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E ARE PLEASED to announce the new Food and Bever-

age team at the Club. Eli Levy is the new Director of F&B

and along with Jamie Zambrana is responsible for develop-
ing and managing all food and beverage operations at The Boathouse.
Eli and Jamie have a very successful track record of opening new restau-
rants, primarily for Smith and Wollensky. They have opened restaurants
throughout the United States and brought that experience to bear in the
opening of Atlantic Restaurant this past season.

Their first priority was to hire a new Executive Chef and we are
pleased to welcome Robert P. Bokinz as the new Executive Chef of the
Club. Robert has over twenty years experience as an Executive Chef,
primarily in the resort and club industry. Robert graduated from The Cu-
linary Institute of America with “high honors” and has built an impres-
sive career at resorts in the US and overseas. This includes working in
Puerto Rico at the Wyndham EI Conquistador Resort Casino & Golden
Door Spa. In the US, Robert was the Executive Chef at the Washington
Golf and Country Club in Arlington, Virginia, one of the nation’s oldest
private clubs.

During a break in their hectic schedule we sat down with Eli and Rob-
ert and chatted with them about the new menu.

What is the philosophy behind the new Boathouse menu?

“We wanted to create a menu that offered a wide range of choices to
encourage members to dine at the Club frequently during the season.
We hope members and guests enjoy sharing family style antipasti plates,
sampling exceptional pasta and risotto courses, indulging in fresh fish
and succulent steaks and leave room for decadent desserts. On other
nights maybe it's a simple pizza and salad or a drink and appetizer before
heading out to the next stop. The menu is designed to give options to
every palate.”

How would you describe Tuscan cuisine?

“Tuscan cooking is simple and seasonal, without the heavy sauces
found in other regions. Olive oil is often the star of the gastronomic
show. In addition to olive oil, no Tuscan pantry is complete without sage,
rosemary, thyme, chestnuts, pecorino cheese, beans, prosciutto and
bread. Vegetarians will feel at home as many of the dishes center on veg-
etables such as artichokes, asparagus, fennel, peas, and wild mushroomg
Tuscany is known for its bistecca al fiorentina, a thickly cut steak cooked
over coals and flavored only with olive oil, salt, and pepper. Most of the
meat dishes on a Tuscan menu contain wild game. Duck, rabbit, and wild
boar are popular and we will be showcasing these on our daily specials.”

What changes are members likely to see this season?

“Our main focus is to serve great food with exceptional service in a
fun atmosphere. We already have one of the best dining rooms on Mar-
tha’s Vineyard and our goal is for the restaurant to be one of the finest on
the island and offer members and their guest a truly memorable dining
experience.”

The full menu is available on our website:

www.boathousemv.com/dining_menu

Samples from Our New
Boathouse Menu
P
Appetizers & Salads

Grilled Marinated Fresh Seasoned
Vegetables

Beef Carpaccio a la Tuscany

Fried Fresh Baby Artichokes

Seared Tuna Arugula Salad
Caprese Salad
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Pasta & Risotto
Truf” ed Lobster Risotto
Orchiette Bolognaise
Wild Mushroom and Fontina Risotto

Whole wheat Farfale with
Organic Chicken

Fresh Fettuccine Alfredo

Baked Cannelloni Stuffed with
Jumbo Crab Meat
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Fresh Fish & Steaks

Salt Crusted Whole Bronzino
(carved at table)

Fresh Grilled Langoustines over
Homemade Fettuccine

Porcini Crushed Sea Bass
Fresh Harpooned Sword“sh
Tuscan Style 160z Prime Sirloin
T-Bone Florentine
Veal Scallopini Sauvignon
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Mike, Griffin, Lisa, Kate and Captain Ted are back again for another great season at the Club. They have been busy
planning and hiring for the upcoming season and wanted to share some of the exciting new programs with you.

TE-NNEES

E ARE PLEASED to announce our 2010 tennis

program, which includes tons of tennis activities for
everyone in the family. We're bringing back many of your
favorite activities and introducing some new ones. We have
a complete line-up of instructional activities for all ages and
playing abilities including lessons, clinics and cardio tennis.
There are several tournaments scheduled all leading up to the
Club Championships weekend with our first ever awards pic-

nic. The popular kid’s program has been expanded so look out

for even more clinics this season to accommodate our future

stars! Our junior travel team had great success last season and

we’ve got our sights on the Island Cup in 2010.

The Boathouse is thrilled to welcome back Head Pro Tyler
Owens along with teaching pro (and squash pro) Matthew
Hood and junior instructor/pro shop manager Zach Rabin. We
would also like to welcome Sunitha Rao to our team. Sunitha
was ranked #108 in the world in 2008 and also competed in
the Beijing Olympic Games. Sunitha will be available for pri-

vate and group lessons and she will be featured in many of our

pro exhibition events!
MicHAEL JbHNS, Director of Tennis

BOATING

HE SEASONED Boating staff will be returning and we

are looking forward to a great summer. All the captains
have kept their off-season activity centered on boats or fishing.
Ted Schmidt brought a 72’ motor yacht down to Ft. Lauder-
dale from Connecticut, with Ed Holmes. Ed has also been do-
ing some yacht repair work in Stuart, Florida, and made a fast

trip to Cat Cay in the Bahamas. Allen Gagnon was commercial

fishing out of the Cape this fall, and caught several VERY
LARGE tuna. He's also been preparing, with his wife Jill, for
the arrival of their first child. Paul Caval is back in Hopetown,
Bahamas, taking guests fishing along the Abaco’s Island chain
from the Inn at Hopetown.

We have planned some new outings for this summer. Pri-
vate day outings to Nantucket, Historical Tours of the harbor,
Clam Bakes on the Beach and Katama Bay cruises leaving dai-
ly from the Katama boat ramp (with transportation from the
Field Club). All of these are designed to make it easy and fun
for all the family to enjay sunny, summer days on the water.

The flleatwmilll bre-apd pbblastanting Ju e BHrdrd As a
reminder members can make two advanced reservations for
this season beginning on May 1st.

Tep SHMIDT, Director of Boating

FITNESS

M EMBERS will find exciting fresh and new fitness
programs for the 2010 summer season! The Boathouse
Fitness Center is now a Les Mills certified Club and we will
be introducing the globally popular BODYCOMBAT™ to
deliver the heavily requested “killer cardio class”. BODYCOM-
BAT™ is a non-combat, martial arts-based fitness program
with moves drawn from Karate, Tae Kwan Do, Kung Fu, kick
boxing, Muay Thai and Tai Chi. Each 55-minute BODYCOM-
BAT™ class is choreographed to 10 tracks of the latest music,
providing an exhilarating exercise experience that delivers
ultra-fast fitness results.

We have some talented new instructors who will be
challenging and inspiring members to stay fit, healthy and

energized this summer! Our squash pro, Matt Hood, will
be expanding the squash program with some sport specific

training designed for new squash players and veterans who are

looking to up their game. Squash equipment will be available
for purchase this season as well. More specific yoga classes
will be offered by Sian Williams and designed for tennis play-
ers and people looking to really work hard on achieving solid
core strength.

Personal Training packages are again available and it has
been great to hear from members who are already booking

sessions for the summer. The Fitness Center opens on May 1st

and we look forward to welcoming everyone back.
GRIFFIN HUGHES Wellness Director

THE SPA

E ARE very excited to welcome members back to

the spa. Over the winter we have been making some
changes to the locker rooms (built-in tile benches in the
saunas) and focusing on upgrading the product lines and spa

amenities. I'm pleased that we have been able to bring in many

of the product lines and amenities that were suggestions from
our members last summer. We have added four new massage
treatments including a new Lava Shells treatment. Along with
treatments rooms, we will also be offering massages in the
private poolside cabanas this summer. We are introducing a

new “Clarity” line for the very popular Oxygen Therapy
treatment that is specifically designed for sensitive skin.
On the staffing front the Aesthetics staff are all return-
ing and we are pleased to announce that Stephanie DaRosa
will be the Lead Aesthetician. We have recruited some
very talented masseuses from five-star destination resorts
including the Ritz Carlton Resort in the Cayman Islands.
Our goal is to pay attention to all the tiny details that
make every visit to The Boathouse spa special and memo-
rable. The spa opens on May 28th and members will be able
to begin pre-booking appointments starting on May 1st for
the season ahead.

LisAa DMmITRI, Spa Director

RECREATION

HE BOATHOUSE will be the place to be for kid’s this

summer. The Kid’s Camps begin on Monday, June 28th
and continue through August. As last summer they will be
daily, Monday through Friday, 9am — Noon and at no cost to
members. We have new fun weekly themes planned to keep
kids exited to return. Kid’s night out will be offered every
Saturday night and we have added a teen night every Friday
this summer.

The pools are set to open on June 18th and we expect the
heated pools will again be the main attraction for younger
members all summer. We have hired some excellent swim-
ming instructors who will be offering daily private lessons.
The Boathouse Swim Squad will be practicing twice a week to
keep young active club swimmers in shape and refining their
techniques over the summer.

We have a Father’s Day event, family Magic Shows, Comedy
Nights, 4th of July events, Oak Bluffs Fireworks, Carnival
days and many more activities for families to have a wonderful
summer at the Club. The entire recreational staff is looking
forward to seeing junior members back at the Club and
helping them to have a truly memorable summer.

KATE STEFFEY, Recreation Director



