£ MARCH HAPPENINGS

Please visit cicclub.com/cic-events to find out more about CIC’s upcoming member programs. To sign up and/or make reservations for the following events,
please contact the Front Desk at (419) 797-4424.

V@ THENKS & DR:NKS THREV @

EVERY THURSDAY
5:30 P.M. - 7:30 P.M. | COVE BAR

Compete for club bragging rights and CIC swag, with two chances to win!
Round one begins at 5:30 p.m., followed by round two at 6:30 p.m.
Individuals and/or teams are welcomed.

Registration is NOT required.

WESTERLY WEDNESDAY'S

EVERY WEDNESDAY | 6:30 P.M. | $65 PER PERSON
*March 26 marks the final Westerly Wednesday of the 2025 spring season *

@ 7" LECTURE SERIES:

SATURDAY, MARCH 1] 11 A.M. - 12 P.M.
Kick off Mardi Gras with a fascinating, short history of
cocktail culture in America, highlighting the significant role
New Orleans played during that era. Recipe cards for a
few festive beverages will be provided for everyone to take
home and enjoy. Registration is NOT required.

Make your Wednesday something to look forward to!
Westerly Wednesdays 1s a midweek escape, featuring a
three-course dinner event served exclusively at the
Westerly Pub. Each week, savor craft cocktails paired
with unique, chef curated accompaniments that will
tantalize your taste buds.

REGISTER ONLINE

FIRST-EVER

MARDI GRAS CRAWL

SATURDAY, MARCH 1112 P.M. - 3 P.M.

Experience the vibrant spirit of Mardi Gras with an exciting afternoon
filled with refreshing cocktails and light food pairings.
Each location will offer a unique taste of New Orleans, so
grab your beads, bring your friends and let’s make this year’s
Mardi Gras one to remember!

$50 PER PERSON -OR- $30 PER PERSON (food ONLY)

GOLF SHOP OPENS FOR THE 2025 SEASON

ON WEDNESDAY, MARCH 12!

St, Putnick's D,

HOTEL PACKAGE AVAILABLE

MARCH 14 - 15
Make a weekend out of your St. Patrick's Day
celebrations with our hotel package! Our
weekend events start with entertainment on
Friday, March 14, and ends with a

St. Patrick's Day Dinner on Saturday, March 15.

The package also includes a few
special gifts waiting for you upon arrival.

FRIDAY, MARCH 211 DOORS OPEN AT 5 P.M.

Join us for an engaging discussion with Stephen Miller, as he highlights CIC's specialty drinks for the evening,
before we dive into a night of laughter! Comedian Dan Brown, who is set to follow Stephen's demonstration,
combines his real-life observations and experiences into a performance that is honest and insightful for all
audiences to relate to and laugh at. Members and their guests can order the specialty drinks presented
throughout the show, as well as a la carte service from the Cove Bar menu.

Of note, registration is required to attend, and all attendees must be 21 years of age.
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ST. PATR.CK;E DAY DINNER

SATURDAY, MARCH 1516 P.M. - 9 P.M.
Why go searching for a pot of gold when you can relax and enjoy a pot of

something magical at Catawba Island Club.

Follow the rainbow to CIC and indulge in our dinner and drink
SUSHI & SAKE DINNER

features for the evening!
FRIDAY, MARCH 28 | 6:15 P.M. START

Join us for CIC’s third annual Sushi & Sake Dinner, a dining
event that promises to be a culinary adventure! The coursed
menu features sashimi, signature rolls, and of course, sake!

$165 PER PERSON
9) REGISTER ONLINE
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APRIL EVENTS
ATTENTION MEMBERS: CATAWBA ISLAND CLUB'S FIRST SUNDAY DINNER SERVICE OF THE 2025 SEASON IS SET FOR SUNDAY, APRIL 13.

g 4th Annual
LECTURE SERIES: UNCORKED INSIGHTS : : 5
SATURDAY, APRIL 12| 11 A.M. - 12 P.M. — &+~  WineWalk—Z-

SATURDAY, APRIL 12| 12 P.M. - 3 P.M.
\i‘?is month’s lecture series is the perfect way to gear up for the Spring Fling Wine Walk, 3 ! o 2 ;
as we’ll explore delightful wines and learn about their unique flavors. Informational cards Sip, stroll and savor the flavors of the season. Don’t miss out on this wonderful opportunity to

will be provided for everyone to take home and enjoy. Registration is NOT required. explore great wines, enjoy the fresh air anFI mak'e unforg.ettable'memories!
Along the way, members can experience light bites and interactive games.

$50 PER PERSON - OR- $30 PER PERSON (FOOD ONLY)

EGG HUNT & FAMILY BUFFET,

— ~ Spring is in the air! Reconnect with A URDAY; PRIL m‘:‘"m
'- your fellow CIC members with a op.o
cocktail reception, as we inch closer of Easter e whole fa =
to summer. -.-  0 0 age group beq
Fritz & Dr. Ike will perform in the A - ; .' g7 * Ah :
Cocktail Party Cove Bar from 7 p.m. — 10 p.m. Additional & e e S, HEH
SATURDAY, APRIL 12 | 6 P.M. START REGISTRATION IS NOT REQUIRED: 4 3 per chi

NATIONAL ADMINISTRATIVE
PROFESSIONALS’ DAY

Wednesday, April 23

Plan ahead and treat your administrative professionals to lunch or dinner
at Catawba Island Club. This day is meant to recognize the contributions
and hard work of administrative assistants, receptionists
and additional support staff in the office.

PROGRESSIVE
YACHTSMEN APPRECIATION

=0 4O . RECEPTION S ATTHE

Come rock the boat with us after hours in the Harbour Room! < S d April 26
Join us for complimentary:hots d’oeuvres, live entertainment atur ay, Apri
More details to come.

and so much more. Two drink tickets will be provided,
CATAWBA ISLAN D with additional alcohol available for purchase. o REGISTRATION IS NOT REQUIRED.

BOAT A ot
SHOWM @ W:’/‘?f??y,f /-\ @ Y ROCK OUT WITH

\gﬁ/!ﬁ‘?r‘?é?/ THE MENUS
Crab!la/seat at.our seafood|buffet!i\We have alvastivariety.of hot:and Saturday,‘April 26°| 8-p:m. - 11 p.m.

AT THE PROGRESSIVE CATAWBA ISLAND BOAT SHOW
A P R l L 2 5 - 2 7 icold seafood!disheshwith'plentylofisides tolchoose!from: Pavilion
$58 per adult | $28.50 per child (Age 7-10)

Children 6 and under eat free

MEMORIAL FUND

CELEBRATE A LOVED ONE AND DONATE TO THE MEMORIAL FUND!

The Catawba Island Club Blue Gavel, an honorary association of Past Commodore’s, will recognize and honor departed
Yachtsmen Association and CIC members with their name displayed on a plaque in the CIC lobby, keeping their memory

alive for generations to come. Donations will benefit a different humanitarian cause every year.
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