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THE WILLIAMS

C L U B
2002 FALL FORUM

The Club presents a forum on the state
of one of the cultural juggernauts of the
last 25 years: hip hop. Scheduled to appear
on the panel: President of VIBE Magazine
Kenard Gibbs'86, Director of A&R at Universal
Records Dino DelVaille ‘92, VP of Artist
Relations and Media Services at Atltantic
Records, Bob Kaus ‘74, and as moderator
spoken word artist Nicole Moore ‘93. More
panelists will be announced in next month'’s
newsletter, but don't wait till then to reserve!
This Fall Forum is guaranteed to be a very
big event.

TASTE OF THE TOWN
DINNER NIGHTS

As an active member of numerous
Chef’s associations and an avid collector
of cookbooks and menus, Executive Chef
Christopher James considers himself
fortunate to have worked with a number
of the world’s celebrated chefs. To amaze
and entertain the Club’s collective gourmet
palate, the Chef will now host a new series
of dinner parties twice a month featuring
a menu inpired by a famous restaurant
or celebrity chef. The first two nights will
feature menus inspired by Roas and The
Gotham Bar & Grill.

Details on Page 2...

A LETTER
GENERAL

Dear Members,
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| usually look towards Fall as getting back into the swing of things, while
summer is slow and quiet the Fall brings the rush of the season. This summer,
however, we've been very busy; the clubhouse has been bustling with private
events, gourmet barbeque nights have sold out every month, and we've
spent a lot of time refurbishing the Whittlesey Lounge, updating the hotel bedrooms and
renovating the penthouse Williams Room. In the midst of all this we've signed our staff
union contract, selected new board of governors members, had a fabulous evening with
Dominick Dunne, and added some new faces to the club: Daniel Dantuono our Controller
and Allyson Sharkey in Membership Services. So instead of catching our breaths to begin
anew this season, we're pushing full steam ahead!

But in the midst of this hospitality insanity, | cannot help but acknowledge
that a year ago, | wasn't writing about club events or renovations, but
instead sending condolences and reaching out to members who we |
could help after a devastating blow to the city. We weren't getting ready
for our “busy season,”but instead supporting local charities and the New
York Fire Deptartment. This September 11th the Club will remain open
P BSInG Be ) &SRR Shaf RIS o et ion e,
to those members and friends who were lost in the attacks. Though we
have not determined the details of the memorial, we hope to inaugurate
it that day in the Club. Please come and remember with us.

G

Annual Dinner Keynote
Speaker Dominick
Dunne’49

Gabrielle Tancredi



Behind the Line

THE GOURMET TASTE

—Cooking with the Chef

Fifteen lucky Club members will join award-winning Executive Chef Christopher James in the Williams
Club Kitchen, where they will observe and participate in a professional kitchen, learning to create some
of the Club’s most popular classic dishes as well as some of the Chef’s favorite fusion cuisine.

Chef James and his staff will work directly with the participants to produce a tasting menu that will
be enjoyed immediately following the class upstairs in the Oakley Dining Room.

Menus, recipes, hats, coats and aprons will be provided. Restaurant Manager, Henri Roque, will
provide some of the Club’s outstanding house wines to accompany your meal. If you would like to make
asuggestion for ademonstration you would like to see, you may do so when reserving. Space constraints
strictly limit the size of this event, so please reserve early.

Thursday, September 12th. Class begins at 6:00 PM. Price is $50.

—Steakhouse Night

Join us this Fall for the Club’s Annual Steakhouse night. A communal table is set in the Bar & Grill
for the first thirty members who reserve. Enjoy Single Malt Scotches, double martinis, and a selection of
fine wines prior to dinner accompanied by the Chef’s selection of hors d'oeuvre. Dinner will consist of a
four-course meal including rack of lamb, porterhouse steaks, pork chops, lobster, creamed spinach and
hash browns, and will finish with a dessert of creme caramel, apple tar tar tin and cognacs. Cigar smoking
will also be permitted for the evening.

Tuesday, October 29th. Cocktails at 6:00 PM. Dinner at 7:00 PM. Price is $75.

—September Barbeques
There are two remaining Summer Barbecues this September, so if you haven't made it yet, don't
delay and make your reservations now! The last two BBQ nights will take place on Wednesday September
18th and Wednesday September 25th. For the uninitiated, you can look forward to an array of salads
and appetizers including corn on the cob and shrimp cocktail; follow that up with steaks and wild game
grilled to order, or pick from the Club’s famous lobster pot.
Wednesday the 18th and 25th. Reserve seating from 6:00 PM to 9:00 PM. Call the Front Desk for Res-
ervations.

CHEF’S TASTE OF THE TOWN NIGHTS

With the coming of Fall and the Summer BBQ's end, the Club invites you to a new kind of dining
experience. Twice monthly the Chef will host a gourmet dinner party for members featuring highlights
from and inspired by the most celebrated chef’s and restaurants of New York City, the U.S., and the world.
Don’t miss such a tasty adventure!

—Roas Night
Roas in East Harlem is a 10 table, 100 year old place that has a waiting list months long. At the
Club you'll be able to sample an assortment of items from the Roas repertoire, taken from owner Frank
Pellegrino’s official cookbook. Some of the delectible offerings will include Roas’ classic seafood antipasto,
veal saltimbucco, swordfish livornese and a superb tiramisu.
Wednesday, October 9th. Reserve seating from 6:00 PM to 9:00 PM. Price is $35. Call the Front Desk
for Reservations.

L_Gotham Bar & Grill Night
Chef Alfred Portale’s is a favorite menu of the Chef’s and tonight he'll use the Club kitchen to recreate
the magic of the popular downtown locale. Look forward to duck salad, skate with eggplant, pappardella
with lamb sausage and panna cotta with berries and mint.
Wednesday, October 16th. Reserve seating from 6:00 PM to 9:00 PM. Price is $35. Call the Front Desk
for Reservations.

SOCIAL

It's all about starting the Fall off with a bang. Come to the Club for a little get together, meet and
mingle, catch up on old times, etc... with Club members, Williams alumni and New York City alumni from
some of the Club’s affiliate schools as well. A light buffet and DJ is included in the price. A happy hour
cash bar will also be available. Bring your friends!

~Williams Club 35 and Under Alumni Night
Tuesday, September 17th from 6:30 PM to 9:30 PM. Price is $20.

~“Williams Club 35 and Over Alumni Night
Tuesday, September 24th from 6:30 PM to 9:30 PM. Price is $20

Lwith the Executive Chef, CEC

Hot town, summer in the city. It's
a great song, but what a way to spend
July and August! This is the first year |
did not take my family on our annual
Griswold-style vacation to Lake George.

Instead | amused myself by trying to
find the humor in everything | did to
get through:

| did not lower my handicap, but |
did find a lot of other golfers’balls. | lost eight pounds;
it was 100 degrees outside and the kitchen exhaust fan
broke. Itook a cruise to Staten Island, enough said. The
Club barbeques were great and well attended, but now
| have no hair left on my arms. Finally, | started to jog; |
was late for my train.

It's mid-July and with all the heat and humidity, I'm
admittedly delirious. That might explain the first part
of this column. My ever-present and demanding editor
Frankie V. just came in and said“Stop fooling around and
write about food,” so here we go.

Although Labor Day officially ends Summer for
most of us, Fall has yet to fully arrive and there are still
hot days ahead, so | prefer to cook light. No braising or
stewing. Instead, stove top, one pan cooking. Plenty
of salads, some traditional sauté with a twist and
innovative sandwiches. With kids going back to school
and everyone resuming their hectic work schedules, |
have some very easy and interesting recipes you might
want to try at home:

Southwestern Caesar Salad, a spin off of the
traditional, but with dressing made from sour cream,
lime juice, cilantro, chili powder and garlic. The salad has
romaine, cornbread croutons, cumin, avocado, onions
and tomato. Great for an appetizer or you could add
grilled shrimp, chicken or whatever suits you to make
it a main course. For a light sandwich, try a Bruschetta
with semolina bread, porcini mushrooms, asparagus
and fontina cheese.

Theillustrious monkey on my back, err... editor, has
space concerns, so | can’t share with you all of the recipes
I'm thinking of for this September, but please feel free to
write, email or call for further information. And look out
for my Fall Cooking with the Chef night, as well as the
Second Annual Club Recipe Contest later this year.

| hope you all enjoyed your summers. | know |
did. Sincerely yours,

gt fomes

AUTUMN IN NEW YORK
IT’S SO ENCHANTING

H O T E L

RESERVATIONS
(212) 697 - 5300 OR CALL
TOLL FREE (800) 557-6962

R O O M S @
WILLIAMSCLUB.ORG




DIRECT FROM CAM PUSi

“Pieter-Dirk Uys & Mrs. Evita Bezuidenhout”
—An Evening with David Eppel

Tonight one of Williams College’s most captivating speakers, theater professor -
David Eppel, talks about fellow South African and collaborator Pieter-Dirk Uys. Pieter- F
Dirk Uys was born in Cape Town in 1945. He started irritating South African politicians
and censors with his plays from 1973. When most of them were banned, he launched his
one-man total onslaught in 1981 against the Pretoria regime of the narrow-minded, the
bigoted, the amateur and the fool. His most visible creation, Mrs. Evita Bezuidenhout, is
known and accepted as the“most famous white woman in South Africa!” She’sawoman
whom he plays in drag. His work (including Evita and other characters) is highly political.
His work now, involves the problems of HIV/AIDS in
South Africa. He's performed his one-man shows all
over the world: South Africa, Australia, Canada, the USA, the UK, Holland,
Denmark, Switzerland, Austria, Germany and Slovenia. He and Eppel have
recently been working together on a book and will present workshops to
theater students at Williams College in the upcoming school year.

Thursday, September 19th. Reception at 6:30 PM, Presentation at 7:00
PM. Priceis $10

“In The Messy Jungle: The Inner Lives Of Young Children”

—An Evening with Susan Engel

In this talk Susan Engel will discuss research on the developing mind. What is the
best way to characterize the thinking of young children? Is the young child a scientist,
a computer, an artist or a wild child? She will discuss the history of developmental
research, beginning with Jean Piaget and argue that research over the past 75 years
has led psychology and parents somewhat astray by neglecting the dynamic nature |
of early thought. Young children construct spheres of experience and move back |
and forth between those spheres. This idea has implications for research as well as
for education.

Susan Engelis alecturerin psychology and director of the Program in Teaching at
Williams College. She is also the author of two books, The Stories Children Tell: Making
Sense of the Narratives of Childhood and Context is Everything.

Thursday, September 26th. Reception at 6:30 PM, Presentation at 7:00 PM. Price is
$10

An Evening with Barbara Held,

| Author of Stop Smiling, Start Kvetching

Barbara Held, Ph.D. s the Barry N. Wish Professor of Psychology and Social Studies at
Bowdoin College in Brunswick, Maine and is a licensed clinical psychologist who practiced
psychotherapy for many years. She has written a number of scholarly articles about
psychotherapy, but is best known in professional circles for her book Back to Reality: A
Critique of Postmodern Theory in Psychotherapy. Dr. Held was thrust into the arena of
worldwide popular culture when her 1999 book Stop Smiling, Start Kvetching: A 5-Step Guide to Creative
Complaining became an overnight sensation. After a feature article in the Tuesday Science section of the
New York Times, she became front-page news in the Herald International Tribune and People Magazine,
The Boston Globe, Glamour, NPR’s “Talk of the Nation,” ABC's “World News Now” and NBC's “The Today
Show” weren't far behind.

Start-Smiling, Start Kvetching is a unique self-help book, blending serious self-help with social
critique; it also uses humor to strengthen its “swimming-against-the-tide” message. Because its message is
indeed unconventional, the book has caught the media’s eye. Please come to the Club tonight for what'’s
sure to be an engaging and illuminating presentation.

Thursday, October 3rd. Reception at 6:30 PM, Presentation at 7:00 PM. Price is $10.
Co-sponsored with the Bowdoin Club of New York & Bowdoin College.

WILLIAMS CLUB EMAIL UPDATES

= EVENT REMINDERS
= SPECIAL OFFERS & DISCOUNTS

Get yours today by visiting www.williamsclub.org.

“Convivencia”
An Evening with Leyla
Rouhi

Spain, in many ways, qualifies g
as the West's first “multicultural” g
country. Between the 8th and the
17th centuries, Muslims, Jews and
Christians co-habited in partsofthe ™,
Peninsula with drastically varying
degrees of comfort and discomfort. Arabic, Hebrew,
and Romance were spoken at once, and members of
different religions interacted on countless levels.

What can we learn today from these centuries of
co-existence between religious groups? And where
can we look in order to learn? Science, philosophy,
architecture, agriculture, were all affected by this co-
existence. Literature, however, provides some of the
most exciting and thought-provoking ways of looking
at the centuries of co-habitation. In this talk, Williams
College Professor of Spanish, Leyla Rouhi, will show
the remarkable help we can obtain from some of the
literature produced in that period as we confront the
difficult issues of today, in a world which strives to
become ‘global’ when it is still so markedly divided by
religion, race, and language.
Thursday, October 10th. Reception at 6:30 PM, Presen-
tation at 7:00 PM. Price is $10

ARTS & ENTERTAINMENT

—Greenwich Village Walking Tour

A walking tour of New g
York’s unique and legendary r
home to artists, writers
and radicals, with a special
emphasis on the history and ‘3
architecture of the area. Stops [
include: the Jefferson Market
Courthouse, St. Luke-in-the-Fields Chapel, the Stonewall
Inn, and the homes of Aaron Burr, Edith Wharton, John
Sloan and e.e. cummings. The tour will be led by the
award-winning Big Onion Walking Tours company.
Don’t miss such a fun and relaxing way to enjoy New
York.

Saturday, September 21st. Meeting time 1:00 PM.
Priceis $15. Meet at Washington Square Park Arch (Fifth
Avenue and Bleecker Street).

|_Interclub

Scavenger Hunt

in Central Park

The historic park has as many distinct places and
personalities as the city itself. The hunt, covering the
park below 81st Street, includes the two zoos, the Pond
and the Lake, the Nature Sanctuary, the Carousel, the
Sheep Meadow, Balto the Wonder Dog, the Ramble, the
Belvedere Castle, the Great Lawn, the boat bond and
Strawberry Fields. Bring friends and make your own
team, or join up with other members from the Harvard,



HOLIDAY PARTIES AT THE WILLIAMS CLUB

Whether youre thanking your employees, charming your clients, or simply
celebrating with family and friends, why not host your holiday event at the Williams
Club? Enjoy the holiday decorations and the seasonal tastes Chef Christopher
James has to offer. Choose from one of our holiday packages or allow us to help
you create a unique and memorable holiday menu.

OPEN HOUSE
Beer, Wine & Soda Bar
1 Hour Passed Champagne
Selection of 6 Cold Canapés & Hot Hors D'oeuvre
Harvest Fresh Vegetable Crudités with Spinach Tarragon Dip
Choice of 2 Stations & Displays
Holiday Cookies & Coffee
$50.00 per person

COCKTAIL
Full Open Bar
1 Hour Passed Champagne
Selection of 8 Cold Canapés & Hot Hors D'oeuvre
Harvest Fresh Vegetable Crudités with Spinach Tarragon Dip
Napa Country Board
Choice of 2 Stations or Displays
Chocolate Covered Fruit Display
Holiday Cookies & Coffee
$65.00 per person

DINNER
Full Open Bar
1 Hour Passed Champagne
Selection of 6 Cold Canapés & Hot Hors D'oeuvre
Harvest Fresh Vegetable Crudités with Spinach Tarragon Dip
Napa Country Board
Hot Buffet Dinner
Roasted Tenderloin Station
Chocolate Covered Fruit Display
Holiday Cookies & Coffee
$75.00 per person

To begin planning your holiday event, please contact
Erin Cook, George Garcia & Emma Anderson

in the Catering Department at (212) 697-5300

Information about hosting private events at the Williams Club including room rental
rates, floor plans and seating capacities is available online at www.williamsclub.

org

Additional Costs may include:
22% Service charge, Tax, Room Rental, Bartender’s Fee and Carver’s Fee.

CATERING &
PRIVATE EVENTS

In a recent informal survey at the Club,
| discovered that 9 out of 10 Club members
don't know that the Club has a Sixth Floor.
Okay, the survey thing is a ruse; nonetheless, |
am continually amazed at how many members
have never visited or attended an event in
the Williams Room located on the Club’s
Sixth and top Floor. Well, | can confidently
say that you'll never see the Sixth Floor that other members
know ever again. However, you will all get to see the newly
renovated Sixth Floor this Fall! From new carpets and freshly
painted walls, to new art work and window treatments, the
Williams Room has never looked so good. It looks absolutely
gorgeous! Gorgeous! The Williams Room makes the perfect
setting for any celebration, even if it's not a special occasion
(my favorite kind).

For those of you who are frequent users of our private
dining and meeting room:s, | look forward to seeing you all
back in the Club this Fall. After the heat-wave filled summer,
soon the Club will be bustling with our annual telethons,
luncheons, breakfast meetings and dinner parties. Already a
number of you have begun to schedule your dates.

| hope the next time you're in the Clubhouse, you will
allow me the pleasure of giving you a personal tour of the
facility and all of our recent improvements. Maybe you'll even
let me plan your next special event!

Yours Truly,

O Ce

Erin Cook
Director of Catering

L Catering Department Thank Yous

To Mr. & Mrs. Richard Glickman and Mr. & Mrs. Ballis who
hosted wedding parties to celebrate their children’s nuptials.
And of course, congratulations to the newlyweds Andrew
Glickman & Julie Cohen and Jim & Judith Ballis.

To the Arts & Entertainment Network (A&E) and the
History Channel for hosting their annual retreat at the Club
this August.

To Big Brothers & Big Sisters for hosting their Annual
Awards Dinner at the Club; we look forward to their annual
retreat this Fall.

To the New England Alumni Relations group who spent
a day at the Club planning their 2003 Alumni Networking
Nights. We're looking forward to their all-star line up!

And thank you to Board of Governor’s
member Craig Virden who celebrated his
birthday at the Club this August with a
“fantabulous” cocktail and dinner party.

|



THE INTERCLUB SCENE

Thomas A. Stewart, author of The Wealth of Knowledge:

—Intellectual Capital and the Twenty-first Century Organization

In Thomas A. Stewart’s best-selling first book, Intellectual Capital, he redefined the priorities of
businesses around the world, demonstrating that the most important assets companies own today are
often not tangible goods, equipment, financial capital, or market share, but the intangibles: patents, the
knowledge of workers, and the information about customers and channels and past experience that a
company has in its institutional memory. Now in his new book, The Wealth of Knowledge, Stewart-widely
acknowledged as the world’s leading expert on working with intellectual capital in today’s knowledge
economy-reveals how today’s companies are applying the concept of intellectual capital into day-to-day
operations to dramatically increase their success in the marketplace.

Thomas A. Stewart is a member of the Board of Editors of Fortune Magazine and a senior writer for
Business 2.0. For the past six years, his column, “The Leading Edge” in Fortune has been an important
forum about intellectual capital and knowledge management. A fellow of the World Economic Forum, he
is the author of the best-selling book Intellectual Capital, which was named one of the most important
business books of the year by the Financial Times, and has been translated into seventeen languages.
Please note: Latecomers will be seated at the discretion of the Club

Friday, September 20th. Breakfast at 7:30 AM, Presentation at 8:00 AM. Price is $64. Includes continental
breakfast and a personal, hardcover copy of the book. The Columbia Club (15 West 43rd Street)

35 & Under Singles Mixer at The Princeton Club
— Don't retire that bathing suit just yet. The Princeton Club is having a Luau with more poi and haupia
than you ever thought possible. Join us at the Club for complimentary wine, beer and soda, as well as
a cash bar for Mai Tais, Blue Hawaiis and anything else you may care to drink. We know that a luau isn't
complete until a member of the Bud Maltin band strums up the sweet sweet sounds of the steel guitar.
In addition, Chef Zidi will have your favorite tropical specialties prepared. So if the only thing you've
been surfing lately is the web and you'd rather be riding the point break, come to the Club and bring
your friends because summer doesn’t have to end. Just don't forget your lifejacket. Please note: to help
ensure even numbers, please try to reserve with a member of the opposite sex.

Thursday, September 26th. From 7:00 PM to 9:00 PM. Price is $45. The Princeton Club (15 West 43rd
Street)

All-lvy Fall Mixer at the Yale Club

— Join your fellow members from the Ivy League Clubs for our annual fall mixer in the Grand Ballroom.

Enjoy beer, wine, and soft drinks all night and a bountiful buffet of hot and cold hors d'oeuvre.
Thursday, October 3rd. From 6:30 PM to 9:30 PM. Price is $30 by Oct. 1st or $35 cash at the door.

The Yale Club (50 Vanderbilt Avenue)

“Thanks for the Memories, Mr. President--Wit and Wisdom from
the Front Row at the White House” An Evening With Helen

Thomas

The First Lady of the White House press corps has followed up her engaging memoir, Front Row at
the White House with a collection of humorous and sometimes touching stories. Her new book contains
anecdotes and quotes that represent the less serious side of modern presidential history - as only Helen
Thomas can tell them. Currently a columnist for Hearst and a former White House bureau chief for UPI
whose resignation made headlines worldwide, Helen Thomas has covered an unprecedented nine
presidential administrations. Endearing herself to Presidents with her trademark“Thank you, Mr. President”
at the conclusion of White House press conferences, Thomas has amassed many wonderful tales about
her interactions with and personal observations of the presidents and their families.

In nine riveting chapters--one for each administration--Thomas delights, informs, spins yarns, and
offers opinions on the Commanders in Chief from John F. Kennedy to George W. Bush. In these accounts,
some of which have been shared by her press colleagues, Thomas reveals how much JFK loved sparring
with the press, the unique invitation LBJ extended to Hubert Humphrey to become his running mate,
and Reagan’s down-home ways of avoiding the press’s tougher questions (such as having his dog Rex
run around to distract them). Thanks for the Memories, Mr. President is as entertaining and compelling
as Thomas herself. Please note: Latecomers will be seated at the discretion of the management.

Tuesday, October 8th. Reception at 7:00 PM, Lecture at 8:00 PM. Price is $64. Includes a hardcover copy
of the book. The Columbia Club (15 West 43rd Street)

Fall Foliage Day Trip to Mohegan Sun

— Take advantage of a fun day out of the city and enjoy the beautiful hues of autumn as we travel to a
destination of great food and fun for everyone! Created by the Mohegan Tribe of Indians of Connecticut
in 1996, Mohegan Sun is one of the most unique casinos in the world. Mohegan Sun offers thirty-two
different dining options, shopping, Kids Quest Family Entertainment Center and of course...gaming under
a spectacular planetarium dome. Reservations are strictly nonrefundable.

Saturday, October 19th. Bus departs at 10:00 AM. Price is $30. Includes transportation, gaming & food

credits and complimentary gift bags. Cornell Club (6 East 44th Street)

THE MEMBERS CORNER

Welcome to the Big Show

Ladies and gentlemen, welcome to
the Big Fall Season. After a mind-melting,
heat-wave-filled summer, we've got a
schedule of events that will entertain,
perhaps amuse and certainly get your
brain working. Get out your PDA now
and start marking dates on the calender;
it's a classic Williams Club season and you
won't want to miss it.

Personally, I'm really excited about the schedule of
events. We have visits from David Eppel, Susan Engel,
Leyla Rouhi and Barbara Held--all of whom | give “most
favored speaker” status--their talks will be some of the
best we've ever had; I've learned valuable lessons from
all of them, and it sort of makes me feel like Oprah to
introduce you to them (well, maybe a little more Conan
O'Brien than Oprah?!). The Chef has planned another
“Cooking with the Chef” night in September (reserve
right now-it’s always a hot ticket), and in October we're
hosting another Supper Club Jazz Night with a tried
and true New York City jazz combo, the Ed Adams
Orchestra.

I'd like to tak an opportunity also to welcome our
newest members, especially the recent graduates. A
little on how this whole thing works: This newsletter is
published monthly; we also email monthly and weekly
about events and club news. If you're not getting
them, visit our website at www.williamsclub.org. Make
event reservations or ask questions about the events
by calling us at the Club (212.697.5300) or by visiting
the website. You can also take advantage of our handy
“Fax-Back”form on Page 7 of this newsletter. Inall cases,
we'll either phone or email you with a confirmation of
your reservation.

See you at the next event!

Tl

Frank Vigorito
Membership Services Director

$8 MOVIE
TICKETS

AT ANY LoEWs-SoNY=-CINEPLEX
ODEON

The Williams Club offers 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 at (212) 697-
5300. We'll send you the vouchers (or leave them for

PROGRAM & EVENT
CANCELLATIONS

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
additional restrictions.




WILLIAMS CLUB PHOTO GALLERY

June was a time to celebrate at the Club. Below, a small photo montage of our Annual Summer Party and Annual Dinner. This year’s Annual
Dinner speaker was Author and now TV Personality Dominick Dunne ‘49. Mr. Dunne spoke about his 25 year plus coverage of the Martha
Moxley trial, its implications for vindicated Williams alumnus Ken Littleton ‘74, and the nature of celebrity trials in general. The winner of
this year’s President’s Cup Trophy was the Class of 1974 represented by Bill Suda (Joe Kenner'96, also featured, demanded a recount, but the
matter was settled in the courts). Mr. Dunne was introduced by CraigVirden, also a member of the award-winning class of 1974.

2002-2003 WILLIAMS CLUB
BOARD OF GOVERNORS
PRESIDENT
Edwin M. Wiggers ‘90, M.B.A.

Planning & Analysis Head, Citibank e-Business
VICE PRESIDENT
William A. Suda, 111'74, J.D.

Vice President, Risk Enterprise Management
TREASURER

Robert H. Driesen’57
Sales Manager Promotional Fabrics, Richloom
Fabrics

SECRETARY
Jeffrey S. Urdang ‘89, M.B.A.

* % %

Barbara Austell ‘75
Senior Vice President Finance & Treasurer, Aramark
Corporation

William J. Beckett ‘80, M.B.A.
CFO, Gefinor (USA), Inc.

Samuel F. Beltran ‘87
William P. Bowden ‘66

David C. Bowen ‘83, M.B.A.
Partner, Ascend Ventures

Mario J. Chiappetti‘78
Senior Vice President, Chubb & Son

Mireya C. D’Angelo ‘85, J.D.
First Vice President & Compliance Manager, HSBC

Thomas. J. Douglas, Jr.’74, J.D.
Partner, Cullen and Dykman LLP

Tad Drouet ‘90

Thomas A. Hayne ‘59, M.B.A.
Executive Recruiter, International Executive Service Corps

Barton T. Jones ‘68, J.D.
Senior Vice President & General Counsel, The Church Pen-
sion Fund

Stephen J. Jones ‘87
Attorney, Bertine Hufnagel et al.

Maya A. Kaplan ‘97
Assistant Director, Strategic Development, JTS

Tara M. Kazak'86
Director of Treasury Operations, North Shore-LIJ Health
System

Joseph D. Kenner ‘96, MBA
Manager, Corporate Insurance Programs, Pepsi Co.
Inc.

Marilyn Marsh ‘73
Vice President, Cossette Post Communications

Saturday, November 16th
WHO’S AFRAID

OF HIP HOP?




SAVE THE DATE FOR UPCOMING FALL

—Supper Club Jazz Night

In March the Club sold out its first Supper Club |
Jazz Night to rave reviews and demands for more. This =
October, we're bringing it back. Come on up to the newly
renovated 6th Floor Penthouse for an evening of live jazz
performed for you by the talented Ed Adams Orchestra.
The band will play stirring renditions of your favorites as
well as a few surprises. There’s no other venue in New
York to hear live jazz so up close and personal, in such

style as the Williams Club.
Friday, October 25th. Doors open at 7:00 PM. Band plays at 7:30 PM. Price is $20.

The Nutcracker Holiday Brunch
Once again the Williams Club hosts you and your family for a

magical afternoon in the city. Start the day at the Club with a gourmet,
child-friendly brunch and then get whisked away by a private bus to the
theater. You and your children will be overwhelmed and amazed by the
grace and beauty of George Balanchine’s The Nutcracker.

Sunday, December 8th. Brunch at 11:00 AM; Performance at 1:00 PM.
Price TBA.

Welcome New Controller Dan Dantuono

This July the Williams Club welcomed Daniel A. Dantuono, C.PA.
as the new Controller and head of the Club’s Accounting Department.
Dan comes to the Club after over twenty years at Salomon Smith
Barney where he was a C.F.O. of a subsidiary operating commodity
funds. Dan graduated from Lehigh University in 1980 with a BS in
Accounting and a Calculus minor. He and his wife Jan live on Long
Island with their two children, James and Dana.

NEW MEMBERS

WILLIAMS MEMBERS

Mr. Scott Cooper ‘84
Ms. Elizabeth Hoyt ‘00
Mr. Alfred Lebeau, Parent ‘91
Mr. Andrew S. March ‘74
Ms. Marilyn Marsh ‘73
Mr. Evan L. Powell ‘91
Dr. John Rugge ‘66
Mr. & Mrs. lein Valdez ‘97
Mr. W. Dick van Dijl ‘78

AFFILIATE MEMBERS

Prof. Luisa Gama Caldas, M.I.T.

Mr. Winthrop Chamberlin, Wesleyan ‘65
Ms. Younghee M. Kim-Wait, Amherst ‘82
Ms. Anna Moreno, U. C. London ‘79
Mr. Clive Thomas, U. C. London ‘80

ASSOCIATE MEMBERS
Mr. Jim Maresca

Reserve for Club events on

williamsclub.org

CLUB CALENDAR
& RESERVATION FORM
SAVE THESE DATES & RESERVE HERE!

SEPTEMBER
~__THUR 12 - CookING WITH THE CHEF
_ Tues 17 - 35 & UNDER ALUMNI PARTY
WEeD |8 - SuMMER BBQ
_ THUrR 19 - DaviD EpPEL
___Fri 20 - THoMAs A. STEWART @ CoLUMBIA
_ SAT 21 - GREENWICH VILLAGE WALKING TOUR
_ Tues 24 - 35 & Over ALUMNI PARTY
WEeD 25 - SuMMer BBQ
_ THUR 26 - SusaN ENGEL
_ THUR 26 - 35 & UNDER MIXER @ PRINCETON

OCTOBER
~_ _THUR 3 - BARBARA HELD
___THUR 3 - ALL-Ivy FALL MixErR @ YALE
__Tues 8 - HeLEN THoMAs @ CoLumBIA
WED 9 - TAsTE OoF THE TOWN: RoAs
___THUR 10 - LEYLA RoOuHI
WED 16 -TAsTE OF THE TOwN: GOTHAM BAR &
_ GriLL
__ SAT 19 - FALL FoLiAGE DAY TrIP TO MOHEGAN
~_ SuN
_ WEeD 23 - OKTOBERFEST
Fri 25 - Supper CLuB Jazz
Tues 29 - STEAKHOUSE NIGHT
_ NovEMBER
SAT 2 - INTERCLUB SCAVENGER HUNT IN CENTRAL
PARK
~_ SaT 16 - FALL ForRuM:WHO’s AFRAID OF HiP
Hor?

Member Name:

IAccount Number: |

Daytime Phone:

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 number listed at the bottom. Your reservations will be
confirmed by phone in the order in which they are received. Please
review the CANCELLATION POLICY on P5 before reserving.

FAX TO PROGRAM OFFICE
(212) 697-2008 No cover sheet necessary.




THE BIG FALL

THE WILLIAMS CLUB
24 EAST 39TH STREET
NEW YORK, NY 10016
(212) 697-5300

WILLIAMSCLUB.ORG

FIRST CLASS



