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SErTrtEMEBER 1999

NEWSLETTER

THE CLUB LEVEL

Announcing a new and exciting change at the Williams Club! Effective, Monday October 4th, the newly
renovated Third Floor, with nine double rooms and one junior suite will become the Williams Club CLUB

LEVEL.

CLUB LEVEL FEATURES:
10 NEWLY RENOVATED BEDROOMS
ACCESS FOR CLUB MEMBERS ONLY
LOW YEAR-ROUND ROOM RATES

ALL ROOMS TO INCLUDE:

QUEEN SIZE BED

MINI-BAR

NEW YORKTIMES & WALL STREET JOUR-
NAL

HIGH-SPEED INTERNET ACCESS

PERSONAL HAIR DRYER

PERSONAL IRON & IRONING BOARD

WILLIAMS CLUB TERRYCLOTH
ROBE

Year-Round Club Level Rates:

$160* for Single or Double Occupancy

$180* for the Junior Suite
Club Level rooms will be held for Members only up to 14 days
before arrival, after which time they will be available to guests
at a rate of $200* for single or double occupancy and $220*
for the Junior Suite.

Fourth floor Junior Suite (#43) will also be part of the Club
Level, but it will not be renovated until Summer 2000, nor
does it currently have high-speed internet access.

ARTS & EENTERTAINMENT

Night at the Opera : Ariodante
Thursday, September 30th

Dinner at 6:00 PM, Opera begins at 8:00 PM

Price is $100 per person; includes tickets, dinner, and transpor-
tation to Lincoln Center.

Tonight the Williams Club offers a trip to the highly-acclaimed
City Opera at Lincoln Center for their premier production of
George Frederic Handel’s 1735 opera Ariodante. This latest in-
stallment of the City Opera’s Handel cycle, which the New York
Times has called, “An artistic victory,” is a glorious and complex
tale of love and betrayal among the Scottish royals written by
librettist Antonio Salvi. The production features a spectacular
cast including Partenope’s Lisa Saffer, Bejun Mehta and John
McVeigh, plus Xerxes’ Amy Burton. It promises to be a reward-
ing show for both the experienced and the novice operagoer as
Handel’s orchestration becomes richer, the drama more effective,
and the compositional style ever more inventive and secure with
his later works. Tonight’s seats are located in the fifth row on the
Second Ring.

The Lion King

Thursday, October 28, 1999

Dinner at 6:00 PM.

Price is $150.00 per person; includes tickets, dinner, and trans-
portation to the theater.

The Williams Club has one more
set of tickets for Broadway'’s biggest
show of the decade, Disney’s The
Lion King. The package includes din-
ner in the Oakley Room, transporta-
tion to the theater, and the tickets.
Seats are located in the mezzanine.
Due to the overwhelming demand
for these tickets, we will once again
hold a raffle for the seats, rather than
use a first come, first serve protocol.
Call now to add your name to the reservation list. We will pick
names out of a hat on Friday, October 1st. Limit 4 tickets per




LLETTER FROM THE PRESI-

Dear Club Members,

On July 1, Edwin M. Wiggers "90 succeeded me as President
of the Williams Club, having been elected to that position at the
annual meeting in June. At the same time, Mario Chiappetti ‘78
became Vice President, succeeding Ed in that slot.

Ed, a management consultant with Chase Manhattan Bank,
has been a member of the Club since 1990, has served on the
Board of Governors since 1993, and was vice president of the Club
from 1997 until his election as President. Mario is a vice president
of Aon Financial Services Group, has been a member of the Club
since 1988, and has served on the Board of Governors since 1991.
The Club will be in excellent hands with their leadership skills,
imagination and business acumen.

In addition, John Pritchard ‘57 and William Suda ‘74, both
long-time members of the Club, were elected as new members of
the Board of Governors. They, too, bring a special level of dedica-
tion to our Board. | welcome them, as well as the returning Officers
and Governors who were re-elected at the Annual Meeting.

It was a great privilege for me to serve as President of the
Club for the past four years. Thank you for that opportunity. We
accomplished a great deal in that time, but there remains much
work to do to keep our Club as special asitis. | have the greatest
confidence in Ed, Mario, the Board of Governors, and our superb
Club staff led by General Manager Michael Smith, in continuing
our tradition of excellence.

Having been elected to remain a voting member of the Board
of Governors, | look forward to continuing my active association
with our organization. See you around the Club!!

Sincerely,

Richard Levy, Jr.'74
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Williams Club New p

_ RO
Members Cocktail Hour GRA

Tuesday, September 28th
From 6:00 PM to 9:00 PM
Price is gratis

An opportunity to come to the Williams Club after work for
relaxation and refreshment in the elegant settings of the Whit-
tlesey Room Lounge and Oakley Dining Room. Enjoy mature
conversation with other Club members over cocktails and hors
d'oeuvre. The cash-bar will feature incredibly discounted drink
specials as well as your top shelf favorites. The cocktail party is
open to all members and their guests, but a special invitation is
extended to the Club’s newest members as our way of welcom-
ing you and offering you an evening to get acquainted with the
Williams Club. Reservations are not required, but appreciated.

DIRECT FrROM CAMPUS

Professor Shawn Rosenheim, “Mov-

ie in a Box: Hollywood and the Dig-

ital Revolution”

Tuesday, September 14th

6:30 PM Reception, 7:00 PM Lecture

Price is gratis for members, $15 for non-members and guests.
l"!!|

actors, and the explosion of film R T —

formats and tie-ins — blockbusters

now appear simultaneously in theaters, in pirated videos, over

the internet, and at McDonald'’s — are transforming our notion of

what a movie is, even as the development of cheap digital video

and the internet are turning every college student into his or her

own potential studio. Professor Rosenheim will explore the nature

of these changes for moviegoers and for the industry, discussing

films including Titanic!, Celebration, The Blair Witch Project, The
Phantom Menace, and Pamela Lee’s Honeymoon Video.

Hollywood is now in the early
stages of the greatest transforma-
tion in filmmaking since the birth of
sound. The development of elabo-
rate and realistic computer graph-
ics, the development of synthetic

Shawn Rosenheim is Associate Professor of English at Wil-
liams, where he teaches courses in film, American literature, and
new media technologies. He received his B.A. from Oberlin Col-
lege in 1984 and his Ph.D. from Yale University in 1992. Recent
work includes The Cryptographic Imagination: Secret Writing
from Edgar Poe to the Internet (Johns Hopkins, 1997), “Shivers: A
Short History of the Horror Movie”in Gothic, ed. Cristoph Grunen-
berg (MIT Press, 1998), and articles on literature and film in the
Persistence of History, Film Quarterly, and the New York Times.
Professor Rosenheim’s primary fields of interest are nonfiction
film, technology and culture, and Hollywood film. He is currently
writing Box of Lies, a novel.

ANCELLATION PoLIicYy

In order to ensure equitable service for all
Club members, the Williams Club adheres to the
following policy regarding cancellations. Event
reservations may be canceled, free of charge by
5:00 PM, two working days prior to the event.

Members cancelling after this time, as well as no-
shows, will be charged the full cost of the event.
Out of house ticketed events are non-cancelable.
Advanced cancellations for free events are also
appreciated. See individual event descriptions for




THE GOURMET T ASTE

Cooking with Williams Club

Executive Chef Christopher James
Monday, September 13th

Cooking begins at 5:00 PM, Dinner at 6:30 PM

Price is $50 per person plus tax and surcharge.

Come and experience the thrill of cooking in a professional
kitchen and learn how to prepare some of the Williams Club’s
Classic dishes. Unlike a traditional cooking class, you will witness
the kitchen in full service while rubbing elbows with the rest
of the crew while helping to prepare tonight’s meal. The Chef
will explain and demonstrate different aspects of the produc-
tion of the menu that will be enjoyed later in the Oakley Room.
After tonight, you will hopefully walk away with the ability to
reproduce some of your favorite Club items in your own home.
Recipe cards, torques, aprons, and wine will be provided for your
cooking pleasure. Please dress comfortably so as not to get too
hot in the kitchen.

ANKEES TICKETS

Defending World Champion
New York Yankees
Playoff Tickets

The Williams Club’s 10 Satur-
day season tickets, which many
of you have enjoyed this summer,
guarantee the Club tickets for one
game in each of the playoff series
that the team advances to. Potentially,
that would mean 10 tickets foragamein
the Divisional Series, 10 tickets for a game
in the Championship Series, and then 10 tickets for a game in
the World Series.

Provided that the Defending World Champions advance
through the playoffs, we will hold a lottery to see which lucky
members will get the coveted tickets. To be eligible to get tickets,
send a postcard or letter with your name, Williams Club account
number, and daytime phone number to“Yankees Tickets,"Williams
Club, 24 East 39th Street, New York, NY 10016. Winners will be
picked at random and will be notified as soon as the playoffs are
scheduled. Requests may be for up to two tickets per member,
but not for any particular series. Ticket requests must be received
by Monday, October 4th at Noon. Requests must be made in
writing as specified; requests made by email, phone, or fax will

ARTS & ENTERTAINMENT

“Let’s all go to the movies...!I”
Discount Movie Tickets through

your Williams Club Membership!

Y441 OEWS
CINEPLEX

ENTERTAINMENT

If you are like most New
Yorkers, you like movies.
Now the Williams Club has
discounted ticket vouchers
which can be used at any
Loews, Cineplex Odeon, Sony, Magic Johnson, Star, Sony Imax
and Loews Imax Theater throughout the country! The tickets are
good anytime, including holidays, weekends, and even opening
night. In New York City, the average movie ticket price is now
up to $9.50. These Loews Galaxy Ticket vouchers are only $7.00!
To take advantage just call the Williams Club Program Manager,
Richard von Bargen at (212) 697-5300 x204. We'll send you the
vouchers (or leave them for you to pick up) and charge it to your
Club account. A great deal!

American Symphony Orchestra
Special Cultural Offer to
Club Members

The American Symphony Orchestra and the Williams Club
invite you to become a member of the ASO for its 1999-2000
season at Avery Fisher Hall, Lincoln Center. For the remarkable
price of only $25 ASO members are entitled to many special
privileges including:

Two orchestra seat tickets to each ASO concert at Avery
Fisher Hall for only $10 per ticket; Special events related to select
concerts (such as last year’s reception at The French Embassy);
An invitation to meet Music Director [and Conductor] Dr. Leon
Botstein; Pre-Concert talks and the keepsake program guide,
dialogues & extensions; Discounts to local restaurants and retailers
such as Barnes & Noble Bookstores, Firebird Russian Restaurant,
and Coco Opera, etc...

To become an ASO member send a check for $25 made pay-
able to:The American Symphony Orchestra, 850 7th Avenue, Suite
503; New York, NY 10019; Attention: Alumni Membership Pass.
Include your Name, Address, Telephone, Email, and indicate that



AREERS & BUSINESS

Williams Club Business Salon:

Bret Schundler
“What Works (and Doesn’t Work) in Applying Pri-
vate Sector Management to Public Sector Gover-

nance: Lessons from Experience.’

Thursday, September 9th

Reception at 7:30 PM, Program at 8:00 PM

Price is $15 for members, $30 for non-members and guests.

Bret Schundler is the Mayor of Jersey City. At the age of 33,
Bret Schundler became the first Republican to be elected Mayor
in Jersey City since the First World War. He has since been re-
elected twice, in landslides. His efforts in areas from school choice
to securitizing tax liens to reducing crime have been profiled in
The Wall Street Journal, Parade Magazine, The New York Times,
Reader’s Digest and dozens of other venues. Prior to his election,
Mayor Schundler was an all-state high school football lineman,
an honors graduate of Harvard University, a field coordinatior
for the Presidential campaign of Gary Hart, and a bond trader at
Solomon Brothers. He is frequently mentioned as a candidate for
Governor of New Jersey in 2001, and was recently the subject of
a column by William F. Buckley entitled, “Now Leading in the '08
Race [for President].”

James Heggie,

“Planning your financial future.”
Wednesday, September 22nd

6:30 PM Reception, 7:00 PM Program

Price is $10 for members, $20 for non-members and guests.

Tonight is the first of a three part
series on financial planning offered
at the Williams Club by James Heggie
Ill, Vice President and Senior Finan-
cial Consultant of the Private Client [~
Group at Merrill Lynch. Mr. Heggie Lt
has been at Merrill Lynch for over 20 |
years and has securities, real estate
and insurance expertise in addition
to his MBA.

Tonight, the focus will be on Emerging Investors—investors
aged 25 to 50 with significantincome, little savings, and the need
to accumulate assets. The need may be for purchase of a home,
college saving or retirement planning. Topics covered will include
these and others.

In October and November, Mr. Heggie will return to host
programs on Pre-Retired investors, and Retired investors. We
hope that you will be able to join us for these important and

INTERCLUB SCENE

Interclub Young Alumni Happy
Hour At the Princeton Club

Thursday, September 9th from 6:00 PM to 9:00 PM
Price is gratis.
The Princeton Club (15 West 43rd Street)

Join other Young Alumni in celebration of the last days of
summer as the Princeton Club hosts this month'’s Interclub Happy
Hour. Drop by the Tiger Bar & Grill to relax with a few drinks among
friends — complementary hors d'oeuvres and featured drink spe-
cials will be offered. Advance reservations are requested, so please
contact the Program Manager, Rich von Bargen, by noon on Sept.
9th. Walk-ins will need their Club membership cards.

Written in the Stars

Interclub Progressive Mixer

Thursday, September 16th from 6:00 PM to 9:00 PM

Price is $30 by Sept. 15, $35 at the door (cash only, space per-
mitting).

The prospect of Fall will bring exciting and festive events your
way. A social occasion will bring new and intriguing opportunities.
You will be open to meeting interesting and like-minded individu-
als who share your desire to mix and mingle in a group setting.

Join other members of the Interclub community for the first
social of the new season as the Princeton, Columbia and Cornell
Clubs host a progressive mixer where asking “What's your sign?”
will actually be an interesting topic of conversation. The fun starts
at the Cornell Club (6 East 44th Street) with a cocktail reception
complete with hors d'oeuvre, cash bar and fortune teller, where
attendees will pick up their astrological chart with a list of com-
patible and not so compatible signs. Then, after 7 PM, we will
walk over to the Princeton Club (15 West 43rd Street) for a dance
party and the opportunity to use your chart to match up with
an astrological Romeo or Juliet and have the chance to win fun
prizes. The dance party will include hot and cold hors d'oeuvre,
complementary punch and soda, and a cash bar.

1-800-557-6962
Call Toll Free for

Hotel Reservations Only

for.event.reservations.phone@212.697.5300ext.204




Y2K OR BUST PARTY

Friday, December 31st from 9PM to 2AM

Price is $100 plus surcharge and tax.

A non-refundable $50 deposit is due upon reserving.

The remaining balance will be due October 1st.

Reservations are required and non-cancelable after balance is
paid.

you fardhwifvanin Bl amarenRarpReadidbotysiiPWedoaie
staircase, on the second floor swing and sachet across our dance

floor where pianoman John Halsey '59 (of the Williams Reunion
Jazz Band) will lead his New York jazz quartet into the dizzying
heights of the highest registers along the Manhattan skyline. Fora
downtown flavor, the Grill Room will feature the multi-talented DJ
Todd Craig '97 who will spin your favorite vinyl on two turntables
and keep the music flowing all night long.

In the Library, Oakley, and Whittlesey Rooms rest your danc-
ing feetand mingle over drinks and hors d'oeuvre. Throughout the
clubhouse you'll find an array of buffet stations and hors d'oeuvre
platters to keep you satisfied and satiated throughout the night.
At midnight we'll hold a champagne toast to celebrate the big
climax. And don't worry about any Y2K bug! The Williams Club’s
generator will keep our lights lit and our music thumping even if
every other building on 39th Street goes dark. After the stroke
of midnight, we'll open up danish and coffee bars as the night
continues on to a close.

For two lucky winners the new year will be even sweeter! Ev-
eryone attending the party will be eligible for a fabulous London
vacation package for two at the opulent Saint James Club for 5
days and 4 nights including round-trip airfare! Just buy a ticket
and you're automatically entered to win.

SAVE THE DATES FOR FALL

November 3
Itzhak Perlman @ Lincoln Center

November 16

Central Park @ NYC Opera

November 25

Thanksgiving Dinner

December 1

Members’Holiday Cocktail Party

December 12

Holiday Brunch

PRE-PARTY GOURMET DINNER
Friday, December 31st at 7:00 PM

$100 plus surcharge and tax for dinner alone,

$75 with party ticket.

Space is limited to 40.

Cocktails with Williams Club
Hors d'oeuvre Presentation

Lobster with Seafood Sausage,
Vegetable Chowder and Russian Caviar Crepe
Puligny Montrachet, Chartron & Trebuchet 1996

Organic Bouquet of Baby Greens with White
Truffle Oil, Wild Mushroom
Ragout En Croute
Meursault, Chartron & Trebuchet 1994

Loin of Lamb Wellington au Poivre,
Potato Creme Brulee, Basket of
Baby Vegetables
Gevrey Chambertin, Domaine Philippe Rossignol
1994

Chef’s Presentation of Chocolate and Fruit
Domaine Chandon Brut, Napa Valley

Executive Chef, Christopher James

A chamber trio will play

New and Improved
Reciprocal Club listing Online!

Now you can write and read
reviews by other club mem-
bers. Log on today and add a
description of your recent re-
ciprocal club experience!




The Williams Club

Holiday & Millennium Party Tasting

Tuesday, September 21, 1999 from 5:00 pm to 8:00

From our premium open bar start

with:
pm
Housemade Bailey’s Irish Cream We'd like to invite you to a special
Spiced Cider preview of some of this year’s holiday

menu items especially designed by Ex-
ecutive Chef Christopher James at our
Our kitchen will prepare some of the annual Holiday Tasting. While you're

Club’s most popular dishes including: here you can take a closer look at the
Club’s banquet facilities and then chat
Bourbon smoked salmon with the Chef or Gabrielle and Jill from
Roast Filet Mignon the Catering Department.
Stir Fry Baby Shrimp
Baked Brie. We look forward to seeing you there!

Lest you get away without the holiday spirit:

Holiday & Gingerbread Cookies

Pecan Pie
Assorted petit four.
Continental Coffees, Espresso & Champagne

SAVOR| TASTE

To RSVP for the Holiday & Millennium Tasting either call the Williams Club Catering Department at (212)
697-5300 or complete and FAX this form to (212) 986-8119 (no cover sheet is necessary).

Name
Company Name
Daytime Phone Number
Williams Club Account Number____ Number Expected




Catering Quarterly

Whether you're thanking your employees, charming your
clients, or simply celebrating with family and friends, why
not host your holiday event at the Williams Club in one of
our private banquet rooms? To offer you a taste of what

Menu 1

Beer, Wine & Soda Bar
Eggnog & Cider

1 Hour of Butlered Hors d'oeuvre

Vegetable Crudite with Dip
Fresh Baked Bread

Choice of 2 Stations or Displays:

-Int’l & Domestic Cheese Board
-Roasted Breast of Turkey
-Honey Glazed Ham
-Antipasto Display

Prices of $55 per person includes
tax & surcharge.

Menu 2

Full Open Bar
Eggnog & Cider

2 Hours of Butlered Hors d'oeuvre

Int’l & Domestic Cheese Board
Vegetable Crudite with Dip
Fresh Baked Bread

Choice of 2 Stations or Displays:

-Pasta Station
-Stir Fry Station
-Roast Tenderloin
-Smoked Salmon
-Roasted Leg of Lamb

Holiday Cookies & Coffee

Price of $75 per person includes
tax & surcharge.

Menu 3

Full Open Bar
Eggnog & Cider

1 Hour of Butlered Hors d'oeuvre
Int’l & Domestic Cheese Board
Vegetable Crudite with Dip
Fresh Baked Bread
Hot Buffet Dinner:

4 Appetizers, 4 Hot Entrees, 4 Des-
serts

Holiday Cookies & Coffee

$95 per person includes tax &
surcharge.

Additional costs may include: Room rental, bartender’s fee, cashier’s fee, and/or carver’s fee.

To begin planning your holiday event, call Gabrielle Tancredi or Jill Wagner in the Williams Club Catering

Department at (212) 697-5300.



DEPARTMENT NEWS

How to Use our Reciprocal Clubs

The Williams Club has agreements with over 75 Reciprocal
Clubs around the country and abroad. These are other private
clubs such as ours where Williams Club members are welcome
to use the facilities. You can find a listing of the clubs on our
website. We will also send each member a new listing this month
in the mail.

To use the reciprocal clubs, make your reservation directly
with that club, then contact the Marketing Department at
212.697.5300 extension 208 to request a Letter of Introduction.
Or, fill out our simple Letter of Introduction form on the Williams
Club Online at www.williamsclub.org. Your Letter of Introduction
will be faxed immediately, directly to the host club. If you are vis-
iting an International Associates Club, we will need to FAX you a
copy of the Letter as well. Please be sure to give us a Fax number
or plan in advance enough for us to mail you a copy before you
begin your trip.

Allaccounts must be settled at the host club upon departure.
Accounts may not be charged to your Williams Club account num-
ber. In the case of reciprocal clubs that do not accept cash or credit
cards, your bill must be sent directly to your billing address.

williamsclub.org

click here.

New Program Manager

Richard von Bargen, Jr."99 has been hired as the new Program
Manager of the Williams Club and has been with us since July 12.
He recently graduated from Williams with a degree in philosophy
and as the tallest member of the Class of 1999 (6’ 10”). He looks
forward to working with the Club and the College to produce
events that are of the quality to which you are accustomed and
aspires to surpass your expectations whenever possible. Rich
encourages your comments or suggestions for Club programming
anytime and hopes to see you around the Clubhouse soon.

Frank Vigorito remains at the Williams Club as Director of
Marketing.

House Rules Reminder: Smoking
& Tipping in the Clubhouse

Smoking: Smoking in the Grill Room is still permitted during
the day; however, after 5 PM, members are now asked to refrain
from smoking cigars. Members may smoke in the Whittelsey
Room lounge after 5:00 PM, where cigar smoking will also be
permitted. Unless there s a private function, members are always
permitted to smoke on the Club Patio.

Tipping: The Williams Club has a no tipping policy. Mem-
bers are instead encouraged to contribute to the Williams Club
Employee Christmas Fund. Members should please relate this
information to any of their guests who may be visiting the Club.

FAX BAck RESERVATION FORM

I To make reservations, simply fill out this form by marking the number of tickets you want at the left of each event title, and then send it via FAX to the I
I number listed at the bottom. Your reservations will be confirmed by phone in the order in which they are received. Questions or comments may be directed I

to Rich von Bargen at (212) 697-5300 ext. 204.

New Year’s Eve Party

New Year's Eve Dinner

Members Cocktail Hour
Rosemary Jordano

I

I

; I

| Ariodante James Heggie I
| The Lion King Interclub Young Alum Happy Hour |
I Shawn Rosenheim Interclub Progressive Mixer |
I Cooking With the Chef :
| |
I ACCOUNT NUMBER: |
|

: NAME: DAYTIME PHONE NUMBER: :

PLEASE NOTE: There are no cancellations for ticketed events outside the Club such as theater and opera outings

FAXTO RICH VON BARGEN AT THE WILLIAMS CLUB:

(212) 697-2008. No cover sheet necessary.
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SONDWD UNDMONDAY TUESDAY WEDNESDAY  THURSDAY FRIDAY SATURDAY
Welcome yourself back to the Williams Club this Fall by stopping and 1 12\1 BB 3 4
visiting the new Whittlesey Lounge for a drink after work. 0 BBQ
Don’t miss our Thursday night Summer Gourmet BBQs before they
end in October!
5 6 7 8 9 10 11
Labor Day No BBQ
Rosemary Jordano
Club closed; bed-
rooms open. Y.A. Happy Hour @
Princeton Club
12 13 14 15 16 17 18
Cooking with the Shawn Rosenheim Interclub
Executive Chef Progressive Mixer
BBQ
19 20 21 22 23 24 25
Catering Dept. Jim Heggie
Holiday Tasting (see
page 6)
BBQ
26 27 28 29 30 Lion King Reservation Deadline is October
Club Members Ariodante Istat Noon!
Cockiail Hour Be sure to send in your entry for a chance
to go to a Yankees post-season game by
BBQ October 4th.

NEW MEMBERS

Amina Abrahams '97 M.D.’58 Brian Higgins '97 Awais Mughal ‘93

Monisha Agrawal ‘99 Jay Eisenstadt '99 Anistasia Hryhorczuk Angelo Patentas ‘99

Jeffrey Alexander ‘95 Alan Elzerman ‘71 ‘98 Amy Patterson ‘99
Paul Benzon ‘99 Trini Flava ‘99 Loryn Kipp ‘99 Emily Piendak ‘99

Sarah Kline‘99
Daniella Kunian ‘99
Tifanny Lacker ‘99
Michelle Lung ‘95

Kim Maeda ‘99

C. Adrian Marshall '99

Jennifer Pogoriler ‘99
Jan Postma, 11199
Edward Richards ‘99
S.G. Rombotis '77
Julius Rosenwald '69
Sydell Ross ‘99

Kristin France ‘99
Lauren Fusco ‘99
Theodore Geiger ‘99
Paul Galvani‘60
Marie Glacy '99
Amy Greienstein ‘99

Juliet Berman ‘99
Marc Blackstein "99
Leslie Blum '98
Brooks Bragon ‘68
Colin Cain ‘99
Austin Chang ‘99

Rev. James B. Clark‘76 John Haney ‘99 Prnjal Mehta ‘99 Stephanie Sewell ‘99
Kristen Curtin‘99 Christine Harrington Anthony McCutchen William Stebbins ‘99
Hal Dick '99 '84 ‘99 Mark Sorensen ‘90

S Henry Dimlich,

OFFICES & EXTENSIONS

Jason Wilson ‘99
Christina Williams ‘99
Leigh Winter ‘99
Hugo Mori, pa ‘85
Harvey Wertheim, pa ‘89
William Darrow, Wms
Fac
Dawn Dellea, Wms Fac
Leyla Rouhi, Wms Fac
Robert White, Wms Fac
Richard Major, Amherst
Michael Kirch, Bowdoin
Paul Hales, Columbia

Cheryl May, Conn Col.
John Curley, Dickinson
Henry Line, Dickinson
Douglas Stewart,
Dickinson
Paul Lantz, Georgetown
Roberta Hucek, Mary-
mount
Christopher Gagne,
Middlebury
Robert J. Baldis, Siena
Judith Grebin, Skid-
more

Margaret Burke, St.
John's
Joseph Catalano, St.
John's
Edward Fox, St. John's
Robert J. Renehan,
St. John's
Chester Sobkowski,
St. John's
Howard Sontag, St.
John's
Lynn Curtin, Susque-
hanna

MaIN LiNE: (212) 697-5300

Front Desk
Reservations Manager, Iris Vega. ................... ext. 250
Restaurant Manager, Henry Roque.............. ext. 243

Executive Office
General Manager, Michael Smith ................. ext. 205
Membership Manager, Terry Kennedy........ext. 203

Marketing Department
Director of Marketing, Frank Vigorito ext. 208
Program Manager, Rich von Bargen............. ext. 204

Kitchen
Executive Chef, Christopher James

Accounting Department
Controller, Lalta Persaud
Accounts Receivable, Shiv Sohan
Accounts Payable, Glory Ang

Catering Deptartment
Director of Catering, Gabrielle Tancredi ....ext. 209
Catering Manager, Jill Wagner
Banquet Manager, John Donovan

............ ext. 279
............ ext. 277
............ ext. 295

............ ext. 207
............ ext. 206

.............. ext. 211



MEMBERS ONLY: THIRD FLOOR BECOMES CLUB

LEVEL

HOW TO GET

TO THE
FALL CLASSIC

= = The Williams Club
24 East 39th Street
New York, NY 10016
(212) 697-5300
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www.williamsclub.org
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FIRST CLASS

ENGLISH PROFESSOR

SHAWN ROSENHEIM
KICKS OFF THE FALL

Discount Movie tickets? SEE PAGE 4 INSIDE...



