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JACK CAREW ON
MENTORSHIP

GIVE THE GIFT
OF MEMBERSHIP

Heres an idea just in time for
the gift giving season: give the gift of
membership. Williams Club membership
will o eraworld of opportunities to your
loved ones for an entire year and at the
same time, you Il have another member to
join you at the next cocktail party!

If your friends havent been to the
Williams Club, maybe theyd like to stay
here the next time they re in town? Give
the gift of a weekend at the Club! Or
dinner, or tickets to one of our excellent
gourmet banquets.

Your family and friends will have
a unique experience at the Club that
they Il be sure to remember long after
the holiday season is over. And if they
choose to stay members, then your gift
will have added a new dimension to their
lives. What a feat!

Call Frank Vigorito at (212) 697-5300
%208 to learn how you can give the gift of
Club membership this holiday season.

ANNUAL HOLIDAY PARTY
SPECIALRELIEFFUNDRAFFLE &
TOYS-FOR-TOTS COLLECTION

S S L0 LI G C C a Cld O S
cheeris everywhere. At the Williams Club, we host a number of corporate holiday parties, but we want to carve out
a special night to spend with you and yours.

The Williams Club cordially invites you, your friends and family to our annual holiday celebration. In the
Whittlesey Room enjoy the sophisticated jazz stylings of the Ed Adams Orchestra as you sip warm apple cider, eggnog
and homemade Baileys. Down the hall decked with holly, youll nd the Executive Chefs holiday hors d oeuvre
and classic holiday dessert display. Falala! Finally,cap o the night by hanging your own gingerbread man on the
Williams Club Christmas Tree to help us celebrate the holiday spirit in traditional Club fashion.

This year s Holiday Party has an important added dimension that we hope will open your heart
in this season of generocity. To help bene t the families of fallen re ghters from our local Engine 21,
the Williams Club will ra e o a free 2-night weekend at the Club, complete with champagne and

owers. Tickets can be purchased with cash or on your Club account on the evening of the event, orin
advance. Thera e ticket price is $30, and all proceeds will be given directly to the Engine 21 families
by the Club. A weekend at the Club would make a great gift!

We will also be accepting unwrapped toys to be donated as gifts through the US Marine Corps
Reserve s Toys-For-Tots Program. Toys may be donated that night or any day before Friday, December
21st at the Front Desk.

Monday, December 17th, from 5:00 PM to 8:00 PM. Price is gratis.




DIRECT FROM CAMPUS

L _An Evening with Poet Louise Gluck

Pulitzer-Prize Winning Poet and Williams College Preston S. Parish ‘41 Third Century
Lecturer in English, Louise Gl ck, visits the Club for a special reading of her award winning
poetry. Ms. Gl cks poems engage the reader with a gripping directness that is startling
in its colloquial, jagged quality. Central to most of her poems is a narrator who is isolated
from her family, or bitter from rejected love, or disappointed with what life has to o er. §
Her poetry also addresses the themes of rejection, loss, and isolation in language that is as *
deceptively simple as it is technically precise.

Ms. GI ck is the author of nine books of poetry, including her most recent title Vita Nova which
recieved the coveted Bolligen Prize in poetry from Yale University this year, as well as a book of essays,
Proofs and Theories. She is the recipient of the National Book Critics Circle Award (Triumph of Achilles),
the Academy of American Poet s Prize (Firstborn), as well as numerous Guggenheim fellowships. Ms. Gl ck
won the 1993 Pulitzer Prize for her collection titled The Wild Iris. She attended Sarah Lawrence College
and Columbia University and has taught at Brandeis, Harvard University and the University of California.
Ms. Gl ck has been on the Williams faculty since 1984.
Thursday, January 17th. Cocktail Reception at 6:30 PM, Reading at 7:00 PM. Price is $10.

|_Ephoria & Good Question A Cappella Concert

Good Question is one of Willams newest co-ed a cappella groups, founded in 1995. Since that time,
GQ has continued to bring an air of zaniness to a repertoire that spans contemporary pop, modern and
classic rock, jazz, swing, and funk. GQ has toured the northeast and recorded two albums, Party To Go:
Volume 3 (1998) and most recently, Speed Clocked By Aircraft, released in May 2001. Tonights second
act, Ephoria, is an all-female a cappella group with a long history at Williams. The group is completely
student-run and this year counts thirteen sensational members. Ephorias repertoire includes a wide
range of popular music, spanning the decades. Both groups have perfored at the Williams Club before,
to enthusiastic audiences, and we re sure tonight will be no exception. Come join the fun.

Friday, January 11th. Reception begins at 6:30 PM. Concert at 7:00 PM. Price is $10.

“A Mardi Gras Journey”

._Dinner and Lecture with Deborah Brothers

Costumes, masks, parodies, celebration, music, parades, throws, pandemonium all are part of Mardi
Gras. Williams College Lecturer in Theatre, Deborah Brothers, will illustrate these and more with video
vignettes and a brief history of this celebration in Louisiana. Originally from New Orleans, Brothers has
both participated and observed many years of Mardi Gras. Tonights talk will also cover current popular
expressions of dress and undress as as it revealed these days, and the tamer MG celebrations such as the

Krewe of Barkus a parade donated to the canine members of the population.

Deborah A. Brothers has served Williams College as Costume Designer and Lecturer in Theatre
since 1985. She holds an M.FA. from the California Institute of the Arts. She has designed theatre and
dance costumes for a variety of venues, including regional theatres, small experimental companies and
universities. Her costume designs have been in productions abroad at the Edinburgh Fringe Festival
and at the Jerash International Arts Festival in Jordan. She has received the Bay Area Theatre Critics
Award and Dramalogue Award for her costume designs for Berkeley Repertory Theatre. Currently she
is working on a video project about the parading and costuming traditions of the New Orleans Mardi
Gras. Ms. Brothers is originally from New Orleans and has both participated and observed many years
of Mardi Gras. Bring family and friends for this festive and joyous occasion here at the Club with beads,
doubloons and King Cake for all!

Tuesday, February 12th. Dinner and Lecture at 7:00 PM. Price is $50 plus surhcarge and tax.

_Coach Harry Sheehy

Join us tonight for a special visit by beloved coach and Director of Athletics at Williams College,
Harry Sheehy.
Wednesday, February 27th. Reception begins at 6:30 PM. Presentation at 7:00 PM. Price is $10.

MOVIE VOUCHERS
INR

DISCOUNT VOUCHERS ARE ONLY $8.00

The Williams Club o ers members discounted ticket vouchers for all Loews, Sony, Sony Imax,
Loews Imax , Cineplex Odeon, Magic Johnson, and Star theaters nationwide!

TO ORDER: Call the Williams Club Program Manager, Leah Jackson at (212) 697-5300 x203.
We Il send you the vouchers (or leave them for you to pick up) and charge it to your Club account.

g FROM THE GENERAL
el MANAGER'S DESK

Seasons greetings!

As the weather gets colder and the days shorter,
its a sign that the holidays are near. Thanksgiving is
only days away and as always, our reservations exceed
our expectations. Shopping days are dwindling and
soon it Il be our Holiday Party. This years party will be
a little more special with our ra e for the families of
the fallen NYC Bravest and the USMC s Toys-for-Tots. Of
course after all that is done we Il be heading into a new
year. We know that this year willbe di erent, however;
instead of everyone getting ready for a bash and ringing
in the New Year, they Il be thinking about 2001, a year
marked in history, one that we are glad to end and wish
never happened, but will always remember. The year
2001 tested our resilience, challenged us to be strong
and to come back better than before. The activity of
ourmembersareadirectre ection on that: visits to New
York have started to make a comeback; members are
going to the theater and spending time in Manhattan.
Our members are doing their part and we thank them
forthat. We look forward to an exciting year ahead and
seeing you around the clubhouse.

From everyone here at the Club we wish all of you
a wonderful Holiday Season and a Happy and Healthy
New Year!

Pttty rens:

Gabrielle Tancredi
General Manager

SOCIAL

-—Soul Food Happy Hour

Enjoy all the down home cooking you can eat this
side of the Mason-Dixon Line! Libations will be served
by the Barmeister himself, Orlando, at happy hour prices
($1 beers). With Southern cooking and some good soul
music spinning, you will not want to miss this night.
Reservations are not required but apprieciated. Last
year s Soul Food Happy Hour was packed, so you might
want to arrive early!

Wednesday, January 23rd. From 6:00 PM to 9:00 PM.
Price is $5.

L_Valentine’s Day Cocktail Party

Love should be celebrated every day, not just
on February 14th! Show the people in your life you
really care for them by bringing them to the Club for
Executive Chef Christopher James special Valentines
Day buffet. Well be showcasing our newest menu
items and featured wines of the month. Invite family,
co-workers and maybe that crush you have been dying
to ask out--or even your spouse!

Wednesday, February 20th. From 6:00 PM to 9:00
PM. Price is $5.




THE GOURMET TASTE,

|~ANNUAL HOLIDAY BRUNCH BUFFET
Sunday, December 16th, 2001
1:00 PM Seating

Appetizers Wild Game, Foie Gras and Wild Rice Soup
Atlantic Smoked Seafood Display
Bloody Mary Shrimp Cocktail
Chicken and Mushroom Ballantine
Raw Seafood Bar with Lobster, Shrimp, Clams, Oysters and Caviar
Organic Baby Greens
Chef s Salad Presentations

Freshly Baked Mu ns, Croissants, Danish, Bagels, Rolls

Entrdes Roast Chilean Sea Bass with Black Tru es
Leg of Lamb with Swiss Chard
Fennel and Garlic Roast with Apple Chutney
Herb Free Range Chicken with Cous-Cous

Stations Omelette Station
Roasted Turkey with Cornbread Stu ng
Cold Poached Salmon

Height-Adjusted French Fried Shrimp
Childrens Bu et Chicken Fingers
Bistro Burgers
Pigs in a Blanket

Williams Dessert Cart
Bloody Mary & Champagne Bar
Juice,Co ee & Tea

A La Carte Bar Drinks

Reservationsarerequired. Priceis $42 per person, half price for children under 10. Taxand
servicenotincluded. Cancellationswillnotbe acceptedafterWednesday, December 12th.

RECIPES FROM HOME CONTEST

Tvcnju zpvs gbwpsjuf sFdjgft gps pvs wksz gstu///
WILLIAMS CLUB RECIPES FROM HOME CONTEST

WINNING DisHEs WiLL BE SERVED
& ALL WINNERs WILL BE HoONORED
AT A SpeciAL MEMBERS BANQUET IN THE SPRING

All members are invited to participate. To enter, send in your recipe--include complete
ingredients list and preparation instructions to yield 6 if possible--to the Executive Chef:

Mail: Williams Club Recipe Contest, 24 East 39th Street, NY NY 10016
FAX: Attention: Recipe Contest (212) 697-2008
Email: Chef@williamsclub.org

Behind the Line

_with the Executive Chef

To be a chef during the holidays,
what could be better?

From mid-October to mid-January,
| am a popular guy. Chef, | need more
rolls, Chef, the party went up, Chef,
| have an add-on, Chef, we need the
specials, and the one | am trying to get
used to.. Chef, | need your column for
December, from my ever demanding
editor, Frankie V.

But | really, truly enjoy the holiday season. | like
to see the smiling faces of members and guests as |
encourage them to over indulge on food and beverage. |
also get great satisfaction when | see the same members
in January telling me they gained 10 pounds and
knowing that | was a part of it. Time ieswhenyoure
having fun, and before | know it s only a few days before
Christmas and my real job begins: cooking for my wife,
3 children, extended family, friends and neighbors,
putting together toys, decorating the tree, hanging
lights, shopping... etc.

gt fomes

Christopher James
Executive Chef

—Winter Chocolate Tasting

Calories, Smalories! Leave Weight Watchers and
Jenny Craig at home! Come to the Club this evening to
indulge in your every chocolate fantasy. Our Executive
Chefhas created a spectacular menu featuring chocolate
infused champagne, frozen chocolate sou @saswell as
the array of chocolate covered fruits and nuts. Sample
a bit a cocoa heaven with family and friends. You can
get on the treadmill after!

Thursday, November 29th. Tasting will begin at 7:00
PM. Price is $15.

L_FeEATURED WINES OF DECEMBER

Santa Margherita Pinot Grigio
Alto Adige, Italy 2000

Delicate aromas of pear, apples and cinnamon
follow through to a medium-bodied palate with good
acidity and a spicy aftertaste --WineSpectator.com

Franciscan Oakville Estate
Cabernet Sauvingon
Napa Valley 1998
Medium-weight, with pleasant cherry and currant
avors framed by toasty oak. Finishes with tea and
herbal avors that pick up a touch of mocha.
--WineSpectator.com

Be sure to ask your server about our featured wines of
the month the next time you visit the Club.






