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2012 Board of Directors  

Tommy Garner         Commodore   

William Burke Vice Commodore 

Norris Monk Rear Commodore                               

James Dyer      Secretary           

Tressa Schoener      Treasurer 

Jason Batcha 

Ray Keffer 

Dave Kundis 

Garth Wentzel  

 Eileen Culp 

Armando Schoener 

Club Office Hours                  

Mary Brinkley, Office Manager                                    
Monday-Friday 10am-4pm             

Saturday, By Appointment Only                    

Dining Room & Bar Hours     

Sundays & Mondays Closed.                    

Tuesdays & 5-10pm (bar menu)                     

Wednesdays 5-10pm                     

Thursdays 5-10pm (bar menu)         

Fridays  5-11pm                          

Saturdays 5-10pm                                      

February Events                        

Super Bowl Buffet, Sunday, Feb. 5, 

5pm                                         

First Mates Meeting,, Wednesday, 

Feb 8, 6:30pm                            

Valentineõs Dinner, Tuesday, Feb. 

14, 6-10pm                              

Board Meeting, Wednesday, Feb. 

15, 6:30pm                                         

From the Editor                   

Members not receiving the 

newsletter should send their 

emails to mdewall@cox.net.  
Those without email may pick 

up a copy in the Club office.         

 

 

Notes from the Annual Meeting  
Norris Monk, 2011 Commodore, 

opened the Annual Membership 

Meeting on January 20th and 

thanked the committees and many 

volunteers who had given their 

time and efforts to the Club over 

the past year. He introduced 2011 

Treasurer John Lee who gave a 

very detailed financial report. 

There was a 24% reduction in 

dues income in 2011, and the Club 

managed to cut expenses by 14%. 

Because of these cuts, the Club is 

in a relatively stable position.                                         

Norris gave special thanks to First 

Mates for the downstairs facelift 

which included carpeting and 

painting and to the Finance Com-

mittee for coming up with a realis-

tic budget.  He was hopeful that 

the results of the CNU marketing 

study would help us in our efforts 

to promote membership and top - 

side functions. A motion was made 

and seconded to elect the slate of 

nominees, and the vote was unani-

mous. Norris then introduced the 

newly -elected Commodore Tommy 

Garner who welcomed new board 

members Tressa and Armando 

Schoener and Eileen Culp and 

thanked out -going board members 

Fuzz Krzeski, John Lee, and Heather 

Ford. He also thanked the approxi-

mately 60 member attendees and 

spoke of the importance of maintain-

ing such a wonderful facility as our 

Club. He then listed his goals for 

2012 (See page 2).                              

Tommy opened the floor for nomina-

tions for the Nominating Committee. 

Marily DeWall, Cookie Kundis, and 

Jennifer Batcha were nominated and 

approved. Board meetings will be 

held the third Wednesday of each 

month.  

 2011 Treasurer John Lee Gives the Financial Report on the State of the Club  
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New Commodore Makes Changes  

New Club Hours and Menu  

Whatõs Cookinõ in the Club Kitchen 

¶ Bring consistency to billing  

procedures 

¶ Increase services to members  

¶ Increase Club usage by open-

ing the Club five nights a 

week 

¶ Increase topside functions by 

groups within the community  

Already Tommy has put some of 

his proposed changes into effect. 

Beginning on Tuesday, February 

7, the Bar and Club will be open 

from 5 -10pm on Tuesdays and  

Thursdays, and food may be or-

dered from a bar menu. In addi-

tion, there will be Happy Hour 

Tuesday through Saturday eve-

nings, 5 -6:30pm, with domestic 

beer at $2 and draft Bud Lite at 

$1.50. 

The Club office will now be open 

Monday through Friday, 10am -

4pm, and by appointment only 

on Saturdays.  

The dining room is replacing  

buffets with plated meal spe-

cials, and prime rib, steak, and 

seafood are back as Club staples.  

2012 Commodore Tommy Gar-

ner laid out his goals for the 

coming year at the Annual 

Membership Meeting.            

¶ Bring in 50 Class A members  

¶ Maintain current member-

ship  

¶ Improve operations with a 

new point of sales system  

¶ Insure consistency of the 

food service and improve 

overall dining experience  

¶ Expand office hours  

Gerald Gray has been cooking 

for WYCC since last June when 

he started cooking in the Pub. 

He loves making pasta dishes 

with various sauces. Gerald her-

alds from Philadelphia and has 

lived in Newport News for the 

past 13 years. He is engaged to 

be married and has five adult 

children as well as an eight -year  

 

old. When 

heõs not cook-

ing, Gerald 

enjoys run-

ning, bicy-

cling and lift-

ing weights.  

He has insti-

tuted some 

changes in 

the kitchen 

including im-

proving the 

operation of 

the dumb 

waiter and 

adding a 

heat lamp to keep food warm as it 

sits in the kitchen. Gerald is me-

ticulous about cleanliness and or-

ganization. The kitchen appears 

to have had a facelift since he has 

taken over as cook.                                               

Gerald is excited about the up-

coming new menu and kidsõ menu 

and hopes members will be excit-

ed as well. Every Friday members  

will be given a choice of beef, 

chicken, or seafood. Not only 

the quality of food will be im-

proved but also the presenta-

tion of the food. He promises a 

fine dining experience for Val-

entineõs dinner. Along with 

prime rib, the Club will be serv-

ing roasted potatoes, broccoli 

with baby carrots, assorted 

rolls, garden salad, wine, and a 

òsurprise desert.ó The price is 

$22.95 per person and reserva-

tions are recommended.                            

Gerald wants to make dining at 

the Club a pleasurable occasion 

like one would experience when 

dining out at a good restaurant. 

He welcomes input from mem-

bers and aims to please. When 

asked what he likes best about 

working at the Club, Gerald 

said itõs the friendliness of the 

members. It makes him feel 

good that everyone greets him 

by name. He says,òThat brings 

joy to my heart.ó 


