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 Exiravaganza display, Omelets & Woaffles
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.
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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!

13

Spring Wine Expo
6:30-9 pm

Bring 4 or more guests
for discounted entry!

26

Trivia Night

Member Bar

Hors D’oeuvres 5 - 7 pm
Trivia starts at 7 pm

5

Derby de Mayo Party
4-7 pm

13

Mother’s Day Brunch
10:30 am - 2:30 pm

24

Trivia Night

Member Bar

Hors D’oeuvres 5 - 7 pm
Trivia starts at 7 pm

15

Havana Nights Party
7 -10 pm

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.

Spﬂu'mﬁ Wirne Expe

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 purchase at
discounted prices for your collection
and entertaining needs. Call us to
reserve your tasting glass today!

COMMENGEMENT
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. mnember 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
DERRBY
de MAYOD

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. jBienvenidos!

BEEF CARPACCIO,
ROASTED ARTICHOKES, PIQUILLO PEPPERS,
CAPERS, RED ONION,
MUSTARD SEEDS, ARUGULA

CaAMB0zZOLA 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 PUREE,
BACON BROWN BUTTER

PAN SEARED HALIBUT
LEMONGRASS SOUBISE, SPRING ONIONS,
POLE BEANS, HAZELNUT GRANOLA

FILET MIGNON,
LYONNAISE POTATOES, ASPARAGUS,
MARCHAND DE VIN

Pork CHOP PERSILLE
SHERRY GLAZED BEETS,
SWEET POTATO PUREE, BROCCOLI RABE

STOUT BRAISED SHORT RIBS
FRENCH LENTILS, SHALLOT,
SUN CHOKE PUREE



university

@

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

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
seftled and fermented clean using
inoculated yeast strains at low
temperatures to preserve the fresh
aromas.

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

This Cabernet is a blend of select
hillside vineyards in Sonoma and
Mendocino Counties. A bold rich
Cabernet with aromas of cassis,
black cherry, 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% Merlot, and 3%
Cabernet Franc.
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Find us on

Facebook

Follow us on

=) Twitter 3““9"“’””

TWITTER: @UCIubNC INSTAGRAM: @UCIlubNC
FACEBOOK: www.facebook.com/universityclubnc




