GOVERNORS CLUB

The Experience

News For and About THE GOVERNORS CLUB – Tallahassee, Florida
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CLUB
Events

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

Mother Daughter
Tea Party
Monday, July 10
Plantation Room | 2:30-4 p.m.
$30++ for mom and daughter

Complimentary
Form I-9 Training
Tuesday, July 11 | 8:30 a.m.

Birthday Night
Complimentary for July birthdays!
Wednesday, July 12 | 6-9 p.m.
Buffet opens at 6 p.m.

Bourbon Blending
Thursday, July 13 | 6:30 p.m.
Plantation Room | $45++

Kids’ Cooking Class
Wednesday, July 19 | 4-7 p.m.
$45++ | Main Kitchen

Female vs. Male
Winemakers
Battle of the Bottles Tasting!
Thursday, July 20 | 6:30 p.m.
$34++, Complimentary for
Platinum Society Members

Kids’ Movie Night &
Parents’ Date Night
Wednesday, July 26
6:30 p.m. | $12++ per child

$18++ Summer
Evening Features
Wednesday – Farm to Table
Thursday – Fresh Florida Seafood
Fridays – Filet Night
Saturdays – BYOB Night

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

Summer Hours
Lunch: Mon. – Fri.
Dinner: Wed. – Sat.
Lounge Closed on Saturdays

July 2017

Michael Kalifeh, Immediate Past President
Fellow Club Members:
I appreciate the opportunity
to serve the GOVERNORS
CLUB as President this past
year. It was a productive year
for the CLUB, not just
because of the things that
changed, but also because of
our management and staff’s
continued commitment to quality and service.
The completion of the outdoor patio, which was
a labor of love several years in the making, and
recruiting Chef Rodriguez from the Capitol Hill
Club in Washington, D.C., were certainly
highlights. In addition, the volunteer Board of
Governors, all of whom devote a significant
amount of time and effort to the CLUB’s success,

initiated several projects that I hope will
continue to enhance your experience for years
to come.
While I have greatly enjoyed serving the CLUB
and getting to work closely with Barry and his
talented team, I am excited to officially
introduce Marion Hoffman as our new
President. Many of you already know Marion
well (and if you don’t, you should!). She has
played a tremendous role in the CLUB’s
governance for several years now. As a result, I
imagine I will be much less in demand than my
predecessor Tom Stahl, who I can’t thank
enough for his invaluable advice and counsel
over this past year.
Continued on page 2

Marion Hoffmann, President
It was 1982 – the year the
GOVERNORS CLUB was
chartered. A gallon of
regular gas cost $1.30, “E.T.
the Extra-Terrestrial” was
raking in the bucks at the
box office, and the most
popular song on the radio
was Olivia Newton-John’s
“Let’s Get Physical.”
A lot has come and gone since then
(including leg warmers – thank goodness!) but
one thing has remained constant: The
GOVERNORS CLUB, which celebrates its 35th
anniversary this year, is still thriving and its
future is brighter than ever.
I am honored to have the opportunity to serve
as president of the GOVERNORS CLUB for
2017-2018 during this special time. It is a
privilege to serve at the helm of a club so rich
with history and elegance. I want to extend a
special thank you to outgoing President

Michael Kaliefeh, CPA, CFT, for his skilled
leadership and dedication to the CLUB this
past year, and to our immediate past president,
Tom Stahl, Esq., for giving us a strong
foundation to build upon. I look forward to
working closely with Bill Moor, our new vice
president, and with board member Laura Boyd
Pearce, Esq., our newest member of the
Executive Committee.
This will be an exciting year as we celebrate
the past and look to the future, updating our
CLUB facilities and furnishings to be your
destination of preference. My number one
priority, as your new president, is to make sure
that the CLUB serves your needs. We, the
GOVERNORS CLUB Board and staff, will
continue our efforts to provide the best dining
experience, whether that be for special family
dinners, entertaining out of town guests, or
just having lunch upstairs or in the Grille.
Continued on page 2

Bourbon Blending
with The Timber
Creek Distillery
Thursday, July 13 | 6:30 p.m. | The
Plantation Room | $45++

The Timber Creek Distillery of Crestview,
FL will present an evening of bourbon
blending. The bourbon blending process
gives you the ability to taste the flavor
profiles of each individual grain and see
how each grain contributes to the overall
flavor of the bourbon. Corn is sweet, but
generic. Wheat is dry, rye is spicy, and
barley really rounds out the flavor. By
blending different combinations of these
grains, you get a sense of which type of
bourbons you like and why. Members will
be provided mash blend information for
name brand bourbons, allowing you to
blend based on your taste. If you’ve ever
gone to a distillery and thought, “Hey, I
could do that”, now is your chance! Call
224-0650 for reservations; confirmed
reservations will be billed.

Michael Kalifeh
Immediate Past President
Continued from page 1

The GOVERNORS CLUB is the place to
make memories with friends, family, and
colleagues, and it has certainly been the
backdrop of many important moments for
me. I hope you have enjoyed everything
we had to offer over the past year, and will
continue to do so for many years to come.
Please do not hesitate to let me or anyone
else on the Board know what we can do to
improve your experience so that the CLUB
continues to be the best place in
Tallahassee to break bread with
colleagues, enjoy the company of friends,
and spend time with family.
All the best,
Michael Kalifeh
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Welcome NEW MEMBERS

Charles Raymond Gregory
Principal/KPMG LLP
SPONSORS: Van Poole & Will McKinley

Correction from our June Issue:
We inadvertently transposed the spouse
names.

Susan C. Langston
Vice President of Advocacy
LeadingAge Florida
SPOUSE: David
SPONSORS: Leslie Dughi
& Hayden Dempsy

S. Lance Mitchell
First Franklin Financial Services
SPOUSE: April
SPONSORS: Chuck Urban & Dave Ramba

Christina Fanning
Professional & Executive Banker
Handcock Bank
SPOUSE: Justin
SPONSORS: Emory Mayfield
& Samantha Sexton

Brett F. Ewing
First Franklin Financial Services
SPOUSE: Courtney
SPONSORS: Chuck Urban & Dave Ramba

Marion Hoffmann, President
Continued from page 1

Additionally, you may have noticed our
brand new outdoor dining and cocktail
area. This outdoor area will allow
members to enjoy the beautiful Florida
weather while still delighting in the
comfort and excellent service for which
the CLUB is known. I pledge to you that
our formula for success – superior culinary
offerings combined with world-class
service – will remain strong.
Over the next year, our board will strive
to make sound business decisions,
establish new programming and advance
our membership and presence in Florida’s
Capital City. Our membership numbers
are robust, so now we focus on enhancing
your experiences at the CLUB. We
encourage you to participate in the
complimentary opportunities which we

offer from time to time. And, for the first
time in over nine years, we are offering
this fall a GC Member Exclusive
California Wine Tour! I know the limited
slots will fill up quickly.
We look forward to your participation in
the many social functions provided by our
outstanding staff. We realize you have
many choices of where to spend your
business and social time, and we want it
to be with us. Let me close by sharing
this parting thought from Helen Keller:
“Alone we can do so little, together we
can do so much.”
Thank you again for the great honor to
serve you. See you at the CLUB!

Save the Date!

35th Anniversary Party
Friday, November 10
The GOVERNORS CLUB opened its doors in 1982 when
everything was totally awesome! It was a decade when
everything was a lot bigger, a lot louder and a lot brighter.
In celebration of our 35th anniversary, we are bringing the
80’s back to you at our fantastic nostalgic anniversary
party! Let’s dance, dressed to the “T” in our power clothes
while wearing our sunglasses at night. Save the date
because everyone – and not just the girls – will have fun!

Marion Hoffmann

Manager’s Message

Come as You are this Summer!
Historically, the CLUB experiences a
business slow down in the summer months.
Members take vacations, travel out of town
or spend time at their beach and mountain
homes. It’s been like that since inception
and I remember as the CLUB maître d' in the
early 80’s, spending many summer evenings
chatting with the valet attendants because
the Clubhouse was relatively empty.

After all, the CLUB is a special place and we want to look our
best. So, what if I told you that you can dress casually, even in
shorts, and still be within the boundaries of our dress code?

Barry Shields
General Manager

I’ve been giving this some thought; and I
really can’t imagine that everyone vacates Tallahassee for the
entire summer! In fact, I would bet that the majority of our
Membership is local for the most part. This begs me to ask the
question, “Why don’t more Members use the CLUB during June,
July and August”? My theory is that many of you associate the
CLUB as a place that requires you to “dress up” and that’s
understandable. Nobody wants to break the dress code.

For example, according to our House Rules:
• “Appropriate dress in good taste is required at all times for
Members and their guest.”
• “Casual attire shall be permitted in the Grille, Dining
Room, Balcony and Lounge.” (and now we can include the
Patio in that statement)
• “Dress shorts are permitted during the months of April
through November.”
• The only items not permitted at the CLUB are flip-flops
and t-shirts.
So, now that you know it’s okay to enjoy the CLUB in casual
attire…even shorts, I hope to see you more frequently over the
next several months!
Happy summer,

Governors Club
Mobile App – Coming Soon!
We are pleased to announce the anticipated launch of our new
mobile app in July! The app will provide easy access to CLUB
information and enhance our ability to communicate with you
about news, announcements, events and activities in the Club.
Things you can expect:
• Push Notifications which allow us to communicate in realtime with you about announcements and activities at the
CLUB.
• Easy access to your account statements, member and staff
directories and reciprocal clubs. Contact anyone directly
from the app!
• Update your profile and preferences on-the-go to ensure you
receive timely information about areas of specific interests
and activities.
• Future updates to the app will be available in the app stores,
keeping you up-to-date on the newest version.
The launch of this exciting project reflects our commitment to
member communication, encouraging strong member
relationships and building a vibrant member community. We
continually look for opportunities to improve the value of your
membership and are confident our new mobile app will play an
integral role in achieving that goal. Stay tuned for the launch of
the GOVERNORS CLUB mobile app!

GC

Staff ANNIVERSARIES

Allison Ager, Membership & Marketing Director, 9 years
Nancy Goodson, Controller, 33 years

Barry Shields, CCM
General Manager

Summer Golf
Outings

Every Thursday | July through August
Capital City Country Club | 4 p.m. | $30+ per player
We are pleased to partner with Capital City Country Club to offer
our members exclusive summer golf outings. The outings will take
place every Thursday at 4 p.m. with 9 holes of golf followed by
wings & cocktails in The Lounge. Here’s how it works:
• Players will meet at Capital City Country Club for a 4 p.m.
shotgun start.
• Two-person teams, two-man scramble format (best ball play).
• The CLUB will pair individual players.
• Upon completion of 9-holes, players will meet back at The
Lounge (Approx. 7 p.m.) for complimentary wings and one
complimentary drink.
• Teams submit their score cards and a prize will be awarded to
the top scoring team.
• The golf fee will be billed to your GOVERNORS CLUB member
account.
• Call 224-0650 to make your reservation and enjoy an
afternoon of golf this summer!
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Attention Business Executives and
HR Professionals!

Complimentary Form I-9 Training
Tuesday, July 11 | 8:30 – 9:15 a.m.
We are pleased to offer
complimentary I-9 training
for our members. The I-9 is a
form that all employees must
complete within three days of
hire. It verifies the employee’s
identity and eligibility to
work. The form was recently
revised and is frequently the
cause of confusion.
Immigration law expert and
CLUB member Elizabeth
Ricci will provide an
overview of the Form I-9
process, including step-bystep instructions on how and
why to complete each
section, form retention and
storage, as well as how to avoid fines and respond to Notices of
Inspection. This informative training will last approximately 45
minutes to one hour. Feel free to invite your human resource staff
to attend as your guest. Call 224-0650 to reserve or e-mail
hostess@govclub.com to attend.

Children’s Cooking Class
with Take-Home Family Dinners
Wednesday, July 19 | 4 – 7 p.m. | Children ages 8 - 13
$45++ per child includes a three-course, take-home dinner for
the family!
We are offering another
junior cooking class for
our youngest members.
Chef will provide
instruction and the
children will enjoy
hands-on experience
preparing a take-home
dinner for the entire
family! This class is limited to 20 children. Call 224-0650 for
reservations; confirmed reservations will be billed.
Cooking with Tortillas!
Tortilla Soup
Home Made Flour Tortillas & Arepas
Chicken Tacos
Create Your Own Pico de Gallo & Guacamole
Buñuelos with Honey
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Reciprocal Club Benefits
GOVERNORS CLUB Members 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,
www.govclub.com. Choose the “Membership” tab, and
then select “Reciprocal Clubs.”

Featured Reciprocal Club:

The University Club of Phoenix

The University Club of Phoenix has maintained the
elegance of a vintage home from the 1920s. The facility
was a private residence before it was converted to serve as
its current purpose. The University Club blends
effortlessly into the historic district in which it resides,
while still meeting the dynamic needs of our members and
guests. Members and guests of the University Club of
Phoenix can enjoy an array of dining atmospheres, from
formal meals in the Main Dining Room, to casual nights
under the Portofino lights. As well, you will find culturally
rich rooms for private meetings and dining experiences
that you won’t find anywhere else in the valley.

Good Kids with Good Grades
Congratulations to the following young
members for working hard to make the
honor roll in the last nine weeks of the
academic year. Keep up the great work
and enjoy the summer break.
Peyton Johnson, Florida State University School
Addison Mayernick, Florida State University School
Lily Morgan, Florida State University School
George Rassam, Trinity Catholic School
Christian Rassam, Hawks Rise Elementary
Leo Taylor, Gilchrist Elementary
Waylon Taylor, Gilchrist Elementary

Governors Club Accolades
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.

Heat & Eat Dinners
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

Kids’ Movie Night – Finding Dory
Wednesday, July 26 | 6:30 p.m.
$12++ per child
Bring the kids to the Club for movie
night with Finding Dory. Dine in the
Grille while the children enjoy a kid
friendly meal. All children must be potty
trained and parents/guardians must
remain in the Clubhouse during the
event. Call 224-0650 for reservations;
confirmed reservations will be billed.

$18++ Summer Value Features
Through Labor Day
Once again, we are offering our fantastic Summer Value Features. This is a wonderful
opportunity to enjoy the culinary genius of our talented chefs at a spectacular price.
Wednesday – $18 Farm to Table Feature
Thursday – $18 Fresh Florida Seafood Feature
Friday – $18 Filet Mignon or Fish Filet Feature

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. View Lunch Box menus on our website by visiting,
Dining & Catering/Menus/Dining and 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. Call 224-0650 to order your GC Lunch Box.

Featured $5 Cocktail of the Month:

Watermelon Jalapeño
Margarita
This cocktail is
prepared with
Don Julio
Blanco Tequila,
fresh watermelon
puree, and fresh
Jalapeño. Served
with a salted
rim, over ice.
Your CLUB
always offers
$5++ cocktails
made with Tito’s vodka and Buffalo Trace
bourbon. We are also featuring Coravin®
wine options: Shafer Hillside Select
Cabernet Sauvignon and Far Niente
Chardonnay.

Summer Hours
& Holiday Closing
With summer upon us, we are serving
lunch Monday through Friday, and dinner
Wednesday through Saturday. The
Lounge will be open Monday through
Friday. Regular hours will resume after the
Labor Day holiday. The Club will be
closed in observance of Independence
Day, July 1 – 4. We wish everyone a safe
and happy Fourth of July!

Fish & Game
You Catch and We Cook!
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!
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GC Chef’s Table,
Tallahassee’s Ultimate
Dining Experience!
Dinner $90++
Optional Wine Flight $40++
Dine privately in
the GOVERNORS
CLUB Main
Kitchen while
watching our
highly skilled
chefs prepare an
impeccable fivecourse 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 beautifully set
dining table in the kitchen. Call your
Catering Director, Laura Kalinoski, 2050665 for additional information or to book
your Chef’s Table.

Fast Lunch Features Only $12++
• July 3 – 7:
Fried chicken & biscuit: mashed potatoes, corn on the cob
• July 10 – 14:
Double dogs burrito’s: hot dogs, onion, guacamole, chili, Pico de Gallo,
mixed cheese, tomato, rice, pinto beans in a flour tortilla
• July 17 – 21:
Fried catfish & crispy coleslaw sandwich: corn meal breaded catfish with coleslaw,
Cajun remoulade, sweet onion marmalade on a knot roll with corn fritters
• July 24 – 28:
BBQ pulled pork sandwich: crispy onions, coleslaw, Sriracha sauce, BBQ sauce,
house made potato chips
• July 31 – August 4:
Double patty melt: grilled onions, Swiss cheese and tiger slaw on rye bread

These fast and fresh lunch features are offered weekly with a small garden salad.
Stop in to your CLUB and enjoy these inexpensive and tasty lunches.

Women vs. Men Winemakers
Battle of the Bottles Tasting!
Thursday, July 20 | 6:30 p.m. | $34++
Complimentary for Platinum Society Members
Chilean Sauvignon Blanc:
Leyda “Garuma Vineyard”
Sauvignon Blanc
Boya Sauvignon Blanc

Welcome New
Board Members
Congratulations to Ms. Alia Faraj-Johnson,
Dr. Bob McClure, III and Mr. Robert Vice,
all recently elected to the Board of
Governors. We appreciate their
commitment to the CLUB and look forward
to their leadership in the coming years.

50¢ Oyster Nights
Tuesdays in the Lounge
5:30 p.m.-until
These perfectly
salty bivalves
are available in
your Lounge
fresh-shucked
on the halfshell 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!
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Australian Margaret River Chardonnay:
Howard Park Miamup Chardonnay
Vasse Felix Chardonnay
This special wine tasting will feature male
and female winemakers from the five
categories shown. The tasting will be
facilitated by Adam Foster with Stacole
Fine Wines and served as a blind tasting
with members/guests voting for the
preferred selections. Who will win this ten
bottle battle? You’ll have to attend to find
out! Call 224-0650 to reserve; confirmed
reservations will be billed.

Oregon Pinot Noir:
Elk Cove Willamette Valley Pinot Noir
“Mount Jefferson”
Willamette ValleyPinot Noir
Napa Zinfandel:
Tres Sabores Zinfandel
Titus Zinfandel
Champagne:
Moncuit Hugues de Coulmet
Blanc de Blanc
Drappier Carte d’Or

Calling all Governors Club Member Chefs!
Do you love to cook? Would you like to jump in the GOVERNOR CLUB KITCHEN,
prepare an amazing meal and share your culinary skills with the membership?
Give us a call and we will make you “Chef for the Evening”. You prepare the
menu; oversee staffing, preparation and presentation. This is your chance to shine!
Contact Allison Ager, 205-0663 or allisonager@govclub.com if you are interested
in being “Chef for the Evening”.

Birthday Night with an Asian Twist!

Featuring Live Music by
Stephen Williamson
Complimentary to members with July birthdays!
Wednesday, July 12 | 6-8 p.m.
$31++ adults | $10++ children ages 6 to 12
If you’re celebrating your birthday in July, 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
by Stephen Williamson and good company. Call 224-0650 for
reservations; confirmed reservations will be billed.
Prime Rib & Salmon Filet Wellington Station
Creamed Spinach | Seasonal Veggies
Mashed Potatoes | Warm Dinner Rolls
Garden Salad and 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

Mother-Daughter Tea Party
Monday, July 10 | Plantation Room | 2:30 – 4 p.m.
$30++ for mom and daughter
Join us for our beautiful
Mother-Daughter Tea Party.
Moms and daughters will
enjoy a sweet time with one
another over tea, blueberry
lemonade, tea sandwiches
and cookies. Connect with
one another while
decorating beautiful tea
cookies with Pastry Chef Maggie’s instruction. This is sure to be
a special afternoon together! Price includes mom and one
daughter, additional daughters $15++ each. Call 224-0650 for
reservations; confirmed reservations will be billed.

GC Cigar & Cigar City Brew
$12++ for the Pair
Kick back and relax in The Lounge with an ice cold Cigar
City Brew alongside our exclusive label GC Cigar. This
special pairing is just $12! Rated 94 by Cigar Aficionado,
the wrapper is from Honduras, the binder from Indonesia
and the filler from Honduras & Nicaragua. Our cigar boasts
a mild to medium body with creamy, full-flavored nuances
and a fantastic aroma. The cigars are also available for
purchase; $10++ each or a box of twenty for $185++.

San Francisco & Wine Country Tour!

Exclusively for Governors Club
Members & Guests
Saturday, October 28 – Thursday, November 2, 2017
Reservation Deadline - August 1, 2017
We are pleased to present this members only tour of San
Francisco with tastings at nine prestigious vineyards in Sonoma
and Napa Valley. First class accommodations and a well planned
agenda provide the perfect pairing for an unforgettable
experience.
Visits & tastings at nine wineries and vineyards:
Monday - St. Supéry Estates, Frog’s Leap, Honig Vineyard
& Winery (VIP tasting in Michael Honig's home!)
Tuesday - Robert Mondavi Winery, ZD Wines & Silver Oak
Cellars
Wednesday - Hanna Winery followed by picnic lunch at the
winery, Francis Ford Coppola Winery & Zialena Winery
Included in the Tour Price:
• Three nights accommodations at Grand Hyatt San
Francisco
• Two nights accommodations at Napa Valley Marriott
& Spa
• 10% discount for spa services
• Lunch at Scoma’s of Sausalito restaurant
• Guided tour of San Francisco
• Picnic lunch at Hanna Winery
• Tasting fees at all nine vineyards
• Private motor coach transportation to all venues
Details: $2,465 per person, double occupancy. A deposit of $500
per person is required to reserve and will be posted to your
member account. The deposit is refundable until August 1, 2017.
The balance due on September 30th will be posted to your
member account. Alternative payment methods can be arranged.
If the tour does not reach a 28 person sign-up by August 1, the
trip may be cancelled and a full refund will be provided. Members
are responsible for their own travel arrangement to and from San
Francisco. Additional details and information can be found on
our website. Contact Allison Ager, 205-0663 or
allisonager@govclub.com to reserve.
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BOARD OF GOVERNORS
Marion Hoffmann
President
Bill Moor
Vice President
Laura Boyd Pearce
Secretary/Treasurer
Michael Kalifeh
Immediate Past President

Kristen Bridges
Alia Faraj-Johnson
Juan C. ‘JC’ Flores
Joe Ann Hart
Tracy Mayernick
Dr. Robert McClure, III
James McFaddin
Robert Vice
Meredith Woodrum-Snowden
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CLUB MANAGEMENT STAFF
Barry Shields
General Manager/COO
Nancy Goodson
Controller
Tina Schmitz
Assistant Controller
Allison Ager
Membership & Marketing
Director

Gilbert Rodriguez
Executive Chef
Kevin Renfroe
Executive Sous Chef
Brendan Dobson
Sous Chef
Laura Kalinoski
Catering Director
Cynthia Cerda
Food & Beverage Director

Anna Dawkins
Nicole Carval
Food & Beverage Managers
Paul McShane
Beverage Manager
Sydney Brewton
Club Concierge
Robert Hepner
Facilities Manager

Thank You to CUNEOCREATIVE.COM for Newsletter Design & Production
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BUSINESS
HOURS
Lunch

Grille, Balcony & Patio
Monday through Friday
11:30 a.m. - 2 p.m.

Dinner
Grille, Balcony & Patio
Wednesday through Saturday
5 p.m. - close

Cocktails
Lounge
Monday through Friday
4 - 10 p.m.

Contact
202 S. Adams St.
Tallahassee, FL 32301
Reservations: 850-224-0650
Reservations@GovClub.com

