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50¢ Oyster Nights
Tuesdays in The Lounge
5:30 p.m. - until

Birthday Night
Complimentary for 
February birthdays!
Thursday, February 9  
6-8 p.m. | Buffet opens at 6 p.m. 

Perrier-Jouët 
Champagne Dinner
Tuesday, February 14 | 7 p.m.
$150

Valentine Dinner 
and a Movie
Tuesday, February 14
6:30 p.m. Member bar
7 p.m. Dinner

Valentine Dinner 
in the Grille
Tuesday, February 14 | $60
Filet & Colossal Shrimp Special
$58

Wine Tasting
Thursday, February 16 
6:30 p.m. | $34 
Free for Platinum Society Members

Movie Night &
Parents’ Date Night
Friday, February 24 
6:30 p.m. | $12 per child

Cooking Class 
Tuesday, February 28 | 6 p.m.
Main Kitchen | $50

Weekend Specials
Fridays – Filet Night
Saturdays – BYOB Night

Morning Eye-Opener
Complimentary coffee 
& breakfast bars
Weekdays | 7-10 a.m. 
The Lounge

Valentine’s Day 2017
Three Ways to Celebrate with Your True Love!

Featuring:
Perrier-Jouët Blason Rose
Perrier-Jouët Grand Brut

Perrier-Jouët Grand Brut Special Cuvee
Perrier-Jouët Belle Epoque Brut 2008

Perrier-Jouët Belle Epoque Luminous 2007 

Amuse
Ratatouille Timbale, Tomato Herb Jus 

Fig Balsamic Glace
Zucchini, Squash, Tomatoes, Peppers, Onions, Italian

Herbs, Tomato Jus, Basil, Olive Oil 
Fig Balsamic Glace

1st Course
Cornmeal Breaded Crayfish over 

Wilted Kale
Creole Vidalia Onion Vinaigrette

2nd Course
Roasted Tomato & Basil Soup

Roasted Plum Tomatoes, Fresh Basil, Cream

3rd Course
Filet & Colossal Shrimp

Center Cut Tenderloin Steak, Colossal Shrimp 
Polenta Mashed Potatoes, Haricot Verts Bundles 

Orange Blossom Honey Carrot Puree

Dessert
Red Velvet Cake Domes

Traditional Cream Cheese Icing
Red & White Calvados Heart Truffle

We’re offering three fantastic dining opportunities at your CLUB this Valentines Day. Select the 
one that suits your style and enjoy a wonderful evening with your sweetheart!

Perrier-Jouët Champagne Dinner | 7 p.m. | $150
Enjoy dining among friends at our beautifully appointed “gathering table” for this very special
Valentine Champagne dinner. Call 224-0650 for reservations; confirmed reservations will be billed.

Something’s Gotta Give
Dinner and a Movie
6:30 p.m. Member Bar Reception
7 p.m. Dinner & Movie | $60
Comedic and entertaining from the very first
scene! Older bachelor
(Jack Nicholson) falls for
the accomplished mother
(Diane Keaton) of his
young girlfriend (Amanda
Peet). This movie has a
hilarious take on aging,
love, relationships and
success. Something’s Gotta
Give also has incredible
food scenes, one which
opens with homemade clam linguine, green
salad and an abundance of wine; a perfectly
delicious dish for a perfectly awkward 
evening. Enjoy dinner and a movie at the
CLUB this Valentine’s Day. Call 224-0650 
for reservations; confirmed reservation 
will be billed.

Awkward Evening Dinner Menu
Served with Red or White Wine

Mom Caught Us Salad
Artisan Green Salad
Heirloom Tomatoes 

English Cucumbers & Straw Carrots

You Should Totally 
Date My Boyfriend Pasta

Linguini with Clams 
Sweet Italian Sausage, Asparagus & Beer

A Date at Midnight Dessert
Macerated Berries & Sabayon 

over Crispy Pancakes

Dinner in the Grille with Live Music
Treat your sweetheart to a romantic dinner in
the Grille. Enjoy selections from our full à la
carte menu alongside Chef Rodriguez’ special
filet and colossal shrimp offering. Live guitar
music will set the mood!

Filet & Colossal Shrimp Special | $58
Center Cut Tenderloin Steak

Colossal Shrimp, Polenta Mashed Potatoes
Haricot Verts Bundles

Orange Blossom Honey Carrot Puree 

Tuesday, February 14 
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Stacy Arias
Associate / Southern Strategy Group
SPOUSE: Frank
SPONSORS: Jim Smith 
& Mercer Fearington, Jr.

Clay Barker
Government Affairs Consultant
Enwright Consulting Group, Inc.
SPONSORS: James C. Rimes, Jr. 
& Kelly Horton

Amy Bisceglia
Government Consultant / Rubin Group
SPONSORS: Heather Turnbull 
& William Rubin

Allison Carter
Principal / Fiorentino Group
SPOUSE: Todd
SPONSORS: T. Martin Fiorentino 
& Craig D. Varn

Javier Correoso
Public Affairs Manager
Uber Technologies
SPONSORS: J.C. Flores 
& Christain Camara

Jennings DePriest
Associate / Strategos Group
SPONSORS: Tara Reid & Jim Horne

Barry S. Edwards
Partner / Real Solutions
SPONSORS: Chris Spencer 
& Jeff Brandes

Cesar Fernandez
Senior Public Affairs Associate
Uber Technologies
SPOUSE: Ailyn Portal
SPONSORS: Jennifer Green 
& Brad Burleson

William “Trey” Faulkner
Vice President / Chason Homes
SPOUSE: Pam
SPONSORS: Michael D. Melder 
& Tim Jansen

Jeannie Garner
Deputy Executive Director
Florida League of Cities
SPOUSE: Rob
SPONSORS: Clifford Scott Dudley 
& Michael Sittig

Dale Joyce
President / Joyce Publishing, Inc.
SPOUSE: Connie
SPONSORS: Elizabeth Willis & Lisa Hurley

Representative Sam H. Killebrew
SPOUSE: Eileen
SPONSORS: David Shepp & Marsha Bowen

Representative Alex Miller
CEO / Mercedes Medical
SPONSORS: Brian Jogerst & Doug Holder

Ronald Mowrey
Lawyer / Mowrey Law Firm
SPOUSE: Rebecca
SPONSORS: Donald M. Wilham 
& Michael D. Melder

William Rodriguez
Director, House Committee 2018
Republican Party of Florida
SPOUSE: Lesley
SPONSORS: James Blair & David Custin

Jennifer Wilson
Government Affairs Advisor
Adams & Reese LLP
SPOUSE: Joseph
SPONSORS: H. Lee Moffitt 
& Senator Jack Latvala

CG Welcome NEW MEMBERS

Randy Lewis  Principle / Senior Architect / MLD Architects

Peter Murray, Jr.  Government Affairs Consultant / Colodny Fass

Stephanie Smith  Senior Public Policy / Uber Technologies

RETURNING MEMBERS

Guest Policy & Member Tabs - Your
CLUB is a very popular meeting spot
during committee weeks and the
legislative session. In an effort to ensure it
remains a “Members Only” venue, we will
have a host at the Lounge door on the
busiest days. Of course, Members are
welcome to bring guests, and per CLUB

Policy, they must be accompanied by a
Member. Additionally, Members are
permitted to have guests in the Clubhouse
without being present, twice per calendar
quarter. Please call in advance of your
guests’ visits.

Member Tabs - Please assist our Lounge
staff by signing all tabs. This will ensure all
charges go to the correct member account
and that your membership is not being
abused.

Reservation Hold - Please remember that
we will hold all reservations for twenty
minutes. If we do not hear from you
twenty minutes following your reservation,
we will release the table for another
member. If you are running late, just give
us a call and we will be happy to hold your
table!

Lunch Buffets - Committee Weeks:
Buffets will be offered on the Second Floor
on Tuesdays & Wednesdays. Legislative
Session: Buffets will be offered on the
Second Floor on Tuesdays & Wednesdays
and in the Lounge on Tuesdays,
Wednesdays & Thursdays.  The buffet is
priced at $19 and includes coffee, tea or
soda.

Charge Up - There are electrical outlets
along the lower portion of the Lounge bar,
allowing you to re-charge yourself and
your phone!

Pre-Theater Dinner at the Club
5-6:30 p.m. | Monday through Saturday

Dine at the CLUB without the worry of missing the opening act!
Enjoy our special $18 dinner, complete with wedge salad, fresh
veggies, baked potato and choice of filet mignon or fresh fish.
Reservations requested.  

Reminders for the
Legislative Season
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It’s that time of year again and I can’t help but
contemplate the activity that will kick-off on March 7.
In the sixty days that fall between March 7, and sine
die on May 5, the CLUB will generate approximately
55% of its food and beverage revenue for the entire
year.  We will serve many out-of-town Members that
we generally only see during committee weeks and
session. Of our 1060 Members, 220 live out of town and
will be frequent visitors to the CLUB during session.  
I’ve heard a few comments from local Members that
they try to stay clear of the CLUB during the legislative season.
Sure, we’re busy this time of year, but don’t let session get in the
way of enjoying your CLUB.  As a helpful hint, the majority of
session activity falls on Tuesday and usually lightens by Thursday
afternoon.  If you’re trying to avoid the crowds then Monday and
anytime over the weekend beginning Thursday evening is a safe
bet.  Just because we are busy taking care of our political members
doesn’t mean we take our focus off the majority who live in
Tallahassee.  Please be sure to stay up-to-date on CLUB activities
via the newsletter and Allison’s weekly email updates.  We’ll 

continue programming activities for everyone and will
provide the excellent service you expect and enjoy.
The increased business this time of year brings the need to
beef- up on staffing.  You’ll notice a lot of new faces and
more service staff than other times of the year.  Our service
staff will increase by three times our normal operations,
bringing lots of hiring activity followed by many hours of
training to ensure all new employees are well prepared in
their roles.  
For our new Executive Chef, Gilbert Rodriquez, the busy

legislative season is “old hat”.  Coming from The Capitol Hill
CLUB in Washington, he’s been preparing food for legislators,
lobbyist and staff on the hill for eight years prior to being enticed
to the GOVERNORS CLUB.  We are happy that he has joined our
team and fortunate to have his experience.  
Hope to see you soon!  

Barry Shields, CCM
General Manager

Manager’s Message 
Hello 2017 Legislative Session!

Barry Shields
General Manager

GC
Marcus Joseph, Cook, 2 years

Laura Kalinoski, Catering Director, 3 years
Marcus Richartz, Server, 5 years

Kyle Trotta, Server, 3 years

Staff ANNIVERSARIES

Segway Tours and Dinner!
$35 per person | One hour tour from the Club 

We have partnered with Tallahassee Segway Tours to provide you
a fun, personalized sightseeing & dining experience. Sightseeing
on a Segway is a breeze and super convenient when you begin and
end your tour at the CLUB. Whizzing around on Segways with a
group of family or friends is an unconventional and entertaining
way to see the town while learning a little about the city’s history.
This one hour tour will include the Chain of Parks, Old City
Cemetery, Westcott fountain, Capitol Complex, and the World
War II Memorial. Tours can be reserved for groups of up to six
people and instruction is provided prior to departure. When the
tour is complete, enjoy cocktails in the Lounge and a fantastic
dinner at the CLUB. Let us know when you would like to book
your tour and we will have your Segways ready to roll. Contact
Allison Ager, 205-0663, allisonager@govclub.com for additional
information or to book your fun night out!

Attention Cabernet Connoisseurs 
We are pleased to have
available for purchase
two beautiful Cabernet
collections by Groth
Vineyards & Winery:
“The Collection”
Oakville Cabernet
Library Pack. 

“The Collection”
includes two bottles
each of 2005, 2006
and 2007 Oakville Cabernet in a Groth wood showcase box.
This three-vintage collection of Groth Cabernet Sauvignon
showcases the Cabernet Sauvignon fruit grown on their estate-
controlled vineyards, in the Oakville AVA, Napa Valley. The
Oakville District is renowned for its Cabernet Sauvignon and
produces wines that are full, lush and very elegant.

Member price is $530 plus tax with Platinum Members receiving
a 10 percent discount. Contact Allison Ager,
AllisonAger@govclub.com or 205-0663 if you would like to
purchase one of these beautiful collections.
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Reciprocal Club Benefits
GOVERNORS CLUB have reciprocal privileges with more
than 200 private clubs in the U.S. and around the globe.
Remember this wonderful benefit when traveling. Simply
contact Allison Ager at 205-0663 or
AllisonAger@GovClub.com, and request a letter of
introduction to any of the fine clubs with which we have
reciprocity. Reciprocal clubs can be found on our website at:
www.govclub.com. Choose the “Membership” tab, and
then select “Reciprocal Clubs.”  

Featured Reciprocal Club:
The Standard Club, Chicago, IL

Wine Tasting
The Red Wines of Chile

Let the CLUB do your cooking! We’ll make your workweek a
little less stressful with beautiful GOVERNORS CLUB dinners
ready to take home and warm for your dining table. All items
will be portioned and priced for 1-2, 3-4 or 5-6 people. Orders
received by 2 p.m. will be ready for pick-up by 5 p.m. weekdays.
Details and pricing for the Heat & Eat menu can be found on
our website. Go to www.govclub.com and select Dining &
Catering/Menus/Dining and call 224-0650 to place your order.

Soups Lobster Bisque, Seafood Gumbo, Soup du Jour

Salads GC Chopped Iceberg & Romaine, 
Arugula Salad, Greek Island Salad

Entreés Baked Maple Glazed Atlantic Salmon, 
French Bistro Roasted Chicken, 
Roasted Beef Tenderloin, Bucatini Margherita

Heat & Eat Dinners

Thursday, February 16 | 6:30 p.m.
Plantation Room | $34
Free for Platinum Society Members

The number of wineries in Chile has exploded since 1995, in
large part to French families immigrating to Chile during the late
20th century. The French were able to share their fine tastes and
wine making experience with native Chileans, expanding their
knowledge. Chile is now the fifth largest exporter of wines in the
world, and the ninth largest producer. The climate has been
described as midway between that of California and France. This
tasting will be facilitated by Adam Foster of Stacole Fine Wines
and presented with light bites from the culinary team. Call 224-
0650 for reservations; confirmed reservations will be billed.

Leyda Pinot Noir Las Brisas 2013
De Martino Cinsault “Gallardia”
Garcia + Schwaderer Facundo Red Blend 2012
Casa Silva Carmenere Colchagua 2014
Tarapaca Gran Reserva Etiqueta Negra Cabernet Sauvignon
Cousiño-Macul Lota Cabernet Sauvignon

Established in 1869,
the Standard Club
is a historic private
club specializing in
fine dining, catering
and networking
events. Enjoy the
winter wonderland
that is Chicago
from the comfort of
The Standard Club.
Just outside the
club, you can enjoy
fabulous shopping, hot chocolate from Ghirardelli, ice
skating at Millennium Park or the Skating Ribbon at
Maggie Daley Park. The Standard Club is close to
museums, dining delights and more. Governors Club
members are invited to enjoy their February “Winter
Getaway Special” with room rates of $109 per night and
complimentary 4 p.m. late check-out.

Featured $5 Cocktail of the Month: 

Cranberry Crush
This refreshing cocktail is prepared
with cranberry juice, spiced rum and
ginger beer, served over ice.

Your CLUB always offers $5 cocktails
made with Tito’s vodka and Buffalo
Trace bourbon. We are also featuring
new Coravin® wine options: Shafer
Hillside Select Cabernet Sauvignon
and Far Niente Chardonnay. 

Kids’ Movie Night
Featuring Lady and the Tramp
Friday, February 24 | 6:30 pm  | $12 per child

Bring the kids to the CLUB for movie
night with Lady and the Tramp. As in
the movie, children will be served
spaghetti with meat balls, Italian bread
and a delectable dessert. Children will
be supervised by a qualified child care
provider. All children must be potty
trained and parents/guardians must
remain in the Clubhouse for the
duration of the evening. Call 224-0650 for reservations;
confirmed reservations will be billed.
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Saturday, March 11
Wine & Gourmet Sampling | 6:30 – 9:30 p.m. | $125 inclusive
“Whiskey & Cigars | 9:00 – 10:30 p.m. | $100 inclusive
Attire: Tux no tie | Cocktail dress 
Southern Shakespeare Company has teamed up with the
GOVERNORS CLUB for Tallahassee’s only high-end wine and food
tasting. Sample more than fifty fine wines and gourmet cuisine
prepared by six of the finest Chef’s in the area. From aperitif to
dessert, we will make sure your glass is decadently decanted and
your plate is full. If you have a love for whiskey and cigars,
conclude your evening at the “Whiskey & Cigars” event to follow
on the Balcony. Enjoy a FUMA cigar and 4 curated whiskeys
provided by MSL Whiskey House. Proceeds from Shakespeare Uncorked go to support
the Southern Shakespeare Company, a 501c3. For additional information or to
purchase tickets, visit our website www.southernshakes.org/events.

Shakespeare Uncorked 2017

Weekend Specials
Fridays – $18 Filet Night with live
music in The Grille

Saturdays – Waived corkage fee

Governors Club
Loyalty Program 
The GOVERNORS CLUB Loyalty Program
is our way of saying “thank you” to those
businesses that have three or more
colleagues who are current members of the
GOVERNORS CLUB. The Loyalty Program
waives our initiation fee (a $1500 savings)
for additional colleagues who wish to join
the CLUB. Individuals who join via this
program must make a commitment to two
years of membership in the CLUB.
Contact Allison Ager, Membership
Director, AllisonAger@govclub.com,
205-0663 for confirmation of qualification
and a Loyalty Application. 

GC Lunch Box | $9 Pick-Up or Delivery 
Select a sandwich, side and sweet – and we’ll bring it to you! Add $2 per box for
delivery service, with a maximum fee of $10. Please call 24-hours in advance with
orders of 10 or more. Our delivery area extends to the perimeter of Call, Gadsden,
Bronough and Madison streets. View the full menu on our website www.GovClub.com
and call 224-0650 to order your GC Lunch Box. New menu items include:

GC Club Sandwich
House-roasted Turkey | Ham | Cheddar Cheese 

Swiss Cheese | Applewood Bacon | Lettuce | Tomato
Mayo | Toasted White Bread

Adams Street Roast Beef 
Roast Beef | Thomasville Lil Moo Cheese

Caramelized Onions | Fig Sweet Onion–Rosemary Jam
Lettuce | Tomato | Brioche Bun

Turkey Panini 
Shaved Turkey Breast | Tomato | Avocado | Honey Mustard

Crispy Onions | Arugula | Swiss Cheese  

Tuscan Vegetable Wrap 
Balsamic Marinated & Grilled Farm Fresh Vegetables

Romaine | Goat Cheese | Portabella  

Chicken Caesar Wrap
Lettuce | Croutons | Parmesan | Caesar

Sides: Fresh fruit cup, soup du jour or house chips
Sweets: Rich chocolate brownie or fresh baked cookie

The GOVERNORS CLUB Accolades program encourages members, staff and
guests to recognize the actions and attitudes of staff members who go above
and beyond. The member whose accolade card is drawn will receive
dinner for two at the CLUB. The staff members whose names are drawn
will receive $100. Be sure to take the time to recognize your staff when
they go the extra mile to ensure your CLUB experience is perfect.

Governors Club Accolades

GOVERNORS CLUB special coffee blend is
available for take-home in whole bean or
fresh ground. Local roaster, Lucky Goat
Coffee, created this special blend of coffee
just for GC Members and it’s what you
enjoy at the CLUB. It’s a medium-to-dark
roast coffee created using four different
beans. Guatemalan, Sumatran,
Columbian and Costa Rican beans are
combined to create a high-end coffee
that’s complex and smooth, with a
delicate balance of flavors. These beans
are roasted in small batches and delivered
fresh to the CLUB weekly. The GC Java
special blend is available in regular or
decaf and costs $14 per pound. Call the
CLUB with your order or simply tell your
server that you’d like to take some GC
Java home with you.

Enjoy GC Java at Home
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Cooking Class with
Chef Rodriguez
Around the World
Cuisine
Tuesday, February 28 | 6-8 p.m. | $50

Join Chef Rodriguez in the Main Kitchen
for this cooking class which spans the world
and touches on the many culinary
similarities found in each region. Chef will
provide instruction and demonstration
while participants will be encouraged to get
involved and prepare the dishes “behind
the line”. Once all the dishes have been
prepared, enjoy the delicious fruits of your
labor in the Plantation Room. Class is
limited to 20 participants. Call 224-0650
for reservations; confirmed reservations will
be billed.

Fast Lunch Features – Only $12

• January 30– February 3:
Fried chicken & biscuits

• February 6 – 10:  
Pot roast with stewed veggies 
& cheddar mashed potatoes

• February 13 – 17: 
Chicken fried steak with mashed potatoes 
& gravy

• February 20 – 24:  
Roasted chicken with roasted vegetables 
& potatoes

• February 27 – March 3:  
Veal meatloaf with mashed potatoes 
& green beans  

Our fast lunch features continue to grow
in popularity! These fast and comforting
lunch features are offered weekly with a
small garden salad. Drop by your CLUB

to enjoy these inexpensive and tasty
lunches.

Veal meatloaf with mashed
potatoes & green beans 

Roasted chicken with roasted
vegetables & potatoes

1st Course - Asian Cooking
Technique for the perfect 

crispy crust on proteins

2nd Course - Indian Cooking
Spices and similarities to other ethnic cuisines

3rd Course - Caribbean Cooking
Proper method for using Jerk seasoning

4th Course - International Rice Dishes
Italian Risotto, Spanish Paella, America

Jambalaya and Asia Fried Rice

Dessert
Russian Tea Cookie

Breakfast Club Buffet

50¢ Oyster Nights
Tuesdays in the Lounge
5:30 p.m. until

These fantastic bivalves are available in
your Lounge fresh-shucked on the half-
shell every Tuesday evening. Devour the
delicious “Panacea Pearls” for only 50¢
each, alongside a cold brew or cocktail.
Bring a group of friends and make it your
Tuesday night tradition! 

Tuesday, Wednesday & Thursdays 
Legislative weeks | 7 – 9 a.m. 
The Lounge | $10

Stop in The Lounge for a quick, self service breakfast
buffet this legislative season. It’s the perfect venue for
a breakfast meeting and cup of coffee before starting
your day. 

The buffet will be presented during committee weeks
and throughout the legislative session on Tuesdays,
Wednesdays and Thursdays. Reservations not required.
In addition to our breakfast buffet, the Morning Eye
Opener will be moved permanently to The Lounge.
Enjoy complimentary “to-go” coffee, assorted breakfast
bars and whole fruit weekdays from 7-10 a.m. We
proudly serve Lucky Goat Coffee, “Roasting the
World’s Best Coffee in the Capital City.”

Scrambled Eggs
Crisp Bacon

Bradley’s 
Country Sausage Links 

Fresh Cut Seasonal Fruit 
Biscuits

Warm Grits
Coffee

Assorted Juice

Good Kids with Good Grades 
Congratulations to the following young members for their hard work to make the
honor roll in the second nine weeks. Keep up the great work!

Peyton Johnson, Florida State University School
Addison Mayernick, Florida State University School 
Grant Ulrich, Killearn Lakes Elementary School
McClaine Ulrich, Killearn Lakes Elementary School
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Birthday Night with an Asian Twist!
Asian Station, Prime Rib, 
Pasta & Flambé and Live Music

Prime Rib & Salmon Filet Wellington Station
Creamed Spinach | Seasonal Veggies 

Mashed Potatoes | Warm Dinner Rolls
Garden Salad with Multiple Toppings & Salad Dressings

Asian Station
Sushi Rolls | Soy Sauce & Wasabi | Pickled Ginger

Seaweed Salad | Chinese Steamed Dumplings

Pasta Station
Penne or Farfalle Pasta Sautéed to Order 

Pasta Sauces
Classic Marinara | Alfredo | Spicy Tomato Vodka Cream

Pasta Toppings
Roasted Chicken | Sweet Italian Sausage | Shrimp

Black Olives | Caramelized Onions | Club-Grown Basil
Roasted Sweet Peppers | Garlic Roasted Mushrooms

Grated Asiago Cheese

Flambé Dessert Station
Classic New Orleans Bananas Foster with Vanilla Ice Cream

Cupcakes with Birthday Candles

If you’re celebrating your
birthday in February, bring your
party to the CLUB and celebrate
with us. Even if it’s not your
birthday, come out and enjoy
this spectacular evening of great
food, live music and good
company. Call 224-0650 for
reservations; confirmed
reservations will be billed.

Complimentary to Members
with February birthdays!
Thursday, February 9 
6-8 p.m. 
$31 adults 
$10 children ages 6 to 12 

Dinner | $90
Optional Wine Flight | $40

Dine privately in the GOVERNORS CLUB Main Kitchen while
Executive Chef Gilbert Rodriguez prepares a five-course dinner
catered to the culinary wishes of you and your guests. This is a
true 'foodie experience' and the most unique dining opportunity
in Tallahassee. Delectable wine flights may be added to
compliment each course. A maximum of eight guests can be
accommodated at our beautiful dining table in the kitchen. Call
your Catering Director, Laura Kalinoski, 205-0665 for additional
information or to book your Chef’s Table! 

Bring your cleaned wild
game or fresh catch to the
CLUB and let us bake, broil,
grill, poach or sizzle-up the
fruits of your labor. Better
yet, bring both and we’ll
dazzle your senses with an
amazing surf and turf. For
only $12 per person, enjoy
your protein served with fresh vegetables and a choice of rice or
potato. Call ahead and let us know what you are bringing and
how you would like it prepared. Bon appétit!

Fish & Game
You Catch and We Cook! 

Are you interested in a first-class quail hunt this winter? Cedars
Farm Plantation, located in Bainbridge, Georgia, boasts 1,000
acres of managed longleaf pines cultivated for quail, deer, turkey
and a good time. Dates can be scheduled for organized hunts to
include meals and overnight accommodations for GOVERNORS

CLUB Members. The farm can accommodate seven hunters per
evening.

Cedars Farm Plantation is maintained as a bobwhite quail
habitat. Enjoy a no-limit hunt as you cover the plantation in
outfitted jeeps with a professional guide and top-quality trained
dogs. Visit www.cedarsfarmplantation.com for additional
information contact Allison Ager, allisonager@govclub.com,
224-0650, to let us know your dates of interest and the number
of hunters in your party. We will organize as many hunt dates as
our membership demands.

Cedars Farm Plantation
Quail Hunt

Reserve Your Private 
Chef’s Table!
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CLUB MANAGEMENT STAFF

BOARD OF GOVERNORS

Michael Kalifeh
President 

Marion Hoffmann 
Vice President 

Bill Moor  
Secretary / Treasurer 

Tom Stahl 
Immediate Past President

Kristen Bridges
Beverly Burleson

Juan C. ‘JC’ Flores
Joe Ann Hart
David Johnson

Tracy Mayernick
James McFaddin

Laura Boyd Pearce
Meredith Woodrum Snowden

GC BUSINESS
HOURS

GOVERNORS CLUB
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Thank You to CUNEOCREATIVE.COM for Newsletter Design & Production

Lunch
Grille & Balcony

Monday through Friday
11:30 a.m. - 2 p.m.

Dinner
Grille & Balcony

Monday through Saturday
5 p.m. - close

Cocktails
Lounge

Monday through Saturday
4 - 10 p.m.

Contact
202 S. Adams St. 

Tallahassee, FL 32301
Reservations: 850-224-0650
Reservations@GovClub.com

Gilbert Rodriguez 
Executive Chef

Kevin Renfroe
Executive Sous Chef

Laura Kalinoski
Catering Director

Cynthia Cerda 
Food & Beverage Director

Barry Shields
General Manager/COO

Nancy Goodson
Controller

Tina Schmitz
Assistant Controller

Allison Ager
Membership & Marketing

Director

Anna Dawkins
Nicole Okken 

Food & Beverage Managers

Paul McShane 
Beverage Manager

Robert Tharp
Facilities Manager

Sydney Brewton 
Club Concierge


