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We are approaching Fall on the calendar, but of course 
when you walk outside and your glasses steam up, the air 
conditioning, the great people, the best food and the best 
views beckon you up to the 42nd floor for a respite. That is our 
glass full view of Summer!

Our 10th Annual President’s Cup Golf Tournament is coming up on October 14th at Carrollwood 
Golf & Country Club, and our designated charity is Zoo Tampa.  We still have room for sponsors 
of most levels, and foursomes. In addition, we have been offering a 50/50 raffle in the Club that 
is accumulating, and a free 1-year membership raffle. You don’t have to be present to win, so it is 
certainly worth participating. Sandy Callahan, our Board President is our Title Sponsor, and Zoo 
Tampa will bring out several of their “family” to the event for viewing (don’t get too close to the 
porcupine). If you haven’t yet signed up, please think about supporting this event.

The Tampa Club has never put out a Cell Phone policy as most of the folks who come into the Club 
are respectful of others. This summer has brought in a large number of new members and guests, 
so it is important to remind all members that Cell Phones should be in silent mode when entering 
the Club, and if you do have to take a call, please step out into a quiet area.

The 4th Quarter is always exciting for our Club, our Members and Guests and our fabulous Tampa 
Club Team. We will be rolling out a new menu at the beginning of October, bringing back some 
of your favorites, to offer Chef Anthony’s best. We will continue with First Fridays, our wonderful 
Wine Dinners and Cigar Dinners, our President’s Changing Of The Guard Party, Holiday and Ugly 
Sweater parties, culminating with our Signature New Year’s Eve Gala.

We still have some room for holiday parties so if you and/or your company is looking to host 
a holiday reception, appreciation, or party, please let us know and we will do our best to 
accommodate.

Our membership is up this year, and there is once again, a buzz in the Club. Our culinary offerings 
are the best you will find in Tampa, and our service team is running on all cylinders. Tableside 
dining is back as well as a much improved lunch buffet. We couldn’t have done this without you, 
our members. 

So, from our home to yours, thank you for being a member of the Tampa Club, and please do not 
hesitate to let us know how we are doing when you do come into the Club. It is after all, your Club, 
and we work very hard every day to be the best we can be, for you.

Bill Nipper
General Manager
Laissez les bons Temps Rouler!



  

2-4-1 DRINKS THURSDAY HAPPY HOUR  |  4:30 – 7:30 PM 

Domestic Beer, House Wine and Club Liquor

EVERY FRIDAY HAPPY HOUR  |  4:30 - 7:00 PM

Featuring Complimentary Light Hors d’Oeuvres

FRIDAY NIGHT FILET
6-oz Filet Mignon, Iceberg Wedge with Beefsteak Tomatoes, Crispy Applewood Bacon & Bleu Cheese Dressing, 

Fresh Vegetables du Jour, Hearth Baked Potato with Sour Cream, Cheddar & Chives, $24

BYOB WINE NIGHT
On Saturday nights, grab a bottle from your own collection and bring it with you to dinner. 

We’ll pour the wine and waive the corkage fee.

BREAKFAST 

TUESDAY-FRIDAY  |  7:30 AM - 10:00 AM

Buffet includes freshly brewed coffee and member favorites 

like sexxxy grits, bacon and eggs, pastries, breakfast burritos, 

heart healthy oatmeal, fresh fruit, yogurt, granola and more.

 $8
 

LUNCH 

MONDAY-FRIDAY  |  11:30 AM - 2:00 PM

Menu features delicious and freshly made soups, salads, 

sandwiches, flatbreads and hot plates. Cold Bar features 

green salads with fresh toppings, light bites, prepared salads, 

seasonal fruits, imported and domestic cheeses and our hot 

soup of the day. Hot Bar features everything from our Cold Bar, 

plus chef-attended carving station, hot entrées, savory veggies 

and sides, desserts and more.

Cold Bar, $10. Hot & Cold Bar, $16.
 

DINNER

TUESDAY-SATURDAY  |  5:00 PM - CLOSE 
Menu features delicious appetizers, signature soups and 

salads, and a variety of gourmet entrées including Steak Diane 

flamed tableside. To view menu, go to thetampaclub.com, 

About The Club, The Menu.

LOW DOUGH DINNER

TUESDAY - THURSDAY | 5:00 PM - CLOSE

$16 adults, $12 ages 6-12

OCTOBER LOW DOUGH MENU

Gurkensalat

Classic Wienerschnitzel, Braised Red Cabbage, Spatzle

Warm Apple Struedel With Cheddar Ice Cream

NOVEMBER LOW DOUGH MENU

Sweet Ambrosia Salad

Turkey Pot Pie

Cranberry Key Lime Pie

DECEMBER LOW DOUGH MENU

There is no Low Dough for December

BREAKFAST 	   TUE - FRI	 7:30 AM - 10:00 AM

LUNCH	   MON - FRI	 11:30 AM - 2:00 PM

COCKTAILS	   TUE - SAT	 4:30 PM - CLOSE

DINNER	   TUE - SAT	 5:00 PM - CLOSE

UPCOMING EVENTS

SPECIAL DAYS

RESERVATIONS  •   813 .229.6028  •   RSVP@THETAMPACLUB.COM

CLUB CLOSINGS 
October 14 – Columbus Day / 10th Annual Presidents’ Cup  Golf Tournament

November 27 – Club Closed For Dinner    |    Thanksgiving Holiday – November 28 – November 30 

Christmas Holiday –  December 23-  December 30    |    January 1st – New Year’s Day

World Vegetarian Day

Oyster Night

Fall Harvest Tea Party 

President’s Cup Golf Tournament

National Pasta Day

SCORE Networking

Y.E.S. Happy Hour

Halloween Drink Specials

National Calzone Day

Election Day Dinner Features

National Nachos Day

Stone Crab & Seafood Night

President’s Party 
Changing Of The Guard

Pre-Thanksgiving Buffet

Tampa Club Annual Meeting

Tampa Club Holiday Party

Santa’s Champagne Brunch

Gingerbread Cookie 
Decorating Party

Ugly Sweater Party

Army/Navy Watch Party 

Holiday Lunch Buffet 

New Year’s Eve Gala

October 1

October 5

October 12

October 14

October 17

October 17

October 24

October 31

November 1

November 5

November 6

November 8

November 16

November 27

December 2

December 4

December 8

December 10

December 13

December 14

December 20

December 31

October 4

November 1

October 21

November 18

October 11

December 11

November 15

FIRST FRIDAYS 

Oktoberfest

A Taste of Italy

COOKING CLASSES

Oktoberfest

Holiday Cooking

WINE DINNERS 

Vintner’s Women In Wine Dinner

Vintner’s Holiday Wine Dinner

WINE TASTING

Vintner’s Sparkling & Bubbly 
Wine Tasting

CIGAR DINNERS 

October 23

November 21

CEO EXCHANGE LUNCHEONS 

October 24 

November 21

LIVE JAZZ IN THE GRILLE

October 3, 10, 17, 24, 31 

November 7, 14, 21

December 5, 12, 19



FRIDAY, OCTOBER 4

OKTOBERFEST

FRIDAY, NOVEMBER 1

A TASTE OF ITALY

FIRST FRIDAYS
STARTING AT 5:00 PM

Complimentary Fruit & Cheese Display 5:00 - 6:30 PM

Food & Drink Specials, DJ

FO R  M O R E  I N FO R M AT I O N  C O N TAC T  A N N  P E R E I RA  AT  A N N @ T H E TA M PAC LU B .C O M  O R  8 1 3 .676 .6 6 83

Here’s what you get: Platinum Hours

Unlimited play during Platinum Hours

Bring 6 guests for FREE every time

Unlimited Priority Access - Jump in front of the line during non-platinum hours

10% off food and non-alcoholic beverages

20% discount on events

Premium Callaway Club upgrades

Membership includes privileges for  member and anyone living in their household

Complimentary Lifetime Memberships for Member’s Guests

Monday - Wednesday 
Open - Close

Thursday & Friday
Open - 5pm

Saturday
Open - Noon

Sunday
Open - Noon & 5pm - Close

Come Enjoy TopGolf’s
Shared Platinum Membership
Exclusive to Tampa Club Members

Only $651 for a full year!



10TH ANNUAL TAMPA CLUB
PRESIDENTS’ CUP
GOLF TOURNAMENT
MONDAY, OCTOBER 14
CARROLLWOOD COUNTRY CLUB

BENEFITING ZOOTAMPA AT LOWRY PARK

SAVE THE DATE

S P O N SO R S H I P S  AVA I L A B L E

FO R  D E TA I LS  G O  TO  W W W.T H E TA M PAC LU B .C O M  O R  CA LL  8 1 3 . 229.6 028

10th ANNUAL  
TAMPA CLUB 

PRESIDENTS’ CUP  
GOLF TOURNAMENT 

Benefiting 

CARROLLWOOD COUNTRY CLUB 
13903 Clubhouse Dr, Tampa, FL 33618  

OCTOBER 14TH, 2019 

 
ABOUT THE TOURNAMENT 

The Presidents’ Cup is a golfing experience with an emphasis 
on excellent food, beverage and entertainment.  Chef-attended 
action stations dotting the course feature upscale food, ice 
cold beer and exotic spirits.  The scramble format, incredible 
goodie bags, fine cigars, chair massages, raffle prizes and a  
silent auction ensure a great day for players of all skill levels.  
The Presidents’ Cup benefits both our club and our communi-
ty.  The tournament was originally held to update the club 
kitchen with the latest equipment, and the tradition has con-
tinued.   
 
 
 
 
 
 
 
Each year a charity is selected by the Tampa Club President 
and a substantial donation is made from the tournament funds 
raised. In nine year’s time, tens of thousands have been        
donated to local nonprofits.   

 

The beneficiary of this year’s Presidents’ Cup is: 

10th ANNUAL TAMPA CLUB 
PRESIDENTS’ CUP GOLF TOURNAMENT 

Benefiting 
ZooTampa at Lowry Park 

 
CARROLLWOOD COUNTRY CLUB 
MONDAY, OCTOBER 14TH, 2019 

9:30AM REGISTRATION 
11:00AM SHOTGUN START 

 
 

$150 INDIVIDUAL / $500 FOURSOME 
Incredible player goodie bag 

Signature Presidents’ Cup golf shirt 
Complimentary continental breakfast 

Fun vendor booths with generous samples 
18 holes on Champion Ultradwarf Bermuda Grass  

Cold beer, water & soft drinks 
Chair massages & fine cigars 
Silent auction, raffle & 50/50 

Contests, trophies & prizes 
Awards reception with complimentary dinner 

 
 

 
 

 

OUR MISSION 
Rescue, rehabilitate and care for animals; create exceptional personal-
ized experiences that connect people with wildlife and each other in fun, 
immersive ways. 

WILDLIFE HABITATS 
The Zoo emphasizes endangered, threatened and vulnerable species 
from climates similar to that of the Tampa Bay region, with park areas 
devoted to Asia, Africa, Australia and Florida. Our animal habitats bal-
ance support for the maximum well-being of the animals with the im-
portance of engaging our guests and inspiring them to protect and pre-
serve wildlife. Random animal encounters, behind-the-scene tours, and 
other special personalized experiences expand the Zoo’s opportunities 
to provide unforgettable natural connections. 

CONSERVATION & ANIMAL CARE 
The Zoo now cares for more than 1,300 animals.  It exhibits the most 
comprehensive species of endangered Florida wildlife anywhere. This is 
best reflected in the work we do every day at the Jacarlene Animal Care 
Campus which features the Tiedemann-Cotton Animal Care Annex, and 
our Catherine Lowry Straz Veterinary Hospital. 

EDUCATION 
ZooTampa at Lowry Park’s Education Department supports the Zoo’s 
mission with entertaining and educational programming designed to 
inspire guests with respect and appreciation for the natural world so 
that they leave the Zoo motivated and empowered to take positive con-
servation action. Our programs can be formal or informal, on-site or off-
site, and tailored by age group and interest.  Since 1988, ZooTampa has 
educated more than 1.8 million school-aged children throughout Tampa 
Bay, increasing awareness about wildlife and the ways in which stu-
dents can contribute to their preservation. 

SPONSORSHIPS AVAILABLE   

For details go to www.thetampaclub.com or call 813.229.6028 

R E S E RV E  N OW  -  P L AY E R S  &  S P O N SO R S  A R E  F I LL I N G  U P  FA ST  -  D O N ’ T  WA I T !



VINTNERS’ WOMEN IN 
WINE DINNER
FRIDAY, OCTOBER 11

6:30 PM

$65 VINTNERS’ MEMBERS  |  $85 ALL OTHERS

PLUS TAX & SERVICE FEE

VINTNERS’ HOLIDAY WINE 
DINNER
FRIDAY, DECEMBER 11

6:30 PM

$65 VINTNERS’ MEMBERS  |  $85 ALL OTHERS

PLUS TAX & SERVICE FEE

BECOME A TAMPA CLUB
VINTNER MEMBER

P E R K’S  O F  B E I N G  A  V I N T N E R ’S  M E M B E R

Free admission to Wine Tastings and Vintners only Educational Tastings

Vintner member pricing on Vintners’ Wine Dinners

Twice yearly Vintners’ only Wine Dinners with exclusive wine pairings

10% Vintner discounts on wine purchased through the Club, by bottle or glass

Opportunity to buy wines from previous events at discounted prices, pending availability

First option to buy wine through Club inventory liquidation sales

Exclusive use of the Vintners’ Club Riedel wine glass collection when dining

Free storage for 6 bottles, upon space available

$5 corkage fee ($20 all others)

$175 First Person $100 Second Person

P L E A S E  C O N TAC T  D O N N A  J U L I A N  AT  D O N N A @ T H E TA M PAC LU B .C O M  O R  8 1 3 . 229.6 028  E XT  3 02  FO R  A D D I T I O N A L  D E TA I LS

VINTNERS’ SPARKLING & 
BUBBLY WINE TASTING 
FRIDAY, NOVEMBER 15

6:30 PM

FREE FOR VINTNERS’ MEMBERS 

$30 ALL OTHERS

PLUS TAX & SERVICE FEE



SCORE NETWORKING
WEDNESDAY, OCTOBER 17 

6:00 PM - 9:00 PM  |  FREE TO ATTEND

Includes 1 Drink Ticket, Appetizers & Raffles

STONE CRAB 
& SEAFOOD NIGHT 
FRIDAY, NOVEMBER 8

6:00 PM - 9:00 PM 

$40 ADULTS PLUS TAX & SERVICE FEE

$19 CHILDREN 6 -12 PLUS TAX & SERVICE FEE 

Stone Crab Additional Market Price Per Pound

FALL HARVEST TEA PARTY 
SATURDAY  OCTOBER 12

3:30 PM - 5:30 PM 

$29 PLUS TAX & SERVICE FEE

Price Includes High Tea Menu

& One Glass Of Sparkling Wine 

Quirky Hats & Fancy Fascinators Are Encouraged

SCORE Members are business professionals 

who donate their time and expertise to 

help small businesses achieve their goals.

CIGAR DINNERS 
$60 PLUS TAX & SERVICE FEE

Includes Open Bar, Entertainment, Dinner and 3 Cigars, with Additional Cigars for Purchase

WEDNESDAY, OCTOBER 23
6:30 PM

THURSDAY, NOVEMBER 21
6:30 PM



MONDAY, OCTOBER 21 

OKTOBERFEST

MONDAY, NOVEMBER 18 

HOLIDAY COOKING

COOKING CLASSES 
6:00 PM  |  $35 PLUS TAX & SERVICE FEE 

Includes Complimentary Glass of Wine, Cooking Class and Enjoying the Meal Prepared

Y.E.S. 
YOUNG EXECUTIVE SOCIAL 

THURSDAY, OCTOBER 24
5:30 – 7:30 PM

Food & Drink Specials  |  Including 2-4-1 Drinks

PRESIDENT’S CHANGING 
OF THE GUARD PARTY 
SATURDAY, NOVEMBER 16 

7:00 PM

$49 PLUS TAX & SERVICE FEE

Dinner & Live Jazz Saxophonist



  

PRE THANKSGIVING 
LUNCH BUFFET 
WEDNESDAY, NOVEMBER 27 

11:30 AM – 2:00 PM

$19.95 PLUS TAX & SERVICE FEE

Treat Yourself or Say Thanks to Your Staff 

with Our Thanksgiving Lunch Buffet

TAMPA CLUB 
HOLIDAY PARTY 
WEDNESDAY, DECEMBER 4 

6:00 PM 

$35 PLUS TAX & SERVICE FEE 

Includes Open Bar 

Heavy Hors D’ Oeuvres & DJ

Evening Attire Is Suggested

STARTERS (Feeds 4-6):
Classic Caesar Salad | $18

Kale Salad | $24

PROTEINS:
Cooked Maple & Brown Sugar Glazed Ham Serves 4-6 | $60

Raw, Boneless Prime Rib, 5 lb Minimum | $12 lb
8-9 lb Fully Cooked Whole Boneless Turkey Breast, Feeds 6-12 | $60

10-14 lb Whole Turkey, Feeds 6-8 | $52
16-20 lb Whole Turkey, Feeds 8-12 | $70
20-24 lb Whole Turkey, Feeds 12-18 | $78

VEGGIES/SIDES (Feeds 4-6; $16)
Sautéed Green Beans, Applewood Bacon, Shallots
Roasted Garlic Mashed Potatoes, Parsley, Chives
Honey and Cinnamon Baked Butternut Squash

Bourbon Baked Yams, Brown Sugar, Vanilla
Traditional Stuffing, Rosemary, Sage

Ultimate Macaroni and Cheese
Steamed Broccoli Mornay

Cornbread Stuffing
Southern Collard Greens

SWEETS (Feeds 8-10)
Cherry, Cinnamon Apple or Blueberry Cobbler | $14

Bourbon Street Bread Pudding | $14
Bourbon Pecan Pie | $42

Pumpkin Cheesecake | $16
Danish Apple Pie | $30
Sweet Potato Pie | $26

ADDITIONAL
Orange Spiked Fresh Cranberry Sauce | $8 pt

Artisan Roasted Garlic Bread | $6 ea
Natural Pan Turkey Gravy | $8 qt

Horseradish Sauce | $6 pt
Beef Au Jus | $6 pt

THANKSGIVING
TO GO

Orders are due on Monday, November 25th

Pickup is 10:00 AM - 3:00 PM on Wednesday, November 27th

MENU



SANTA’S CHAMPAGNE 
BRUNCH 
SUNDAY, DECEMBER 8

10:00 AM – 2:00 PM 

$42 ADULTS PLUS TAX & SERVICE FEE
$18 CHILDREN 6 -12 PLUS TAX & SERVICE FEE
FREE FOR CHILDREN 5 & UNDER

Includes An Exquisite Buffet 

Endless Champagne & Mimosas

Pictures With Santa & Live Piano Music

feedingtampabay.org/ways-we-help   
Volunteer  |  Give

Served Meals  Kids Take Home Meals  To-Go Meals  Guest Choice Mobile Pantry  Culinary Training

Creating full service,     
  hunger relief 
    solutions that 
      begin around  
       our table.

FT B orange

white

black

P R E S I D E N T  S P O N SO R  B I LL  &  M A RY  N I P P E R

GINGERBREAD COOKIE 
DECORATING PARTY 
TUESDAY DECEMBER 10

6:00 PM – 8:00 PM

$12 PLUS TAX & SERVICE FEE

Come and Have Fun Decorating Gingerbread 

Cookies to Bring Home for the Holidays!



 

  w

HOLIDAY LUNCH BUFFET 
FRIDAY, DECEMBER 20

11:30 AM - 2:00 PM

$19.95 PLUS TAX & SERVICE FEE

Treat Yourself or Say Happy Holidays to Your

Staff with Our Holiday Lunch Buffet

UGLY SWEATER 
HAPPY HOUR 
FRIDAY, DECEMBER 13

5:30 PM – 7:30 PM

FREE TO ATTEND

Contest & Prize for the Ugliest Sweater

Drink Specials

ARMY/NAVY WATCH PARTY 
SATURDAY, DECEMBER 14

3:00 PM

FREE TO ATTEND

Drink & Appetizer Specials 

Celebratory Cake Cutting



Story and photo by Keith Marcel Woods

A MOMENT WITH 
LIFE MEMBERS
TOM & ROBIN FALONE 



Hi, Tom! Can you tell me a little bit 
about you and Robin?
We’re in love, married for 13 years, 
four kids, lived here locally most of our 
lives, almost all of our lives. I was born 
in Clearwater and Robin was born in 
Chattanooga. I run Florida Bullet, where 
we provide products and services for law 
enforcement agencies. Robin works in 
Clearwater at St. Petersburg College in 
the department that promotes access to 
students with disabilites.	

How long have you been running 
your business?
Over 35 years. My father founded it back 
in 1983 and I’ve been very fortunate 
to be in the business over the years. It 
keeps us happy, the kids are all in school 
doing well and we’re comfortable. But 
it’s a great business just because we get 
to work with a lot of law enforcement 
and government agencies, and they’re 
supporting their communities and we 
support them and whatever they need.

What first attracted you to the 
Tampa Club?
I joined in 2011 when Marcus Lawrence 
was incoming President. Marcus and 
I were Rough Riders together. He was 
Volunteer Calvary Regiment here in 
Tampa, which were the guys who gave 
the Teddy Bears to the kids in the 
hospitals, dress up in cowboy hats and 
stuff like that; do their braids. I told 
Marcus I had known about the Tampa 
Club since back in 1998, just because 
having a life in Pinellas County, not 
Hillsborough County, hadn’t really 
thought much of it until I found out that 

Marcus was a member. He says, “Hey, you 
want to come and take a look at the club, 
check it out?”
	 We did. Loved it, and became members. 

So, you’re a part of the Rough 
Riders, tell me more about that.
I got involved with the Rough Riders to 
give back bigger than myself. Bigger 
than we could do as a couple, and we’ve 
got an organization that has over 550 
individuals with a common goal, which 
is to help, whether it’s financial or sweat 
equity, other people of the organization, 
families, et cetera.

	 I’ve been a Rough Rider now for over 
11 years and I have done exactly what I 
thought I would do, which was help give 
back bigger than just myself.
	 It’s a great organization and a lot of 
fun. When we do our Teddy Bear Runs 
and walk into a hospital, you’d knock 
on a child’s door and basically say, 
hey, can I come hang out with you for a 
few minutes? They see you and they’re 
looking at you going, okay, that’s a 
biggest Boy Scout I’ve ever seen. And 
then they see we’ve got the cowboy 
hat, we’ve got the beads, we’ve got the 
beards and the kids are going, okay, 
what? All of a sudden, whatever’s going 
on in their life at that point, being in a 
hospital, whatever they may be fighting 
physically they forget about.
	 Then we can sit there and spend five 

minutes or more with them, with Teddy 
Bears and beads, and just goofing off and 
having a great time.
	 The last Teddy Bear Run I did was with 
All Children’s Hospital and we gave away 
a hundred bears!

So what’s your experience been like 
at the Tampa Club?
When we were coming here more, it 
was like family; we knew the entire staff, 
the staff knew us and it wasn’t from the 
standpoint of customer-employee, it 
was like... Hey Michael, how are you 
doing? Shake his hand, you know. We 
talk about our families... What’s going 
on with your family, what’s going on with 
you? And Justin here behind the bar... I 
mean, Justin knows everybody. We hang 
out with Justin outside of the club, have 
dinner or drinks and things like that. It’s 
been a lot of fun.
	 When I was more active with the Rough 
Riders, I’d have a lot of my committee 
meetings here. It was just a great venue 
to be able to sit down and do business.  
We’ve met a lot of nice people. We were 
able to introduce a lot of our friends and 
family to the Club, to the private club life. 
We’ve held a ton of events here; birthday 
parties, graduations, you name it.

What do you hope for the future of 
the Tampa Club?
Growth. Continued growth, new blood, 
not only in membership, but staff. That 
they maintain a level of service, the 
quality of service, the quality of food that 
they have come to be known for. There 
was a spell, there was a time they were in 
a dark period and the level of service and 
level of food just was not where it should 
have been for this caliber venue.
	 It was difficult to watch as members 
of the Club. I really think that between 
the board’s involvement, with Bill’s 
involvement as the manager, with having 
the staff that you have in the back of 
the house now... I think it’s really turned 
around. It really has. It’s nice to see, 
because again, as life members of the 
club, you want to see it perpetuate.

A MOMENT WITH LIFE MEMBERS TOM & ROBIN FALONE

I GOT INVOLVED WITH THE ROUGH 
RIDERS TO GIVE BACK BIGGER THAN 
MYSELF... WE’VE GOT AN ORGANIZATION 
THAT HAS OVER 550 INDIVIDUALS WITH 
A COMMON GOAL, WHICH IS TO HELP...

Robin and Tom Falone at Gasparilla



NEW YEAR’S EVE GALA  
TUESDAY, DECEMBER 31

CLUB OPENS AT 6:00 PM 

DINNER SERVED AT 8:30 PM

$125 PLUS TAX & SERVICE FEE

Includes Opulent Dinner, Fine Wine 

Champagne Toast & Breakfast Buffet 

Featuring Live Entertainment 

Black Tie Optional



VIEW

15

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.

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.

JAN 1 – JAN 10, 2019 $65
JAN 11 – MAR 31, 2019 $85
APRIL 1 – MAY 5, 2019 $75
MAY 6 – SEPT 15, 2019 $55
SEPT 16 - DEC 31, 2019 $65

813.712.8745
jtrinsstrategies.com

INNOVATIVE BENEFIT 
STRATEGIES FOR 

TODAY’S GROWING 
BUSINESSES

BEGIN YOUR HAPPILY EVER AFTER
AT THE TOP OF TAMPA

OUR WEDDING PACKAGES INCLUDE

CAROLINE CARROZZA  |  PRIVATE EVENTS DIRECTOR 
EVENTSDIRECTOR@THETAMPACLUB.COM | 813-229-6028

• Beautiful rooms overlooking downtown and Tampa Bay  
• Day-of coordinator provided by Confetti Events
• Passed hors d’oeuvres during cocktail hour 
• Chair length black or champagne linen
• Black or champagne napkins 
• Three-course plated meal
• Wedding cake cutting
• Champagne toast
• Votive candles
• Dance floor

813.712.8745
jtrinsstrategies.com

INNOVATIVE BENEFIT 
STRATEGIES FOR 

TODAY’S GROWING 
BUSINESSES



CHEF’S CORNER
WITH
EXECUTIVE CHEF
ANTHONY CILMI

“It’s the Most Wonderful Time...Of the Year”.  The Holidays are fast 
approaching.  I know for some, this can be a very stressful time of year.  Let the 
Tampa Club culinary team bring you some “Holiday Cheer”.  We have delicious 
new menus rolling out soon. We have Lough Dow Dinner features that offer 
great value on a budget. We offer Thanksgiving To Go, where our team cooks 
for your family so you don’t have to. The club is a perfect venue for your next 
holiday party.  Santa’s coming soon so bring your family and  join us for our 
upcoming Santa Sunday Brunch. As always, I am humbled to be your Chef and 
I look forward to kicking off the new year at the top of Tampa.  Good things are 
cooking in 2020.

Happy Holidays!
Anthony Cilmi
Executive Chef

Holiday Lobster 
Mashed Potatoes

INGREDIENTS

•	 5 lbs. Peeled & Quartered Idaho Baking 
Potatoes

•	 2 lbs. Lobster Tails
•	 1 lb. Whole Butter
•	 3 Cups Sour Cream
•	 2 Cups Scallions, Fine Sliced
•	 1/2 Cup Bacon Bits
•	 4 Cloves Fresh Garlic, Minced
•	 4 Cups Sweet Corn plus 3 Cups Frozen Sweet 

Green Peas
•	 2 Sweet Red Peppers, Fine Diced
•	 2 Cups Lobster Bisque
•	 Salt & Pepper To Taste

RECIPE PREPARATION

•	 Peel and fine dice lobster tails and reserve shell.

•	 In a large pot add quartered potatoes, lobster 
shells and 1 oz. Kosher Salt. Fill with water 
to just cover potatoes.  Place on high heat 
and cook till potatoes are cooked through. 
Strain very dry and place in mixing bowl with 
a paddle.  Pull lobster shells and reserve for 
garnish.

•	 While potatoes are cooking sauté diced lobster 
in whole butter with garlic, 3/4 the red peppers, 
bacon bits and 3/4 sweet corn. Whip potatoes 
with sour cream then add cooked lobster and 
3/4 the scallions and frozen peas.  Adjust with 
salt and pepper.

•	 At service pile the mash high on a serving 

platter like a Christmas tree.  Drizzle over 
the top with lobster bisque and garnish with 
remaining scallions, red peppers, peas, corn 
and lobster tail shells.

CHEF’S CORNER



CEO EXCHANGE LUNCHEONS
$30  |  Includes Lunch

THURSDAY, OCTOBER 24

11:30 AM - 1:30 PM

THURSDAY, NOVEMBER 21

11:30 AM - 1:30 PM

WHAT CAN YOU EXPECT WHEN YOU ATTEND A CEO EXCHANGE?

•	 New contacts and new relationships.

•	 Opportunities to benefit from new perspectives, knowledge, and experiences of 
professionals in a myriad of industries.

•	 New ways of viewing a challenge along with new ideas and solutions.

•	 Affirmation of your current strategies and the confidence to move forward. The advice 
you may never have considered before.

•	 Spark powerful thoughts or avenues of possibility you never thought of.

•	 The satisfaction of using your own experiences, skills, and knowledge to benefit a peer. 
Helping others benefit them — and you.

NETWORKING 
AT THE TOP OF TAMPA

$10 

Includes One Drink Ticket & Light Appetizers 

SELECT WEDNESDAYS

OCTOBER 9, NOVEMBER 13, DECEMBER 3

MORNING BUZZ
NETWORKING

Facilitated By Rosie Paulsen Enterprises

7:30 - 8:30AM
FREE TO ATTEND

Complimentary Coffee, Tea & Juice 

Breakfast Available for Purchase for $8

SELECT THURSDAYS

OCTOBER 17, NOVEMBER 21, DECEMBER 19



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:

Scott Blackburn, Robert Williams, Remy Isaac, Rosie 

Paulsen, Dr. Eddie Leonard, Fabricio Zambrano, Matt 

Centi, Linda Philipps, Bill Nipper, Terry Chandler, Brian 

Zophin, William Hogan, William Merchant, Madeline 

Rousseau, Douglas  Moriarity

Vincent Arcuri & Ellie Lambert
Better Homes & Gardens Real Estate 

Ellie & Associates

Jamila & Areon Atkinson
VeriMed IPA, LLC; Brooks DeBartolo 

Collegiate H.S.

Anthony & Lorraine Barkett
Clearly Agile

Rebecca & John Bast III
Berkshire Hathaway; Northwestern Mutual
Retirement Funding Solutions, A Mutual Of 
Omaha Company; Tampa General Hospital

Christopher & Laura Bruser

Martin Burke
Burr & Forman LLP

Dr. Jennifer Capeheart-Meningall
Bible-Based Fellowship Church 

Of Temple Terrace

Matt Centi
Medicare Solutions

Togo Uganda Coles & 
Charlesetta Amos- Coles

Brightway Insurance 
The Amos-Coles Insurance Agency

Dr. John Dahdah
Advent Health Tampa

Juliana Dennis
Phoenix House Of Brandon

Scott & Joanna Dettloff
Medicare Solutions

John & Alice Gilles
Retired Colonel US Army

Frank Fitzgerald & Natalie Glover
Vernisage USA;

Aminta Goynes & Geovonnie Justice
Impact Realty Tampa Bay

Matthew Groelinger & Christina Vollant
TriNet

Walter & Alessandra Groteke
My Medial Hub; Moffitt Cancer Center

We recognize and reward our sponsoring 

members; please call or email our Membership 

Director, Ann Pereira, 813-676-6683 or 

ann@thetampaclub.com for more details.



Michael & Barbara Hechtman

Raymond & Catherine Ingersoll
The Ingersoll Group; Landis & Gyr

Joseph Johnson
Global Specialty Security Group & 

Tampa Wellness Group

Dr. Greg C. Kaiser
Pediatric Gastroenterology

Robert & Kathleen Kinney
Accelerate Results Group

Jose & Jessica Lopez
Armour Trust Financial, LLC

Dr. Momot-Price & Jovanovich Roberts
Select Wellness, LLP; B4Closure

Kory Lenz & Morgan Nolan
Thomas Financial; PDAA

Amanda Milligan
PWC

Carmelo Neider & Erin Williams
Go Blinging Inc.; Aria Jewelers Inc.

Ersula Odom
Sula Too LLC

Shiobhan Olivero & William Babiarz
Olivero Law, P.A.

George & Athena Pappas
Pappas Law & Title

Aaron & Erin Poe
U.S. Army

David & Gabrielle Roberts
Crowe LLP

Robert & Marnie Schmidt
UAV Propulsion Tech; Marnie Schmidt, LLC

James Stine & Dale Akins
Harrell, Stine & Associates LLC

Josef C. Tyree II & Lauren Tyree
Power Electric Services; Walmart Media Group

Dennis Walker, Jr. & Jessica Walker
Northwestern Mutual; McRae & Metcalfe

Robert & Kalah Woerner
Grow Financial Credit Union; Chancey Design 

Partnership

Jake Worrell
Medicare Solutions

Brian & Melissa Zophin
Crowe LLP

TAMPA CLUB
BOX OFFICE

Tickets for Amalie Arena,

The Straz, Ruth Eckerd Hall,

Mahaffey Theatre & more.

Please contact Donna Julian at 

donna@the tampaclub.com

for availability and pricing.

SHARE YOUR 
MEMORIES WITH

THE CLUB!

Post your photos on Facebook or 

Twitter and tag the Tampa Club.

fb.me/TheTampaClub

@thetampaclub



Good Kids with 
Good Grades

We’ll reward their hard work with recognition in The VIEW and a 
free meal up to $20 value. Simply email donna@thetampaclub.

com with the names, schools and report cards of your smart kids.

DID YOUR CHILD EARN ALL A’S?

Great staff, great food, and beautiful views!

The Tampa Club is Amazing!! If you are looking for top of the line service, elegant atmosphere, 

great food, spectacular views of DT Tampa and, an event coordinator ( Caroline) who is fantastic, 

look no further. We had our dream ceremony and reception at The Tampa Club on July 19, 2019. 

It was amazing! Caroline is a great listener and communicator. She worked with us on all the 

details to make sure we had a beautiful wedding. Our guests were in awe of the venue and 

everyone had a wonderful time. It’s a beautiful venue for any event.

Caroline:  Thank you and your staff for 

making Ken’s birthday dinner a perfect 

success.  Everything was absolutely 

outstanding.  I’m sure our “event” party 

of 13 was no comparison to the several 

hundred people next door but we felt just 

as important.  Several couples, including us, 

would like information on joining the Tampa 

Club.  We would much prefer coming to the 

Tampa Club rather than going to Bern’s.  

Thank you again.  Best Regards, John

Erine Poe

Bradley and Joanna Kimmel  

Coloneljohn1

WHAT 
THEY’RE
SAYING



CLUB CLOSED 

PRESIDENTS’ CUP 
GOLF TOURNAMENT

COOKING CLASS: 
OKTOBERFEST

		

WORLD 
VEGETARIAN DAY

VINTNERS’ 
MEMBERS 
EXCLUSIVE WINE 
TASTING

NETWORKING AT 
THE TOP OF TAMPA

CIGAR DINNER

TAMPA CLUB FRIAS 
WINE DINNER

LIVE JAZZ

LIVE JAZZ

MORNING BUZZ 
NETWORKING

NATIONAL PASTA DAY

LIVE JAZZ 

SCORE NETWORKING

CEO EXCHANGE 
LUNCHEON

Y.E.S. HAPPY HOUR

LIVE JAZZ

HALLOWEEN DRINK 
SPECIALS

LIVE JAZZ

FIRST FRIDAY 
OKTOBERFEST

VINTNERS’ WOMEN 
IN WINE DINNER

OYSTER NIGHT

FALL HARVEST TEA 
PARTY

WEEKLY SCHEDULE

SUNDAYS

Closed 

MONDAYS

Lunch

TUESDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner

WEDNESDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner

THURSDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner
2-4-1 Happy Hour 

FRIDAYS

Breakfast
Lunch
Cocktails
Happy Hour
Dinner
Friday Night Filet

SATURDAYS

Cocktails
Dinner
Byob Wine Night

OCTOBER 2019

SUN MON TUE WED THU FRI SAT

7

14

21

28

6

13

20

27

8

1

15

22

29

9

2

16

23

30

3

10

17

24

31

4

11

18

25

5

12

19

26

CLUB CLOSINGS 
PRESIDENTS’ CUP GOLF TOURNAMENT / COLUMBUS DAY - OCTOBER 14



COOKING CLASS: 
HOLIDAY COOKING

ELECTION DAY 
DINNER FEATURES

NATIONAL 
NACHOS DAY

NETWORKING AT 
THE TOP OF TAMPA

THANKSGIVING 
TO-GO
PRE-THANKSGIVING
LUNCH BUFFET

CLUB CLOSED FOR 
DINNER

LIVE JAZZ

LIVE JAZZ

MORNING BUZZ 
NETWORKING

CEO EXCHANGE 
LUNCHEON

CIGAR DINNER

LIVE JAZZ

CLUB CLOSED

FIRST FRIDAY - 
A TASTE OF ITALY

NATIONAL CALZONE 
DAY

STONE CRAB & 
SEAFOOD NIGHT

VINTNERS’ 
SPARKLING & 
BUBBLY WINE 
TASTING

VINTNER’S 
MEMBERS 
EXCLUSIVE WINE 
DINNER

CLUB CLOSED

PRESIDENT’S 
CHANGING OF THE 
GUARD PARTY

CLUB CLOSED

WEEKLY SCHEDULE

SUNDAYS

Closed 

MONDAYS

Lunch

TUESDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner

WEDNESDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner

THURSDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner
2-4-1 Happy Hour 

FRIDAYS

Breakfast
Lunch
Cocktails
Happy Hour
Dinner
Friday Night Filet

SATURDAYS

Cocktails
Dinner
Byob Wine Night

NOVEMBER 2019

SUN MON TUE WED THU FRI SAT

4

11

18

25

3

10

17

24

5

12

19

26

6

13

20

7

14

21

28

1

8

15

22

29

2

9

16

23

30

CLUB CLOSINGS 
CLOSED FOR DINNER - NOVEMBER 27   |   THANKSGIVING HOLIDAY - NOVEMBER 28 - 30

27



WEEKLY SCHEDULE

SUNDAYS

Closed 

MONDAYS

Lunch

TUESDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner

WEDNESDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner

THURSDAYS

Breakfast
Lunch
Cocktails
Dinner
Low Dough Dinner
2-4-1 Happy Hour 

FRIDAYS

Breakfast
Lunch
Cocktails
Happy Hour
Dinner
Friday Night Filet

SATURDAYS

Cocktails
Dinner
Byob Wine Night

DECEMBER 2019

SUN MON TUE WED THU FRI SAT

CLUB CLOSINGS 
CHRISTMAS HOLIDAY - DECEMBER 23 - DECEMBER 30   |   NEW YEAR’S DAY - JANUARY 1

SANTA’S 
CHAMPAGNE 
BRUNCH

CLUB CLOSED

CLUB CLOSED

GINGERBREAD 
COOKIE 
DECORATING 
PARTY

CLUB CLOSED

NEW YEAR’S EVE 
GALA

VINTNERS’ 
HOLIDAY WINE 
DINNER

CLUB CLOSED

LIVE JAZZ

LIVE JAZZ

MORNING BUZZ 
NETWORKING

LIVE JAZZ

CLUB CLOSED

UGLY SWEATER 
PARTY

HOLIDAY LUNCH 
BUFFET

CLUB CLOSED

ARMY/NAVY 
WATCH PARTY

CLUB CLOSED

9

16

23

30

8

15

22

29

10

17

24

31

11

18

25

5

12

19

26

6

13

20

27

7

14

21

28

TAMPA CLUB 
ANNUAL MEETING

NETWORKING AT 
THE TOP OF TAMPA

TAMPA CLUB 
HOLIDAY PARTY

1 2 3 4

Reservations are especially recommended during the holidays!  Dining will 

generally be available during normal hours throughout December, although 

Formal Dining may be in the Grille.  December’s revenue contributes tremendously 

to the Club’s financial health and your understanding is sincerely appreciated.



Since 1981

101 East Kennedy Boulevard

Suite 4200

Tampa, FL 33602

(813) 229-6028

WWW.THETAMPACLUB.COM

BOARD OF DIRECTORS 

SANDY CALLAHAN, PRESIDENT

SCOTT STIGALL, PAST PRESIDENT

EDDIE LEONARD, PRESIDENT ELECT

BRUCE NARZISSENFELD, TREASURER

ROBIE ADDAMS, SECRETARY

KATHLEEEN BELMONTE

AARON BERGER

STEVEN EFFLER

JONATHAN ELLIS

JON HARTZLER

AUSTIN LERNER

LINDA PHILIPPS

JOHN T. TAYLOR

Book your next meeting at the Tampa Club by contacting Caroline Carrozza at 813-229-6028 x 304 or eventsdirector@thetampaclub.com

MEETINGS 
WITH A VIEW
Take your next meeting to the top of Tampa Bay. 
The Tampa Club offers ideal meeting rooms for 
strategic planning, board meetings, training, 
team building sessions, and more.

•	 Full service breakfast, lunch and dinner

•	 Full service meetings, breaks and cocktail hours

•	 Wifi, AV essentials, conference phone

•	 Podium/mic, projector/screen


