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ohagan Pandolg,
Pirector of F&BH

NEW WINES AND COCKTAILS!

We start the new season with a slew of new
cocktail and some updates and changes to our
Wine by the Glass Program.

The first of our changes is to our wine program —
we are delighted to serve Oberon Cabernet
Sauvignon as our house cabernet. This wonderful wine is from Napa County,
California, and has garnered awards and accolades from several sources includ-
ing Wine Advocate, Wine Enthusiast and James Suckling. This easy-drinking
Cabernet has a deep purple color, and a complex nose featuring black cherry,
candied blackberry and hints of chocolate. The palate follows with fruit forward
flavors, and a silky, seamless mouthfeel. The red berry notes are well balanced
with hints of tannins, spices, vanilla and cardamom, and the wine expresses its
backbone and eomplexity with the help of a tiny amount of Syrah and Petit Sy-
rah in the mix. Enjoy this wine with our new spring menu, as it complements
several of our dishes, from the Chicken Scarpiello to the In-House Dry Aged
New York Strip.

Other additions to the beverage program are new Spring Cocktails featured on
our cocktail list. Along with the Paloma, our resident favorite, we three new
cocktails on the list — a French Martini, the
Venetian Spritz and a Rye Manhattan. Our
French Martini is our take on the classic, made
with Chopin Vodka, Chambord and Cassis Lig-
uors, and pineapple juice, which combine to
make a fresh seasonal cocktail that packsa
punch! The Venetian Spritz is an updated ver-
sion of a champagne cocktail, made with
Prosecco, Aperol and Dermerara Sugar, a deli-
cious and fizzy drink that’s just the right
amount of sweet and bubbly. The Rye Man-
hattan is an ode to the remnants of winter —
ours is made special with the use of Redemp-
tion Rye, Dolin Vermouth, Classic Bitters and
imported Luxardo Maraschino Cherries.




Richard Ring,
executive Chef

Greetings and Happy Spring from the
Stanwich Culinary Team

We enjoyed our vacation and our batteries
are recharged for another blockbuster
season at Stanwich.

Please join us for our new Spring Menus!

Guy, Derrick, and | visited the Restaurant
Show at the Jacob Javits Center in NYC! We
certainly made a few heads turn pushing
our new Cook Shack Smoker down
sidewalks and across taxi paths! Thanks to
Guy's SUV, we were up and smoking 16
hours later, Boston Pork Butts no less 3
"only in NY". —

The team is proud to offer and showcase some tantalizing small plates such as :

malfatti ~ spinach and ricotta dumpling Pomodoro, Pulled Pork Slider Steam Buns and
Lobster Farro. You must sample the Sugar Snap Pea Salad with Crispy Prosciutto, Pap-
pardelle with Chanterelles & Fava Beans and finish your dining experience with Bana-
nas Foster with Griddled Pound Cake!
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Welecome our New Food & Beverage Interns |
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Marie Alex

Marie is joining us for the year, and Alex is currently studying Hospitality and
originally hails from the Czech Repub- Events Management at the University College
lic. She is currently enrolled at the Uni- of Birmingham. She is originally from Slo-
versity College of Birmingham, where vakia and has been living in England for just
she is studying Hospitality and Events over a year. She is joining us as a server, and
Management. Marie speaks Czech and will be a part of our team for the next

Slovac and is conversant in French, as year. Alex speaks Slovak, German, Czech and
well as English. She is looking forward English. She is looking forward to experienc-
to honing her skills with us at Stanwich ing the diversity of the hospitality industry

and improving her communication/language
skills during her time with us.

Women'’s Spring Cocktail
Party

g
IB Wednesday, April 5th

6:30 PM

 Open to all women of The Stanwich Club
' whether or not they currently participate
in any of our sporting activities

Come meet new friends or reconnect with
existing ones!
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Plan Now!

Sw@yy May 14th

THE TERRACE
Grand Opening

Welcome our new space
with champagne & canapes




for Registration

THE FOLLOWING EVENTS ARE CURRENTLY “LIVE” AND OPEN
FOR REGISTRATION VIA FORETEES OR BY
CONTACTING THE GOLF PRO SHOP:

WOMEN’S OPENING DAY
- Wednesday, 4/19 -

MEN’S STAG NIGHT & OPENING DAY
- Friday, 4/28 & Saturday, 4/29 -

MINT JULEP CUP
- Saturday, 5/6 -

MIXED TWILIGHT
- Friday, 5/12 -

MEN’S FRIDAY INVITATIONAL
- Friday, 5/19 -

HUSBAND & WIFE TOURNAMENT
- Sunday, 5/21 -

MEN’S 2-DAY MEMBER-MEMBER
- Saturday & Sunday, 5/27 & 5/28 -

Be sure to look on ForeTees or the Stanwich website for information regarding
season-long events such as:

o Arbor Cup
o Men’s Interclub matches
o Senior Interclub matches

o Junior Interclub (not on ForeTees - see “Junior Programs” on Stanwich website)
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MEN’S OPENING DAY
AND STAG NIGHT

STAG NIGHT — FRIDAY, APRIL 28TH

7:00 COCKTAILS
8:00 DINNER
(approx $85 includes dinner and wine)

OPENING DAY — SATURDAY, APRIL 29TH

* OPTIONAL FULL COOKED BREAKFAST *
(approx $17)

« OPENING DAY TOURNAMENT - SCRAMBLE FORMAT °
(no charge)

Pro Shop Pairs Teams According to Individual Handicaps

feam Frizes
On-Course Conftesfs
Complimentary Raffle Drawn Following Play

Lunch and Awards Following Play
(lunch approx $27)




WOMEN'’S OPENING DAY
AND LUNCHEON

WEDNESDAY, APRIL 19TH

e 9:00 AM~-GOLFER Q & A

For both new and experienced golfers

¢ 0:45 AM - SHOTGUN START

Q@ Holes, Step Aside Scrambles
Pro Shop Makes Pairings

If not playing in the shotgun, there is a
*10:30 AM FREE CLINIC

All followed by a
e 12:00 -~ LUNCHEON




Saturday, May 6t, 2017

Better Ball of Two - Gross and Net
Stroke Play
Member +1 Guest

10:30 Brunch
11:30 Shotgun Start

There will not be a Shootout
following play

$180 per Team

Following golf and awards, the Club’s
Kentucky Derby Party kicks off in grand
fashion on the Terrace!




MIXED T WILIGHT
“géﬁym al @ﬂmm/@wn ”
FRIDAY, MAY 12TH

e 5:00 SHOTGUN START
Step Aside Scrambles

Q Holes

Sign-up as a foursome or as a couple
(the golf shop will do their best to pair any single players)

Gross and Net Prizes
Longest Drive
Closest fo the Pin

¢ 7:15 DINNER
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AGEs 7 - 10 ’w
(CLASS SIZE IS LIMITED TO 10 JUNIORS)

2:00—-3:00
SUNDAYS - ONE HOUR SESSIONS - $60 PER STUDENT

APRIL23RD  APRIL 30TH MAY 7TH MAY 14TH

~~"MAY 21 % -*a_;:;:-f“"“_ijNE ATH JUNE 11TH

NoO CLINIC ON MAY 28TH

APRIL 23RD APRIL SOTH | ~ MAY 14TH

MAY 21SsT NE 4TFH JUNE 11TH

No CLINIC ON MAY 28TH
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Other Important Dates

April 20-23 Men’s Ivy League
Championship

NOTE: THE GOLF COURSE IS
CLOSED ON APRIL 17TH
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The New Titleist Pro V1 and Pro Vix

Buy 3 dozen personalized golf balls, get the 4th dozen FREE!!
Golf balls must be personalized to take advantage of sale

#17 Approach

Program ends Sunday, April 16th.

. Delivery takes approximately 5 weeks.

OPTION #1 OPTION #2 OPTION #3
+ Available on Pro V1 or Pro Vix + Available on Pro V1 or Pro Vix + Available on Pro V1 pink
(Pink play number and pink sidestamp)
* Choose standard play numbers * Choose the same play number (00, « Standard low play numbers (1-4)
(1-4) or (5-8) 1-99), additional fee may apply
« Personalize golf balls with the imprint  * Personalize golf balls with the imprint * Personalize golf balls with the imprint
of your choice at no charge of your choice at no charge of your choice at no charge

\ﬁfw: e 8 Tazlel \ \\\ﬁfug.’,"\mw.fu !

Promotion ends Sunday, April 16th. To place an order either

call the golf shop at 203-869-2072, or email John at
jscali@stanwich.com
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Women's Tennis Kick Off Camp &
Luncheon

EDNESDAY, APRIL 26

0-11:30 AM
R ALL LEVELS

2Jease join the tennis staff at Stanwich for some fun drills
and games to get a great start to
the outdoor tennis season!

Sign up early.as space is limited!
Email tennissh wich.com

\
- Seasonal Lessons to End Soon!

&

/ A Q nal lessons unde;jﬂ:l;ehbubble will end April 16th.

ke -ups please coordinate with the Tennis Staff at
% tenmsshop@stanwmh com



mailto:tennisshop@stanwich.com
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Board of Directors
Officers

EDWARD HOWE, President
KENNETH DARDIS, VICE PRESIDENT
DAvID CHRISTIE, Treasurer
Tomas, Arlia, Asst. Treasurer
DAVID LEHN, Secretary

JOHN COLEMAN, III
SARA CROWLEY
KEVIN DRISCOLL

STEVE DUNN
KEVIN GALLAHGER
THOMAS HALL
BRYAN JENNINGS
SHANE KINAHAN
STEVE DUNN
MEREDITH MCGOWAN
DAVID ROTH
LAURA SAID

RICHARD SIRVAITIS
STEPHANIE WALL

Stanwich Staff

GUY D’AMBROSIO
General Manager/COO
MIKE SUMMA, PGA
Director of Golf
JOHN SCALI
Head Golf Professional
SCOTT NIVEN, CGCS
Property Manager
SEBASTIAN BREDBERG
Director of Racquets
CHRIS POST
Head Tennis Professional
JOSETTE FIRRIOLO
Controller
RICHARD KING
Executive Chef
SHAYAN PANDOLE
Director of Food & Beverage
SAID AHMAR
Asst. Clubhouse Manager
RENEE RENDE
Receptionist
MARY ANNE BOYKAN
Accounts Receivable
MARIA VAN THADDEN
Assistant Controller

UPDATE

Fire protection and
electrical lines being

Installed




