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SUPPER CLUB

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

Who's Afraid of

Hip Hop?
THE WILLIAMS
CLUB 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:

Kenard Gibbs ‘86
President of VIBE Magazine

Dino DelVaille ‘92
Director of Artist & Repertoire
at Universal Records

Peter Rubin ‘97
Writer, GQ Magazine

Nicole Moore ‘93
Moderator

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.
Saturday, November 16th. Breakfast at 9:00
AM, Panel Discussion at 10:00 AM and Lunch
at 12:30 PM. Price is $60 per person.

T

AT

HANKSGIVING

CLusB

THE WIiILLIAMS

Thursday, November 28, 2002

Muscovy Sliced Duck with Truffles, Currants and Port Reduction
Colossal Shrimp and Crabmeat Cocktail, Sauce Louis
Smoked Sea Scallops with Watercress, Toasted Almonds
and Lemon Carrot Vinaigrette
Grilled Vegetable and Goat Cheese Timbale with Lemon Thyme Broth
French Fried Brie with Chutney on Sliced Baguette

Potato & Corn Chowder with Leeks
Williams Club Organic Mesclun Salad

Roasted Free Range Turkey with Foie Gras and Mushroom Dressing,
Whipped Sweet Potato and Sauteed Baby Vegetables

Char Broiled Premium Herford Rib-Eye
with Roasted Herb Potato and Ratatouille

Baked Atlantic Salmon with Basil Dijon Beurre Blanc,
Wild Rice and Steamed Asparagus

Vegetarian Pasta Primavera

Apple, Pecan & Pumpkin Pies
Chocolate Cake Caramel Sauce
Pumpkin Creme Brulee
Pineapple Flan
Fresh Fruit, Sorbet & Ice Cream

Seating at 1:00 PM. Price is $37 per person, half price for children under 12 (does not include surcharge andtax).

Please call the Front Desk for Reservations at (212) 697-5300.
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Behind the Line

THE GOURMET TASTE

STEAKHOUSE NIGHT

Single Malt Scotches
Double Martinis
Chef’s Selection of Wines & Hors d'oeuvre

Domestic Rack of Lamb
Porterhouse Steaks
Pork Chops
Lobster
Creamed Spinach & Hash Browns

Creme Caramel
Apple Tarte Tatin
Cognacs

Cigar smoking will also be permitted for the evening.

Join us this Fall for the Club’s Annual Steakhouse night. A family-style table is set in the Bar & Grill for
the first thirty members who reserve. Tuesday, October 29th. Cocktails at 6:00 PM. Dinner at 7:00 PM.
Price is $75.

CHEF’S TASTE OF THE TOWN NIGHTS

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!

|_Raos Night

Raos 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 Raos’ 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.

Gotham Bar & Grill Night
Alfred Portale’s menu is a favorite 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.

Nobu Night
Owner and Chef Nobuyuhi Matsuhisa is a true rags to riches story who now owns several restaurants

from Japan to London, the local gem being his namesake in Tribeca, Nobu. He now has a following of
rich and famous from the culinary, entertainment and political worlds all waiting for reservations to taste
the Nobu style food. Chef Matsuhisa explains that he is successful because he puts his “kokoro” or heart,
into all his recipes. Tonight expect a dazzling menu including Kumato Oysters with Nobu'’s Three Salsas,
Toro Tuban Yaki, and Red Bean & Ginger Sorbet.

Wednesday, November 6th. Reserve seating from 6:00 PM to 9:00 PM. Price is $35. Call the Front Desk
for Reservations.

.21 Club Night

Located at 21 West 52nd Street, Club 21 has wined and dined the world’s most influential, wealthy
and talented people since World War I. It's storied secret rooms thrived during Prohibition, and every
American President since FDR has dined there. In 1987 a fellow member of the ACF, Michael L. Lomomaco
was hired as Executive Chef. Michael has taken the outdated but traditional 21 fare and returned it to its
former glory. Tonight expect Hunter Salad, Pan Roasted Halibut with Leeks, and Poached Pears in Phyllo
to name a few.

Wednesday, November 20th. Reserve seating from 6:00 PM to 9:00 PM. Price is $35. Call the Front Desk
for Reservations.

| with the Executive Chef, CEC

This month | look forward to the
usual Fall activities: taking my family
apple picking, pumpkin picking, and
enjoying a hayride in an upstate farm.

My kids, they have their favorite activity,

too: Halloween! My little angels get

all dressed up as monsters and harass

the neighborhood begging for, no,

demanding candy. But they make a

good point. In October it's time to lighten up on your
diets; the thicker clothes will hide a couple of extra
pounds! The October harvest brings wild mushrooms,
squash, pears, root vegetables and free range game.

This month I'd also like to welcome the Club’s new
Sous Chef, Brian Young. Brian is from a hotel family in
Hong Kong. He's Swiss trained and is well travelled,
having worked with premiere Chefs from Europe,
California, and Hawaii.

Together, we'll be creating new menus, taking
advantage of the best products the season has to offer.
You can look forward to butternut squash soup with
spiced creme fraiche, wild mushroom risotto, margnette
of duck with cranberry walnut glaze, apple strudel and
pear tarte tatin.

Looking forward to a cozy season,

gttt fomt

LCHARDONNAY TASTING

What does Chardonnay taste like? In fact, there
isn't really one answer to this question. This grape is
grown in virtually every wine-producing region around
the world, and styles vary tremendously. Join us as we
taste our way around the viticultural globe and discuss
how one grape can produce such a diverse group of
wines.

Tonight's host will be Club GovernorTad Drouet, an
intructor at the Sommelier Society of America. Members
will explore the most famous Chardonnay producing
areas as well as some of the lesser-known appellations.
To allow for questions and open discussion, seating will
be limited to 15.

Tuesday, October 8th at 7:00 PM. Price is $40.




DIRECT FROM CAMPUS

I “Combating the Tyranny of the Positive Attitude:
Stop Smiling, Start Kvetching!”

An Evening with Barbara Held
Barbara Held, Ph.D. is 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 International Herald 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.

“Convivencia”
—An Evening with Leyla Rouhi

Spain, in many ways, qualifies as the West's first “multicultural” country. Between
the 8th and the 17th centuries, Muslims, Jews and Christians co-habited in parts of the &
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.

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, Presentation at 7:00 PM. Price is $10

“Secrets and Lies: Politics and Political Science in the Clinton &
Bush Era”

An Evening with Austin Sarat
Austin Sarat is the William Nelson Cromwell Professor of Jurisprudence & Political
Science at Amherst College. He is a past President of the Law & Society Association and
current President of the Association for the Study of Law, Culture, and the Humanities. He
is the author of more than one hundred scholarly articles and the author or editor of more than thirty
books, including Law & Violence, The Killing State, Pain, Death, and the Law, Divorce Lawyers and Their
Clients, and When the State Kills: Capital Punishment and the American Condition. His public writing has
appeared on the op-ed pages of The Los Angeles Times and American Prospect. In 1997 he received The
Harry Kalven Award given by the Law & Society Association for“distinguished research on law and society.”
At Ambherst, he was a co-founder of the College’s newest academic department, Law, Jurisprudence, &
Social Thought and is chair of the Colloquium on the Constitution and the Imagining of America. He has
appeared on The O'Reilly Factor and provided commentary on National Public Radio’s The Connection,
on MSNBC News, and Fox News among others. His teaching has been featured in The New York Times,
The Boston Globe, on National Public Radio, and on The Today Show.
Tuesday, November 19th. Reception at 6:30 PM, Lecture at 7:00 PM. Price is $10. Co-sponsored by the
Ambherst College and the Amherst Association of New York.

L_A Reading by Sam Crane
Author of the New Book Aidan’s Way

Join us tonight for an intimate reading of Sam Crane’s new book Aidan’s Way, The Story
of a Boy’s Life, and a Father’s Journey. Professor Crane’s and Aidan’s remarkable story have
been told in the New York Times and on Salon.com.

“Sam Crane was unprepared to be the father of Aidan, a boy who would never walk,
talk or see. But he found himself engulfed by the ferocity of a parent’s love, strugging to
help and understand his son. In rediscovering the ancient wisdom of the Tao Te Ching and
the philospher Chuang Tze, he began to see in Aidan a life of more depth, meaning and
influence than he could ever have thought possible. But, as he ultimately discovered, trying to determine
the relative value of a life is folly. Aidan’s life just is.”--from the book’s cover.

Wednesday, November 20th. Reception at 6:30 PM, Reading at 7:00 PM. Professor Crane will sign books
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[Oktoberfest

It's time for our annual Oxtoberfest celebration in
the Bar & Grill. Join young alumni from Williams College
and fellow Club members as we revel in the best of
german beers, wursts and hors d'oeuvre.

Wednesday, October 23rd. From 6:00 PM to 9:00 PM.
Price is $10.

ARTS & ENTERTAINMENT

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,
Cornell, Yale, Princeton, Columbia and Penn clubs.
Saturday, November 2nd. Hunt begins at 1:00 PM. Price
is $17. Meer at Fifth Avenue and 67th Street.

| _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
othervenuein 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; Perfor-
mance at 1:00 PM. Price $110.

WILLIAMS CLUB EMAIL




HOLIDAY PARTIES AT THE WILLIAMS CLUB-

CATERING &
PRIVATE EVENTS

HOLIDAY LUCHEON

SALAD
Grilled Vegetable En Croute
Spinach Salad with Lemon Peppercorn Vinaigrette
TriColor Caesar Salad
Soup du Jour

ENTREE
Salmon & Sole Paupiettes
Grand Marnier Glazed Cornish Game Hens
Char Broiled Rib-Eye Steak
Dijon Roasted Pork Loin with Chutney

DESSERT
Traditional Créme Brulee
Flourless Chocolate Truffle Cake
Carrot Cake with Espresso Creme Anglaise
New York Style Cheesecake

Choice of one from each category includes Coffee, Tea and Decaf.
Price is $28.00 per person

Book a private luncheon this holiday season and receive reduced pricing. For
more information please contact Erin Cook, George Garcia & Emma Anderson
in the Catering Department at (212) 697-5300.

ALUMNI TRAVEL STUDY PROGRAMS

—Desert Landscapes & the Ancient Shorelines of Baja California

Sur
Explore the spectacular present and ancient shores of the Gulf of California through a series of

nature hikes with Williams’ Markes Johnson of Geosciences. Johnson has been leading trips to Baja
California for more than a dozen years. His course on the ecology, paleoecology and the geology
of Baja plus his own field research with senior honors students at Williams College are the result of
extended travel adventures. The desert landscape along an extraordinary corridor is packed with
natural wonders that border on a geologically young and biologically fertile sea. The seven day
itinerary is based in Loreto where guests will stay at the Posada de las Flores. The four planned hikes
include stops along beautiful points of the BC shore, walking on sand dunes, hunting for fossil shark
teeth, bird and marine mammal watching, coral reefs and a number of geologic wonders.

March 23-March 29, 2002. Tour price is $985 per person (does not include airfare). For more infor-
mation or to reserve contact Bob Behr at (413) 957-4011.

—The Islands of Hawaii
With their massive volcanoes, palm-fringed beaches, verdant valleys and stunning cliffs, the
Hawaiian Islands embrace some of the most spectacularly beautiful scenery on earth. Join Williams
College geologist Bud Wobus and other local naturalists on a fascinating journey that explores three
markedly different islands in the Hawaiian archipelago: Kauai, Maui and the Big Island. Learn about
the natural history of Hawaii’s fauna and flora, the geologic forces that have shaped the islands
over thousands of years, conservation efforts, and the Hawaiian culture of past and present. Visit
rainforests and volcanoes, explore a variety of habitats at elevations ranging from sea level to more
than 6,000 feet, see bird and marine species and exotic plants, and enjoy both beachfront and
mountain accommodations during the nine day journey.
January 22-February 1, 2003. Tour price begins at $3995 (not including airfare). Roundtrip airfare
from LAX is $677, inter island flights are $255. For more information or to reserve contact Bob Behr
at (413) 957-4011.

If there is one thing that makes me
qualified for my job it’s the fact that | love
food. I love the artful presentation, the passion
in the kitchen, the social atmosphere, the
friendly servers trying to make a buck, the fine
wines and spirits, and of course, the finished
product. | don't think | would be exaggerating
if 1 told you that my favorite thing about living
in NYC is that | could eat out for three meals every day and
probably never repeat a restaurant, if only my wallet and
waistline would cooperate. So, while flipping through my
new Zagat's Guide the other night, | began to think about
competition in NYC. For a restaurant to survive in this city
it must do everything better than the next guy. With so
many places to choose from, good service and good PR
just don't cut it in the long run. They need to be the best in
every aspect: food, service, décor and even cleanliness. So
can someone out there please tell me, if a good meal costs
$50 to $60, how much do | have to pay to get it with a good
attitude and a smile?

Recently, at a busy Union Square locale, we waited over
20 minutes without being approached by a server. After we
got up to leave the hostess noticed us, brought us menus, and
took our drink orders. Another 10 minutes later the waitress
appeared with everything but a personality to take our order.
Order we did and lucky for us the kitchen staff worked quicker
than the waitstaff. The food was pretty good, but my overall
experience on the Zagat scale would be around a 2. The food
was good, but the service was slow, the music was too loud,
and the tabletop had crumbs on it when we sat down. |am
sure | will not visit that place anytime in the near future, nor
would | ever recommend it.

Statistics show that when people have a pleasant and
enjoyable dining experience they usually tell 1 or 2 people,
but when they have a bad experience they tell about 10
people. Which brings me to my point. In the year that |
have been here at the Club, | have seen and heard nothing
but satisfied customers. We must be doing something right,
because you keep coming back for more and you are doing
a fantastic job at referring your friends and family to use the
Club, too. While | always love working with some of you on
a monthly or even weekly basis, it is always nice to see new
faces in the Club. If | had to sum up our best trait in one
word, | would say it’s “consistent,’--okay maybe | need two-
-"consistently excellent” We all know that the Chef’s food is
fabulous, but don't forget the top-notch service you'll receive
from the Catering Department, as well as our friendly and
helpful staff. With the holidays right around the corner, if
you are thinking of celebrating with friends, think no further
than The Williams Club.

Coo CesX

—Catering Department Thank You’s

To Georgetown University & Williams College for hosting
their entering class sendoff parties. Good Luck Class of ‘06!

To the 5th Avenue Presbyterian Church who kicked off
the month with our first phonathon of the season.

To Member Doris Nichols, and The Soroptomists, who
hosted a lovely guest speaker and reception to remember
September 11th.

To Mr. Robert Irvine and the Roundtable Theater
Ensemble for hosting their 2nd Annual Silent Auction and
Casino Charity event.

And to Cendent Mobility for choosing the Williams Club
for 2 consecutive years to host their annual meetings.



THE INTERCLUB SCENEI

—All-lvy Fall Mixer at the Yale Club
Join your fellow members from the lvy 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. Reservation deadline is noon October 3rd. The Penn Club (30 West 44th Street).

—Surfing the Internet: Travel, Health Information and BLOGS!

There’s more to the Internet than just e-mail. Learn to access the wealth of information available
to everyone. You will learn how to use the most effective search engines and how to tackle any research
problem that you might encounter. We'll also introduce you to the latest Internet craze, BLOGS! These
personal “diaries” are popping up just about everywhere and talking about everything under the sun.
Also, let us show you some of the most popular travel and health information websites. Each attendee
will be assured of leaving this seminar with a sense of accomplishment, so sign up today no matter how
old you are!

Tuesday, October 15th at 6:30 PM. Price is $30. The Penn Club (30 West 44th 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)

—AlIl Ivy Halloween Ball
Come on, we know you've been dying to put on that Marilyn Monroe getup that'’s been stuffed in

the back of your closet since junior year. Dress in your best costume, or come in black- tie and enjoy hors
d'oeuvres and all the beer, wine and soda you can drink. A cash bar will be available for those of you
thirsty for our special drink “The Vampire” or anything else you may want.

Thursday, October 31st from 9:00 PM to 1:00 AM. Price is $50 in advance, $55 at the door (cash only,
space permitting). Reservation deadline is Noon Tuesday, October 29th. The Princeton Club (15 West
43rd Street).

EVENT PLANNING?

Check out the Newest Catering Menus
& Special Packages at
www.williamsclub.org

SAVE THE DATE!

A L L A G E S
INTERCLUB MIXER
AT THE WILLIAMS CLUB

Come to the Williams Club tonight
to make new friends, shake a leg and cut
the rug. Once inside the velvet rope, all of
tonight’s party guests will be invited to
play our Mix, Match & Meet Game--just fill
out a card with some vital statistics about
yourselfand answer (or don't) afew pointed
questions about what you're looking for--
at 8:00, we'll distribute the cards and then
it's time for everyone to connect! All the
while our DJ will spin the latest tracks as
well as your favorite hits from the 70's to
90’s. Come in groups, bring a date, or come
to find one. Tonight's party will have you
mixing it up in no time with friends from
the Princeton, Columbia, Penn, Harvard,
Cornell, and Yale Clubs. Unlimited beer,
wine and soda are included in the cover
charge and a cash bar will provide for your
palate’s higher sensibilities.

Thursday, November 14,2002. From 6:30
PM to 9:30 PM. Price is $30in advance, $35
at the door (cash only, space permitting).

$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

Clockwise from the top: future
Club Members of the Class
|of 2006 unite and take over;
' two Williams alums doubling as
first-year parents for the night
with Bernie Lau ‘85 of Williams
in New York; two shots of the

MEMBER PROFILE

Name: Bill Bachle

Degree/Honours: B.A. Williams 1964; Peace Corps, El Salvador 1966; Fellow of the Royal Society of Arts
and Commerce, London 1985

Current residence: London

Current Occupation: Chairman, Solutions By Design Ltd; Chairman, Luxury Marketing Council, UK; Chair-
man, Luxury Marketing ltalia, Milano.

Member Since: ca. 1975

How do you use the Club? It's my home and office in New York. The personal relationships with staff over
a number of years means | and my guests receive a level of calm attention that hotels only play at. Obvi-
ous value is location, ambience, and only the slight worry that I'll run into someone from development
wanting higher levels of donation!

What is Solutions By Design? From a London base we provide marketing advice to corporations and the
not for profit area. | started as a Madison Ave copywriter, then wrote for Bob Kennedy and now help people
like Shell and Vivendi Universal as well as being contracted to the UN on awareness and funding issues
for the women'’s agency and on HIV-Aids projects and Steven Spielberg’s Shoah Foundation on awareness
and fundraising in the UK. We handle a project in the UK and Italy called the Luxury Marketing Council
(started in NYC some years back) which links up luxury marketing manufacturers, retailers and suppliers
in a global partnership council. Great fun.

Biggest goal? Do public-private partnerships work globally? I'm part of that process, but not yet convinced
it will work for the bulk of the developing world’s populations.

What balances your life? | have a parallel career as a sculptor...one man shows in London and New York.
An excellent balance to all the words.

What's your favorite aspect of the Club? The inevitable smile on Iris's face when | arrive jetlagged
from London. A great way to begin a visit to New York.

Favorite dish? Chowder and a beer before braving the humidity/ice.

RECIPROCAL CLUBS

The Next Time You’re In...

|_The Berkshires
Cranwell Resort & Golf Club
55 Lee Road, Lenox, MA 01240 |
(413) 637-1364
www.cranwell.com

A luxurious year-round resort in a 100 year old country mansion. The
resort includes accommodations in a choice of six different locations
including theTudor mansion and surrounding cottages, three dining
rooms, an 18-hole championship golf course, and an extensive spa with
heated indoor pool, therapeutic whirlpools, saunas, steamrooms, mas-

sage, facials, fitness classes, outdoor activities and more.

| _Downtown Manhattan

Stock Exchange Luncheon Club

11 Wall Street (enter at 18 Broad Street)
New York, NY 10005, (212) 656-5522

(Must call for clearance and security check.)

Located in the heart of NYC's financial district, the NYSE Luncheon Club is
apopular spot for lunch with a dining room overlooking the NYSE trading
floor. Parking is available at Katz Parking System, 70 Greenwich Street.
The dress code is jacket and tie for men; dress, skirt, blouse or pantsuit
for women. The Club is open for breakfast and lunch Monday through

Friday. Reservations and Letters of Introduction are a MUST.

—Florham Park, New Jersey

Park Avenue Club

184 Park Avenue, Florham Park, NJ 07932
info@parkavenueclub.com - www.ParkAvenueClub.
com

(201) 301-8233

Centrally located in Morris County, New Jersey only | mile from
Morristown Airport, and a 25 minute drive from Newark International
Airport. The Park Avenue Club offers breakfast and lunch Monday through
Friday, dinner Monday to Saturday. The dress code is jackets for gentlemen
and appropriate attire for women on the Main Level and for Saturday dinner.
Casual attire is permitted in other areas. Arrangements for overnight stay
can be made with nearby hotels.

Morristown, New Jersey
The Morristown Club

27 Elm Street, Morristown, NJ 07960
(973) 539-0116

The stately brick townhouse is located in the heart of historic Morristown.
A parking lot is available, as well as street parking and adjacent munici-
pal lot. Dress is jacket and tie in the formal dining room and busniess
casual in library. Lunch is offered Monday through Friday and dinner is
served on Friday as well.

Princeton, New Jersey
The Nassau Club of Princeton

6 Mercer Street, Princeton, NJ 08540
(609) 924-0580

The beautiful Nassau Club offers 16 overnight hotel rooms as well as
breakfast, lunch and dinner Monday through Saturday. Dress is casual
attire in all areas aside from formal dining room.

Stamford, Connecticut
The Landmark Club

One Landmark Square

Stamford, CT 06901

(203) 348-7381

Located on the top floor of the city’s tallest building, the Landmark
Club offers breakfast and lunch from Monday to Friday, dinner served
Wednesday through Saturday, and live entertainment on Friday and
Saturday nights. There is valet parking on weekdays from 7:00 AM to
5:00 PM, and self-parking available in Landmark Square Parking Garage
on evenings and weekends. Dress is Smart Casual throughout the club,
exceptin the Formal Dining Room, where a jacket is required for men and



CLUB NEWS CLUB CALENDAR
New Dining Room Hours & RESERVATION FORM

—Oakley Room Re-Opened in the Evening
SAVE THESE DATES & RESERVE HERE!

monday-friday
lunch OCTOBER
oakley room 12 noon - 3:00 pm _ THUR 3 - BARBARA HELD
bar & grill 12 noon - 3:00 pm _ THUR 3 - ALL-Ivy FALL MixER @ YALE
cocktails __Tues 8 - CHARDDONAY TASTING

_ Tues 8 - HeLeN THOMAS @ PENN
WED 9 - TasTE oF THE TOWN: RoAs
__ _THUR 10 - LEYLA ROUHI
_ Tues I5 - INTERNET SEMINAR @ PENN
WED 16 -TAsTE OF THE TOwWN: GOTHAM BAR &

whittlesey room 4:30 pm-9:30 pm

dinner
oakley room 6:00 pm - 9:00 pm

—W.inter Dress Code Resumes Oct Ist

Beginning Tuesday, October 1st formal dress will be required for lunch in the Oakley _GR”-L
Room on the First Floor. Men will be required to wear a jacket and tie; women must wear SAT 19 - FALL Fouage DAY TriP TO MOHEGAN
comparable attire. The Bar & Grill remains business casual throughout the day.

After 4:30 PM business casual dress will be permitted in the Oakley Room & New _SUN
Whittlesey Lounge (see below). WED 23 - OKTOBERFEST

Fri 25 - Supper CLuB Jazz
—The New Whittlesey Lounge TuEs 29 - STEAKHOUSE NIGHT

In October the Williams Club opens the doors to a new kind of evening out for its

members. Beautiful new custom-made furniture, along with a re-vamped bar menu, THUR 31 - HALLOWEEN BALL @ PRINCETON

improved sound system, and our expert bartender make the New Whittlesey Lounge
something to enjoy over your favorite cocktail any night of the week. On Fridays enjoy

two for one drinks until 7:00. NOVEMBER
If you haven't been to the Club for drinks in a while, what are you waiting for? SAT 2 - INTERCLUB ScAVENGER HUNT IN CENTRAL
PARK

WED 6 - TASTE OF THE TowN: NoBu

“2 ‘FER FRIDAYS” IN THE ~ THUR 14 - INTERCLUB MIXER AT THE WILLIAMS
NEW WHITTLESEY LOUNGE B

___SAT |6 - FALL FORUM:WHO’s AFRAID OF Hip
Hor?
Tues 19 - AusTIN SARAT OF AMHERST COLLEGE
— WeD 20 - SaM CRrANE
_ WeD 20 - TAsTeE oF THE TownN: 21 CLus
___THUR 26 - THANKSGIVING

Beginning October | 1th, enjoy
TWO FOR ONE DRINKS

with
expert mixologist Orlando Ventura
every Friday from 4:30-7:00

in the New Whittlesey Lounge.

NEW MEMBERS Member Name:
AFFILIATE MEMBERS
WILLIAMS MEMBERS
Mes. Linda McLauglin Fainlight, Account Number:
Ms. Gina Coleman, Williams Faculty Mt. Holyoke ‘76
Prof. Marc Lynch, Williams Faculty Dr. James H. Forsythe, .
U of Connecticut ‘95 Daytime Phone:
Mr. Pennell Hamilton, MIT ‘81
ASSOCIATE MEMBERS Mr. Stephen Leavenworth, Siena ‘90
Mr. Sean Lyons Mr. Masashi Otake, MlT'9’6‘ To make reservations, simply fill out this form by marking the
Mr. Daniel Savarese, St. John's ‘63 number of tickets you want at the left of each event title, and then send
Mrs. Lois Shafir, Rutgers 75 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.

Invite friends to join the Club at...
FAX TO PROGRAM OFFICE

(212) 697-2008 No cover sheet necessary.




RE-INTRODUCING THE
SIXTH FLOOR PENTHOUSE

Feedari- + ] THEWILLIAMS CLUB

FITFNT | 24 EAST 39TH STREET
IEFERY NEWYORK,NY 10016
[ ;ﬂ;ﬁ' (212) 697-5300

i i WILLIAMSCLUB.ORG

FIRST CLASS



