WE’VE GOT YOU COVERED! '
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LETTER FROM
THE MANAGER

Hello Tampa Club Members:

This has been an unprecedented year in all of our
lives, to be sure. Here at the Club, we choose to focus
on the positive outcomes as a result of doing things
differently. We now have the weekly 1-minute video
update, which gets between 100-200 views each
week. In addition, we launched a 3-month menu
rotation plan. As Members have been prevented from
traveling much, we are bringing the cuisine of specific
countries or regions to our members. We started with Modern Italian and recently just
flipped to Charleston and the Low Country inspired menus. Members are enjoying
those menu changes - it's encouraging them to visit the Club and the Grille more
frequently. Also, our Club Events calendar will be ramping up again this fall as you
will see in this issue of The View. Those scheduled over the summer have been well
attended and everyone is feeling more comfortable as we ensure our Health Safety
Plan is adhered to.

| often get asked, “"How is the Club doing?” My response is positive in that we are
seeing more dinner traffic than pre-COVID, however private events and lunch is
certainly slower with very few members downtown. Some Members are finding the
Club to be an excellent place for remote work, when you just need to get out of the
house. We are encouraged that the Fall will demonstrate the Club is getting back to
business, especially since we have so many great events planned, such as the Heroes
Bourbon Dinner with Horse Soldier, the White Hot Havana Nights Dinner, the 80/90's
Throwback Party, plus all your seasonal holiday favorites.

We look forward to seeing you back in the Club- “We Got You Covered!”
As always, please reach out if you have any questions or concerns.
Cheers!

Sincerely,
Tim Jarrett, General Manager

Tampa Club - Health Safety Plan
Effective September 1, 2020

As we resume club operations, the Tampa
Club will remain vigilant to protecting the
health and safety of our Members, Employee
Partners and Vendors. We will continue to
monitor the latest government and CDC
guidelines for proper facility hygiene and
social distancing practices. Please visit www.
thetampaclub.com for our full Health &
Safety Plan and the latest updates.

STAFF

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

Erik Vigil, Executive Chef
chef@thetampaclub.com

Melissa Davidson, Private Events Director
melissa.davidson@thetampaclub.com

Ann Pereira, Membership Director
ann@thetampaclub.com

Sharon Crean, Controller
sharon@thetampaclub.com

Katie Cafiero, Club Communications
katie.cafiero@thetampaclub.com

PUBLISHER
Partners In Printing, Inc.
www.partnersinprinting.com

Editor
Melissa Davidson

Creative
Alexandra Craig, Partners in Printing, Inc.

2020 BOARD OF DIRECTORS

Eddie Leonard - President
Jonathan Ellis - President Elect
Sandy Callahan - Past President
Aaron Berger

Michael DiBlasi

Jon Hartzler

Austin Lerner

Robert Paredes

Linda Philipps

John Robinson, IV

Scott Stigall

John T. Taylor

Fabricio Zambrano

2020 COMMITTEE CHAIRS

Member Relations - Robert Paredes
Membership - Fabricio Zambrano

Vintners' Subcommittee
- Roberta Watson & Jim Hulls



HOURS OF OPERATION

BREAKFAST

FRIDAYS
8:00 AM - 10:00 AM

LUNCH

TUESDAY thru FRIDAY
11:30 AM - 2:00 PM

DINNER

TUESDAY thru SATURDAY

5:00 PM - 9:00 PM

The Tampa Club is exploring our southern roots, continuing our culinary tour! The Grille is now
currently featuring an all-new menu inspired by flavors of low country cooking taken to new
heights. Menu updates will be regular, so come see us often for delicious dining and the best
views in Tampa.

CLUB CLOSINGS

LABOR DAY - Monday, September 7

THANKSGIVING - Thursday, November 26

CHRISTMAS - Thursday, December 24 thru Wednesday, December 30

SELECT DATES WITH HOLIDAY HOURS

LIMITED HOURS - Wednesday, November 25 | 11:30 am - 3:00 pm
LIMITED HOURS - Friday, November 27 | 5:00pm - 9:00 pm
LIMITED HOURS - Thursday, December 31 | 7:00 pm - 12:00 am
LIMITED HOURS - Friday, January 1, 2021 | 5:00 pm - 9:00 pm

DRESS CODE

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. While traditional business attire is always appropriate,
business casual attire is also welcome. Nice denim is permitted in the Club. The

following is not permitted anywhere in the Tampa Club: T-shirts, bare midriffs,
flip flops, shorts, athletic attire. It is the responsibility of members to ensure
their guests are aware of the dress code.

RESERVATIONS =+ 813.229.6028 +* RSVP@THETAMPACLUB.COM

UPCOMING EVENTS

SEPTEMBER

September 5

September 9

September 10
September 12
September 17
September 20
September 26

September 30

Kentucky Derby Day

Top of Tampa Networking
9/11 Heroes Bourbon Dinner
Live Jazz Music

Cigars Under the Stars
Brunch & Buc's Watch Party

White Hot Havana Nights
- Dinner/Dance Party

Member-Guest Night

OCTOBER

October 3

Business Theatre Murder
Mystery Dinner

October 4 Brunch & Buc's Watch Party
October 8 Vintners' Wine Dinner
October12  1ith Annual Presidents’ Cup
Golf Tournament
October 14 Top of Tampa Networking
October 16 Stone Crab & Seafood Soiree
October 19 Cooking Class
October 21 Discover the Tampa Club
October22  Cigars Under the Stars
October24  Live Jazz Music
October28  New Member Mixer
October30  80s/90s Throwback Party
NOVEMBER
November 4  DIY Project with A|R Workshop
November 11  Top of Tampa Networking
November 13  The Sparkler Bubbly Tasting
November 15 Brunch, Buc's & Masters'
Watch Party
November 16 Cooking Class
November 18  Discover the Tampa Club
November 19 Cigars Under the Stars
November 21 Live Jazz Music
DECEMBER
December2  DIY Project with A|R Workshop
December 8 Members Holiday Mixer
December9  Top of Tampa Networking
December 13 Brunch with Santa
December19 Holiday Candlelight Dinner
December 31 VIP New Years Dinner

SAVE THE DATES 2021

January 6
January 8
January 16
January 28
January 30

DIY Project with A|R Workshop
President’s Pass the Gavel
Vintners’ Wine Dinner

Cigars Under the Stars
Gasparilla



CLUB EVENTS

9/11 HEROES BOURBON
TASTING & DINNER

THURSDAY, SEPTEMBER 10 | 6:30 PM
$90.00+ TAX AND SERVICE CHARGE PER PERSON

Limited seating available.
Kindly RSVP at 813.229.6028 | rsvp@thetampaclub.com

This tribute event to the community of heroes
who responded on and in the wake of the

events on September 11, 2001 will feature Horse
Soldier Bourbon craft cocktails paired with some
notable NYC dishes. View the full menu
details at www.thetampaclub.com

Creating Awareness for risestpete.org

, Y
DIY DECOR SERIES WITH A|R WORKSHOP ﬂ

I .
; |

FALL PROJECT: CHUNKY KNIT BLANKETS ¥ R

WEDNESDAY, NOVEMBER 4 at 6:30 PM

Get cozy and crafty with your friends here at the Tampa Club > 'ﬂ g H- H s H E F [
with A|R Workshop here to provide materials and step-by-step
instruction through the hand knitting process to createla super
cozy, one-of-a-kind blanket. The blanket requires ne needles or
knitting experience!

$95+ tax and seryice charge
per person. Includes your
projectto take home, project
Register for this event and learn more about A|R Workshop | ! - instruction, unlimited house

at www.arworkshop.com/tampa. Click on the Tampa Club 1 * wines and non-alcoholic
event on the calendar page for November 4, beverages ~ provided = by

and use password:itampaclubl23 the Ta,mpa S | rA la. Gerks
] appetizers menu will be

available.

SAVE THE DATE
Wednesday, December 2, 2020 - DIY Holiday Project
Wednesday, January 6,2021 - DIY Gasparilla Project
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CARROLLWOOD COUNTRY CLUB

Enjoy a memorable day on thecou

~ Tampa Club friends & assc

11th Annual Tampa Club Golf To

Continental Breakfast & B y'Bal
On Course Food, ‘Drinks & Game
Hors d'oeuvres Receptioﬁ & Awards

dN1D VdHWVlL

BENEFITING: ARE YOU SAFE?

Advocating, Educating & Empowering Victims
of Domestic Violence

SPONSORSHIPS AVAILABLE

The health and safety of the participants of this year's
tournament is of the utmost importance. We look
forward to sharing with you the added safety

measures to be implemented in accordance with -
recommendations from state and local city officials.
These details will become available as we get closer to
the event date.

dNDO ,S1IN31AIS3dd

THETAMPACLUB.COM/GOLFTOURNAMENT
813.229.6028 | EXT. 306




CLUB EVENTS

MEMBER-GUEST NIGHT

WEDNESDAY, SEPTEMBER 30
from 6:00 - 8:00 PM

Introduce your friends and associates to the
Tampa Club! Exclusive and limited offers for
joining the Club and for referring new Club
members will be available.

DERBY DAY WATCH PARTY
SATURDAY, SEPTEMBER 5
at 7:00 PM RACE

The Kentucky Derby looks a little different this
year, but the good news is you can catch all the
pretty ponies run LIVE on NBC in the Grille.

Mint Juleps and Bourbon drink specials, and
more to celebrate the “Run for the Roses.”

Derby attire prizes, and reservations encouraged!

\i b

WORKING Pl
AT THE TOP OF TAMPA
WEDNESDAYS from 5:30 - 7:30 PM

SEPTEMBER 9 | OCTOBER 14
NOVEMBER 11 | DECEMBER 9

$10+ tax and service charge per person
Includes: 1 Drink Ticket & Light Hors d’oeuvres

HANGING CHAD:
WHO MURDERED?
THE POLITICIAN .

SAT&IZAY, OCTOBER 3 at 6:30 PM
A Mu

This is not business as usual. Join us for an
intriguing twist on fun dinner theatre with a
murder mystery in honor of election season.

ystery Performed in Three-Acts.

Murder Mystery with a business spin!

$35+ tax and service charge per person
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THE STARS SEPTEMBER 12 LOCTOBER 24
THURSDAYS at 6:00 PM & NOVEMBER 21 from 5:30 - 9:30 PM -
¥ | |

SEPTEMBER 17 | OCTOBER 22 Dine while enjoying th!sgunds
& NOVEMBER 19 of Tampa Bay Jazz Quarget .
Hosted outside in the Bank of America Plaza, Dininé-Re vations Re% ed
Weather Permitting 5‘ s Jﬂw °
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$63+ tax and service charge per person \ o .
Includes: Open Bar, Dinner & 3 Cigars. /- “\P G

Additional Cigars Available for Purchase

WHITE H

SATURDAY, SEPTEM -wr--; 5 a
CUBAN-STYLE PRIX FIXE L

- '-—
Reservations a@ﬂ le Fi ]

Live Music & Dance Part

¥
DINNER ONLY e
$45+ tax and servmé

DINNER G;DANCEA!
$65+ ta nd service chal

! - p 1 ' .
DANCE PARTY ONLY - LE& |
$30+ tax and service charge _pef perﬁ]h = i



STONE CRAB & SEAFOOD

% SOIREE

RIDAY, OCTOBER 15
ILABLE BEGINNING 5:30 PM

FLORIDA STONE CRAB MUST BE
PRE-ORDERED NO LATER THAN OCTOBER 13

Additional Market Price per pound

, M‘F’and Tableside Bananas Foster upgrades and

- Specialty Cocktails will be available!
$40+ tax and service charge per person
eafood Entrees, 2-Sides & Dessert

Sflalian gooking

OCTOBER 19
at 6:30 PM

L

$35+ tax and service
charge per person

- Includes: Complimentary

i glass of wine, cooking
instruction and enjoy
your meal!



VIEW

CHEF’S CORNER

CHEF’S CORNER
WITH EXECUTIVE CHEF
ERIK VIGIL

ABOUT CHEF ERIK VIGIL

One of the most important choices we make every day, we
make it about food. Many questions might pop-up in your
head, shopping at a local store? Wholefoods? Frozen or
fresh product? All of these decisions affect our personal

health, farmers, environment and our local economy.

As we move in our series of menu changes by cuisine or
region, the most important aspect of this menu change are
promoting humane and environmentally sourced food. Our
collaboration with farmers and small owner food supplying
companies could change lives at every point of the food
chain. Also, it encourages us to learn about farming
practices and how to better cook a product for its maximum

nutritional value.

A sustainable restaurant must be educational and be
fully transparent about the ingredients, often preserve
some of the ingredients by pickling, salting or smoking
to keep sustaining healthy practices. As a club, is very
unconventional to change menus seasonally because of the
time-consuming research and often is very costly to make
everything sustainable at once. During these uncertain
times we have many travel restrictions, we want to provide
members with a refreshing regional experience every
three month so we can together explore new flavors and
food environment. Our first menu change was modern
Italian which is my specialty, but now we are moving to
a new direction of low country cuisine that | personally
haven't explored before. I'm super excited about bringing
influences of Charleston chefs like Mike Latta and Sean
Brocks, which are some of the top chefs in the country, and
their modern approach to low country cuisine to showcase

local product and explore other exotic ingredients.

FERMENTED CHARLESTON HOT SAUCE

It's hot sauce making time in the Chili Pepper Madness

household again. | recently discovered Charleston peppers at
our sister club, Harbour Club in Charleston. Executive Chef, Wes
Long kept some in his office, gifted from a member. Chef Wes
didn't know what kind of peppers they were. Long story short we
both discovered about Charleston Peppers that day.

| grew loads of peppers in my garden this year because I'm a
huge fanatic of hot sauce and so | could make this fermented hot
sauce recipe. Itis wonderfully spicy and has a very unique flavor.
Drizzle it over anything. | personally love it on seafood or even
pizza. Works for any type of peppers.
YIELDS: 1 QUART
INGREDIENTS
® 2 ounces orange Charleston peppers or habanero chiles
(about 10)
e 2 orange bell pepper, halved, seeded, coarsely chopped
® 4 strips orange zest
e 8tablespoons St-Germain liqueur, divided
e 2tablespoons kosher salt
e 2 garlic clove, smashed
e 2 cup Champagne vinegar
* 2teaspoons cornstarch

e 4tablespoons unsalted butter, softened, divided

INSTRUCTIONS

1. Wearing gloves, halve and seed chiles. Purée chiles, pepper, zest, half of
liqueur, salt, and garlic in a blender. Transfer to a plastic container, cover
with plastic wrap, and let ferment at room temperature for 24 hours.

2. Purée chile mixture in a blender with vinegar, remaining the other half
liqueur, and salt until smooth. Set a fine-mesh strainer over a small
saucepan. Strain the mix.

3. Heat hot sauce over medium heat. Stir cornstarch and water in a
small bowl to form a slurry. Whisk cornstarch mixture into hot sauce.
(sometimes you can skip this step depending on the water content of
your peppers.

4. Simmer, whisking constantly, until thickened, about 2 minutes. Whisk in
butter. Season to taste with salt. Keep warm.



CLUB EVENTS

VINTNERS’ WINE DINNER:

NOTHIN’ BUT NAPA
N‘HURSDAY, OCTOBER 8 at 6:30 PM

-

$70+ Tax and service charge per person
for Vintners’ Members

$90+ tax and service charge per person
for all others

BECOME A TAMPA CLUB VINTNER MEMBER

PERK'S OF BEING A VINTNER'S MEMBER

» Preferred access to club liquidation sales

* No corkage fees

* Preferred discounts on wines purchased through all wine events
* 10% Off wine purchased from the club’s wine list anytime

PLEASE CONTACT JUSTIN BOOZ AT
JUSTIN.BOOZ@THETAMPACLUB.COM FOR ADDITIONAL DETAILS

Enjoy S20 off

Wine Dinners




SUNDAY, DECEMBER 13

Reservations every 30 minutes
from 10:00 am to 2:00 pm

PHOTO OPPORTUNITIES WITH
SANTA WILL BE AVAILABLE!

Adults $38+ tax and service charge per person
Children (6-12) $18+ tax and service charge per child
Children 5 and under are guests of the Club




THURSD,
SEATIN(

MEMBERS HOLI *LIMITED SPACE IS AVAILABLE

Max 12 Guests per Table

from 6‘:"66'"_ 10:00 PM . Sta.wt off with -a specialty Champ.agne Yvelcome,
enjoy an evening at your Club with a five-course

Complimentary Hors d’oevures & Chef’s menu with premium wine pairings, and

Sweet Treats for Club Members say farewell and good riddance to 2020!

$20+ tax and service charge per person $175+ tax and service charge per person
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HOLI
SATU

ELIGHl BINIEE
19 | 5“T|NGS at 7:00 & 8:00 PM

e
|ghw&é\rolers performing songs of the sg.) I

ur favorite frlends and family me
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Seasonal Prix Fixe p1'ated menu, dine by ¢

It's the ect to gl'e season’s greetlng'N

$55+ tax and s ce charge pﬂ
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A Moment with
Tampa Club Member

Tell us about yourself

I'm a Critical Care Medicine physician, working in the intensive care unit at AdventHealth
in Tampa. | grew-up outside Philadelphia as an only child of two physicians; plenty of folks
ask me if | even had a choice when | decided to pursue a career in medicine! | completed
my training in Internal Medicine at Geisinger Medical Center in Pennsylvania and then in
Critical Care Medicine at Cleveland Clinic in Ohio. In my free time, | love spending time
with family and friends; sharing a great meal with great company; and flying on airplanes.

I'm a complete airplane geek!

What inspired you to pursue a career in the medical field?

I've always been fascinated by science. And | enjoy meeting new people, helping these
people focus on their health. Therefore, a career in medicine afforded me opportunities
to satisfy my fascination with the human body and to partner with patients on their quests
for better health. In the ICU, | encounter patients and their families in their most fragile
moments of life. It's a privilege to work in healing what aspects of their illnesses can be

healed and to help them in understanding what aspects are irreversible.

What first attracted you to the Tampa Club and how long have you been
a member?

When | lived in Cleveland, | cherished the friendships | developed at the Union Club
of Cleveland. The Club became my home away from home and my friends became
my extended family. | sought a similar club in Tampa and the Tampa Club exceeded
my expectations! I've been a member for about a year. Every time | visit the Club, I'm
welcomed by staff who treat me like family, who offer me exceptional service, and who
make sure | stay nourished with a good meal (including a cosmopolitan!) and an even
better smile on my face! I've met so many wonderful members. | love chatting with Linda
Philipps at the bar and trying to figure out “Wheel of Fortune” clues before she does; she's
really good at it! Suzette and Gerald Warren have become my Tampa “aunt and uncle”;
we've shared countless laughs and even more good meals; they've truly enhanced my

Tampa Club experience and my Tampa chapter in my life story.

What has your experience been like at the Tampa Club?

The Club’s an extraordinary spot. During pandemic times, it's a place | trust to keep me
safe when | step-out for a meal with friends. And | couldn’t imagine a better cocktail from
Justin, a better meal from Chef Erik, or better personalized service from Amanda, Tim and
Stephanie! | look-forward to meeting more new friends (old and new members) at the
Club over the coming years! And | hope new members will make the Tampa Club their

homes away from home!

DR. JOHN DAHDAH

The Club became my
home away from home
and my friends became my
extended family. | sought a

similar club in Tampa and

the Tampa Club exceeded

my expectations!

A MOMENT WITH TAMPA CLUB MEMBER DR. JOHN DAHDAH
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MEMBERSHIP MINUTE
BY ANN PEREIRA

Hello Tampa Club Members!

| have exciting news to share with you in the membership world at The Tampa Club. Since
COVID began, we have welcomed 53 new members into our family and most of those new
members were referrals. We want to encourage our members to refer so we have just
launched a new sponsor referral campaign that will reward our sponsoring member, the new
member and give back to Metropolitan Ministries. Throughout the 4th quarter, you will see
several member events to invite your friends, family and co-workers to come discover what we love about our club. We will have
NEW monthly Discover Tampa Club Happy Hours and our huge Member Guest Night is on the calendar for September 30th .
Let’s continue to grow the club and help out a local charity at the same time.

In other BIG news, The Bay Club at Westshore Yacht Club has joined our local reciprocal list. We are thrilled to invite The Bay
Club members to experience our club and for our members to enjoy dining, fitness, pool, spa and events at The Bay Club.
For more information on how to gain access to The Bay Club please reach out to me. We are hoping to announce more local
reciprocal clubs in the near future.

Thank you for your continued support.

Ann Pereira, Membership Director
ann@thetampaclub.com | Direct Dial: 813.229.6028 ext. 306

w

PALMER>AADVANTAGE

THE ULTIMATE CLUB NETWORK

PALMER ADVANTAGE MEMBERS WILL ENJOY
LOCAL RECIPROCAL BENEFITS AT
THE BAY CLUB AT WESTSHORE YACHT CLUB

*RESERVATIONS REQUIRED FOR THE BAY CLUB AT WESTSHORE YACHT CLUB FOR POOL, FITNESS
AND DINING ACCESS. TAMPA CLUB MEMBERS MUST PROVIDE MEMBER NUMBER.

LOCALLY PALMER ADVANTAGE CLUBS INCLUDE:
TPC TAMPA BAY, CHEVAL GOLF CLUB,
SEVEN SPRINGS COUNTRY CLUB, DISNEY COURSES,

THE BAY CLU®E INNISBROOK GOLF RESORT AND BAYOU CLUB
at Westshore Yacht Club®

PALMER ADVANTAGE MEMBER BENEFITS INCLUDE:
- 900+ GOLF COURSES TO PLAY GLOBALLY
- CONCIERGE TRAVEL SERVICES
- CONCERT, BROADWAY AND THEME PARK TICKETS

PALMER ADVANTAGE CAN BE ADDED TO YOUR TAMPA CLUB
MEMBERSHIP FOR ONLY $35 PER MONTH!

TO ADD PALMER TO YOUR MEMBERSHIP
CALL ANN AT 813.229.6028 EXT 306 OR EMAIL
ANN@THETAMPACLUB.COM




A Gift From your Tampa Club Private Events Director

PLAN WITH/PEACE OF MIND
AND PICKXOUR PRESENT

BOOK NOW THROUGHMNOVEMBER 20 AND CHOOSE A GIFT

Complimentary Signature Heliday Cocktail
Complimentary, Bar Upgtade
Complimentary Clief's'Chaice (2) Passed Hors d'oeuvres
Contplimentary Dessert Upgtade

Offer good for new bookings only finalized by Friday, November 20, 2020. Minimum food
and beverage spend of $1000 is required. Cannot be applied to existing booked events.
All booked events must occur by January 31, 2021.

Melissa Davidson, Private Events Director
813-676-6685
eventsdirector@thetampaclub.com
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THEY’RE
SAYING

Katherine

The staff at The Tampa Club were also
fantastic! Highly courteous and attentive
to us and our guests...The venue itself
was fantastic -- beautiful views, The
Tampa Club provided caterer was super
popular among our guests (the late night
snacks were a huge hit!), and the table
set up was exactly as we requested!

CELEBRATE
SMALL

We're making Private Events SAFE
for you, here at the Tampa Club.

Room Rental Fees - WAIVED#*

Food & Beverage Minimums - REDUCED*
*New event bookings through November 30, 2020

COMPLIMENTARY FACE MASKS
SANITIZER STATIONS

ELEXIBLE CANCELLATION

View our full Health Safety Plan at
www.thetampaclub.com

P ;Zf;;;mm

The Tampq Club is proud to
announce the opening of our sister

Club, Harbour Club at WestEdge
HARBOUR cLuB located in downtown Charleston, SC.

AT WESTEDGE

MyHarbourClub.com

Tampa Club Members
will now enjoy PGA rates
for up to four players, 48
hours in advance. The
rate changes seasonally
so here are the PGA rates.

Tampa Bay

1/1/20-4/12/20  $79 plus tax
4/13/20-9/19/20  $59 plus tax
9/20/20-12/31/20 $69 plus tax

When Tampa Club Member's call, they will provide
their member number - our staff will reference it in
the reservation notes. Call (813)949-0090 ext. 1 for
tee times 48 hours in advance.

PGA rate includes greens fee, cart and practice balls.
TPC Tampa Bay is open 7 days a week.
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WELCOME
NEW MEMBERS

Tampa Club membership is by
invitation. Thank you to these
members who keep our club healthy
and growing by sponsoring new
members:

AJ & Erin Poe, Margaret Taylor, Michael Gates,
Whitney Brundage, Suzanne Pratt,

Matt Groelinger, Mike Prose, Terry Chandler,
Madeline Rousseau, Annette Newkirk,
Fabricio Zambrano, Adam Yalowich,

John Robinson, Keziah Jones, Robert Paredes,
Aakash Patel, Juliana Dennis, Fred McClure,
Fred Mastropasqua, Craig Kuhl, Patrick Bonanno,
Mark Wall, and Laura Seheres.

We recognize and reward our sponsoring
members; please call or email our
Membership Director,

~ - — iy oy ey L
Ann Pereira, 813-676-6683 or !_ S b ‘ ! : 3 ;
ann@thetampaclub.com for more details. v '|,|! b= g bl 1
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Terrell McClain & Nicole Griffin
NFL Player

Deb Doucas/Hugh Smith
USF/Alumni A/C

Deon & Edith Bradley
Bradley Coaching & Consulting

Samantha Tiwari/Ryan Dhookaran
The Estates @ Carpenters/
Bank of New York Mellon

Theresa Lorenti/John Salerno
Impact Realty

Van & Bridgett Carswell
Consultant/CITI

Michael & Bethany Gates
Gates Defense Systems

Margaret Taylor

Ben Sever
ECover Global Inc

Kim Linton & Ryan Heatherington
1Light Daring Leadership & Facil

Darrell Malamut/Jennifer Forte
Paramount Bank/Nationwide

Samuel & Kelly Summers
Sihle Insurance Group

Leonard Knowles
Mid State Industrial

Guanine & Rod Hart
Diaco Law/Flik

Jesse & Julie Curry
Bout Labs/Bake'n Babes

Michael Clarke

Darnell Macapinlac & Amy Camolinos
Rel Professional Services

Dennis & Mark Standiford
CCi

Allison Dougherty/James Goodman
District Tavern / Spectrum

Bridget Luzod/Rebecca Drews
Thrive/CAG Logistics

Susan Graybill
One World Realty

John & Heather Callahan

Deeann & John Gilliam
LifeLink Foundation/
Keys to the Bay Real Estate

Trooper Smith
Freese and Nichols

John Morgan
Specially Fit Foundation




Chelle Heldt/Philip Romano
Dalton Wade Real Estate

Juawana Colbert Williams &
Bryan Williams Real Estate

Brianna & Stephen Connolly
HomeTown Lenders/Wesley Chapel Honda

Tim Ryan
Jacobs Technology

Nicholas Buchanan & Jeffrey Gibson
Buchanan Portfolio Group

Lucy Dowie

Julian Riley
We Care LF, LLC

Billy & Matthew Bullwinkel
TB Orthopedic Surgery Center

Ellen Jackson
Sync Life Coaching

Richard Senato
Love Hold Life, Inc

Kevin & Brandon Tydlaska-Dziedzic
BKN Creative

Al & Yvette Sheriff
Caliber Home Loans

Rhadi Ferguson
Tampa Florida Judo

lan & Kimberly Lasher
Deloitte

Bruce Blaylock & Natalia Londono
Textron Systems

Edward Pereira
Gratitude Professor

Cindy Hartman Lynch / Corey Lynch
The Heights Aluminum

Shoan Bell-MaGowan
Raymond James

Chrissie Edwards / Devynn Fallen
Edwards Law

SHARE YOUR
MEMORIES WITH
THE CLUB!

Post your photos on Facebook or
Twitter and tag the Tampa Club.

[ {]

fb.me/TheTampaClub

o

@thetampaclub




LABOR DAY NONDAY, SEPTEWGER SEPTEMBER 2020

MON TUE WED THU FRI SAT SUN
1 2 3 4 5 6
KENTUCKY
DERBY DAY
7 8 9 10 1 12 13
LABOR DAY TOP OF TAMPA 9/11 HEROES LIVE JAZZ MUSIC
NETWORKING BOURBON DINNER
14 15 16 17 18 19 20
CIGARS UNDER BRUNCH & BUC'S
THE STARS WATCH PARTY
21 22 23 24 25 26 27
WHITE HOT
HAVANA NIGHTS
- DINNER/DANCE
PARTY
28 29 30
MEMBER-GUEST
NIGHT

WEEKLY SCHEDULE

MONDAYS TUESDAYS WEDNESDAYS THURSDAYS FRIDAYS SATURDAYS SUNDAYS

Closed Lunch Lunch Lunch Lunch Cocktails Closed
Happy Hour Happy Hour Happy Hour Happy Hour Dinner
Dinner Dinner Dinner Dinner




OCTOBER 2020

MON

12

1ITH ANNUAL
PRESIDENTS'
CUP GOLF
TOURNAMENT

19
COOKING CLASS

26

WEEKLY SCHEDULE

MONDAYS
Closed

TUE

TUESDAYS

Lunch
Happy Hour
Dinner

WED

14

TOP OF TAMPA
NETWORKING

2]

DISCOVER THE
TAMPA CLUB

28

NEW MEMBER
MIXER

WEDNESDAYS

Lunch
Happy Hour
Dinner

THU

8

VINTNERS' WINE
DINNER

22

CIGARS UNDER
THE STARS

29

THURSDAYS

Lunch
Happy Hour
Dinner

FRI

16

STONE CRAB &
SEAFOOD SOIREE

23
JAZZ BAND

30

80S/90S
THROWBACK
PARTY

FRIDAYS

Lunch
Happy Hour
Dinner

SAT

3

BUSINESS
THEATRE MURDER
MYSTERY DINNER

SATURDAYS

Cocktails
Dinner

SUN

4

BRUNCH & BUC'S
WATCH PARTY

SUNDAYS
Closed




CLUB CLOSINGS

THANKSGIVING - THURSDAY, NOVEMBER 26

NOVEMBER 2020

MON

16
COOKING CLASS

23

30

WEEKLY SCHEDULE

MONDAYS
Closed

TUE

TUESDAYS

Lunch
Happy Hour
Dinner

WED

4

DIY PROJECT WITH
A|R WORKSHOP

1

TOP OF TAMPA
NETWORKING

18

DISCOVER THE
TAMPA CLUB

25

WEDNESDAYS

Lunch
Happy Hour
Dinner

THU

19

CIGARS UNDER
THE STARS

26
| THANKSGIVING

THURSDAYS

Lunch
Happy Hour
Dinner

FRI

13

THE SPARKLER
BUBBLY TASTING

27

FRIDAYS

Lunch
Happy Hour
Dinner

SAT

14

2]
LIVEJAZZ MUSIC

SATURDAYS

Cocktails
Dinner

SUN

15

BRUNCH, BUC'S &
MASTERS’ WATCH
PARTY

SUNDAYS
Closed




CLUB CLOSINGS
CHRISTMAS - THURSDAY, DECEMBER 24 - WEDNESDAY, DECEMBER 30

DECEMBER 2020

MON

21

28

TUE

8

MEMBERS
HOLIDAY MIXER

WEEKLY SCHEDULE

MONDAYS
Closed

TUESDAYS

Lunch
Happy Hour
Dinner

WED

2

DIY PROJECT WITH
AR WORKSHOP

9

TOP OF TAMPA
NETWORKING

30

WEDNESDAYS

Lunch
Happy Hour
Dinner

THU

10

31

VIP NEW YEARS
DINNER

THURSDAYS

Lunch
Happy Hour
Dinner

FRI

FRIDAYS

Lunch
Happy Hour
Dinner

SAT

19

HOLIDAY
CANDLELIGHT
DINNER

SATURDAYS

Cocktails
Dinner

S

13

UN

BRUNCH WITH
SANTA

SUNDAYS
Closed




WWW.THETAMPACLUB.coM INTRODUCING A NEW AND

MUCH IMPROVED WEBSITE

LOGIN CREDENTIALS

Many Members have asked how they access the their account on the new website. All
previous user information has changed, and to Login and Reset Password credentials
please note the below instructions.

Visit www.thetampaclub.com

Click Member Login

Username: Member Number (example: D101)
Password: Member Last Name (example: davidson)

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 POSTAGE
WWW.THETAMPACLUB.COM

@ /company/the-tampa-club



