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I hope you had a wonderful summer, enjoyed your travels, and spent quality 
time with family and friends.  Our summer at LaPlaya was successful, yet, we always 
look forward to that time of the year when the majority of our members return and 
the excitement abounds at the Club! 

Season in Naples is just ahead and we are very excited to share our upcoming 
plans with you, so let’s jump right in! 

You won’t recognize the Club Dining Room when you return as we move 
forward with our refurbishment project. With the bright colors of the new décor 
and new furnishings, we expect to have the fi nal details in place and completed by 

mid November.  We just know that you are going to enjoy the new look! Downstairs at the pool, the 
men’s and ladies locker rooms are also getting refreshed with some new furnishings, art and lighting.  

As LaPlaya begins its eleventh season, more members are spending “quality time” in Naples and 
enjoying the Club, and in an eff ort to please our members, we fi nd it time to modify some of our policies 
for Club events.  Th e Member Reception held monthly at the Beach Club has become increasingly more 
popular, and although we enjoyed your bringing guests, our purpose is to always accommodate members 
fi rst; therefore, from January through April, these receptions will be for Members Only. With the short 
season ahead in 2013, and more members wishing to attend this particular event, our ultimate goal for 
the Member Reception is for our members to mix and mingle. In addition, our plans are to provide a 
variety of entertainment for your enjoyment during the months of October thru April. 

As an added convenience for you on our website, you now have the ability to fi ll out a Guest Card 
Request and click submit. Regarding guest passes and charges, here is a brief rundown to eliminate any 
confusion. Guest passes are required for immediate family (adult children, parents and grandparents) to 
use the Beach Club without your presence at the Club for a specifi ed length of time. Guest passes should 
be requested from the Club offi  ce in advance of their arrival by a minimum of 3 days; giving our team 
time to prepare and have them ready for arrival at the Club. Th e charge is $10 per day or $50 for up to 
7 days, a fl at fee…and here is the important part…this charge is per day, not per person.  So, if your adult 
children and their three children are visiting for a full week, we would make a guest card for Mom and 
Dad and only for the kids if they are over 16, and the total cost of that would be $50 for the entire week. 

Also, as a new feature on our club website, we remind you that your statements are now available 
online and that you can drill down to review the actual “chit/bill”, as well as, to pay your bill online 
should you wish to! We do not mail statements any longer unless you have made a request for us to do 
so with our accounting department.

Returning this season to their second home, “LaPlaya”, is our Private Club Dining Room team from 
Jamaica.  We are looking forward to the arrival of Howie, Enoch, Lennox, Dwayne and Mark in early 
October as they welcome you “home” for another great season.  At the Club concierge desk, you will 
notice that one of our favorite team members is not here.  Cherry will not be here this season as she has 
decided to spend the entire year in Jamaica!  We’ll miss her, yet I would like to introduce you to Dana 
Peterson, our new Club concierge. Dana hails from Wisconsin where she received her Bachelor’s degree 
in Business and Marketing from Th e University of Wisconsin, Milwaukee. Dana is an avid golfer and is 
totally into fi tness and healthy eating!  Dana has been in “summer training” and will be asking for your 
Member ID cards, so please take the time to say hello and introduce yourself to her. At Dana’s side will 
be LaPlaya’s trusty valet team of Bob Drummond, Mike Hamilton and Mike Jukewiecz.  We also would 
like to welcome our newest valet, Mark Logan.  I hear it so often from our members…we have the most 
friendly gentlemen at Club Valet and I couldn’t agree more! 

On a personal note, this will be the start of my eighth season here at LaPlaya! I have been fortunate 
to have had very few jobs in my career and all of them have been at very fi ne country clubs.  For many 
reasons, LaPlaya is my favorite.  I am blessed to work with the most dedicated team of managers and 
associates, and let alone have wonderful members like you!  So thank you…

Looking forward to seeing you very soon and exceeding your expectations every day.

Susie Mitchell
LaPlaya Beach Club General Manager
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Club Directory
BEACH CLUB 

Beach Club Admin Offi  ce ..........239-254-5000

General Manager

Susie Mitchell ...................... (239) 254-5000

Director of Membership
Sandy Cotter ........................ (239) 254-5002

Membership Coordinator

Annette Dinneen.................. (239) 254-5000

Club Accountant

Natasha Dyer ....................... (239) 598-5109

Club Dining Room

Jeff  Nichols ........................... (239) 254-5008

Club Chef

Carlos Torres ........................ (239) 254-5000

Spa Terre ..................................239) 598-5117

Beach Hut .............................. (239) 598-5119

Pool Hut .....................(239) 597-3123 (5950)

GOLF CLUB 

Golf Pro Shop ......................... (239) 254-5001

Director of Operations
Chris Jonsson ....................... (239) 449-1181

Assistant General Manager

Dianna Compton ................. (239) 597-2991

Head Golf Pro

Scott Richardson .................. (239) 254-5013

Golf Membership Sales
Scott Piper ..........................  (239) 254-5019

Chef

Cheryl Bryskiewicz .............. (239) 449-1182

Dining Room Manager
Anne Delmonte .................... (239) 254-5010

Th e Beach and Golf Clubs are available for 

special events subject to availability. 

9891 Gulf Shore Drive

Naples, Florida 34108

www.laplayaclub.com

A NOTE FROM SUSIE
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Th ank you for a wonderful 2012! My team and I are grateful to be able to 

provide a top-notch club experience to such a wonderful membership. 

Th is past season was a rewarding time for our team as evidenced by our an-

nual member survey scores. We witnessed ratings for the beach and pool increase 

across the board, from prompt, friendly service and cleanliness to reserving beach 

chairs and umbrellas. With several new faces on our team, our goal is to con-

tinue to raise the bar in creating an extremely friendly and knowledgeable beach 

and pool team to serve you better.  Sincerely, I am truly proud of the supervisors 

who lead our team. Tyler Mackereth, Beach Services and Ben Brecht, Pool Services, continue to 

hone their leadership skills and foster an ever more service oriented atmosphere at LaPlaya. 

With the members in mind, we consistently search for avenues to advance our product and ser-

vice. To that end, fi ne tuning our team training programs and improving the comfort and aesthet-

ics of our areas is very important; this year we are particularly focused on our locker room facilities. 

Your feedback regarding the amenities of our operation is an invaluable tool for us, and your 

suggestions are always welcomed and thoughtfully considered. Our team is looking forward to 

another wonderful season and again thank you for your continued support of LaPlaya!

Kind regards,

Matt Meyers

Director of Beach and Pool

Matt Myers

beach & pool

Kids Camp with fun programming out-

doors with interactive games for ages 5 

to 13. Check out what Camp LaPlaya and 

Coach B have to off er this fall: 

Hours and Rate

Camp time 11:00am – 3:00pm 

$40 per camper and lunch is included 

For more information regarding Camp 

activities, staffi  ng and more, please call 

239-597-3123 ext. 5950 or sign up at the 

Pool Stand.

Kids Camp Dates

October:

Saturday the 13th & Saturday the 27th

November:

Saturday the 10th

Friday the 23rd - Saturday the 24th 

(Thanksgiving)

December:

Saturday the 15th

Saturday the 22nd

Saturday the 29th - Tuesday, January 1stCAMP LAPLAYA

ACTIVITIES:

Online Statement 
Information

We are now paperless with regard to 

member statements. You can view your 

monthly statements online, view receipts 

and even sign up for bill pay and it’s easy! 

At the end of each month an email will be 

sent to your email address with a notice to 

let you know that your statement is ready! 

Be sure to update your email address 

while on the website, if it has changed or 

needs to be added. Log on to the website 

www.laplayaclub.com as you normally do 

and put your cursor over “My Club”. You 

will have four options present themselves, 

of which one is “My Statement”; simply 

click on this and your charges will appear. 

You now have the option to view your 

charges in detail. 

Online payment option:

Bank Transfer - To make a payment on-

line, please click “Bill Pay”. You will need to 

enter your routing and bank account num-

ber located on the bottom of your check. 

In doing so, the amount specifi ed will be 

transferred from your bank account to 

LaPlaya Beach & Golf Club. If you are cur-

rently enrolled in credit card auto bill or 

direct payment via check, there is no ac-

tion required.



ID Cards….
Your kids are growing up
      BEFORE         NOW  
  

    

 

Over the summer several “junior” members visited the Club to have up-

dated pictures taken. We realized your “little ones” are growing up and 

so very fast!  If your children need an updated picture for their Member 

Identifi cation Cards, please bring them in for a new photo and we will 

provide them with a new card. Cards are given out to member’s chil-

dren, ages 10 to 22.  We do ask that if your child is given a membership 

ID card, that the parents set a spending limit on their cards.   

Th e Administrative Offi  ce is open Monday - Friday from 8:30 a.m. to 

5:00 p.m.  No appointment needed.   

Beach Chair Reservations 
Made Easy On-line

You can make beach chair reservations three ways:

•  Go online: www.laplayaclub.com and click on the 

Calendar

•  Call for reservations: 597-3123 Ext. 5119 Beach 

Concession

•  Or just arrive and walk up to the Beach Concession 

and the team will accommodate you.

•  •  •  •

•  Reservations are accepted up to 72 hours prior to 

your requested day.

•  Reservations are to be made before 6 p.m. on the day 

prior your arrival.

•  Call and leave a message and the team will have your 

set-up ready on the day of your request. 

•  •  •  •

•  Chairs will be set up between 9 and 11 a.m. After that, 

your reservation will be released as of 11:15 a.m.

•  After 11 a.m. chairs are set up on a walk-up basis.

•  Same day reservations are not accepted from now 

through April.

•  If you do not call ahead, please be patient as the team 

may be accommodating other members.

•  Front row or specifi c location seating cannot be 

guaranteed.

•  All front row seating is limited to eight chairs.

•  Reservations for more than eight chairs will be set up 

in the second row.

•  Please do not request chair setup at both the beach 

and the pool simultaneously.

Also, please note beach chair reservations are not

accepted for the holidays below:

November 21st – 25th (Thanksgiving)

December 21st – January 4th, 2013.

(Christmas and New Year’s)
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beach & poolACTIVITIES:

GUEST CARD REQUEST FORM 

AVAILABLE ONLINE FOR 

BEACH CLUB ACCESS
Beach, Social, Full Members in need of beach passes 

for their adult children, grandchildren, parents or 

grandparents can now fi ll out and submit the request 

online.   

Simply sign in to the club website. On the home page 

click “GUEST CARD REQUEST”.  Fees do apply to guest 

cards. A fl at fee of $10 per day is charged, per family (not 

per person) and $50 per week.   

Guest Card Request Forms 

should be submitted three 

days in advance of guest 

arrival. The temporary guest 

card will be made and 

can be picked up at Club 

Concierge at the Club Valet. 



cruise
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Cruise This Summer in Luxury!
Enjoy an 8-day cruise from Venice to Athens with ports in 
Croatia, Montenegro and Greece aboard the luxury small 
ship, Seabourn Odyssey, rated Best Small Ship Cruise Line 
by Conde’ Nast Traveler.  A block of 35 suites have been 
reserved for LaPlaya members and guests.  Pre- and Post- 
Stays at luxury hotels in Venice or Athens can be arranged.  
Reserve now and guarantee your place on this June 2013 
cruise vacation!  

Priced from $4,499 per person based on double 
occupancy plus fees, taxes and airfare.   

For complete information, please contact directly:
Chris Allan at Regency Travel, (239) 596-6222
chrisallan@embarqmail.com
Website:  www.RegencyTravelofNaples.com
Mention that you are calling re: Seabourn Cruise/LaPlaya 
Member 

This information is being provided to our Members as a 
courtesy. LaPlaya Beach & Golf Club is not responsible for 
the itinerary, arrangements or any liability associated with this 
offering. 

boutiqueS H O P :

T R AV E L :

Exclusive Off ers for Club Members of
LaPlaya Beach & Golf Club 

Individual Distinction. 
Collective Soul.

You’ve experienced the “Individual Distinction” of Noble House 

Hotels & Resorts as a Club Member at our lovely LaPlaya 

property, now experience the “Collective Soul” of our Florida 

Keys Resorts.  Experience ultra luxurious accommodations and 

service at secluded Little Palm Island Resort & Spa, or enjoy the 

unmistakable Key West charm of Ocean Key Resort & Spa.  All 

three resorts have “Individual Distinction,” but you will feel the 

“Collective Soul” of Noble House through and through.

 Th is season, visit our sister properties and receive valuable

resort credits with our compliments.  Th is valuable credit will be

 applied to charges from our Restaurants and Bars, Spa Terre,

 In-Room Dining, and Gift Boutiques. 
 

Stay 2-nights or more at 

Little Palm Island Resort & Spa and receive a 

$500 Resort Credit   
*Please present this off er at check-in to insure proper credit. 

Expires 12/20/12

 

Stay 2-nights at Ocean Key Resort & Spa and receive a 

$200 Resort Credit   
*Please present this off er at check-in to insure proper credit. 

Expires 12/20/12

For reservations and information:

Little Palm Island Resort & Spa

1-800-3-GET-LOST 
www.littlepalmisland.com

Ocean Key Resort & Spa

1-800-328-9815    
www.oceankey.com

 

 

 

 

Something For 
Everyone This Fall! 

Apparel and many varied gift items are arriving at the 

LaPlaya Boutique for the fall.  Our exciting line of 2013 

bathing suits will be here starting in October and 

throughout the season along with fabulous cover-ups.   

Member designer favorites, Trina Turk, LeTarte 

and Ralph Lauren will be awaiting your arrival 

back to paradise along with some impressive 

merchandise discovered at fashion trade 

shows across the country this summer.  

As always, we’ll keep you informed 

of upcoming LaPlaya Lobby Trunk 

Show Events via the e-mail blast on 

Wednesdays. Stop by, and take 

a look at what’s new and say 

hello.

Tricia Van AlmKerk
Boutique Manager
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Laurel’s Corner
Hitting pitch shots (those pesky 20-50 yard shots) 

consistently more solid, starts with the setup.  Th e ball should 

be in the middle to slightly back of middle of your stance with 

your weight leaning toward your target.  Your head should 

be a little in front of the ball.  Take a shorter backswing and 

continue to accelerate through the ball.  Most people slow 

down and try to scoop the ball with their hands.  Th is causes 

fat shots or skulled shots.  Keep your shoulders and hips turning through the shot.  

I want you to feel more on top of the ball at impact because your weight is moving 

to your front foot.  Really feel the left arm, left shoulder engaged through the ball.  

And always remember to watch the ball take off  before you stand up and come out 

of the shot.  Good Luck! 

Laurel Kean 
Teaching Professional

Laurel Kean

It gives me great pleasure to welcome to our 

team, Evan J. Touchette as our new Assistant 

Golf Course Superintendent.  Evan comes to 

us with prior experiences at Lely Golf Club in 

Naples and Raptor Bay Golf Club in Estero 

with a Golf Course Management degree from 

Edison College.  He is originally from Ohio 

and lived many years in New Hampshire 

before relocating with family to Southwest Florida.  He arrived at 

just the right time to get exposure here at LaPlaya as we transition 

into season.

With only  a few more weeks of summer maintenance left, 

this means any last minute projects such as aeration, verti-cutting 

will be completed in a timely manner so the course can be in tip-

top shape for season.  Remember Tropical Storm Isaac that just 

skirted Southwest Florida? We were grateful that it turned west 

and despite what havoc it could have created, we dealt with 3” of 

rainfall, and could have sustained more rain in our ongoing battle 

with low water table levels.

Th is summer we took a very aggressive 

approach in our thatch/organic matter 

removal on the greens, tees and fairways.  Th is 

is in an attempt to reduce negative build up of 

material that is damaging to a positive stand 

of grass which we are creating for a greater 

playing fi eld.  Each year we use eithercore 

aeration, scalping or verti-cutting, followed by 

top-dressing, with diff erent particulate size sand, to improve the 

course in order to create a more favorable dilution rate in the soil.  

If you have an interest in learning more about this internal side of 

the club operation, please just give me a call. 

Many projects this summer included new landscaping of turf 

areas, as well as landscaping added to several buff er zones. Tee 

tops that suff er from overplay or shade challenges were converted 

to a newer variety of turf that handles heavy play, and in addition, 

a trial spot in the middle of the 17th fairway was converted.  Th e 

new grass planted is called, Celebration Bermuda Grass. Th ree 

lake banks were refurbished in an attempt to re-stabilize and 

create a softer, friendlier edge; notice these on #4/8/18.

During the summer period, the wildlife at LaPlaya takes on 

a whole diff erent perspective.  Not as much nesting goes on, but 

many active bird species still thrive around the course.  Th e Red-

Tailed Hawks are claiming their territory and we continue to see 

Bald Eagles stake claim around the course roosting in the Ficus 

or Pine trees on #5. We are so very fortunate to enjoy watch-

ing the wading birds and the Roseate Spoonbills add beauty 

to our environment. 

  

Brian E. Beckner

Golf Course Superintendent  

Evan J. Touchette

FROM THE PRO SHOP 
As we begin to plan and prepare for another winter here 

at LaPlaya Golf Club, it is shaping up to be a great “Season” 

here in Naples.  Heading into November and December, it’s 

the time of year that the weather is as perfect as it can get for 

golf. If you haven’t spent any time here between Th anksgiving 

and New Year’s, you don’t know what you’re missing. Th e best 

weather of the year, along with awesome course conditions and 

fewer people on the course, make for a most enjoyable time to 

play. 

At the Golf Club, we kick-off  with events in early November.  During the fi rst 

full week is a Member Mingler on Tuesday at the Golf Club, followed by our fi rst 

Men’s Day on Wednesday, then Ladies’ Day on Th ursday, and an afternoon 9 & 

Dine on Friday.  On Monday, the 12th is our fi rst Big Game of the year, and we are 

off  and running. If you haven’t played in club events in the past, you are missing out 

on creating some great friendships and relationships that will last longer than your 

golf game. 

Plan on getting some of your Christmas shopping done the last week in Novem-

ber.  All clothing in the golf shop will be discounted 15% on Monday, November 

26th, 20% on Tuesday, 25% on Wednesday, 30% on Th ursday, and 40% on Friday, 

November 30th.  If you fi nd something you like, you can save early, or take your 

chances that it won’t get snatched up and save even more later in the week.  

Be advised however, fi rst come fi rst served so plan accordingly.

Th e two big events for the year are again the Men’s Invita-

tional and Ladies’ Member Guest.  Th e date for the Ladies’ 

Member Guest is February 21st, and the invitations go out 

around the beginning of December.  Due to such a large 

turn-out last year, members will be limited to bringing 

only one guest this year.  Th ere will be more information 

included with the invitations.  Th e Men’s Invitational will 

start on Th ursday, March 14th, and conclude on Saturday, 

March 17th.  Th ese invitations will also be mailed around 

the fi rst of December, so watch your mailbox for those.  Th is 

event has been so successful, therefore, there won’t be any major 

changes, but we will continue to tweak it in an eff ort to showcase 

what we have to off er.  

golfP L AY:

Be adv

t

th

even

changes

Golf Behind Th e Scenes 

Chris Jonsson

Brian Beckner
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Tip From The Pro
Driving the ball the same as you would on a Northern 

course doesn’t always give you the best results during “Season” 

in Naples.  Between November and April, Southwest Florida 

tends to get very little rain and often stays slightly windy.  

When you arrive from the North and start to play LaPlaya, 

the dry, windy conditions can cause havoc 

with your tee shots.  Try these simple tips 

to get a lower, longer tee shot.  Tee the 

ball up and extra ¼ to ½ inch, and step 

back away from the ball by an inch or so.  

Th is may seem to be opposite of what you 

think would work, but as long as you do 

both things, it will work.  Th e step back 

from the ball will fl atten out your swing path, which makes it 

easier to roll your hands into impact.  Th e added height of the 

tee will help you contact the ball higher on the clubface, which 

will keep the spin rate lower than when you hit it low on the 

clubface.  Th e combination of these two things can bring your 

ball-fl ight down just a bit, while keeping the spin rate from 

going up too high (which is what causes us to not have much 

roll after the ball lands).  Th is should result in longer, lower 

tee shots which will help you enjoy the game more here at 

LaPlaya.

Scott Richardson

Club Pro-Director

Scott Richardson

Tuesday, January 29, 2013

Dr. Caroline Cederquist 
“Live Longer and Live Better”

Dr. Caroline Cederquist is the founder and 

medical director of the Cederquist Medical 

Wellness Center in Naples, Florida, a comprehensive weight 

management and preventive medicine clinic devoted to ad-

dressing the special medical, psychological and life issues of 

those struggling with nutrition and weight issues. 

Tuesday, February 26, 2013

Adria D. Starkey
“Transitions and your Life”

As President of Th e Naples Trust Company 

and Chief Operating Offi  cer of Th e Sanibel 

Captiva Trust Company, with over thirty years of experience in 

the fi nancial services industry, Adria will share vital informa-

tion about what every woman should know, as she presents 

“Transitions and Your Life”.  Mrs. Starkey was honored as a 

Woman of Achievement in 1999, Woman of Th e Year in 2000, 

and received the Edison College Leadership in Fostering Edu-

cation Award in 2008.

Tuesday, March 26, 2013

Barbara King
Styling barbarakingstyling.com
  

Barbara gets excited as she shares the secret to 

happiness is fi nding a balance in mind, body 

and style! Barbara has created a unique and special blend of her 

three favorite passions and joyfully guides people into creating 

a better version of themselves via Life Coaching, Yoga classes 

and Fashion Consulting. She does everything from helping you 

purge the old and outdated; to understanding what clothes fi t 

best for your shape, to where to shop for what pieces as well as 

what to look out for. She’s great in helping people fi nd exactly 

what they need. 

learnKNOWLEDGE:

MARK YOUR CALENDARS

Resort Rates! 
Members, family and friends receive preferred pricing 

and complimentary room upgrades at LaPlaya Beach 

and Golf Resort, the upgrades subject to availability.  

Sunday through Thursday - 25% off  Best Available 

Rate on Resort View, Bay View, Beach Front Rooms, 

Premium Beach Front Rooms and Pool View 

Friday & Saturday- 15% off  Best Available Rate on 

Resort View, Bay View, Beach Front Rooms, Premium 

Beach Front Rooms and Pool View. 

Everyday- 10% off  Suites and Lanai Rooms  

Additional Member Benefi ts available to family and 

friends when all charges are placed onto the member 

account.

Complimentary parking 

Reduced resort fee of $12 per night, normally $17

Upgrade to next room category, if available at check-

in (please note that upgrades are not guaranteed) 

Reservations can be made by calling 800-237-6883 be 

sure to tell them you’re a member!  Or book online at 

www.laplayaclub.com, under promo code enter the 

word MEMBER for member rates. Suites and Lanai rooms  

not available online.



L A P L A Y A  B E A C H  C L U B  M E M B E R S H I P
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From 
Membership Sales 
Oh my, time passes so fast! Our eleventh season 

kicks off  at LaPlaya Club and my eleventh year spent 

with LaPlaya. Working in this 

captivating place with boundless 

natural beauty and panoramic 

views of the Gulf from the Club 

Veranda makes it conducive for a 

great work environment. Sounds 

like a hardship, right? Where else 

could you entertain clients while 

watching dolphins play in the Gulf, check out turtle 

nests to see if the hatchling made it to sea, or just 

watch people frolic on the beach, and everyone seems 

to be smiling - staff , members and guests included.

It seems magical that a work environment can 

have an eff ect on the performance of employees. Yet 

it does. I truly feel our employees are an example 

of this: the teams around the club/resort love their 

jobs, which are refl ected by their cheerful attitude, 

willing to assist in every way, and show it in their true 

appreciation for you, our member. 

And then, of course, our members radiate the 

excitement of LaPlaya! As members return for 

another season and drop by the Club, we hear stories 

about their summer adventures and it is like a shared 

family experience; just like the pictures you send us 

from your world travels. Th ey make us smile! 

Th ere is something special about LaPlaya.  Th e 

Club personifi es a warm appeal and successful image  

in the Naples club community, and is a social center for 

our members, spending full days with us at the beach 

club, or playing a round of golf with buddies, where 

a member feels comfortable, can meet other fellow 

members with similar interests and just enjoy the 

Naples lifestyle we all bought into.  Your testimonials 

you share with us are always so motivating. Especially 

when I’m walking the property with prospective 

members – yes, the ones that seem to have the “deer 

in headlights” look. Your sincere comments make me 

so proud to be a part of LaPlaya. 

Th ank you for joining LaPlaya! As this club 

prospers, I hope you enjoy every experience, along 

with our great team of employees and our very unique 

and special membership. 

P.S. Refer your friends!

Sandy Cotter 
Director of Membership 

Sandy Cotter

WELCOME NE W MEMBERS
A warm welcome to all of our new members to the wonderful club lifestyle at 

LaPlaya.  We hope to see you often as you create many enjoyable and memorable 

experiences at the Club. 

 Residents of Residing Elsewhere in

SOCIAL MEMBERS 

David & Sharon Baines Pelican Marsh   Milford, CT

Joe & Cissy Boyd Grey Oaks Greensboro, GA

Nancy Chellevold Vineyards Local Resident

Frank & Diane Cotroneo  Pelican Marsh  Local Residents

Kevin & Suzanne Dwyer The Dunes  Manhasset, NY

Bryan & Beth Hanypsiak The Lane  Local Residents

Bud & Diane Harris Vineyards Denver, CO 

Pete & Lakue Hill Autumn Woods Omaha, NE

Tom & Amy Wild-Ioele Heritage Bay  Rochester, NY

Doug & Marion Marcian Bonita Bay Cincinnati, OH

Brian & Mary Ann McAloon Grey Oaks County Clare, Ireland

Colette McKerr Pelican Marsh  Local Resident

Robert & Linda Singer Pine Ridge  Plainview, NY

Denis & Julie Turcotte Aqua  Sault Ste. Marie, Canada

Bill & Cyndee Verhelle Park Shore  Local Residents

DINING MEMBERS

Van & Patricia Sandstrom Pelican Marsh Ann Arbor, MI

GOLF MEMBERS

Robert & Christine Clark Heritage Bay Falmouth, MA

Stephen & Cecelia  Roberts Palm River North Dartmouth, MA

new membersC O N TA C T:

Doug Williams
Doug Williams and his “Pure Piano” style of 

music returns to the LaPlaya Beach Dining 

Club on Th ursday, October 18, after spend-

ing his summer playing the ivory keys in 

Cape May, New Jersey. Doug will be playing 

Th ursday, Friday and Saturday nights thru 

December.

 

www.dougwilliamsmusic.com
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New Arrivals at 
the Fitness Center

If you’ve been away for the summer, you 

have some nice surprises awaiting you at the Fit-

ness Center.  LaPlaya recently took delivery of 4 new pieces of car-

dio equipment, and they’re ready for your use.  First, we’ve replaced 

both Arc Trainers with Elliptical machines. Th is was a frequent 

request by our members on last year’s survey, and we’re happy to 

report the machines are everything you’ve been requesting.  

Additionally, we have replaced both exercise bikes. Th ese ma-

chines have always been a member favorite, so we have upgraded to 

some truly top of the line equipment.  All four pieces are produced 

by Matrix Fitness and feature 15” touchscreen televisions to off er 

entertainment and easy access to your workout.

Check us out soon! 

Th e Gift of Spa Th is Year
Holiday shopping can be a breeze this year with a visit to Spa-

Terre. Gift certifi cates are always available and a spa treatment is an 

experience they’re sure to enjoy.  

If you prefer to give something more tangible, let us create a gift 

basket for your special someone.  From stocking stuff ers to luxury, 

we have items in every size and price point.  Our staff  is trained in 

all the retail lines we off er, so our expert advice ensures you get the 

right gift for everyone on your list.  

And with shipping available, we can take care of getting every-

thing in the mail for you. Don’t forget our member perks. Mem-

bers receive 20% preferred pricing off  retail pricing on spa services 

and merchandise.  Call 239-598-5117.

Gift sets and holiday themed merchandise is already arriving 

at the spa, and we have lots more on the way.  Finally, for you last 

minute shoppers, you are in luck – on Friday, December 14th, 

SpaTerre will be off ering a holiday shopping event.  Sale items, 

gift-with-purchase off ers, and lots of product demonstrations will 

be off ered, so be sure to mark your calendars.  See you then!

New Lines 
and Services 

Many new exciting product lines for 

you to experience, in both retail and 

treatment lines, have been added to our 

Spa Menu as we move into Fall. From 

the fabulous new MoroccanOil body 

collection to our new luxurious Farm-

House Fresh Body Treatments, we have upgraded many of 

your selections to give you an even better spa experience.  

Preview the new merchandise and  enhanced  body experi-

ences at SpaTerre and treat yourself!

giving

it’s about 
the experience

R E J U V E N AT E :

R E L A X :fi tnessR E C H A R G E :

“Member Mondays” Continue
What an opportunity to enjoy more spa, for less!  Our “Member 

Mondays” are still going full steam, and it’s a great way for you 

to enjoy an additional 10% off  the service of your choice.  Every 

Monday, Members save 30% off  all services, which is like 10% 

on top of your everyday 20% discount.  If you’ve been waiting 

for the right time to treat yourself to a spa experience, now is 

the time.  Call the spa at 239-598-5117 to arrange your service, 

and we’ll take care of the rest.



Dining Reservation 
Information  

Dining at the Beach Club is just one of the amenities 

enjoyed by our members, and in a continued eff ort 

to provide the highest level of service, please note the 

following policies in eff ect throughout the new season:

RESERVATIONS – A decision to dine at the club can often 

be a spur of the moment decision, but nonetheless, we 

encourage making reservations in advance, especially on 

weekends and for special events. Seating preferences – 

inside, outside, window table, seating time – are based 

on how far in advance reservations are made. To make 

reservations call (239) 254-5008.

“MEMBER ONLY” RECEPTIONS – Due to the increased 

interest and attendance at the Member Receptions 

at the Beach Club this past season, and in our eff ort 

to accommodate all members, this season it will be 

Members only at the receptions January thru April. This is 

to also promote a “mix and mingle” atmosphere whereby 

our members meet other members. During these events, 

we will be planning a variety of entertainment. 

SEATING TIMES – When reservations are made and a 

seating time is specifi ed, that’s the time member parties 

are expected to be seated for dinner. If you have a pre-

dinner cocktail in mind, we urge you to arrive at the club 

at least a half-hour in advance of your specifi ed seating 

time, thus assuring you’ll be served in a timely manner.

LARGE PARTIES – Members wishing to have a private 

party of more than 16 will be required to select a set 

menu and will be seated for dinner at 5:30 or 8:00 p.m. 

Adhering to this request ensures the highest level of 

service for both your party and for all members and their 

guests who otherwise join us for dinner.

10   |    Th e View

Special Events and Happenings 
in the Dining Room

As we prepare for the upcoming season, on behalf of the LaPlaya Beach 

Club Food & Beverage Team, I would like to thank our members for their 

continued support this past season and throughout the summer months. 

In addition, we would like to thank everyone for the overwhelmingly 

positive responses on the member survey. Th e member sur-

vey is an incredibly useful tool in providing feedback which 

assists us with how we can continually improve our level of 

service and enhance your experiences at the Club. Overall, 

customer service scores, as well as food and beverage scores, 

improved from the previous survey. Due to your feedback, 

Chef Carlos will continue to change our menus on a regu-

lar basis as we did this past season.  Th is season will also see 

the continuation of Happy Hour. Starting in October, join 

us for half priced drinks from 4:30-6:00 on Tuesday’s and Th ursday’s. 

Many of our popular events from last season such as our Th eme Night 

Dinners, Beach Parties, and Chef Carlos’s cooking classes will be returning 

as well. One of the most popular and fun events of last season was our Beach 

Party on the Gulf Lawn. We are pleased to announce that the Beach Club 

will once again host two Beach Parties this season. Th e fi rst Beach Party will 

be on Sunday, November 4th and will feature a wonderful buff et and live 

entertainment. 

Specialty events with Chef Carlos
Th e Beach Club is proud to off er the services of Chef Carlos in planning 

specialty events such as a Chef ’s Table Dinner and personalized Cook-
ing Classes. Th e Chef ’s Table will feature a specially prepared dinner for 

you and up to twelve guests in our private dining room or on the beautiful 

veranda. Th e Chef ’s Table will feature exciting, unique and creative cuisine 

along with wines from around the world paired with each course. Personal-

ized cooking classes will off er you and your guests the unique experience of 

learning how to cook delicious cuisine from the great global food cultures 

while enjoying the view of the Gulf. 

Hosting a special occasion?
In addition to our seasonal events and a la carte dining, the Beach Club 

is also a great place to host a special event or occasion. We can assist with 

planning weddings, bridal or baby showers, birthday parties, anniversary 

parties, corporate events and meetings, or even a special Chef ’s Table. Do 

not hesitate to contact me at anytime to discuss your special event or occa-

sion. We are looking forward to seeing everyone and having a great season!

See you soon in the Club Dining Room,

Jeff  Nichols

Food and Beverage Manager

Jeff  Nichols

beach club diningTA S T E :

MEMBERS DINING ROOM 

Dress Code
Members and their guests are reminded that denim of 

any type or style is not permitted in the lounge or dining 

room, nor are sport caps and T-shirts bearing inappropri-

ate wording.

Guidelines for Ladies – Blouses, knee-length shorts, dress-

es, slacks, and sandals are permitted for lunch and dinner. 

Appropriate footwear and beach attire worn with cover-

ups are permitted before 5 p.m., but no later.

Guidelines for Men - Before 5 p.m., knee length shorts, 

appropriate beach attire and footwear, are permitted on 

the Veranda. After 5 p.m. collared shirts and slacks are pre-

ferred. Jackets and ties are not required unless otherwise 

specifi ed. 

*** May through October, dress shorts are permitted for dinner. 
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LIVE MUSIC AND GULF BREEZES 

Lots of new things happening this season at our popular 

hot spot, the Tiki Bar! Join us for lunch and sunset cocktails 

this fall, and while you’re tapping your toes to some after-

noon entertainment, enjoy the many fl a-

vors of food and libations from the tempt-

ing Tiki Bar Menu. 

Whether you’ve been out of town for the 

summer or relaxing locally, we’ve been busy 

behind the scenes and hope you’ll enjoy the 

new enhancements at the Tiki Bar.

 New excitement to share with family 

and friends! Through to the end of the year, 

weather permitting, entertainment will be featured from 5 

p.m. to 9 p.m. EVERY Friday and Saturday in the Tiki Bar pool 

area!

The New 46” Sunbrite TV’s have been a big hit! Lots of ac-

tion sports and football coming up this season. This year, for 

you football enthusiasts, the NFL package will be available 

at the Tiki bar for your sports enjoyment. Come watch your 

favorite team!

Members seem to really enjoy the cool mist spray from 

the new misters that were recently installed at the Tiki bar 

provided for everyone’s enjoyment and comfort. 

New food and beverage service times at the Tiki Bar to bet-

ter serve our members: 

•   Tiki Bar beverage service will now start at 10 a.m. at the 

beach and pool 

•  Tiki Bar Kitchen will open at 11a.m. daily for food service 

thru year end and closes at 6:00 p.m. Sunday thru Thurs-

day and 8 p.m. Friday and Saturday. Hours are subject to 

change. 

Member Happy Hour continues from 4 p.m. to 6 p.m. 

daily at the Tiki Bar, beach and pool areas. 50% preferred 

pricing discount off  cocktails and wine by the glass. 

When the busy season rolls around over Holidays and 

peak times, the popular Beach Barbeque Grills will be open 

and operating for your convenience. 

Exciting new menus created by LaPlaya Executive Chef 

Neall Bailey will be off ered this season and are guaranteed 

to satisfy every member’s desire. 

We’ll see you at the Tiki Bar as we jazz up for season!

 “Th ank You” to our members from 

the Club Culinary Team for the tremen-

dous support of the Club Dining Room 

this past season!  We love what we do 

and hope it is refl ective in the cuisine 

that we prepare and present to you!

At Members’ request, our menus are now expanded and modi-

fi ed every month. Our goal is to fi nd the best available products 

in the market based on seasonality. We strive to balance new 

culinary trends, mixed with traditional off erings that you enjoy, 

along with seasonal dishes.

We’re here to please! Should you have any dietary restrictions, 

it is always our pleasure to alter the preparation of an existing 

menu item. If you desire items not on our menu, please just call 

or email me, or simply let us know when making your reserva-

tion. Advance notice is the key, and with that we can do just 

about anything. 

Th e Private Members Dining Room is not just another restau-

rant - it is your private club and your dining experience should 

be extraordinary each time you dine with us. If you’re celebrat-

ing a special event such as a birthday or anniversary, or interested 

in an atypical private dining experience, we do off er a custom-

ized Chef ’s Table. (See the box below.) You can guarantee that it 

will be a memorable and impressive night! 

Bon Appétit,

Club Chef Carlos 

From Chef Carlos 

Customized and Specialty 
Events with Chef Carlos

Th e Beach Club is proud to off er the services of Chef Car-

los in planning specialty events such as a Chef ’s Table 

Dinner and personalized Cooking Classes. Th e Chef ’s 

Table will feature a specially prepared dinner for you and 

up to twelve guests in our Private Dining Room or on the 

beautiful veranda. Th e Chef ’s Table will feature exciting, 

unique and creative cuisine along with wines from around 

the world paired with each course. Personalized cooking 

classes will off er you and your guests the unique experi-

ence of learning how to cook delicious cuisine from the 

great global food cultures while enjoying the view of the 

Gulf.  To discuss reserving a Specialty Event, please call 

239.254.5008.

Joanna Wrona

culinary notesTA S T E :

Live at the Tiki Bar



Breakfast Breads & Warm Muffi ns
Exotic Fruit, Melons & Fresh Seasonal Berry Display 

Smoked Bacon, Sausage & Turkey Sausage
Crunchy French Toast with Vanilla Maple Syrup

Traditional Eggs Benedict with Lemon Hollandaise 
Chef Attended Omelet Station 

Bacon, Ham, Sausage, Tomatoes, Onion, Mushrooms
Peppers & Assorted Cheeses

Chicken Marsala
Wild Mushrooms, Cheese Ravioli & Basil

Grilled Salmon
Warm Asparagus Salad, Red Pepper Butter

Miniature Pastry Display
$27 per person*

Children ages 5-12 $13.50
Children 4 and under are complimentary

New Year’s Day Buffet 
January 1, 2013

Seating Times Available from 11:00 a.m. -2:00 p.m.
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Member Beach Party
Sunday, November 4, 2012

Starts at 5:00 p.m.  

Appetizer & Salad Station

Seasonal Fresh Fruit

Mini Caprese Salad

Potato Salad with Scallions, Mustard & Bacon

Conch Salad with Peppers & Lime

Crispy Conch Fritters with Key Lime Aioli

 Boneless Buff alo Wings & BBQ Chicken Wings

Ranch & Bleu Cheese Dressings 

Chaff ered Items

Corn on the Cob

Grilled Chicken Breast with Whiskey Honey BBQ Sauce  

Grilled Hamburgers & Hot Dogs

Challah Buns, Traditional Relish Trays 

Th ree Chile Rubbed Mahi Mahi

Mango & Caramelized Onion Relish, Herb Butter

Marinated Florida Lobster Tails with Garlic Herb Butter 

Grilled Flat Iron Steak with Chimmi Churri Sauce

Cookies, Brownies, 

Soft Drinks, Beer & House Wine by the glass

$49 per person*

Children  ages 5-12, $19 per person*

Children 4 and under are complimentary

Event located on the Gulf Lawn

Open Seating

Entertainment

Italian Night
Tuesday, October 23, 2012

Seating times available from 5:30-8:30 p.m.

First Course Selections
Classic Caesar Salad

Parmesan Croutons, Romaine Cheese, Caesar Dressing

Veal Meatballs

Pomodoro Sauce, Asiago Cream, Micro Basil 

Steamed Mussels

Tomatoes, Garlic, and White Wine

Caprese Salad

Fresh Mozzarella, Crispy Onions, Pesto Vinaigrette 

Italian White Bean & Pancetta Soup

Garlic Baguette 

Entrée Selections
Sautéed Veal Marsala

 Asparagus Risotto, Wild Mushroom Marsala Sauce

Chicken Piccata

 Angel Hair Pasta, Lemon, Parsley & Capers

Linguini & Sunray Clams

Garlic, White Wine & Herbs

Roasted Salmon

 Sweet Potato Gnocchi, Broccoli Rabe, Black Truffl  es

Braised Beef Short Ribs

Th yme Spaetzle, Caramelized Shallots, Barolo Jus

Viennese Style Dessert Table
$31 per person*

NEW YEAR’S EVE 
Seating times available from 

5:30-8:30 p.m. 
There’s no better way to end the 

year then by joining us for dinner at 
the Beach Club on New Year’s Eve! 
Entertainment will be provided by 

the Doug William’s Trio. In addition 
to our delicious a la carte menu, 
Chef Carlos will prepare several 

exciting menu selections to please 
everyone on this special occasion. 
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Appetizer Selections

Baby Arugula Salad
Candy Stripped Beets, Warm Goat Flan, 

Caramelized Shallot Dressing

Wild Mushroom Bisque

Maine Lobster & Wild Mushroom Cassoulet
Braised White Beans, Herbs & Brandy 

Braised Short Rib Cake
Sunny Side Up Quail Egg, 

Basil Puree and Red Pepper Foam 

Entrée Selections

Roasted Sea Bass
Leek, Fennel & Potato Fondue, Wilted Spinach, 

Champagne Butter

53

Boursin Stuff ed Chicken Breast
Herb Pancetta Risotto, Roasted Gooseberries, Tarragon Jus

44

8 oz. Grilled Filet Mignon
Tomato Pine Nut Polenta, Cippolini Onions, Mushrooms 

Red Wine Jus
56

Roasted Rack of Lamb
Garlic Potatoes, Braised Brussel Sprouts, Bacon, 

Grain Mustard Sauce
59

Sautéed Salmon
Th yme Spaetzle, Truffl  e Corn Puree, 
White Asparagus Salad, Chive Butter

47

Seared Diver Scallops
Duck Confi t Crepe, Charred Scallions, 

Saff ron Potatoes, Truffl  e Butter
50

Dessert Selections

Praline Cake 
Raspberry Gelee, Vanilla Sponge, Whipped Cream 

Chef ’s Selection of Sorbet 
Fresh Seasonal Berries

Vanilla Crème Tart
Cherries & Grand Marnier 

Childen’s Menu available

Thanksgiving Day 
Buffet

Th ursday, November 22, 2012
Seating Times Available from 4:00-7:00 p.m.

Starters and Appetizers

Display of Exotic Fruits, Melons & Fresh Seasonal Berries

Display of Domestic & Imported Cheeses 
Artisan Crackers, Lavosh and Fruit Preserves

Chilled Seafood Display
 Shrimp Cocktail, Oysters on the Half Shell, Assorted Hot Sauces 

Truffl  ed Deviled Eggs

Marinated Olives, Charred Vegetable, 
Hummus Spread, Warm Pita Bread

Steamed Mussels & Clams
Leeks, Lemongrass, Butter & Herbs 

Baby Greens Salad
Roasted Pumpkin, Cherry Tomatoes, 

Pepitas, Spiced Yogurt Dressing

Smoked Salmon Display
Shaved Onions, Capers & Dill Cream 

Chaff ered Items

Boursin Whipped Potatoes 

Home Made Cranberry Sauce
Orange & Cinnamon 

Braised Brussel Sprouts with Pancetta & Th yme 

Candied Yams with Marshmallow Gratin

Traditional Stuffi  ng 

Brown Sugar Carrots with Maple and Ginger

Blackened Salmon
Caramelized Zucchini, Lobster Brandy Cream

Braised Beef Short Ribs
Pureed Caulifl ower, Red Wine Sauce

Dark Meat Turkey with Giblet Gravy

Chef Attended 

Carved Tom Turkey 

Roasted Leg of Lamb with Herbs & Garlic

Viennese Style Dessert Table
Assortment of Pies, Cakes and Petit Fours

$52 per person*
Children ages 5-12 $26* 

Children 4 and under are complimentary

AA S ll

Christmas Day
Tuesday, December 25, 2012
Seating Times Available from 4:00-7:00 p.m. 

Three Course Menu
Priced per Entree

*For your convenience, 6% Florida sales tax and 20% service charge are added to all food and beverage related items

Reservations required for all special events. Please call 239-254-5008.



For details on events, 
please visit 

www.laplayaclub.com 

 

2012-2013
OCTOBER 2012
26 Friday Octoberfest Nine and Dine Golf Club   
NOVEMBER 2012
7, 14, 21, 28 Wednesday Men’s Day Golf Club
8,15 Th ursday Ladies Day Golf Club
9 Friday 9 & Dine Golf Club
12 Monday Big Game  Golf Club
21 Wednesday Men’s Day / Ladies Day Combined  Golf Club
22 Th ursday Th anksgiving Shotgun/course closed after play Golf Club
26 Monday Big Game  Golf Club   
DECEMBER 2012
3 Monday Big Game  Golf Club
4 Tuesday Member Mingler Golf Club
5, 12, 19, 26 Wednesday Men’s Day Golf Club
6, 13, 20, 27 Th ursday Ladies Day Golf Club
9 Sunday Sunday Brunch Golf Club
14 Friday Holiday 9 & Dine Golf Club
17 Monday Big Game  Golf Club
24 Monday Christmas Eve shotgun/closed after play Golf Club
25 Tuesday Christmas Day Course Closed  Golf Club   
JANUARY 2013
2, 9, 23, 30 Wednesday Men’s Day Golf Club
3, 10, 24, 31 Th ursday Ladies Day Golf Club
7 Monday Big Game Golf Club
8 Tuesday Member Mingler Golf Club
11 Friday Opening Day Cocktail Party Golf Club
12 Saturday Opening Day Golf Mixer Golf Club
16 Wednesday Men’s 1-Day Guest Day Golf Club
17 Th ursday Ladies Bring a Friend Day Golf Club
18 Friday 9 & Dine Golf Club
21 Monday Big Game Golf Club
27 Sunday  Sunday Brunch Golf Club   
FEBRUARY 2013
2 Saturday 9 & Dine / Couples Championship Golf Club
4 Monday Big Game Golf Club
5 Tuesday Member Mingler Golf Club
6, 13, 20, 27 Wednesday Men’s Day Golf Club
7, 14, 28 Th ursday Ladies Day Golf Club
8 Friday Day 1- Member/Member Golf Club
9 Saturday Day 2- Member/Member Golf Club
14 Th ursday Valentine’s Day 9 & Dine Golf Club
17 Sunday Sunday Brunch Golf Club
21 Th ursday Ladies Member Guest Event Golf Club
23 Saturday Dinner Dance  Golf Club
25 Monday Big Game Golf Club   
MARCH 2013
1 Friday Club Championships Golf Club
2 Saturday Club Championships Golf Club
4 Monday Big Game Golf Club
5 Tuesday Member Mingler Golf Club
6, 20 Wednesday Men’s Day  Golf Club
7, 21 Th ursday Ladies Day Golf Club
8 Friday 9 & Dine  Golf Club
13 Wednesday Men’s Day / Ladies Day Golf Club
14 Th ursday Men’s Invitational Practice Rounds Golf Club
15 Friday Men’s Invitational - Course Closed until 4:00 Golf Club
16 Saturday Men’s Invitational - Course Closed until 1:30 Golf Club
25 Monday Big Game Golf Club
27 Wednesday Men’s Day / Ladies Day Season Finale Golf Club
31 Sunday Easter Brunch Golf Club   
APRIL 2013
1 Monday Big Game Golf Club
3, 10, 17, 24 Wednesday Men’s Day Golf Club
3, 11, 18, 25 Th ursday Ladies Day Golf Club
9 Tuesday Member Mingler Golf Club
12 Friday Closing Day- 9 & Dine Golf Club
15 Monday Big Game Golf Club

For details on events, 
please visit the 

www.laplayaclub.com 
website 

CTOBER 2012
6 Friday Octoberfest Nine and Dine  
OVEMBER 2012

Golf Club Events



Th e View  |   11

 

OCTOBER 2012
13 Saturday Kids Camp North Beach
23 Tuesday Italian Night Beach Club
27 Saturday Kids Camp North Beach
30 Tuesday Member Reception Beach Club
   
NOVEMBER 2012
4 Sunday Beach Party/Cookout Gulf Lawn
10 Saturday Kids Camp North Beach
20 Tuesday Member Reception Beach Club
22 Th ursday Th anksgiving Buff et Beach Club
23 Friday Kids Camp North Beach
24 Saturday Kids Camp North Beach
   
DECEMBER 2012
14 Friday Holiday Shopping Event Spa Terre
15 Saturday Holiday Cookie Decorating - Kids Event Beach Club
15 Saturday Kids Camp North Beach
18 Tuesday Member Reception- Holiday sing a long Beach Club
22 Saturday Kids Camp North Beach
24 Monday Club Dining Room closed Beach Club
25 Tuesday Christmas Dinner/Closed for lunch Beach Club
29 Saturday Kids Camp North Beach
30 Sunday Kids Camp North Beach
31 Monday New Year’s Eve a la carte/Closed for lunch Beach Club
31 Monday Kids Camp North Beach
   
JANUARY 2013
1 Tuesday New Year’s Day Brunch/Closed for dinner Beach Club
1 Tuesday Kids Camp North Beach
10 Th ursday Open House in SpaTerre SpaTerre
17 Th ursday Chef Carlos’ Cooking Class Beach Club
20 Sunday Members Only Reception Beach Club
23 Wednesday Ladies Fashion Show and Luncheon Beach Club
27 Sunday Key West Seafood Buff et Beach Club
29 Tuesday Seminar - Dr. Caroline Cederquist,  Beach Club
        “Live Longer and Live Better”

FEBRUARY 2013
3 Sunday Super Bowl - Closed for dinner Beach Club
14 Th ursday Valentine’s Day Dinner Beach Club
17 Sunday Members Only Reception Beach Club
21 Th ursday Chef Carlos’ Cooking Class Beach Club
26 Tuesday Seminar - Adria Starkey   Beach Club
  “Transitions and your Life”
  
MARCH 2013
14 Th ursday Chef Carlos’ Cooking Class Beach Club
17 Sunday Members Only Reception Beach Club
26 Tuesday Seminar - Barbara King, Styling  Beach Club
  Inspiring Beauty from the Inside Out!
27 Wednesday Ladies Fashion Show and Luncheon Beach Club
30 Saturday Nibbles with Easter Bunny Beach Club
31 Sunday Easter Brunch/Closed for dinner Beach Club
   
APRIL 2013
14 Sunday “Low Country Boil” Seafood Buff et Beach Club
21 Sunday Members OnlyReception Beach Club
  
MAY 2013
12 Sunday Mother’s Day Brunch Buff et Beach Club
19 Sunday Beach Party/Cookout Golf Lawn
21 Tuesday Members Reception Beach Club

2012-2013 Beach Club Events

For details on events, 
please visit the 

www.laplayaclub.com 
website 



9891 Gulf Shore Drive

Naples, Florida 34108

Club Phone Number

239-254-5000
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Hours of Operation
OCTOBER / NOVEMBER / DECEMBER 2012

CLUB ADMINISTRATION OFFICE
Monday thru Friday 8:30 a.m. – 5:00 p.m.

Saturday 9:00 a.m. – 3:00 p.m.

BEACH CLUB VALET 
Opens at 8:30 a.m. daily 

BALEEN RESTAURANT 
Breakfast 7:00 a.m. – 11:30 a.m. 

Lunch 11:30 a.m. – 5:00 p.m.
Light Lunch 2:30 p.m. – 5:30 p.m. 

Dinner 5:30 p.m. – 10:00 p.m. 
Lounge 10:30 a.m. – 11:00 p.m. 

GOLF CLUB GRILL ROOM 
Lunch 11:00 a.m. – 5:00 p.m. 

Clubhouse Bar 11:00 a.m. – 7:00 p.m. 

PRO SHOP  7:00 a.m. – 6:00 p.m. 

LOCKER ROOMS  7:00 a.m. – 7:00 p.m.

DRIVING RANGE  7:00 a.m. – Dusk 

BEACH CLUB DINING ROOM 
AND LOUNGE

October 3 thru December 29, 2012
Tuesday thru Saturday

Lunch 11:30 a.m. – 2:30 p.m.
Dinner 5:30 p.m. – 8:30 p.m.

BEACH CLUB DINING ROOM 
HAPPY HOUR

Tuesday and Th ursday
4:30p.m. – 6:00 p.m.

TIKI BAR
Sunday – Th ursday

Food Service 11:00 a.m. – 6:00 p.m.
Friday and Saturday

Food Service 11:00 a.m. – 8:00 p.m.
Bar 10:00 a.m. – 7:00 p.m.

 TIKI ENTERTAINMENT
Friday and Saturday

5:00 p.m. – 9:00 p.m.
Weather permitting

TIKI BAR Member’s Happy Hour
Everyday from 4:00 p.m. to 6:00 p.m.

½ price cocktails and wine by the glass.

SPA TERRE
Monday thru Saturday 9:00 a.m. – 7:00 p.m.

Sunday 9:00 a.m. – 5:00 p.m.

FITNESS CENTER
6:00 a.m. – 10:00 p.m.

RESORT CONCIERGE
8:00 a.m. – 9:00 p.m.

LAPLAYA BOUTIQUE
Sunday thru Th ursday
8:00 a.m. – 7:00 p.m.
Friday and Saturday

8:00 a.m. – 8:00 p.m.

LaPlaya Club Website
www.laplayaclub.com


