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Thanksgiving Day Menu

Carving Stations

Slow Roasted Prime Rib with horseradish and au jus
Roasted Turkey & Dressing with cranberry sauce and homemade gravy
Virginia Baked Ham with orange marmalade glaze

Buffet
Jumbo Crab Legs Shrimp Savannah
Mashed Potatoes & Gravy Sweet Potato Casserole
Broccoli and Cauliflower au gratin ~ Buttered Corn
Asparagus with Hollandaise Sauce Green Bean Almandine

Salad Bar
Fresh Seasonal Fruit Artichoke Salad
Grand Marnier Infused Berries Strawberry Spinach Salad
Cucumber Salad Tossed Salad
Desserts

Pecan Pie Pumpkin Pie Bread Pudding with Rum Sauce Double Chocolate Cake
Homemade Ice Creams Mini Napoleons Mini Cream Puffs

Adults $21.95 Children $13.50 Age 5 and under Free
See inside for take -home dinners!




General Manager

@
Commodor eI

The Season is beginning and we are excited about it. The private

The 2010 Board was elected at the October 20" rooms are being reserved at a |[fast
General Membership meeting. Congratulations to with Susan to reserve your date.
CommodoreelectMartyWar_renandthg201OBoard. Donét forget to reserve your tlabl e
Marty has done an excellent job as Chairman of the the better.

House Committee and is well in tune with the club

finances; he and the Board will do a wonderful job. A Special thanks to Martha Mabey, PhD for making the time and

agreeing to autograph the AREPFOLVE
Gulfport Yacht Club. If you missed the Book Signing and would
We have recently mailed you an incentive program to like to have Dr. Mabey autograph your book just give us a call
introduce new quality candidates for membership to the | and we will try to arrange it for you!!

club. The reason for this is Wh'le we are not losing any | asked for your input; you responded with your comments and
more members than we have in past years, we are not | syggestions. Based on your responses, we will start with an
replacing them as quickly due to the economic times. addition to the Wednesday Family Nite. Please see elsewhere in
The incentive is simple, if you sponsor a candidate for the Log Sheet for details!!

membership qnd they are acgepted and pay all their In addition, starting in November 09, the 2 ™ Tuesday of each
fees you receive a $500 credit to be used for food and month, there will be a special dinner open to all and honoring
beverages (inclusive of tax & gratuity). The program those members having a Birthday or celebrating an Anniversary
expires January 15, 2010 iNovenmen!! &de detaila elsdwhere in this publication!!

Over the last several months we have offered bar foods available
1 The log sheet is available electronically; go on line | nightly and a cook on duty. It seems that the need is not there.

to http://qulfportyachtclub.webs.com/ Therefore, effective Nov 1% the Bar menu will only be available
thelogsheet.htm on Saturday, Sunday and Monday during the Football Games.

1 Dondt forget our f oot ba l|fhanygifopyqurandersiangng.  h e pHi g gamps |
the chart room. Check the E-log for times. As the Season comes upon us, we will be enclosing a form in

1 We still have history books available, these make ~ [Your monthly Statement to allow you to express your
reat aifts! Once thevy are gone. there will be no appreciation to the Staff for their Excellent Service over the past
?eprin?s . VEE LS year. Thank You!!

1T We have a ton of new LOGO items for sale; check
with the office.

Thank You Thursdays will continue in November 09. Come on
down to see all the ways we sgy ft

ENJOY!!

Thank you for your support this year!
y y P y Bill Parker, CCM

. . 2282234418
Chris Crighton, Commodore bparker@gulfportyachtclub.org

News from the House Committee:

-House operations showed a profit of $7,298 for September. The Yearto-Date profit is $40,171; the
house operations are $55,301 ahead of the Year-to-Date budget. Total revenues in September for food and
bar were $56,802. "Outside event" revenues for September were approximately 14% of revenue of food and
bar.

-Bookings for Christmas parties at the club are up over this time last year. Please remember the club
when you are considering a location for your party.

-The Wednesday "Pasta Night" dinners will now offer an additional menu item - steak! You will pick out
the type of steak you want and it will be grilled to order.  Also, the "Thank You Thursdays", where the lunch
buffet is 1/2 price, will continue. Finally, we are adding an additional dinner night, on a once -a-month basis,
to honor those with birthdays and anniversaries. Of course, everyone is welcome. Look for more details in
the Log Sheet and the E-Log.

-Thank you for your continued suggestions and your use of the club.

Marty Warren

Vice Commodore/House Committee Chairman



http://gulfportyachtclub.webs.com/thelogsheet.htm
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2009 BOARD OF DIRECTORS

Commodor e
Vice Commodor e

Rear Commodor e

Fl eet Captain

Fl eet Surgeon

Secretary

Treasurer

James S. Kaigler , Jr. (1)

Steven O6Mara ( Bobby Knesal ()

Gregory Pietrangelo (1) William M Rainey
Dr. Michael A. Seicshnaydre (1) John H. Webb ()

Past Commodor e

2009 COMMITTEE CHAIRPERSONS
Bylaws & Rules Judge Bob Walkgr
Committee Boat

Docks & Piers Dan McGuffep

Entertainment Mark Schloeg¢

Ladi esd6 Auxili Judy Blount Kdrl

Long Range Capital Improveme Bobby Knesgl

Property Maintenance
Sailing Sam Hopking

Technology Paul Maxwell

GYC MANAGEMENT

General Manager ................... Bill Parker

bparker@gulfportyachtclub.org

Office Manager Carla McNeely
carla@gulfportyachtclub.org

Sailing Director ................ Samson Vasquez
sam@agulfportyachtclub.org

2009 BOARD MEMBERS

Sam F. Hopkins (R)

2)

Dr. Lawrence Hage

Finance Mark Loughmgn
Historian Dr. Thomas F. Hewgs
House G. Marty Warrgn
Insurance E. G. Warren
Jr. Activities Katie Aschenbagh

Membership F. William Van Kirk
Pool/Swim Chri sti nle
Power Boat Johnny Athertgn

Gregory Pietrangdlo

Entertainment Committee

' |t dhad to believe we are close to year-end but we have lots to
" look forward to at the GYC.

Ou

The Boogie Men returning to the Club. | have been asked about
having some entertainment in the Chart Room on Saturday eve-
nings so please be on the alert for an evening with Rochelle
Harper and some other acoustic groups to perform.

New Yeardés Eve party wil!/

| have also had some requests for a Winter Dance with The Wil-

liam Sackett Radio Orchestra returning. We had a great time at
the beginning of October with this fine group of musicians but |
must challenge our membership to come on out if we can agree
on a date. We would probably just have the dance and stick
with our regular menu items. Email me with your comments if

. you are in favor of a  repeat performance.
Mark.schloegel@rac.com or call my office at 594 -4008

Special thanks to those who came out for Barbara and Company

on Friday, October 30". We have strived to have quality events
while keeping a close watch on the budget. | appreciate every-
one who has helped out all year with the great events that we
have had.

Thank you for your continued participation and support at the
Gulfport Yacht Club.

Sincerely,
Mark Schloegel Entertainment Chair

Jr. Activities

Thanks to all who dared to come to our
Spooky Halloween Party! Coming up on
. November 18! Bingo & Movie Night!

6Ti s the Season of Joyf ul
As in years past, the GYC will collect unwrapped
toys to help take care of the children in our
community. This year, donated toys will be given to
the Gulf Coast Womenods

Toys for Tots.
Please Help!

Please drop off toys in the office anytime and on
December 12 at our Breakfast with Santa.

Thank Youl!

Mar t

Joh

and

Center


mailto:Mark.schloegel@rac.com

SAILING NEWS FROM b( ™
SAM VASQUEZ -

420 Spinnaker Sailing

For the entire month of October we worked
on our 420 skills sailing Tuesdays at GYC
and Thursdays at LBYC. Having no less than
three boats on the water, it was great
practice for the crews to get familiar

handling one more sail and pole. With many
new tricks learned and skills developed, we
feel we gained some on the competition. Go
to the GYC sailing page and see video of
Hugh Hawkins and Grant Kalil from a birds
eye view. (Mounted water proof video camera on top of mast.)

Christmas is coming  up and | know
there are some kids that would love to
wake up to an Opti, Laser or Sunfish on
Christmas Day. | know of many boats
available so please call me soon to get
first pick. 228-323-1336

Learn to Sail On the Website!

| have compiled a page just to learn how
to sail. It includes knots, docking, rigging,
points of sail, How to run a Race, etc.
Please check it out with your entire family.




Docks & Piers Report

Being the Docks & Pier Chairperson this year has been a great experience; | would like to thank all the boat
owners for all their cooperation, and would like to thank Dickie Dunaway especially for all the help he has put
into this Committee.

We have had to make a few small changes in slip assignments but these were to better improve Docks &
Piers, also, | would like to list a few of the improvements we have accomplished.

(1) Cleaned up and removed all old ropes, wires, and old water lines making our Docks look better.

(2) Adjusted the price per ft. of boat and utilities so members could understand their statement and
have a standard for billing purposes.

3 Standardized price per ft. for visitorbés pier
(4) Have interacted with other Yacht Clubs of the GYA to attract business for the Club.

(5) Adjusted slip assignments to improve revenue and meet the needs of the members.

(6) Made sure all leaking water lines we repaired thus saving water and revenue.

(7) Working on plan to have three new large slips off east end of C-Pier, being built by the slip renter,
these slips will increase revenue at no expense to the Club.

(8) All slips are rented out with the exception of a few small slips on A & D pier, we have even added

several large boats by being creative and these
increased revenue.

(9) Last but not least, had a credit card machine

easier; the Club gets its money on the spot.

This should give the Docks & Piers chairperson a good start -
in the 2010 season; | hope the members have had a
pleasant experience on the Docks this year.

Dan McGuffee
Docks & Piers

Proposals for

PHRF Sailing Membership

Ricky Bond aboard "Bob Cat" has cleaned house at
LBYC, winning the Spring Series, Fall Series

and the Great Gulf Series. -
William Zachary

We look forward to Ricky keeping up the Wiseman
good work in 2010!

1332 2nd Street
FYI, PHRF is the

Performance Handicap Racing Fleet. Gulfport, MS




Thanksgiving Dinner to Go 2009

An Affordable Alternative to Planning, Shopping, Peeling, Chopping, Cooking, Baking, Waiting, and Cleaning

For Service Up To 14 People You Will Receive: A Whole Roasted 18 -22 Pound Turkey * 2 Quarts Giblet Gravy *
Cornbread Stuffing * Sweet Yams * Green Bean Casserole * Mashed Potatoes * Glazed Baby Carrots * Cranberry Sauce
* Fresh Baked Rolls * Baked Pecan and Pumpkin Pies

All Packed and Boxed in Foil Take -out Trays f just warm and serve!
Only $185.00 plus Tax

For Service Up To 7 People You Will Receive: A Whole Roasted 9 -11 Pound Turkey * 1 Quart Giblet Gravy *
Cornbread Stuffing * Sweet Yams * Green Bean Casserole * Mashed Potatoes * Glazed Baby Carrots * Cranberry Sauce
* Fresh Baked Rolls * Baked Pecan OR Pumpkin Pie

All Packed and Boxed in Foil Take -out Trays f just warm and serve!
Only $100.00 plus Tax

November 19 " is the last day to order. Orders are limited. Pick up by Wednesday, November 25.

Create Your Own Thanksgiving Dinner.
Order as much or as little as you require according to your party size from the complete
Thanksgiving menu below. Each order serves 7 people.

Corn Bread Stuffing
$20.00

Sweet Yams
$21.00
Mashed Potatoes
$20.00
Green Bean Casserole
$22.00
Honey Glazed Baby Carrots
$20.00

Cranberry Sauce

$10.00
Giblet Gravy [/ '/:3: 11778
$6.00 ( R

& D) 20- 22Ib Turkey
i @y Ciooss) $75.00
I Pumpkin Pie
$10.00
Baked Apple Pie
$10.00

Pecan Pie a flamingo on Thanksgiving

$10.00



GYC LADI ESG AUXI LI ARY

With fall definitely in the air, members of the Ladies Auxiliary enjoyed a great Fall

Fashion show from Bel kés. Model s Anne War
wore the | atest in fall fashion. Keri Joneé
- 44 coordinated and narrated what promises to be a very stylish season. Liz Flatt
’ ‘§ displayed a Sailing Scrapbook dated 19351 1938 which was donated by Mrs. Gene

Hopkins Parkerson for presentation to the Gulfport Yacht Club. Gene is the

‘ daughter of the father of our club, Dr. Arvah St. Clair Hopkins and she is one of the

‘ original Skipperettes. In 1940 she and her cousin Marjorie Hopkins and Yvonne
Patrick won the Knost Regatta. This is the only time that Gulfport has won that event. Gene was Miss Gulfport Yacht
Club in 1936. Also, Sally Romero donated a framed signed numbered print from 1982 of the Yacht Club before additions
were made to the structure. Winners from the morning bridge were Stephanie Bass and Dean Hunter. All members
delighted over the tastefully done seasonal decorations by
Carraway and Elaine Whittenburg. Our November meeting will feature a live performance by the Perk Show Choir.

If any changes need to be made in your address or phone number or if you would like your email address or
cell number added to the next Auxiliary Directory, please let us kneflatt@cableone.neair 228 324-8248.
Joyce Smith (22861-3397) orjsmith77@cableone.nanakes the reservations for the Wednesday

Luncheon on the Monday before so please let her know by then so that she can provide an accurate numbe!
for the lunch menu.



mailto:eflatt@cableone.net
mailto:jsmith77@cableone.net

Saturday, December 12
10.00amn 12.00 Noon

Bring the kids to meet Santa and enjoy
sausage biscuits, pigs -in-a-blanket and
more tasty breakifast treats.

Each child is encouraged to bring an un-

wrapped toy appropriate for his/her age

and gender. These toys will be donated
to a local charity.

New at the Club!

Grilling added to Pasta Night !
Pasta Night will be just the samed only different!
Beginning November 4, you can choose from a selection of
steaks, chicken breasts, etc. and
weobl |l grildl it outside to order!

The Grilled Bar will include salad, baked potatoes, mushrooms, grilled onions.

Birthday/Anniversary Night!

Every 2nd Tuesday, weodll <celebrate the birthday s
celebrating that month , bring your friends and family to the club for a great dinner and recognition
by the Commodore or Vice Commodore.

The cel ebrantds meal i s on us!

2nd TUESDAY Birthday/Anniversary MENU
House Salad
Fresh Grilled Fish of the Day served with vegetable of the day and roasted potatod $23.95
80z New York Strip served with vegetable of the day and baked potatod $29.95
Fried Shrimp served with coleslaw and friesd $22.95
Grilled Chicken Monterey topped with bacon and cheddar served with roasted potatoesd $25.95
Complimentary Celebration Cake & Homemade Ice Cream
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GYC DANCE!

Friday, November 6

8pni 11pm!
Show off your steps, fun for all ages
(adults only)

Music by Deuces Wild!
ok ok ok kAR ek ok ok ok ok ok kA KAk ok ko ok ok

22624 2 24 2 26 4 26 2 224 4 2 X2
22626 226 26 26 262 26 226 26 22 ¢

PRSRT STD
U.S. POSTAGE

If you have information you would like to include in
the Log Sheet, please contact Log Sheet editor
Susan Everhart at susan@gulfportyachtclub.org or
2288636796 x306

Cooking Off the Stern

Pumpkin Cheesecake In a Gingersnap Crust

Ingredients
9 1 1/2 cups gingersnap cookie crumbs Directions
91 3/4 cup ground hazelnuts
T 3 tablespoons brown sugar 1. Preheat oven to 325 degrees F (165 degrees C). Grease and flour
9 6 tablespoons unsalted butter, melted a 9 inch springform pan.
9 3 (8 ounce) packages cream cheese, softened 2. Using a fork, combine gingersnaps, hazelnuts, 3 tablespoons
q 1 brown ] brown sugar and melted butter. Press mixture onto the bottom
cup brown suga and two inches up the sides of the pan to form the crust.
9 1 1/2 cups canned solid pack pumpkin
ﬂ 1/2 cup heavy cream 3. With an electric mixer, beat cream cheese and brown sugar until
1 w3 | light and fluffy. Stir in the pumpkin. Mix in the cream, maple
Cup mapie Syrup syrup, cinnamon, allspice and vanilla. Beat in the eggs, one at a
9 1 tablespoon vanilla extract time, mixing until smooth.
9 3/4 teaspoon ground cinnamon
9 1/2 teaspoon ground allspice Pour batter into prepared crust. Bake in the preheated oven for 90
M 4eggs minutes, or until center of cheesecake is set. Allow to cool in pan for
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www.gulfportyachtclub.org
CLUB HOURS OF OPERATION

Closed 1:30 2:15 for lunch
Lunch Daily: 11:30 a.m.1:30 p.m.

Friday 6:00 p.m. 9:30 p.m.,

or at the discretion of the manager.

P. O. Box 600 39502 800 East Pier 39501 Gulfport N
Telephone 22863-6796 FAX 228639843

Office Hours: 9:00 a.m.5:00 p.m. Monday Friday

Dinner: Wednesday Pasta Night 6:00 [.r8:30 p.m.

Chart Room Open Daily 10:00 arni0:00 p.m.

1S

30 minutes, then refrigerate overnight.




