
THE 

STANWICH 

CLUB 



REMINDER 
 
 

 

DRESS CODE 

Stanwich is a family club whose members wish to preserve an 

environment of courtesy, mutual respect and good taste. Please help 

us achieve that common goal. 

 

CLUBHOUSE: Members and their guests are expected to wear 

appropriate attire in the Clubhouse at all times. Jackets are required 

in the Main Dining Room for dinner. Casual dress is permitted in the 

Grill Room and on the Terrace. However, men are required to wear 

collared shirts which must always be tucked in, and jeans of any type 

are not permitted, except for ladies white jeans. 

Adults and juniors, should remove their hats in the Clubhouse and on 

the terrace under the awning. 

Jeans, cargo pants or shorts, tee shirts without collars, shirts 

untucked, and baseball caps worn backwards are not permitted 

anywhere at any time on the Club grounds. Sweat pants and athletic 

pants are only to be worn in connection with tennis and paddle tennis 

activity. 

 

GOLF: Proper golf attire is to be worn at all times on the golf course as 

well as on the practice areas and the putting greens. Men are required 

to wear pants or Bermuda length shorts as well as collared shirts. 

Turtleneck shirts are permitted in colder weather. Ladies are required 

to wear pants or Bermuda length shorts or skirts and appropriate golf 

shirts. Tennis shorts, short shorts, cargo pants or shorts, jeans and 

bare midriffs are not permitted. Men’s shirts must be tucked in at all 

times including on the practice areas. 

 

TENNIS: All players, juniors and adults, must wear white tennis attire. 

Some colored trim is permitted. White tennis shoes are required. 

Footwear with heels or ribbed bottoms is not permitted. 



EVENTS 

Derby Day Party 

Saturday, May 6, 2017 

5:00 pm 

Booths, Mint Juleps & Food 

Galore! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

          Brunch 

Sunday 

May 14, 2017 

Noon - SOLD OUT 

 

2:45 Available 



 
 
 
 
 
 
 
 
 
 
 
 

Camp Registration is Filling Fast!! 

 
Members and Sponsored Guests may register online. 

 
Visit thestanwichclub.siplay.com to register. Uniforms can also be ordered on this site 

(Deadline to order uniforms is 5/17/17). 

 
Below are the links for the bathing suits. 

 
Girls: 

http://www.landsend.com/products/girls-ruffle-tankini-swimsuit-set/id_305525?sku_0=::62D 

 
Boys: 

https://www.landsend.com/products/boys-solid-swim-trunks/id_306599?sku_0=::HME 

(Note: for boys please order the NAVY blue one) 

Special Events to look forward to this summer: 

Magician Danny Diamond, Improv for Kids, Cooking with the Chef, Field Trips, Camp Luau 

Special Themed Fridays 

Don't Miss Out ... Register Today! 

http://www.landsend.com/products/girls-ruffle-tankini-swimsuit-set/id_305525?sku_0=%3A%3A62D
http://www.landsend.com/products/boys-solid-swim-trunks/id_306599?sku_0=%3A%3AHME


 
 
 

Foodie 

*BURGER ALERT* 

 

 

The culinary team has developed a new blend of ground beef that has surpassed anything we have tasted and 

tested before. The blend consists of 100% black Angus chuck roll, short rib, and brisket . The combination of these 

three components gave us the results we were looking fo r. The burger retains its juiciness and color . The richness 

and flavor is similar to that of a steak. The construction is also impo rt ant . We start with a brioche bun, shaved 

iceberg lettuce and sweet onion. Finished with age cheddar and applewood bacon. I'm sure you will agree this 

burger is at a whole new level of flavor. 

 
See you on The Terrace, Chef 



DINING 
 
 
 

STANWICH CLUB DINING 

RESERVATIONS 

 

 
Semloh – First Come First Served 

Please join us at Semloh on a first-come-first-served basis. As this is one of the 

most popular areas of the Club, a no-reservation policy allows us to maximize the 

tables and turn them more efficiently when members come in on a first come first 

served basis. Should the wait be too long, we would be delighted to accommodate 

the members in the other dining areas based on availability. Please note that the 

members that have booked tables in the Grill Room will be given the priority as they 

have standing reservations. 

 
 

 
Grill Room and Patio – Reservations Requested 

Please call the Front Desk with any reservations and we will accommodate them. 

Please be aware that due to demand, we may not have all time slots available, and 

ask that members arrive on time for their reservations, as the table may be booked 

for another member later in the evening. We allow ample time for members to dine, 

but often have a “second seating” that is challenging to accommodate should the 

member in the “first seating” arrive much later than the reservation time. Should a 

member choose to dine in Semloh instead of the Grill Room, they will be 

accommodated per the first-come-first-served policy 

 
 

 
Dining Room – Reservations Required 

The Formal Dining Room requires reservations for dinner on Thursday, Friday and 

Saturday nights. 



SUMMER WINES 
 
 
 
 
 

 

Moving into the summer months means new summer 

wines, both by-the-glass and for bottle service. 
 

 

 

 

 

 

 

 

 

 

 

 

Les Baronnes Sancerre 

by Henri Bourgeois 

 

In order to round out our 

by-the-glass selection of 

wines, we have added a 

new Sancerre to the list, 

Les Baronnes from Henri 

Bourgeois. This fresh 

wine has a complex 

flavor, with citrus, grass 

and minerality 

predominant and hints of 

gooseberry, passion fruit 

and lemon zest. This 

sauvignon blanc based 

wine is perfect for a hot 

summer day 

Barone Fini Valdadige 

Pinot Grigio 

 

We are delighted to 

offer a new Pinot Grigio 

on our list, from Barone 

Fini winery in Trentino 

– Alto Adige region in 

Italy. This ripe, round, 

lush wine would be the 

perfect start to an 

evening, especially 

when paired with 

seafood, such as some 

of our appetizers: a 

dozen Oysters, or 

perhaps the Shrimp & 

Crab Cocktail. 

Rock Angel Rose by 

Chateau d’ Esclans 

 

One of our most popular 

summer wines is the 

Whispering Angel Rose, 

which we offer by the 

glass. We are thrilled to 

add the Rock Angel Rose 

to our by-the-bottle 

selection this summer. 

The Rock Angel Rose is an 

award winning wine, with 

very high ratings from 

some of the most 

recognized names in the 

wine world – 90 points 

from Wine Enthusiast, 92 

points from Tasting 

Panel, 9 



SAVE THE DATE 

KICK OFF THE NEW TERRACE 

Friday, May 26th 

Hors D'oeuvres & Live Band! 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Kick Off Family BBQ! 

Sunday May 28th 



TENNIS 

Women’s Tennis Schedule 

PRESEASON PRACTICES 

 

Tuesday, May 2 – Friday, May 12 

B/C Team Players – Tuesdays & Thursdays 9:00-10:30AM 

A/B Team Players – Tuesdays & Thursdays 10:30AM-12:00PM 

A/B Team Players – Wednesdays & Fridays 9:00-10:30AM 

B/C Team Players – Wednesdays & Fridays 10:30AM-12:00PM 

WEEKLY TEAM PRACTICES SCHEDULE 

Tuesday, May 16 – Thursday, July 20 

B/C Team – Tuesdays 9:00-10:30AM 

A Team – Wednesdays 9:00-10:30AM 

B/C Team – Thursdays 9:00-10:30AM 

A/B/C Social – Wednesdays 3:30-5:00PM 

THE A TEAM PLAYS THEIR MATCHES ON THURSDAYS AT 9:30AM AND THE B & C 

TEAMS PLAY THEIR MATCHES ON FRIDAYS AT 9:30AM 

Warm-up begins at 9:00AM 

Cardio Tennis 

Wednesdays 10:30AM-12:00PM 

*practice fee is $40 per person 

**lesson rates will apply when there are less than 3 players 

Saturday Morning Round Robin & Breakfast 

  
Saturdays 10:30AM-12:00PM (starting in May) 

Set up your own clinic: form your own clinic and email tennisshop@stanwich.com 

to set it up 

mailto:tennisshop@stanwich.com


TENNIS 
 
 
 
 
 
 
 
 

 

Junior Tennis Clinics 

Sundays May 7 – June 11 

 

 

Ages 4-6 Sundays 12:00-12:45PM ($30 per student) 

Ages 7-10 Sundays 12:45-1:45PM ($35 per student) 

Ages 11 & Up Sundays 1:45-3:15PM ($45 per student) 

Sign up is à la carte 

 

No “drop ins” permitted 

Advanced sign up required 

Lesson rates will apply if less than 3 students 

UP-COMING EVENTS 

May 2-12 Women’s Pre-Season Clinics 

May 7 Junior Spring Clinics Begin 

May 18-19 Start of Women’s League Matches 

May 23 Good Old Boys at Stanwich 

May 29 Memorial Day Kids Tennis Event 

June 9 Adult Mixed Member-Guest Event 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Monday, May 29th 

12:00 at the Pool! 
 

BBQ Water-slide Pool and Tenni 
   

                           POOL GAMES 

l O&  Under 1:45-2:30 10 &. Under l:00-1:45 

11 &. Older 1:00-1:45 11 &. Older 1:45-2 :30 



GOLF COURSE 
 
 
 

Is Your Golfer Etiquette Par for the Course? 

Scott E. Niven, CGCS 

Property Manager 

Golf is a very unique game versus other sports, for all players on the course during any given day 

can have an impact on the playing field, which can affect other players score and enjoyment of 

their round. The rule book has a chapter on golfer etiquette so that each individual will know how 

to behave in a manner that doesn't negatively influence the condition of the course, pace of play 

and ultimately the enjoyment of every other golfer’s experience. The following is a fairly 

comprehensive listing of the various components of golfer etiquette that come into play during 

each round. Even if you aren't a scratch golfer, hopefully your care for the course and fellow 

players is up to par. If everyone will follow these 

recommendations we can reduce damage, improve the pace of play, and enhance golfer 

enjoyment. 

1. Share a golf cart with another player rather than ride alone. 

2. Be aware of the noises you make when others are playing a shot. 

3. Turn your cell phone off during the round. 

4. Finish your round in under 4 hours and 15 minutes. 

5. Use the correct set of tee markers for your ability. 

6. Clean up your broken tees on each tee and dispose of any debris that you find. 

7. Watch other players shots and assist them in finding their golf ball when 

necessary. 

8. Replace your divots and additional ones if you have time. 

9. Be aware of natural areas and keep your golf cart on paths or mown turf. 

10. Drive and park on the middle of the cart paths, avoiding worn areas and edges. 

11. Enter and exit bunkers on the low side; do not pull sand over the edge and place the rake 

along the lower edge. Tap sand off your shoes before walking on the green. 

12. Place your cart or golf bag in the direction of your next shot to avoid slow-ing down play. 

13. Always pick up your feet when walking on the greens. Avoid twisting, 

shuffling, and jumping. Purchase shoes that won’t cause deep imprints. 

14. Find your ball mark and repair it properly, fix others as you see them. 

15. Be care removing and replacing the flagstick to avoid damage to the edge of the hole. 

Place it down carefully on the green or outside the edge of the green. 

16. Remove your ball from the hole with your hand, never use your putter. 

17. Only use the range for practice, not the golf course, just one ball in play. 

Thanks for doing your part to keep our great golf course looking and playing its best! 



GOLF COURSE 



The Golf Season Has Arrived! 
We've kicked off the season with one of the best Stag Nights 

and Opening Days on record! 
 



CALENDAR 



 
 
 

Board of Directors 

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 

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 

SAID AHMAR 

Asst. Clubhouse Manager 

SHAYAN PANDOLE 

Director of Food & Beverage 

MILLIE SKINNER 

Food & Beverage Manager 

TARA CAPUANO 

Catering & Communications 

SEBASTIAN  BREDBERG 

Director of Racquets 

CHRIS POST 

Head Tennis Professional 

JOSETTE FIRRIOLO 

Controller 

RICHARD KING 

Executive Chef 

RENEE RENDE 

Receptionist 

MARY ANNE BOYKAN 

Accounts Receivable 

MARIA VON THADDEN 

Assistant Controller 

Congratulations Said 

 
 
 
 
 

Congratulations to Said Ahmar, who is now 

Stanwich's Assistant Clubhouse Manager 

Welcome To Stanwich! 

 
 
 

 
Tara Capuano 

Catering & Communications Manager 

Tara is very energetic and loves the hospitality industry. She's 

a graduate of Iona College with a degree in Communications 

and looks forward to a long, successful career at 

The Stanwich Club! 

 
 
 
 
 
 
 

 
Millie Skinner 

Food & Beverage Manager 

Millie is a passionate hospitality professional with extensive industry 

experience including l'escale restaurant in Greenwich, Le Pain Quotidien 

in CT and NY and the Stamford Marriott Hotel and Spa to name a few. 

She thinks it is fun to do the impossible, and has used this motto 

throughout her career, to surprise and delight her guests. Millie hails from 

Serbia, and speaks three languages - English, Serbian and Spanish. 

While she has a bachelor's degree in Engineering Management (major in 

Logistics, Quality Control and Supply Chain Management) her true 

passion is hospitality. Millie's enthusiasm, obsession for perfection, and a 

keen eye for details makes her a great addition to the F&B Department. 


