 5 minutes). Add garlic and cook,
stirring often, until fragrant (about 1 minute).
Add black-eyed peas, Franks Red Hot, thyme, bay leaf, and tomato, then pour
in broth. Bring to a rolling boil, then reduce heat and cover pot. Simmer until
peas are tender but not mushy (1–1½ hours).
Drain pea mixture in a fine mesh sieve, discard cooking liquid and bay leaf.
Return pea mixture to pot, add salt and pepper to taste. Add crisp bacon, and
soft butter return to pot and stir to combine - taste and season with salt &
pepper if needed.
Add some cooked rice to bowls and top with a ladleful of peas. Garnish with
scallions. Enjoy!

Instructions

8 oz. slab bacon, cut into ¼"
pieces
1 C. raw chorizo (out of casing
and crumbled)
1 small onion, finely chopped
1 green bell pepper, finely
chopped
1 celery stalk, finely chopped
2 garlic cloves, finely chopped

Ingredients 1 C. dried black-eyed peas,
soaked overnight, drained
1 Tbsp. Franks Red Hot
1 Tbsp. fresh thyme
1 bay leaf
4 C. chicken stock 
1 can peeled chopped
tomatoes and liquid
2 oz. soft butter
2 thinly sliced scallions
(garnish)

Chef Thomas Mandzik, Executive Chef
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How long have you been a Member of
the Tampa Club?
I've been a Member for 10 years, I joined back
in 2012.

Meet the 2023
President
Robert Paredes

What initially interested you in joining
the Tampa Club? 
The prestige of a private club was appealing,
and the possibility of growing my business by
connecting with other Tampa Bay
professionals, and expanding my network is
what really drew me in.

From a Member’s perspective, what’s
your favorite part about the Club? 
Easy. The new friendships that I was able to
make by connecting with other Members, and
camaraderie, good times, and good memories
that grew from those friendships.

What’s one Club experience that has
really stood out to you?
The staff at The Tampa Club truly cares about
the Members, and consistently goes above
and beyond for each and every Member, as
well as their guests. 

What made you decide to step up to the
challenge of being president this year? 
We’re at a crossing point to where the struggles of the
pandemic are behind us. Therefore, I wanted to take it
further and elevate the Club.

How can the membership help support the
growth of the Club, and why is the growth of
the Club important to you?
The growth of the Club is critical to continue to upgrade
the facilities, add new activities to the Club calendar,
and grow our staff. The best way we can continue this
growth is by every Member sharing what it is they love
about the Club, nominating our friends and colleagues
to become Members themselves, and hosting private
events here at the Club.

Throughout the years, what are some of the
most positive changes that you’ve seen happen
at the Tampa Club?
Clearly, the BNG acquisition was monumental. It
allowed us to do the necessary rehab and updating that
was needed for a long time. Also, Chef Thomas
Mandzik’s leadership, creativity and attention to detail
are refreshing. The Front of the house with Justin is a
no brainer and our events department has really dialed
in on our value adds to use us as a must do event
destination. Of course, I also am excited that we’ve
attracted a large number of Members under 40. We
have an incredible talent pool that will continue to lead
The Club well into the future.

Is there anything else you would like to share? 
We have the BEST view in the Tampa Bay area and I'm
excited to have the opportunity to assist in elevating the
Tampa Club. I look forward to seeing you all around the
Club in 2023!
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BOARD2023 MEMBERS

2023 RETURNING BOARD MEMBERS:

Aakash Patel
Annette Newkirk
Beth Ash
Bill Nipper
Chrissie Edwards
Devanand Mangar

Samantha Peckham
Ray Hendricks
Santiago Corrado
Tim Ryan
Whitney Brundage

2022 OUTGOING
BOARD MEMBERS:

Ben Sever
Mike DiBlasi

THANK YOU FOR SERVING!

Fabricio Zambrano
Frank Rygiel
Fred Mastropasqua
Jeff Dovedot
JoAnna Likar
Joe Dodd

John Dahdah
John Morrison
Jonathan Ellis
Julie Curry
Leigh Nickens
Miguel Ortigao

Billy Bullwinkel John Robinson

MEET YOUR NEW 2023 BOARD MEMBERS

NEW MEMBER MIXER AND Q&A

January 5th
March 9th
5:30pm - 7:00pm

Complimentary Entry | Member Charge Bar
RSVP@thetampaclub.com
813-229-6028

RECENTLY JOINED?
MEET OTHER NEW MEMBERS, BUILD RELATIONSHIPS 
AND LEARN ALL THE BENEFITS OF HOW TO GET THE MOST OF YOUR
TAMPA CLUB MEMBERSHIP!
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MEMBERNew WELCOME

Jason Acevedo & Christy Boccabella
Ahmed Almoailu

Bob & Catherine Buckhorn
James Burkhalter & Rose Sanabria

Laura Connell
Robert Croley

Stone & Gerilyn Davis
Scott & Cindy Drummond

Robert & Jennifer Ellerman
Drew Engberson

Amelia Fox
Christopher Gargone & Sladjana Tomic

Jason & Nicole Geisler
Daniel Gellman & Mahsa Hesari
Michael Goeree & Wilma Manzo

Stephen & Lynn Goldman
Amanda Haddad

Frank Harris
Linda Hartley & David Pulisfer

Andrew Huseth 
Robert & Kathleen Kennett

Jessica Knight
Richard & Kerry Kriseman

Sydney & Collin Ladner
Ryan & Victoria Soper

Brendan Loop & Emma Spina
Steven Maly & Kateryna Minasyan

Joseph & Melanie Mangione
Jose Maymi

Kenneth & Marilyn McKenzie 
Steve & Jen Mohr

Dr. Salvatore & Mischa Morgera
Jesse & Amanda Pitts

Andrew & Girley Richards
Nestor Torres Rivera

Francisco & Jennifer Toro
Ralph Segarra & Heidi Trask

Benjamin Trainor & Cori Hinterleiter
Todd & Robin Wiseman

Tampa Club Membership is by
invitation. First we thank existing

members who keep our Club
healthy and growing by sponsoring

new Members:

Jason Acevedo
Irma Avery

Robert Bennett
Richard Boisvert
Cleandy Gomez
Steve Hartnett

Nichole Lancaster
Sarah LeDuc

Robert Paredes
Aakash Patel

Rosie Paulsen
Michael Prose

Victoria Redwine
John Robinson
Eddie Santucci

Mina Tardus
Trevor Toma

Thomas Vacca

We recognize and reward 
our sponsoring members; please call

or email our Membership Director,
Erin Stancick for more details.

 
813.676.6683

Erin@thetampaclub.com
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A DAY IN THE LIFE OF A
TAMPA CLUB EMPLOYEE

Being the lead daytime serving supervisor at The Tampa Club means setting an example for my team to
follow, to provide the best dining experience to our Members. I always make a point to greet and treat each
and every Member like royalty! The key is not only knowing the Members by building those relationships -
which makes us different from all other Clubs - but also knowing what type of dining experience they're
looking for and adjusting their service accordingly. Paying attention to fine details is what makes a Tampa Club
server outstanding in their performance. Whether you come to the Club for a business luncheon, a laid-back
happy hour, or a formal wine and dine dinner, I make sure to give you the best service that you and your
guests' hearts desire.

Members, I know you all as individuals when I'm your server. You ask about myself and my family as I ask you
about you and your own gorgeous families and recent celebrations! I do all these things out of love for you as
my Members, and for the love of the hospitality experience in the family I call The Tampa Club.

Crystal
BENOIT
Crystal has been a part of the
Tampa Club Family for over two
years. Originally from Hampton
Falls, New Hampshire she is a
hard-working single mother to
her three beautiful babies: Aria
(18), Niko (14), and Levi (7).

Her favorite part about Tampa is
having a home away from home
and a family at The Tampa Club.
She also loves being able to look
over all the different and
beautiful views of the Tampa
Bay area from View42.

She loves serving at her church
at South Tampa Fellowship on
Davis Island, and is on the PTSA
board for Palm Harbor
University as the Fundraising
Chair.

VIEWThe THE TAMPA CLUB MAGAZINE

Every day when I arrive at the Club I prep my team to be set up for success. Each different glass and utensil is
polished with care for all Members who are dining with us on that day. I look over the reservations, to make
sure I've noted which Members are coming in that have particular preferences - so I can accommodate those
individual needs. If I know a Member is coming in for lunch that enjoys a sweet tea with a unique twist of lime
instead of lemon, I'll make sure that their beverage is waiting for them on the table at the time they arrive.
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MEMBERSHIP AND PRIVILEGES .
MEMBERS HAVE BENEFITS AT HYATT PLACE HYATT HOUSE TAMPA DOWNTOWN.

325 N Florida Avenue Tampa, FL 33602 | 813 616 1234

TAMPA DOWNTOWN

Hyatt is proud to be a Member of Tampa Club, and offers special reduced rates
to Members. Whether you’re entertaining business associates or enjoying one
of the many social events, a deluxe guestroom is just two blocks from the Club.
Expect quality and superior service. Expect memories and return visits.

To receive the special Tampa Club Member rate, call 800 233 1234 for
Hyatt Reservations and mention you’re using the “Tampa Club Rate” or
reference the Corporate Group Code 179619 to receive the special rates
online at hyatt.com.

 WELCOME TO THE UNEXPECTED. 
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PRIVATE EVENTS AT THE TAMPA CLUB

TheTampaClub.com | 813-229-6028 | EventsDirector@thetampaclub.com

With a variety of versatile and intimate event spaces, 
all with sweeping panoramic views of Tampa Bay, we’ve got everything covered.
Keep in mind, Tampa Club Members enjoy waived Room Rental Fees for use of
Club event spaces (food & beverage minimums may apply), and a friendly and
professional team of event experts to guide you through the planning process.

The holiday season is just around the corner and we encourage you to plan ahead!
Our 2022 Holiday Guide will be coming to your inbox this summer. Dates for

December are already booking up so start thinking in tinsel and lights!

VIEWThe THE TAMPA CLUB MAGAZINE
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SHARE THE VIEW
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#topoftampa

44
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YOUNG EXECUTIVES LUNCHEONS

January 10th - Speaker: Mina Tadrus, CEO of Tadrus Capital
February 28th - Speaker: Kyle Ingraham, President of AFC Logistics
March 14th - Speaker: Will Daniel, Founder & CEO of the Building Easier
Construction Group (BECG)

11:30am - 1:00pm | $25++ per Member, $45++ per guest or non-member

MARK YOUR CALENDARS! 

EVENTSClub THE TAMPA CLUB

NETWORKING
at The Top of Tampa

GROW YOUR NETWORK WITH TAMPA'S
TOP PROFESSIONALS ON THE FIRST

WEDNESDAY OF EVERY MONTH

JANUARY 4TH
FEBRUARY 1ST

MARCH 1ST

5:30PM-7:30PM
$20++ PER MEMBER, $30++ PER GUEST OR NON-MEMBER

DISCOVER

FEBRUARY 16TH
MARCH 16TH

6:00PM - 7:00PM

IF YOU HAVE FRIENDS OR COLLEAGUES
THAT ARE INTERESTED IN BECOMING A
MEMBER, BRING THEM TO THE TOP OF

TAMPA TO DISCOVER THE TAMPA CLUB!
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GET TO KNOW THE LOCAL TAMPA ARTISTS WHOSE ART IS
DISPLAYED THROUGHOUT THE CLUB

SEE THEIR LIVE PAINTING PROCESS, ENJOY LIVE MUSIC,
PASSED HORS D'OEUVRES, AND FIND NEW PIECES FOR YOUR
HOME OR OFFICE

SATURDAY, JANUARY 14TH | 5:30pm - 7:30pm

TAMPA CLUB
ARTISTS EXHIBITION

MEMBER PRICE: $15++
NON-MEMBER PRICE: $25++

813-229-6028
RSVP@THETAMPACLUB.COM

JOIN US FOR Cigars ON THE TERRACE

MEMEBRS ARE WELCOME TO SMOKE THEIR OWN CIGARS,
OR PURCHASE OUR EXCLUSIVE TAMPA CLUB BLEND!

 
SMOKING HOURS ARE BETWEEN 2:00PM - 6:00PM, OR AFTER 9:00PM

TO PURCHASE A TAMPA CLUB CIGAR,
PLEASE ASK OUR SERVICE TEAM

VIEWThe THE TAMPA CLUB MAGAZINE
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EVENTSClub THE TAMPA CLUB

C I G A R S  U N D E R
T H E  S T A R S

T H U R S D A Y ,  J A N U A R Y  1 9 T H
F E A T U R I N G  G I O  A L E J A N D R O  C I G A R S

6 : 0 0 P M  -  9 : 0 0 P M
I N C L U D E S  A  3 - C O U R S E  M E A L  &  A N  O P E N  B A R

$ 9 0 + +  P E R  P E R S O N

T H U R S D A Y ,  F E B R U A R Y  2 3 R D
F E A T U R I N G  N I C A H A B A N A  C I G A R S

T H U R S D A Y ,  M A R C H  2 3 R D
F E A T U R I N G  C I G A R S  F R O M  E D W A R D ' S  P I P E  &  T O B A C C O

BOOZE BY BOOZ
RUM COCKTAIL CLASS

WEDNESDAY, JANUARY 25th
6:00PM - 7:30PM

$35++ Per Person
Limited to 18 Members

Join Justin Booz & Brugal Rums as they
teach you how to expertly make three

cocktails with white, dark, and spiced rum -
just in time for Gasparilla!

UPCOMING WINE DINNERS

WEDNESDAY, JANUARY 11 | LOUIS MARTINI - SURVIVING PROHIBITION

WEDNESDAY, FEBRUARY 8 | MANZANO - CENA DE VINO ESPAÑOL

WEDNESDAY, MARCH 8 | WOMEN IN WINE - INTERNATIONAL WOMEN'S DAY

$105+ tax and service fee for Epicurean Members

$125+ tax and service fee for All Other Members & Guests
Club

THE TAMPA CLUB'S

EST. 2023

SIP ,  SAVOR,  SHARE

EP ICUREAN

Club

THE TAMPA CLUB'S

EST. 2023

SIP ,  SAVOR,  SHARE

EP ICUREAN
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Have questions about what's
happening at the Tampa Club?

Join our text list!
Text TAMPACLUB to 43506!

read at 9:23

Delivered

LIVE MUSIC IN

EVERY WEDNESDAY

JANUARY 4
Reggie Ellison

JANUARY 11
Marc Bosserman

JANUARY 18
Reggie Ellison

JANUARY 25
Fil Pate

FEBRUARY 1
Reggie Ellison

FEBRUARY 8
House Cats Music

FEBRUARY 15
Reggie Ellison

FEBRUARY 22
Fil Pate

MARCH 1
Reggie Ellison

MARCH 8
Nico Avila

MARCH 15
Reggie Ellison

MARCH 22
Jazz DaddyO's

MARCH 29
Reggie Ellison

For Reservations, call 813.229.6028
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G A S P A R I L L A  2 0 2 3

2 0 2 3J A N  2 8

GENERAL ADMISSION ALL-DAY TICKET
10AM - 9PM | $150++ PER PERSON

 
Includes All-Day Buffet, Unlimited Gasparilla Grog,

Commemorative Tampa Club Beads,
Complimentary Parking and DJ 

RESERVATIONS OPEN
Limited Seats Available

For Reservations Email
Kat@thetampaclub.com

VIP RESERVED TABLE IN VIEW42
 $200++ PER PERSON

 

Reserve a Table in View42
Tableside Drink Service

Exclusive Tampa Club Gasparilla T-Shirt
ALMOST SOLD OUT!

EVENTSClub THE TAMPA CLUB
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EVENTSClub THE TAMPA CLUB

Galantines Day
DANCE CLASS

Friday, February 10th | 6:00pm - 7:30pm

BRING YOUR GIRLFRIENDS TO THE TAMPA
CLUB FOR A GIRLS NIGHT OUT WITH A

SPECIAL DANCE CLASS, WELCOME GLASS OF
CHAMPAGNE, AND HORS D'OEURVES

$30++ per person
813-229-6028

RSVP@thetampaclub.com
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EVENTSClub THE TAMPA CLUB

Club

THE TAMPA CLUB'S

EST. 2023

SIP ,  SAVOR,  SHARE

EP ICUREAN

VICTORIA REDWINE, CTA  
VACATIONS & VOYAGES BY VICTORIA
VICTORIA@STARSTUFFTRAVEL.COM

(848) 448-2658

DINING EXPERIENCE
AN  EXCLUSIVE DINNER EXPERIENCE THROUGH THE RICH
HERITAGE OF LOUIS XIII. GUESTS WILL CELEBRATE THEIR

ENTRY INTO LOUIS XIII SOCIETY WITH EACH COUPLE TAKING
HOME THEIR OWN ENGRAVED LOUIS XIII DECANTER

TIME | 6:00PM

DATE | FEBRUARY 11, 2023

DRESS | COCKTAIL

PRICE | $4,200 PER COUPLE
Availability: 10 couples   5 couples

S T .  V A L E N T I N E ' S  D A Y
D I N N E R  I N

T u e s d a y ,  F e b r u a r y  1 4 t h
R e s e r v a t i o n s  b e g i n n i n g  a t  5 : 0 0 p m

$ 8 5 + +  p e r  p e r s o n

C E L E B R A T E  V A L E N T I N E ' S  D A Y
W I T H  A  C H A M P A G N E  T O A S T ,

F O U R - C O U R S E  P R I X  F I X E  M E N U ,
O P T I O N A L  W I N E  P A I R I N G S ,  A N D

L I V E  M U S I C  I N  V I E W 4 2

R e s e r v e  a  t a b l e :
8 1 3 . 2 2 9 . 6 0 2 8
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Date Night
Cooking Class

MONDAY, FEBRUARY 13TH
6:00PM - 8:00PM

$60++ PER PERSON

FOR RESERVATIONS: 
813-229-6028 

RSVP@THETAMPACLUB.COM

Club

TH

E TAMPA CLUB'S

EST. 2023
SIP ,  SAVOR,  SHARE

EP ICUREAN

2021 & 2022

Learn To Create the Perfect Charcuterie Board,
Decorate Chocolate Covered Strawberries,
To Enjoy With A Special Dinner For Two

Prepared By Chef Thomas
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Club

THE TAMPA CLUB'S

EST. 2023

SIP ,  SAVOR,  SHARE

EP ICUREAN

EVENTSClub THE TAMPA CLUB

BRUNCHBRUNCH
Saturday, February 18th

11:00am - 2:00pm
Enjoy New Orleans inspired cocktails and a limited brunch menu while

listening to a live brass band
813.229.6028

RSVP@thetampaclub.com

$20++ PER CHILD | AGES 5 & UP

8 1 3 - 2 2 9 - 6 0 2 8  |  R S V P @ T H E T A M P A C L U B . C O M

W H I L E  P A R E N T S  E N J O Y  D A T E  N I G H T  I N  V I E W 4 2 ,  T H E
K I D D O S  E N J O Y  A  M O V I E  C O M P L E T E  W I T H  A

P I N O C C H I O  I N S P I R E D  D I N N E R ,  P O P C O R N  &  S U N D A E
B A R !  B L A N K E T S  &  S L E E P I N G  B A G S  E N C O U R A G E D !
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C L U B  C A L E N D A R
T H E  T A M P A  C L U B

VIEWThe THE TAMPA CLUB MAGAZINE
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JANUARY 2023
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29 30

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Closed Breakfast
Lunch

Breakfast
Lunch
Happy Hour
Dinner

Breakfast
Lunch
Dinner
Live Music

Breakfast
Lunch
Dinner

Breakfast
Lunch
Dinner

Cocktails
Dinner

MON TUE WED THU FRI SATSUN

New Member
Mixer

Top of Tampa
Networking

Young
Executives
Luncheon

Cocktail Class

Live Music

Wine
Dinner

W E E K L Y  S C H E D U L E

Cigars Under the
Stars

Wine
Tasting

Live Music

Live Music

Live Music

Tampa Artists
Exhibition

Gasparilla
Invasion Party

Epicurean Club
Kickoff Party

and Q&A
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FEBRUARY 2023
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W E E K L Y  S C H E D U L E

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Closed Breakfast
Lunch

Breakfast
Lunch
Happy Hour
Dinner

Breakfast
Lunch
Dinner
Live Music

Breakfast
Lunch
Dinner

Breakfast
Lunch
Dinner

Cocktails
Dinner

MON TUE WED THU FRI SATSUN

Galantine's
Dance Class

Top of Tampa
Networking

Discover
Tampa Club

Louis XIII
Epicurean

Dinner

Wine
Dinner

VIEWThe THE TAMPA CLUB MAGAZINE

Young
Executives
Luncheon

Cooking
Class

Live Music

Live Music

Live Music

Live Music

Valentine's Day

Wine
Tasting

Cigars Under
the Stars

Mardi Gras

Mardi Gras
Brunch
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MARCH 2023
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SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Closed Breakfast
Lunch

Breakfast
Lunch
Happy Hour
Dinner

Breakfast
Lunch
Dinner
Live Music

Breakfast
Lunch
Dinner

Breakfast
Lunch
Dinner

Cocktails
Dinner

MON TUE WED THU FRI SATSUN

Kid's Movie
Night

Top of Tampa
Networking

Discover
Tampa Club

New Member
Mixer

Cigars Under
the Stars

Wine
Dinner

VIEWThe THE TAMPA CLUB MAGAZINE

Young
Executives
Luncheon

26 27 28 3129 30

Live Music

Live Music

Live Music

Live Music

St. Patrick's Day

Live Music
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First Day of Spring

Wine
Tasting



www.thetampaclub.com

UPDATE YOUR MEMBER PROFILE!

LOGIN CREDENTIALS:
Many members have asked how they access their account on the website. To

login and reset your password credentials please note the below instructions.

 
Visit www.thetampaclub.com

Click member login

Username: Member Number (example: J101)
Password: Member Last Name (examples: jones)

You may be prompted to create a NEW password, but you may
always change your password under MY PREFERENCES

Since 1981

101 East Kennedy Boulevard
Suite 4200
Tampa, FL 33602
813.229.6028


