PRESIDENT’S MESSAGE

Our 137th Annual Meeting
and Strawberry Festival
on June 13th presents

a special occasion

for us to honor two
outgoing Board
members, great
contributors and
continuing advocates

for our beloved Club’s
“art culture’, Dan Mechnig
and Dan Read.

This past year has been one

of creating an internal framework

to sustain the elevated level of

art experiences for our unique

membership, arts access for our external community, and
the preservation of our historic buildings. Of the many
steps we'll share to this “work-in-progress” structure at the
Annual Meeting is the newly established President’s
Advisory Council, a group of individuals, held in the
highest esteem, to serve in this valuable consultive
capacity. These individuals will provide guidance, share
decades of institutional knowledge, and stay actively
engaged in present day projects and near future plans
for the Club. More details will be shared at the

Annual Meeting.

Please join in the festivities as we celebrate the dedicated
work of our staff, volunteers, and Board of Managers. We
will honor extraordinary members, friends, and guardians
of the Providence Art Club, with special observances,
including a secret unveiling of a remembrance that will
become a permanent fixture at the Club. It will enshrine
two of the Club’s modern day “champions”and formally
observe decades of leadership legacy for providing
unprecedented guidance, wisdom, and service to the Club,
forging a renewed vitality for contemporary times.

Warmly,

Kelly Milukas, President

SATURDAY NIGHT DINNER FRIDAY NIGHT PUB DINNER

Saturday, June 2, 6pm
Appetizers $12

Caribbean Crab Cakes
Roasted Mushroom Flat Bread
Jumbo Shrimp Toscana

Soup & Salad

Lobster Bisque $4
Spiced Baby Green Salad $6

Entrées

Grilled Scallop Gnocchi $24
Grilled Sea Scallops over House-Made Gnocchi
Tossed with Black Pepper Bacon in
Pink Vodka San Marzano Cream Sauce

Prime New York Sirloin $28
Grilled to Your Liking and Topped Oven Dried Tomatoes &
Shallot Herb Lemon Butter

Grilled Atlantic Halibut $26
Brushed with a Lemon & Dijon Mustard Topped with
Sautéed Red Onions, Tomato & Basil

Warm Duck Breast Salad $24
Pan-Seared Duck Breast with Orange Segments, Assorted Radishes,
Fingerling Potato, Pomegranate, Focaccia Biscotti,
Fresh Mozzarella Burratta, Frisee Lettuce & Red Ver Jus Dressing

Roasted Cauliflower Steak $20
White & Purple Cauliflower Roasted with Garlic Fried Shimeji
Mushrooms, Wilted Arugula, Slow Roasted Heirloom Tomatoes,
Smoked Gruyere Fondue, Fried Brioche Croutons
Topped with a Poached Egg

House-Made Desserts $7.50

Bourbon & Bacon Pound Cake Sundae
Almond Joy Stuffed Croissant
Grand Marnier Infused Fruit & Pomegranate Sorbet

Angell’s Lane, our lounge area and hub of
social gatherings for members and guests, is open
Tuesday to Saturday in the main club house.
Bar hours are 4- 7pm. (Please call to confirm hours)

Vegetarian, vegan, and gluten free meals are always available.

For more information on events and to register go to
www.providenceartclub.org, call 401-331-1114 ext. 3
or email reservations@providenceartclub.org
All menus are subject to change

Friday, June 8, 6pm

Appetizers

Iceberg Wedge Salad $8
Grilled Flat Bread Pizza $8
Sam Adams Steamed Clams $12
Chowder & Clam Cakes $8

Entrées

Old Fashion Roasted Prime Rib of Beef $25
Fried Garlic Shrimp & Chips $18
Black Pastrami Sirloin Burger $14
Roasted Atlantic Salmon $22
Breaded Lemon Chicken $20
Roasted Mushroom Stroganoff $18

House-Made Desserts $7.50

Blueberry & Lemon Shortcake
Tropical Trail Mix Blondie
Sweet Corn Semifreddo

CHEF’S COLLAGE BUFFET

Friday, June 29, 6pm

If you've enjoyed the creations
from Chef Drew’s kitchen you
appreciate how he layers the very
best ingredients to present a
masterpiece to your table.

This evening we are giving Chef and
his staff free rein to express their
creativity as they assemble a collage
of inspired dishes and desserts—
a’mixed-media’ selection of flavors
to enjoy. You won't want to miss this
special grand buffet.

Friday’s buffet is also great way to enjoy your unused dining
room minimum with our last dinner event as we end our
quarter, and a chance to enjoy dining with fellow members
before we take a short summer break.

$30 members / guests

Our Weekly Lunch Menu is now online to help you plan
your week. Find it under MEMBER MENU on our website

or go to providenceartclub.org/weekly-lunch-menu
(you must be logged in to view)
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JUNE 2018

PROVIDENCE ART CLUB CALENDAR OF EVENTS

This is our last newsletter before our summer break, but you can still find Club and Member News on our website and
stay up-to-date with Angel’s timely emails. And remember, the galleries and café will be open through July 20.

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
| 27 28 29 30 31 | 2
Saturday Night
Dinner
6pm
3 4 5 6 7 8 9
Shows Open Board of Managers  Friday Night
Receptions 2=-4pm Meeting Pub Dinner
Mays: Anderson, 5:30pm 6-8pm
Gilmore, Snyder
MC: Patiky
DH: Beagan, McKinnon
10 I 12 13 14 15 16
Annual Meeting and
Strawberry Festival
7pm
17 18 19 20 21 22 23
Summer Workshops Shows Open
Begin Receptions 4-6pm
Mays and MC:
America Now
DH: FitzSimonds,
Obelenus
Saturday Night
Dinner 6pm
24 25 26 27 28 29 30

Chef’s Collage
Dinner Buffet
6-8pm

June 3 - June 22, 2018

Receptions: Sunday, June 3, 2-4pm

Maxwell Mays Gallery: Karen Rand Anderson, Kevin Gilmore, and Peter Snyder Energy, Form, Balance
Mary Castelnovo Gallery: Jean Patiky Pastelitos

Dodge House Gallery: Carol Beagan and Catherine McKinnon Landscape Meditations

June 23 - July 20, 2018

Receptions: Saturday, June 23, 4-6pm
Maxwell Mays and Mary Castelnovo Galleries: America, Now National Open Juried Exhibition

Dodge House Gallery: Carol Strause FitzSimonds and Elena Obelenus Connecting Stories

GALLERY HOURS: Monday through Friday 12pm-4pm; Saturday and Sunday 2pm-4pm
Galleries closed Independence Day, Wednesday, July 4th and July 22-August 5 for Summer Break

UPCOMING EVENTS

Saturday, June 2 Saturday Night Dinner 6pm

Sunday, June 3
New Shows Open, Reception 2-4pm
Maxwell Mays Gallery: Karen Rand Anderson,
Kevin Gilmore, Peter Snyder
Mary Castelnovo Gallery: Jean Patiky
Dodge House Gallery: Carol Beagan, Catherine McKinnon

Thursday, June 7
Board of Managers Meeting 5:30pm

Friday, June 8 Friday Night Pub Dinner 6pm

Wednesday, June 13
Annual Meeting and Strawberry Festival 7pm

Tuesday, June 19 Summer Workshops begin

Saturday, June 23
New Shows Open, Reception 4-6pm
Maxwell Mays Gallery and Mary Castelnovo Gallery:
America Now: Open Juried Exhibition
Dodge House Gallery: Carol Strause FitzSimonds,
Elena Obelenus

Saturday, June 23 Saturday Night Dinner 6pm

Friday, June 29 Chef’s Collage Dinner Buffet 6pm
Wednesday, July 4 Club Closed, Happy 4th!

July 22- August 5 Club Closed for 2 week Summer Break
Monday, August 6 Club Reopens

VACATION AND RECIPROCITY

During our 2-week summer closure, the Providence Art Club
has reciprocal agreements with the following clubs:

The Brown Faculty Club 1 Magee St., Prov,, RI 863-3023
The Hope Club 6 Benevolent St. Prov., Rl 421-4960

Metacomet Country Club
500 Veterans Memorial Parkway, E. Prov., Rl 438-1122

Rhode Island Country Club
150 Nayatt Rd., Barrington, Rl 245-5700

Squantum Association
1 Squantum Rd., E. Prov., Rl 434-8377

The University Club 219 Benefit St., Prov., RI 331-3230

Wannamoisett Country Club
96 Hoyt Ave., Rumford, Rl 434-1200

Club members must call ahead for reservations and
to inquire about proper dress code

SATURDAY NIGHT DINNER

Saturday, June 23, 6pm
Appetizers $12

Steamed Clams Posillipo
Lemon Rosemary Chicken Tenderloins
Grilled Octopus Salad

Soup
Pasta e Fagioli Bianco $4
Salad
Roman Baby Kale Caesar Salad $6
Entrées

Swordfish Toscana & Smoked

Mozzarella Linguine $26
Diced Tomato, Basil, and Roasted Garlic Sautéed in Brown Butter
and Tossed with Roasted Black Pepper, Smoked Mozzarella, &
Linguine Topped with Marinated Grilled Swordfish

Salt & Pepper Veal Porterhouse $30
Prime Provimi Veal Porterhouse Steak Seared with Fresh Roasted
Black Pepper & Sea Salt Topped with Vinegar Peppers and
Served with a Rich Veal Demi Glace

Chicken Modena $24
Marinated Chicken Breast, Sautéed Onions, Spinach, Artichokes,
Tomatoes and Fresh Basil Finished with
Shaved Parmigiano-Reggiano & 8yr Aged Balsamic

Tenderloin Rossini $28
Center-Cut Beef Tenderloin Stuffed with Gorgonzola Cheese &
Wrapped with Bacon Pan-Seared and
Finished with Rich Barolo Demi-Glace

Roasted Scottish Salmon $26
Topped with Sicilian Blood Orange, Sautéed Fennel, Sweet Onions,
Basil, Heirloom Tomatoes & Tuscan White Beans

House-Made Lemon Basil Manicotti $22
Lemon Basil Seasoned Ricotta Cheese Stuffed Florentine Pasta
Topped with San Marzano Tomato Sauce, Roasted Eggplant and
Fresh Mozzarella then Baked Golden Brown

House-Made Desserts $7.50

Chocolate Orange Semifreddo
Berries & Cream Panna Cotta
Green Tea Tiramisu

Welcome New Members

Cherry Arnold « Birch Coffey
Lucia delLeiris « Linda McDermott - Paula Most




