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Board of Directors

D. Jeff Kidder
President
George J. Dusckas, Jr.
Vice President
Frank B. Victor
Secretary
Michael J. Lubowicki
Treasurer
David Thornton
Entertainment Chair

David P. Snell
John B. Enders
Amy Cuzzola-Kern
Michelle M. Robertson
David A. Chrzanowski
Lisa S. Presta
Bruce G. Dunton

Erie Club Staff
Jeff Lawson, CCM
General Manager
Bogie Romanek
Controller
John Panarello
Executive Chef
Michael Cerrie
Sous Chef
David Dubowski
Sous Chef’
Dawn Brown
Banquet/Catering Manager
Shane LaGrandeur
Service Manager
Jackie Palotas
Service Manager
Katrina Morris

Beverage Manager

Welcome
New Members

Patrick Kelley
Marcia & Roger Dall
Jack & Pat Sims
James & Erica Jackson
Michelle Toth
Brian & Jennifer Ramm
Art Laneve

President’s Colummn

Thank you to every member who took the time to complete and return our recent Dress Code
Survey. We had tremendous participation with almost half our members offering their opinions.
The response indicates robust results, highly reflective of the Erie Club membership.

We learned the majority (55%) of our members favor our current dress policy. Moreover,
an overwhelming majority (72%) would use the club less often or about the same if denim
were allowed. With these results in mind, the Erie Club Board of Directors has decided to
maintain its current dress standards. Many of you stated in the comment section that our
dress code is inherent to our identity as a fine dining establishment where food and atmosphere
combine for a “special” and superior dining experience.

The House Committee and Board of the Erie Club are thankful for your participation and
committed to reviewing member opinion on a variety of topics regularly. While we may,
from time to time, consider making exceptions to the dress code for some of our more casual
special events, please be reminded the following items are not permitted at the club:

Beachwear ¢ Flip-flops (n0 open-toed shoes for men) ® Cargo Pants and Cargo Shorts * Sneakers
T-shirts * Jeans or other Denim Clothing (denim jackets, denim skirts, etc.) ® Camouflage Attire

D. Jeff Kidder
Club President

Vegetarian Cuisine

272 Gourmet Night

Saturday, September 19th

Dinner Begins at 7:00 p.m. Sharp!
$79 per person includes all food & wines
lease Note: in order to accommodate the most members possible,
group seating will be used for this event
Reservations Required — Please Call 455-1328

MENU:
QFinst Gowrsde

Roasted Fennel & Lemon Grass Bisque
dried russian corn, roasted red chiles,
black truffle flan, celery, palm hearts
Wine: Murphy-Goode Sauvignon Blanc 2008, Sonoma

604,{/24 e
Heirloom Tomato Carpaccio
port wine-poached white asparagus
& chantarelle mushroom salad,

upland cress and garlic flowers, shaved red radish vinaigrette
Wine: Joseph Phelps Pastiche 2005, Napa

Dhind Gowrse
Rutabaga Semolina Gnocchi &
Roasted Parisian Root Vegetables
wilted pea tendrils, fava beans, red onion confit,
coriander oil, porcini mushroom syrup
Wine: French Maid Pinot Noir 2007, France

D raunth 601//&66
Six Onions-Braised Red Cabbage Wrapped in Swiss Chard
black barley and lentils risotto-style, cardamom-roasted
buttercup squash, aromatic roasted vegetable broth
Wine: Archetype Cabernet/Shiraz 2005, Australia

@0' 60%@
Chocolate & Dfied Cherry Bread Pudding

vanilla bean créme brulee ice cream,

stewed persimmons, pomegranate reduction
Wine: Dutschke Muscat 2005, Australia

Saturday, October 17th

Dinner Begins at 7:00 p.m. Sharp!
$79 per person includes all food & wines
Please Note: in order to accommodate the most members possible,
group seating will be used for this event
Reservations Required — Please Call 455-1328

Menu:
First Course

Reasted Sweet Potate & Ginger Puree
shaved smoked sea scallops,
pickled ved beets, fiearts of palm, lotus reot
Wine: Monmousseau Vouvray 2007, France
Beer: Unibroue Maudite Ale

Second Course
‘Naort Reasted Chilean Sea Bass
lemon grass & rambutan risotte, salty sea beans
Wine: Poema Cava Brut, Spain
Beer: Blue Point Toasted Lager

Third Course
Swerdfish Cliop with Spicy ‘Morenmi ‘Mise
coconut creamed 1 red rice &
Jfermented black beans, sake-braised trie of mustireoms,
grilled baby eggplant & bok cliey, yuzu sey butter sauce
Wine: Nieto Senetiner Cabernet Sauvignon Reserve 2005, Argentina
Beer: Magic Hat Roxy Rolles Amber Ale

Fourth Course :
Green Tea Tapieca Parfait
Wine: Victoria Tawny Port, Australia
Beer: Saranac Imperial Stour

~

I can’t believe the Summer has gone by already! As I write this, we are finishing up
Summer Club Functions, Weddings and other nice weather activities and planning for
the busy season. As you can see in the Newsletter, we have planned some Member-
Favorite events with two Gourmet Nights, our first-ever Fondue Dinner and another
first-ever Kids Halloween Party. The response to our Lunch and Dinner Menus
continues to be very positive. As always, please provide any suggestions or feedback
that you may have to john@erieclub.com. In the meantime, here is an Autumn Favorite:

@LIETSS COIUMN & RECIEE 2

Spiced Pecans
8 tbs — melted butter
1 Y2 cup — brown sugar

1 tsp. — dry mustard
Ya tsp. — cayenne pepper
1 ¥4 tsp. — ground cumin

1 egg white
% 1b. — whole pecans

Melt butter in skillet, add spices and stir until
dissolved. Let cool and stir in egg white. Pour
over pecans and transfer to perforated pan.
Place in 300° oven and stir gently 2-4 times
until light golden brown. Let cool and enjoy!

~Chef John J

Frlday, September - 4th
|h h.sso 730pmm

Join Us on the Last Thursday of Each Month
at 12:00 Noon for Lunch & Guest Speakers
covering a variety of current Topics of Interest
for Erie Club Members

$10.95 per person includes
buffet lunch, beverage, gratuity & tax

RSVPs Appreciated (call 455-1328) — Walk-Ins Welcome

Scheduled Speakers:
Thursday, September 24th:
Dr. John Gamble, President-Mercyhust College
“Psychological Development in Understanding Memory”

Thursday, October 29th:
Mr. Gerry Vandemerwe, CEO-YMCA of Greater Erie
“YMCA of Erie — A Proud History, A Promising Future”

Kio's HALLOWEER PARTY

//ﬂ . )

e Specihl Spooky Halloween Buffet ihcludiwj: .
Swamp Juice, Frankenstein Fingers, Fried Worms
Eyal:&” Jdello, Dirt Puddinj with Wortms and more! Q@ o

P
Your Favorite Monster Music with D.J. Rick s -

Specib.l Appcb.rances Ly Chp‘hih Jack Sp&rvow,
Harry Potter & Cinderellal!

Tons of Activities for the Kids including Pumpkin Decorating,
. Schvetqer Hunt, Halloween Pinatas, Danee Contest,

* "Slime Station™ & Muck More



