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Welcome New Members





Mr. Raymond Ball III


Mr. & Mrs. David (Patricia) Haut


Mr. & Mrs. Ronald (Susan) Kardel





In Memoriam:


Mr. James Graham


Mrs. Jeanne Walsh











Dear Members,





Over the past two months we have received numerous suggestions on how to improve the club to be more conducive to meeting our member’s life style.  The two main suggestions we have received are to offer more casual dining and to extend our hours of operation.  As always we will do our best to accommodate our member’s needs.


We hope that our members understand and realize the possibilities of their club.  When coming to dine with us for instance, we have a variety of menus to choose from.  The menus range from formal to casual, and we would be happy to serve anything else you might request even if it is not included on any menu.  Our staff is trained and more than happy to provide what our members need from a grilled cheese sandwich to Tournedos of Beef Oscar.   The Outing Club staff prides itself on being able to adjust and change per members’ request.  


We also hope to accommodate member’s needs regarding different hours of operation.  In order to do this we would appreciate if you call on the way so we can have someone waiting to serve you.  If you would like to dine with us beyond our normal hours of operation we would appreciate if would call and let us know and we would be happy to serve you.   The reason we say this is because the staffing aspect of the club can be difficult from time to time as we find ourselves trying to be everything for every person.  We staff the club according to the level of usage like most businesses would, and also like most businesses we utilize our personnel to efficiently accomplish whatever needs to be done in order to get the most out of their time and the club’s money.  For example, if there is no activity in the pub area we would not staff someone to only serve as a bartender in order to ensure we are being efficient in the use of our resources.  However, we would be happy to have a bartender waiting to serve you which would be most possible if you gave us advanced notice, even if you just call on the way here.  We want you as a member to feel comfortable when you walk in but sometimes it is not in the clubs best interest to have someone just waiting for the unknown to happen.   


 I want to assure you the members that we hear you and we are here to serve you.  So please bring your friends and family in anytime.  The more you use the club for all of the reasons why the more comfortable it will become for you.  This gives us the opportunity to understand and respond to what you want out of your club.  We realize this varies from member to member, so help us to make your club what you want it to be for you. 


The Outing Club as a community, and its members as citizens, is something the Club has had a rich tradition for over a century.  Like most communities it is the responsibility of their citizens to improve the community by participating and becoming actively involved to enhance the infrastructure.  We need every member to assist in recruiting new members to be involved with this community within a community, The Outing Club.      





Max Moreno, CCM


General Manager































































































Respectfully,





Max D. Moreno, CCM

















Chinese Wednesdays





September 2nd, 16th, 23rd, 30th, 2009


6:00 p.m.





The Chef will have an array 


of delectable Entrees 


for you to enjoy.





Adults $11


Children 11 & under complimentary
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Club Member & Guests


Educational Luncheon


Wednesday, September 30, 2009


11:30 Presentation


12:15 Lunch





What Happened to the Stock Market and Where Do We Go From Here





Please join us for an interesting luncheon featuring Don Decker and Andy Trasowech, Senior Vice Presidents of Robert Baird & Company.  They will discuss market events of the last few (tumultuous) years and provide insights into common investment strategies and decisions.  Members and guests will have the opportunity to ask questions.  


An Outing Club Fashion Lunch will follow the presentation.


$12 per person








FYI





Most of the vegetables that you have been enjoying at the Club are grown in our own garden.





Summer Sunset Pool Party


Sunday, September 6, 2009





Fresh Fruit


Cole Slaw


Potato Salad


Hamburgers


Hot Dogs


Grilled Chicken Breast


Ice Cream Bars





$5 Adults


$2 Children


Kids Activities





�








Friday, October 2, 2009


6:00 pm





Cold Table:


Deviled Eggs


Fresh Fruit Tray


Creamed Herring


Asparagus Salad with 


Mixed Greens and Vegetable Marinade





Hot Dishes:


Pretzel Crusted Chicken with Coarse 


Mustard Sauce


Roasted Pork with Beer Sauce


Sauerbraten


Veal Schnitzel served over Spatzle with Vinegar Spiked Crumbled Bacon


Hot German Potato Salad


Braised Red Cabbage with Diced Carrots


Sausages with Sauerkraut


Potato Pancakes with Sour Cream and Spiced Applesauce





Desserts:


Apple Strudel a La Mode


German Chocolate Cake





Adults:  $22  


 Children Ages 6 – 11:  $8


Children 5 and under:  Complimentary








Pastry Classes 101





Wednesday, September 9, 2009


6:00 – 8:00


Key Lime Pie, with Fresh Whipped Cream, Macerated Blueberries





Thursday, October 8, 2009


6:00 – 8:00


Assorted Chocolate Truffles with Switzerland’s Finest Award Winning Chocolate





Thursday, October 22, 2009


6:00 – 8:00


Lemon Tart in a Short Dough Shell, Raspberry Sauce, Fresh Berries





$25 per person





Mother/Son & Dad/Daughter 


Dinner Dance


Saturday, September 19, 2009


5:30





Adults


OC Salad


Duet of Medallion of Beef Tenderloin and Stuffed Chicken Florentine, Wild Rice Pilaf, Green Beans Almandine 


Crème Brulee 





$25 per person








Children


Fresh Fruit Salad


Chicken Parmesan 


Chocolate Sundaes 





$15 per person














American Family Classics


Every Wednesday in October


6:00 p.m.





Fresh Fruit Tray


Broccoli Salad


Steamed Vegetable Medley


Baked Potatoes


Mashed Potatoes 


Chicken Gravy


Hushpuppies


Fried Chicken


Fried Fish


Meatloaf with Mushroom Gravy





Apple Pie Ala Mode





$12 Adults


$6 Children ages 6 -11 years


5 & under complimentary





Award Winning Pork Dinner


Thursday, September 17, 2009


6:00 Cocktails


7:00 Dinner


Spinach Salad, Apples, Candied Pecans, Goat Cheese, tossed in a Apricot Vinaigrette





Braised Pork Shoulder With Sous Vide Pork Belly, Wasabi Pea Sphere, Grilled Golden Peppers, Carpaccio Of Watermelon Radish,  Ginger Soy Cous Cous And  Laced With Carrot Coulis   


Chocolate Pecan Fudge Torte 


$22 Adults


$10 Children ages 6 – 11 years


5 and under complimentary











Oyster/Martini Night


Friday, September 25, 2009


6:00 – 9:00





Come and enjoy an array of Oysters and other delicious 


Hors d’oeuvres prepared


 by 


Chef Aaron





$20 per person


Martinis by Consumption








Congratulations to Sous Chef Jerimy Henson for winning the Taste of Elegance Pork Cook Off.  He is now eligible to compete in the National Taste of Elegance in the spring 2010. 





Pig Roast





Friday, October 9, 2009


5:30 Cocktails


6:30 Buffet





Tossed Salad with Assorted Dressings


Fresh Fruit Platter


Grilled Vegetables


Hominy in Tomato Broth


Buttered Corn


Roasted Red Potatoes


Basmati Rice with Grilled Pineapple 


Roasted Ham with Mango Compote


Pulled Pork 


Carved Steamship of Pork 


Boetje’s Mustard, Dijon Mustard, 


Dried Fruit Compote





Pineapple Upside Down Cake


Or


Carrot Cake





Adults $10            Children $5














September/October 2009





The Outing Club





Office 


(563) 324-5284


Fax 


(563) 324-1533


Email: 


theoutingclub1@qwestoffice.net


Website: 


www.theoutingclub.com





President


Anne Goodman


Vice-President


Kevin Halligan


Secretary – Treasurer


Karen Goodall





Board of Directors


John Arnold


Ken Croken


Greg Lundgren


Rafat Padaria


Scott Saveraid


Amy Swearingen





General Manager


Max D. Moreno, CCM


Executive Chef


Aaron McMahon


Assistant Manager


Vicki Woodford


Bookkeeping


Elly Finch


Banquet/Social Coordinator


Becky Kummerfeldt








The Bowling Alley


At The Outing Club





Whether you have a company party, a birthday party or just a get together of family and/or friends, the Bowling Alley at the Club is the perfect place!





Please call for reservations and rate information.





Art Discovery Thursday


&


Members Only


September 24, 2009


4:00





The Outing Club and The Quad Cities Art Collective present a showing of original works of art at our “Members Only” cocktails and dinner event on Thursday, September 24th. With this event, our club joins the area initiative to recognize fine arts and to help establish a cultural nuance about our cities. 


Ten outstanding local artists have joined together to bring their creations to our club. You can get a preview on the internet at � HYPERLINK "http://www.The-Art-Collective.org" ��www.The-Art-Collective.org�. Works are both two and three-dimensional. They include; oils, acrylics, calligraphy and sculpture. Wildlife, realism and abstract works will be shown in the dining area. The artists will be on site to describe their creative process and their works. Those of you who find a piece suited to your home or that of a friend may purchase direct from the artists. 





Please join us at 4 PM to enjoy cocktails and snacks while viewing these original works. Dinner will follow while the artists remain for continued conversation and discussions about art in the Quad cities and specific inquiries.











………..a Note of Appreciation  


21 August 2009





	This Friday evening is one of many, in the last few months, where we are at home, on our patio/deck, talking about another very long, tiring week.  Part of our discussion is about the children, the grandchildren and the events of the past few days.  As “empty-nesters”, we always come back to a discussion on how to decrease the complexities of our routine and make our “together-time” more rewarding.  Tonight, we talked about the past “milestones” in the last ten years, and realized the value of the Outing Club in our lives.


	As we talked, we remembered the anniversary parties for our parents, our son’s wedding reception, our first grandchild’s baptism, Marge’s surprise birthday party………and our company gatherings……….from manager’s meetings to all-team member holiday parties, the Outing Club is the only choice for our gatherings.  (Some have been small events and some have been large scale events).  Our choice of location is based on the principles of simplicity, cost-effectiveness and planning….all relative to the theory of the “path of least resistance”.  Whether it is dinner for the two of us on the patio or a corporate event for seventy, we can count on a memorable gathering with minimal effort.


	With sincerity, we thank all of the Outing Club folks for being part of our family and our business family.  





Marge Stratton and John Arnold














HIGH TEA


Every Wednesday in September


3:00 – 4:00





There will be a variety of Tea available along with the following: 





Scones & Smoked Turkey


Salmon Mousse 


Cucumber Sandwiches 


Spinach Cheese Tartlets 


Current Scones Cream Honey Butter





$5 per person











Fall Griller


Friday, October 16th & 23rd, 2009


6:00 Cocktails


6:30 Buffet





Fresh Fruit Tray


Fresh Vegetable Tray


Outing Club Salad


Garden Salad with Assorted Dressings


Steamed Asparagus


Honey-Dill Glazed Carrots


Roasted Red Potatoes


Hamburgers


Chicken Strips


Mini Corn Dogs


Waffle Fries


BBQ Ribs


Strip Steaks


Grilled Shrimp Kabobs





Apple Cobbler with Vanilla Ice Cream


Or


Fruit of the Forest Pie





Complimentary Keg Beer





Adults:  $20


Children:  $4


Children under 5:  Complimentary


Live Entertainment on the North Porch








The Outing Club


2109 Brady Street


Davenport, Iowa 52803


(563) 324-5284











