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a message from your  general manager
I hope everyone is having a great Spring.  It was a welcome sight to 
see much-needed rain.  Activity around the club has been bustling.

I hope everyone has had an opportunity to come to Sunday brunch.  
This is a revitalized club tradition.  Participation has increased every 
week since inception.  Due to the high volume, we have added 
additional entrees and salad options.  We have also added weekly 
entertainment.  The bloody Mary bar and the bottomless mimosas 
have also been a member favorite.  With increasing volume, we are 
seeing families entertaining more guests.  As you bring guests to 
the club, please make them aware that the appropriate dress for 
Sunday brunch is business casual.

We debuted new lunch, dinner, and dessert menus in mid-March.  
The bone-in elk loin has taken the early lead as the club favorite, 
along with the stuffed poblano on the lunch menu.  We have also 
launched an “all day” menu.  This will give more options for those 
wanting a light dinner.

Both the Alexana/Revana wine dinner and Chef’s table were well 
attended.  It is our goal to do one of these events quarterly.   
Lauren and Jake’s thoughtful food and wine pairings make these  
a night to remember.

You may have noticed contractors doing painting, drywall, and chair 
work throughout the club.  They are doing regular maintenance on 

what I would best describe as the “signs of a well-used club”.  We 
apologize for any inconvenience during their work and do our best 
to limit them to low-traffic times.

There are so many exciting club events in May and June.  As always, 
we will host our traditional favorites Mother’s Day and Father’s Day 
Brunch.  Along with these, we will feature our “JNSQ” women’s wine 
event and Scotch and Cigar night.

One of our most significant goals for 2022 is to return our 
membership roster to our pre-covid levels.  If you have any friends, 
family, or co-workers that you feel are a candidate for club 
membership, please forward their contact information to Judith.  
To preserve the integrity of our club roster, we require member 
sponsorship for all new members.

Finally, I’d like to remind you that there is still corporate sponsorship 
available for “Club 30”.  Please contact me for specifics.

See you at the club! 

DAVID SCHMIDT
General Manager

david@amarilloclub.com  •  806.373.4361

|  your club staff  |
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JUDITH ALVAREZ
Membership/Marketing Director

judith@amarilloclub.com

JAKE JENKINS
Food & Beverage Manager

jake@amarilloclub.com

JESSI RAMON
Sous Chef

BAILLEY SCHRADER
Office Manager

bailley@amarilloclub.com

LAUREN WHITLEDGE
Executive Chef/F&B Director  

lauren@amarilloclub.com

TARAH KARLIN
Events & Banquet Coordinator  

tarah@amarilloclub.com

KELLN HENSLEY
Executive Sous Chef

ASHLEE FLORES 
Marketing Assistant 

BRIAN MOORE
Banquet Manager

JOEVANNY VAZQUEZ
Bar Manager

|  your club staff  | board of directors

BOARD CO-PRESIDENT 
Michele Agostini

Becky McKinley

VICE PRESIDENT
Reese Beddingfield

TREASURER
Bogdan Stanca

DIRECTORS
Aaron Emerson

Jerry Hodge 

Margaret Hodge

Mike Hughes

Amy-Beth Morrison 

Steve Pair 

Chris Reed

Lizzie Smith

Rachelle Tuls 

Alan VanOngevalle

Dana Walton

Greg Wright
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MEMBERS  of the month
JOBY & ESTELA MILLS

EMPLOYEE of the month
DEBRA BROWN

|  awards  |

Debra Brown has been employed at the Amarillo Club for 17 
years.  She is a second-generation club employee, with both of her 
parents having long careers at the club as well.  Debra is a lifelong 
Amarillo resident.  She is the mother of two grown children.  Please 
help us in congratulating Debra!

Joby and his wife Estela along with their four children: Allison, Jay, 
J. Wyatt, and J. Dylan feel blessed to have been able to relocate in 
2014 to, and now call home, God’s Country “The Texas Panhandle”. 

Joby manages the Trust team at Happy State Bank and Trust 
Company. He is also a licensed attorney in the State of Texas. He 
currently serves as the Chairman of the Administrative Council of the 
Texas Bankers Association Wealth Management & Trust Division.

|  entertainment  |

Mila Harrison 
MAY 19 AT 4:30PM

James Gardner 
MAY 8TH AT 10:30AM
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MAY BRUNCHES
1st: AC Classic Brunch
8th: Mothers Day Brunch!  
      See page 7 for details 
15th: AC Classic Brunch
22nd: Boujee Brunch!  
          See page 9 for details
29th: AC Classic Brunch

JUNE BRUNCHES
5th: Bros Who Brunch!  
      See page 14 for details 
12th: AC Classic Brunch 
19th: Father’s Day Brunch!  
        See page 21 for details
26th: AC Classic Brunch

TIME: Seating available from 10:30am – 1:00pm 
PRICE: $35/adult, $17/child ages 6-12,
            Free/child ages 5 and under

AMARILLO CLUB SUNDAY BRUNCH

RESERVATIONS ARE REQUIRED. 

Join us every Sunday for Bottomless Mimosas, 
Bloody Mary Bar and delicious brunch Items!
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EVENTSin this issue

11

14

09 19

Events with below minimum reservations are subject to cancellation. All events are by reservation only.  
Reservations that do not cancel within 24 hours will be charged full price for the event.
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EVENTS
May

May 5
CINCO DE MAYO

May 8
MOTHER’S DAY BRUNCH 

May 19
WINE SORORITY: FEATURING JNSQ

May 22
BOUJEE BRUNCH

May 25 & 26
LAST DAY OF SCHOOL MOMOSAS 

May 6, 10, 12, 13, 18, 20
MAIN DINING ROOM DINNER CLOSURES 

June 5
BROS WHO BRUNCH 

June 8
PRIME RIB NIGHT

June 18
SCOTCH, STEAKS & STOGIES

June 19
FATHER’S DAY BRUNCH

June 4, 11, 13, 14, 16, 25
MAIN DINING ROOM DINNER CLOSURES
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17
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21
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|  may  |

TIME: 5:30 - 9:00pm
LOCATION: Club 30
PRICE: $17/person
DRESS: Business casual

Join us in celebration of Cinco 
de Mayo with delicious tacos 
and half off selected tequila.

Live entertainment!

CINCO  
DE MAYO

5th

MEET AMARILLO'S NEWEST HEALTHCARE TEAM
Now Accepting New Patients • Most Major Insurances Accepted • Same Day Appointments Available

Call Today • 806-350-8980

FMCCLINICS.COM

Eric Cox, M.D.
Wesley Nickens, M.D.

Derrell Deloach, FNP-C
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|  may  |

|  M  E  N  U  |

AC Salad Bar

Shrimp Cocktail

Smoked Salmon

Charcuterie Display 

Omelet Station

Huevos Rancheros

Prime Rib  
Carving Station

Bacon and Sausage

Lemon Ricotta Pancakes 
with Berry Compote

Barbeque Baked Chicken

Blackened Mahi Mahi 
with Mango Relish

Garlic Parmesan  
Mashed Potatoes

Ham and Cheese Sliders

Chicken Fingers

Smoked Cheddar  
Mac N Cheese

Parker House Rolls

Quiche Lorraine

Chef Lauren’s  
House Desserts

8th

MOTHER’S  
DAY BRUNCH

TIME: 10:30am, 11:00am, 12:30pm and 1:00pm
LOCATION: Main Dining Room
PRICE: $49/adult, $20/ages 6-12,  
FREE/5 and under
DRESS: Business casual

Celebrate all the wonderful mothers  
in this world! Reservations are required. 
Seating fills quickly! To book a private 
room call Tarah, our Banquet and  
Event Coordinator. 
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|  A B O U T  |

WHAT IS JNSQ? 

There is a lovely French 
colloquialism used to 

describe someone so unique 
and exceptional that no 
words exist to sufficiently 

capture her essence. 
“She’s got a certain je ne 
sais quoi,” one might say, 
in the hopes it explains 

that extraordinary ability 
someone has to rise above 

all the rest.  

ABOUT THE WINE:  

The phrase “je ne sais 
quoi” was the inspiration 
for JNSQ, a superlative 

new wine made from select 
California grapes and 

crafted in the style of the 
best French Rosés. The 

result is a taste so unique 
and surprising that you’ll 
be at a loss for words to 
capture what elevates 

these wines into a class by 
themselves. 

LIGHT APPETIZERS  
LIVE ENTERTAINMENT

GIVEAWAYS

|  may  |

19th
WINE SORORITY: 
FEATURING JNSQ

TIME: 4:30pm - 6:30pm
LOCATION: Main Dining Room
PRICE: $45/person
DRESS: Pink (Preferred but not necessary) 
ENTERTAINMENT: Live music by Mila Harrison

Successful women work hard and play hard. Come 
network, relax and treat yourself at our kick-off to 
Women’s Wine Sorority event featuring JNSQ rosé.

The Amarillo Club’s Women’s Wine Sorority was born 
out of the idea that wine education, consumption, and 
enjoyment are something many of our members share! 
Join us every other month for wine-themed events that 
will be sure to stimulate both the mind and palate. 
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|  may  |

22nd
BOUJEE BRUNCH

GAME DAY IN 
CLUB 30! 

TIME: 10:30am - 1:00pm
LOCATION: Main Dining Room
PRICE: $35/person
DRESS: Business Casual

Join us for Happy Hour before the Sod 
Poodles game. Half priced drinks.* 

Didn’t get tickets for the game? Watch 
the game in Club 30 and grab a bite 
from our All-Day Menu. 

|  M E N U   |

AC Cheese Fries
8

AC Light Club
13 

Avocado Chicken or Tuna Salad
13 

Classic Cheeseburger
15

Cobb Salad
14

Grilled Ham N Cheese
13

Grab your gal pals and come to  
boujee brunch! Featuring Chef Lauren’s 
crepe station. 

*Available every day, any time of the 
day! Selected items are excluded from 
Happy Hour.
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|  may  |

25th

|  A N D  |26th

LAST DAY OF  
SCHOOL MOMOSAS

Calling all Moms! Come relax before 
the summer madness begins.

TIME: 10:00am - 12:00pm
LOCATION: 31st floor Bar 
PRICE: $20/flights or $25/bottomless
SUGGESTED DRESS: Business casual
MENU: Assorted Muffins and Mimosas
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Before you begin, place a bowl or 
loaf pan into your freezer to chill. 

Cut strawberries into slices. Next, 
put the strawberries, strawberry 
puree, vanilla and sweetened 
condensed milk in a large bowl,  
and mix thoroughly.   
 
In another bowl, using a mixer, 
whip the heavy cream to medium 
peaks.  Using a spatula, gently 
fold the whipped cream into the 
strawberry mixture. 

Carefully pour your strawberry ice 
cream mixture into your chilled 
container, wrap with plastic, and 
freeze. Freeze for at least 2 hours 
before serving.

As Summer heats up I wanted to share a 
delicious and simple dessert recipe that can  

make any summer gathering sweeter!   

strawberry

Enjoy!Enjoy!

|         2 HOURS        |

1 cup 
½ cup  

14 oz
1 tsp

2 cups

Fresh Strawberries 
Strawberry Puree  
(optional) 
Sweetened Condensed Milk 
Vanilla Extract 
Heavy Whipping Cream 

|  I N G R E D I E N T S  |

Ice Cream
By Chef Lauren Whitledge
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new members 
Mrs. Nicole and Mr. Paul Kirkman

Mrs. Clarissa and Mr. Jeff Ray

Mrs. Nadya and Mr. Thomas Rafferry

Mrs. Brenda and Mr. Jonathan Jimenez

Mrs. Alexis and Mr. Cory Chaney

Ms. Lori Minkley

Mr. Thomas Ladd

Mr. Justin Armstrong

Mr. Matt Baggs

Mr. Kelly Lindley

Mrs. Stacy Armstrong

anniversaries 
1 YEAR: 

Mr. Gilberto Escudero  

Mr. Tim Tucker  

Mrs. Helen and Mr. Gary Hartley  

10 YEARS: 

Mr. John Eichelmann 

Mr. Wade Alexander 

Mrs. Jennie and Mr. Mark Hodges 

Ms. Lori Gilliland D’Atri 

Mr. Grant Adams 

Mr. Michael S. David 

Dr. Harvey M. Richey 

Mr. David T. Hudson 

Mrs. Rita Bryant 

|  members  |

Alexana & RevanaAlexana & Revana
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Alexana & RevanaAlexana & RevanaWine dinner
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|  june  |

5th
BROS WHO
BRUNCH

TIME: 10:30am - 1:00pm
LOCATION: 31st Floor 
PRICE: $35/person
DRESS: Business Casual

Because bros do brunch better! 
Featuring a Breakfast Burrito 
Station and Bloody Mary Bar.
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NOW LEASING, ONE & TWO BEDROOM APARTMENTS
The Residence at 600, located on the 10th and 11th floors of the FirstBank Southwest Tower, offers unique, high-rise luxury living 
in the heart of downtown Amarillo. Amenities include gorgeous views, building security, access to a 24-hour fitness center,  coffee 

boutique, and yoga studio. Residents with an Amarillo Club membership will have access to room service.

Leases start at $1,975 per month. There are seven unique floor plans to choose from, all units include high-end appliances, 
heated bathroom floors, and breath-taking views of Amarillo. 

LIMITED AVAILABILITY

Welcome Home to

residenceat600.com

806.373.3111 Aaron Emerson, CCIM, SIOR
aaron@gwamarillo.com

Kristen Autry
kristen@gwamarillo.com
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ELEVATEPILATESLLC.COM
EDEE AIKMAN, NCPT 
(806) 681-8301

ELEV  TE
PILATES

V
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FOLLOW US
@amarilloclub & @amarilloclubevents
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     806.452.2625      806.452.2625 

Fantastic horse property just outside of Hereford, TX sitting on ±41 acres. Lots of extras with this 
beautiful 4 bedroom, 3.5 bath home. The house has a water softener system installed and boasts 
upgraded features including granite counter tops and wood flooring throughout. There is an 
additional oversized bonus room with bath and first level concrete safe room. The barn is 50x80 
with a 100x110 roof including side overhangs. There are 8, 10x10 stalls and 4, 40' runs. The barn 
features a 10x20 tack room and an additional office/bath with lots of room for parking. North of the 
barn is a 200x300 roping arena. The remaining acreage is fenced for grazing. Beautiful sunset views!

3748 COUNTY ROAD HH   |    HEREFORD, TX
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PRIME RIB
NIGHT

TIME: Seating begins at 5:30pm
LOCATION: Main Dining Room
PRICE: $35/person
DRESS: Business casual

|  june  |

8th

Prime Rib Night 
back by popular 

demand!
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cocktailof the month
18th

SCOTCH, STEAKS  
& STOGIES

Join us for an evening of scotch, 
steak and cigars with the guys.  

Signature Steaks, Scotch Flights and 
an on-site Cigar Roller.

TIME: 6:45pm Scotch - 7:30pm Dinner
LOCATION: Club 30 
PRICE: $100/person
SUGGESTED DRESS: Business Casual 

|  june  |

Men’s lounge located on the 6th floor 
after dinner
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cocktailof the month
EXECUTION:

In a shaker tin, muddle one half of an orange slice. In the same tin add 
in the rest of the ingredients, ice and stir.  Double strain over an ice 

ball. Coat one side of an orange wheel with sugar, melt the sugar using 
a culinary grade torch until the orange peel begins to char.  Use the 

caramelized orange wheel as a garnish. Serve and enjoy.

Caramelized orange 
wheel for garnish

2 Dashes  
Angostura  

Bitters

1 Dash of  
Tabasco

¼ oz Agave 
Syrup

½ of an 
Orange slice 

1 ½ oz Espolon 
Reposado 
Tequila

½ oz Ancho 
Reyes Chile 

Liqueur

|     ESTILO VIEJO     |
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TIME: 10:30am, 11:00am, 12:30pm and 1:00pm
LOCATION: Main Dining Room
PRICE: $49/adult, $20/ages 6-12,  
FREE/5 and under
DRESS: Business casual

19th
FATHER’S  
DAY BRUNCH

To all the dads we love! Dad’s favorite 
brunch items and more. Reservations are 
required. Seating fills quickly! To book a 
private room call Tarah, our Banquet and 
Event Coordinator. 

|  june  |

|  M  E  N  U  |

AC Salad Bar

Shrimp Cocktail

Smoked Salmon

Charcuterie Display 

Omelet Station

Waffle Station

Prime Rib  
Carving Station

Bacon and Sausage

Smoked Barbeque Brisket

Green Chili  
Mashed Potatoes

 

Seared Salmon  
with Chimichurri 

Cheeseburger Sliders

Mac N Cheese

Chicken Tenders

Biscuits and Gravy

Pigs and Grits

Parker House Rolls

Chef Lauren’s  
House Desserts
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THANK YOUAlisa
Fox

Because service
is nothing
without a smile.

Welcome to the brighter side of banking. Where 
every transaction and interaction is built on 

over 100 years of community-focused, 
know-you-by-name service.

Become part of our family today at
HappyBank.com

Alisa
Fox

Because service
is nothing
without a smile.

Welcome to the brighter side of banking. Where 
every transaction and interaction is built on 

over 100 years of community-focused, 
know-you-by-name service.

Become part of our family today at
HappyBank.com

Alisa
Fox

Because service
is nothing
without a smile.

Welcome to the brighter side of banking. Where 
every transaction and interaction is built on 

over 100 years of community-focused, 
know-you-by-name service.

Become part of our family today at
HappyBank.com
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|  corporate sponsors  |

THANK YOU
As we move into a new season at the Club, we are so grateful to those who support our efforts and have joined us 
in making changes for the better. As a part of this sponsorship, local businesses will have the naming rights to our 

dining and banquet rooms. Those who have already joined will be renaming these rooms:

corporate sponsors

PETROLEUM 
ROOM  

HAPPY STATE BANK 

EMPIRE  
ROOM  

STREET AUTO GROUP

CLUB30
DINING AREA  

NOW AVAILABLE

SUNBURST 
ROOM  

BSA CAREXPRESS

The above rooms have been renamed accordingly.  
For more information on how you can become a Corporate Sponsor, call the Amarillo Club at 806.373.4361.
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FirstBank Southwest Tower
600 S. Tyler St., Suite 3000
Amarillo, TX 79101

AMARILLOCLUB.COM
FOLLOW US

@amarilloclub & @amarilloclubevents

MAIN DINING  
ROOM, 31ST 
FLOOR 
LUNCH  
11:30am - 2pm 
Tuesday - Friday 

DINNER  
5:30pm - 9pm 
Tuesday - Saturday 

HAPPY HOUR 
4pm - 7pm
Tuesday - Friday 

CLUB 30
LUNCH  
11:30am - 2pm 
Monday - Friday 

DINNER  
5:30pm - 9pm 
Tuesday - Saturday 

HAPPY HOUR 
4pm - 7pm 
Tuesday – Friday

For reservations and 
general questions, please 
call: 806.373.4361 or email 
receptionist@amarilloclub.com

ofHOURS
OPERATION


