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MOTHER’S DAY BRUNCH
Mother’s Day | Sunday, May 13th
Dining Room Seatings at 10:30/11/11:30 am & 1/1:30/2/2:30 pm
Flexible Seating Times in Member Bar
$52++ Adults & Seniors, $26++ Kids 5-12
FREE for Kids 4 and under
Show your mother how much you care by not allowing her to lift a
finger, pot or pan! Let the University Club handle all the cooking,
and enjoy Mother’s Day with all the trimmings! Chef Alejandro’s
seemingly never-ending buffet, complete with our seasonal
carvings, Seafood Extravaganza display, Omelets & Waffles
Made-to-Order and so much more.
Halftone Studios will be on hand to commemorate the “Mommy &
Me” in your families with professional on-site photography and
printing. Contact Special Events Director Amanda Dillman at
919-323-4816 or amanda@universityclubnc.com for more
information and reserve your table today!
The Club’s 72-hour cancellation policy is in effect for this POPULAR
and highly attended holiday brunch. Please plan accordingly.

events
Check out our upcoming
calendar of events. This
spring, we are featuring
Club favorites like our
Mother’s Day Brunch
and Wednesday Night
Family & Wine Nights
are available back in
action. We are also
bringing back our Derby
Day celebration and
hosting member favorite
wine & spirit events!
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Spring Wine Expo
6:30 - 9 pm
Bring 4 or more guests
for discounted entry!

Derby de Mayo Party
4 - 7 pm

Havana Nights Party
7 - 10 pm
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Mother’s Day Brunch
10:30 am - 2:30 pm
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Trivia Night
Member Bar
Hors D’oeuvres 5 - 7 pm
Trivia starts at 7 pm

TRIVIA NIGHT
April 26 | May 24 | June 21
5 - 7 pm Complimentary Nibbles
7 pm Trivia
Join us in the Member Bar for Trivia
Night and enjoy complimentary
appetizers followed by team trivia (2
to 5 per team). This spring, prizes
will include wine and Club food &
beverage credit.

Spring Wine Expo
Friday, April 13th, 6:30 - 9:00 pm
$25++ per person
$20++ for groups of 4 or more
Invite your wine-loving friends for a
night of over 60 wines, ciders, assorted
beers, hors d’oeuvres and great
company. As always, wines will be
available for home purc hase at
discounted prices for your collection
and entertaining needs. Call us to
reserve your tasting glass today!

Trivia Night
Member Bar
Hors D’oeuvres 5 - 7 pm
Trivia starts at 7 pm

24
Trivia Night
Member Bar
Hors D’oeuvres 5 - 7 pm
Trivia starts at 7 pm

COMMENCEMENT
2018
May 12th - 13th
Duke Univ/UNC/NCCU
Celebrate your college graduate at
the Club! As in years past, we will
offer a special COMMENCEMENT
menu for dinner service on Friday,
May 11th and Saturday, May 12th to
accommodate Duke, UNC and NC
Central University graduates.
Reservations are LIMITED for this
busy weekend - please consider your
dining plans with commencement and
Mother’s Day taking place.
Contact the Special Events office for
more details on the special menus
Chef Alejandro and his team will
prepare for the weekend.

SPECIAL EVENTS
CLUB HOURS/CLOSINGS
Mark your calendars for these
important dates. With the busy
spring season, the Club hosts many
private events for our members, so
please consider the dates below
when planning your visit to the Club.
Fri. 4/13

Spring Wine Expo

Sat. 5/5

Derby de Mayo
CLUB CLOSED
priv. member event

Sat. 5/12-13

Duke/UNC/NCCU
Commencement

Sat. 5/13

Mother’s Day Brunch

Sat. 6/2

CLUB CLOSED
priv. member event

Sat. 6/23

CLUB CLOSED
priv. member event

Sat. 6/30 - Sat. 7/7 CLUB CLOSED
FOR HOLIDAY/MAINTENANCE

Please contact Amanda Dillman at 919-323-4816 or via email at
amanda@universityclubnc.com for reservations to all of our exciting upcoming events.

KENTUCKY
DERBY
de MAYO
Saturday, May 5th
4:00 - 7:00 pm
$45++ per person
$40++ for groups of 4 or more
Join us at the Club for Kentucky Derby de
Mayo, our 5th Annual Derby Day Celebration,
with inspirations from Kentucky, Mexico,
thoroughbreds, and caballeros! So, put on your
fancy hats, seersucker suits, maybe even your
sombrero, and cheer on your favorite horse as
we watch the Kentucky Derby and listen to
entertainment provided by The Bloomsbury
Boys. Chef Alejandro will prepare several
Kentucky Derby and Cinco de Mayo inspired
food stations. Enjoy the official drink of the
Derby - the Woodford Reserve Mint Julep.
Other libations will be on hand like the
Blackberry Anejo Julep and the Grey Goose
Oaks Lily, the official drink of the Kentucky
Oaks, as well as cervezas and wine.
For more information about Kentucky Derby de
Mayo, contact Amanda at 919-323-4816 or
email amanda@universityclubnc.com.

HAVANA
NIGHTS
PARTY
Friday, June 15th | 7 - 10 pm
$50 ++ per person
Inspired by the tastes, sights, and sounds of
Havana, Cuba, the Club invites you for a
delightful evening of Cuban cocktails and food
pairings. We’ll celebrate Cuba’s rich heritage
through bold Cuban and Caribbean flavors and
mix up creative cocktails with a focus on rum
and tropical fruit. ¡Bienvenidos!

New spring menu
highlights
Beef Carpaccio,
roasted artichokes, piquillo peppers,
capers, red onion,
mustard seeds, arugula
Cambozola Croquettes
lingonberry jam, dijon mustard
Green Curry Mussels
bacon, tomato, thai basil, crostini
Smoked Mushroom Tart
goat cheese, herb salad
Sweet Potato Bisque
brown butter, fried buckwheat
Endive Salad
roquefort, walnuts, tomato,
lemon tarragon dressing
Bibb Lettuce
toasted almonds, goat cheese,
almond fig vinaigrette
Chicken Roulade
fava beans, oyster mushroom duxelle,
cauliflower, meyer lemon purée,
bacon brown butter
Pan Seared Halibut
lemongrass soubise, spring onions,
pole beans, hazelnut granola
Filet Mignon,
lyonnaise potatoes, asparagus,
marchand de vin
Pork Chop Persillé
sherry glazed beets,
sweet potato purée, broccoli rabe
Stout Braised Short Ribs
french lentils, shallot,
sun choke purée

University Club
3100 Tower Blvd. Suite 1700
Durham, NC 27707
919.493.8099 phone
919.294.9704 fax
www.universityclubnc.com

Hours of Operation
Lunch Reservations
Tuesday - Friday | 11:30 am - 2:00 pm
Dinner Reservations
Tuesday - Saturday | 6:00 - 8:30 pm
Bar & Grill Hours
Tuesday - Friday | 11:30 am - 10:00 pm
Saturday | 5:00 - 10:00 pm

DRESS CODE: Business Casual
dark denim allowed in Member Bar

B.R. COHN CHARDONNAY
RUSSIAN RIVER VALLEY 2016
SILVER LABEL

B.R. COHN CABERNET SAUVIGNON
NORTH COAST 2016
SILVER LABEL

From a truly great growing season,
this Chardonnay is sourced from
select vineyards in the acclaimed
Russian River Valley region of
Sonoma County, where the cool
climate allows the grapes to
develop ripe, rich flavors, while
maintaining a bright and refreshing
acidity. This Chardonnay is cold
settled and fermented clean using
inoculated yeast strains at low
temperatures to preserve the fresh
aromas.

This Cabernet is a blend of select
hillside vineyards in Sonoma and
Mendocino Counties. A bold rich
Cabernet with aromas of cassis,
black cherr y, mint and violet
combine with a bouquet of pungent
oak, anise, and warm vanilla. On
the palate, lush cherry, caramel,
and clove are wrapped in smooth
tannins and long juicy finish. 82%
Cabernet Sauvignon, 12% Petite
Verdot, 3% Mer lot, and 3%
Cabernet Franc.

TWITTER: @UClubNC INSTAGRAM: @UClubNC
FACEBOOK: www.facebook.com/universityclubnc

