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) CELEBRATE CHRISTMAS
Coming Up at UCT WITH FRIENDS & FAMILY AT THE CLUB

December 4—Munk Debate FEST'VE CLUB DlNNER
Livestream in the Main Lounge FR'DAY' DECEMBER 20' 6:30 PM

December 12—Fortified Wine Lunch

December 17—Yuletide Luncheon
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Doug focus on fish/seafood

January 19—Philip Chiu & Jonathan w0 said .
Crow Brunch & Concert B SN ) ' RIS 4 bl “‘u
January 20—Sara Angel of Art ;
Canada Institute speaks on the

Club’s art collection W “‘» Y ooy
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January 21—Senior Members’ f -

Round Table Lunch CHAMPAGNE RECEPTION, BEAUTIFUL CANDLELIT DINNER,

OPTIONAL WINE PAIRINGS
LIVE CHRISTMAS MUSIC DURING DINNER
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January 24—Robbie Burns Dinner

January 25—Cooking Class with Chef

Affiliates, friends 3 colleagues are very welcome!
Doug focus on Butchery i ; 3 g

January 26—Club outing to the

McMichael Gallery 6:30 pm Champagne & Hors d'oeuvres Elegant Attire
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January 30—Under 40s Host a Plus- 7:30 pm Dinner (with a bit of culinary theatre!)

One Euchre Night rsvp@uclubtoronto.com $95 per person

plus tases & service

Feb 8—New Orford tet
ebruary 8—New Orford Quarte * Many thanks to Bill Woroshyl for sponsoring the music.

Concert & Dinner

February 14—Jazz & Aphrodiasiacs

The University Club of Toronto 380 University Avenue, Toronto, ON M5G IR6

Tel: 416-597-1336 www.universitycluboftoronto.com



Annual Puletive Luncheon
Tuesday, December 17th, 2019

From 11.30 am to 2.30 pm
Members/Spouses*
This is the Club’s opportunity to say

“Thank you for being a member!”

and to say that we’re looking forward to seeing you in the New Year
The Lunch is on us, drinks by chit
*Associates and Seniors may bring a companion relative
Reserve your seats at the Yuletide Buffet by calling
Jill at 416 597.1336 ext.225 or emailing RSVP@UCIlubToronto.com

UCT’s Fortified ¥Wine Luncheon
December 12th —12 noon Reception, 12:30 Lunch

This is one of the Club's
Signature Annual Events

The Fortified Wine Luncheon is a multi
course lunch with fortified wine pairings
throughout.

Pricing will be between $180—5$190 pp inclusive

Email RSVP@UClubToronto.com to Reserve Your Spot!




Sunday, January 26 - Art Outing
to the McMichael Gallery

10:30 am Tour time.

Join fellow UCT members and
guests for tour through the
McMichael Gallery with focus on the
Lemoine Fitzgerald exhibition.

Executive Director lan Dejardin and
Chief Curator Sarah Milroy will per-
sonally tour our group through.
Quite a treat!

Admission & Parking
are complimentary!
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Into the Light: Llnnel LeMoine
FitzGerald

Round Table Luncheon—New Joiners Wel-
come!

January 21 2020
12 noon for 12:30 pm lunch

The Round Table Lunch takes place
the Third Tuesday of Every Month in the
Library.

It's an opportunity for our
Senior members get
together for lunch,

camaraderie and collegial Fﬁﬁ”" 'ﬁ

discussion.

All Senior members, men and women, are very

welcome and encouraged to attend.

Prix Fixe Menu $23 pp

Reservations not required but always appreciated.

Livestream in the Main Lounge! $15 incl. glass of wine/beer

MUNK DEBATE ON CAPITALISM

Katrina
vanden Heuvel

Yanis
Varoufakis

Capitalism

The capitalist system is broken. It's time to try
something different.

@ PRO Katrina vanden Heuvel, Yanis
Varoufakis

€@ CON Arthur Brooks, David Brooks

RSVP@UClubToronto.com




lAZZ AT THE UNIVEB§_IT_Y CLUB

. FRIDAY, JANUARY 10,2020
; First set starts at 8 R~
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. @amsa® “% & percussionist Jamey Hadda_gl v

classical guitarist Elmer Ferrer

. bassist Roberto Occhipinti

accordionist Michael Ward-Bergman
-
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$35 Cover
Special Sharing Menu

6:30 pm: Drinks in the Bar
7 pm onwards: Dinner served in Library

rsvp@uclubtoronto.com




ART CLASSES WITH JOHN LENNARD
ARE BACK THIS JANUARY!!!
Well known Canadian Artist and friend of the Club,

John Lennard, will once again be teaching a series of
art classes at UCT.

Learn about a bit about the creative process, then
. sketch and paint from still life. All materials are included.

Dates: Starting Jan. 21st at 7 pm
for 4 consecutive Tuesdays

Makes a Great Christmas Present!! $175 pp +HST

Email RSVP@UClubToronto.com for a personalized
Gift Certificate or to sign up yourself!

About John Lennard: John combines a love of travel, curiosity for life and an
experimental spirit with the study of art to create his own unique expression. He
has lived and travelled extensively abroad and shown in galleries in Toronto,
Barrie, New York, Calgary and France and Berlin. Most recently, John has lectured |
at U of T on the Creative Process and has nearly completed his new studio in

Prince Edward County. John is also a professional squash coach and part-time
jazz/rock musician!

Class Maximum of 10 students to Sign Up Today!

COOKING CLASSES
with CHEF DOUGLAS WALKER

Saturday Jan. 11th—Focus on Seafood/Fish

Saturday Jan. 25th—Focus on Butchery
Learn some new techniques in the kitchen and get to
know our new Chef better too!

More details to come.




UNIVERSITY CLUB OF TORONTO
SUNDAY, JANUARY 19, 2:30PM

N )

-

N
AR

=

“i_“‘?

R,

£y

e

D\

SONATAS

%

5
By

=2

“This pair performed together
as if possessed of one mind,
perfectly complementing each
other in every way...leaving the
full house clamouring for more.”

—John Terauds

“... virtuosic and emotional “... a pianist-pajpter who turns
performances.” every mUSical idea into a
beautitul’array of colours.”

L —La Presse

11:30 pm: Sunday Brunch — Chef Walker’s Buffet Creation with Chit Bar
2:30 pm: Full-Length Concert including a glass of wine in the interval

Brunch Only $35 | Concert Only $50
Brunch & Concert $75

plus taxes & facilities charge



January 20 - Evening Talk on the Club’'s Art Collection
with Sara Angel of the Art Canada Institute

% i

In the coziness of the Main Lounge, learn more about the
Club's impressive art collection with leading art expert,
Sara Angel.

= In 2011, when Sara Angel started her PHD in art history at the Univ. of Toronto, she had a
= fifteen year career in arts publishing and journalism under her belt. When Sara began

. | teaching art history at the Univ. of Toronto, she searched all over for Canadian art content
to use in her class lectures. She found next to nothing online or in libraries: no comprehen-
sive series on Canada'’s visual artists existed, digitally or in print. Drawing on her extensive
professional experience, she decided to change the Canadian cultural landscape in order to
create a resource where Canadians could find up-to-date, expert authored, and audience-

friendly content about the country’'s art history.

Sara now serves as the founder and executive director of the Art Canada Institute (ACI). She has been a guest lecturer at
Harvard University, The University of Toronto, Ryerson University, the Royal Ontario Museum, the Art Gallery of Ontario,
the National Gallery of Canada and the Israel Museum.

The ACI has become the go-to resource for anyone interested in this country’'s visual art. In less than 5 years, the ACI has
published 30 books - each available free of charge and in English and French by the country's leading art experts. The

The St. Andrew’s Society of Toronto
& The University Club of Toronto’s

BURNS NIGHT

Friday, January 24th, 2020

Master of Ceremonies: Graham Desson

The Immortal Memory: Ken McGoogan

Toasts “To the Lassies” and “To the Laddies”

wod°o0juoio1qnDN®@ dASYH

Address to a Haggis: Rev. Dr. Malcolm Sinclair '

Entertainment: lllustrated Recitation of “Tam o’ Shanter: A Tale” Graham Desson

Reception at 6:30pm; Guests piped to dinner at 7:15pm

= Price is $130 all inclusive for meal, taxes, wines with dinner and entertainment. The ticket price
[ includes a charitable donation to the St. Andrew’s Charitable Foundation—to be designated to Inner F
City charities. Please provide your address so that the donation receipt can be forwarded to you. I
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UNIVERSITY CLUB OF TORONTO

SATURDAY,
FEBRUARY 8
6:30 PM

“NOTHING SHORT OF |
ELECTRIFYING™ §.

- Toronto Star

— - - —

BRAHMS & SCHUMANN PIANO QUINTETS
with PIANIST IAN PARKER

—Times-Picayune, New Orleans

Parker has recorded three piano concertos
with the London Symphony Orchestra

CONCERT FOLLOWED BY 3-COURSE DINNER WITH THE ARTISTS

6:30 PM: Mix & Mingle with Wine & Hors d'oeuvres
7 PM: Concert

ATTIRE: BLACK TIE OPTIONAL
8 PM: Dinner with Wine

$165 PER PERSON FOR DINNER & THE CONCERT

RSVP@UCLUBTORONTO.COM
plus taxes and facility charge

Forward this invitation to your friends, who can rsvp directly to the club and make their own arrangements
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The Under 40s Host...
Plus-One Euchre Night

Bring a friend, colleague,

family member or spouse!!

Introduce your network
to the Club and benefits of membership.

Games will be in the Main Lounge with a roaring fireplace,
FUN TUNES and FINGER FOODS.

$15 per person and Chit Bar.
RSVP@UClubToronto.com

And remember—turn down a bower, lose for an hour!

SAVE THE DATE!!

VALENTINE’S DAY
Friday, Feb. 14th.

JAZZ & APHRODISIACS

A curated menu of sensual foods

and world-class live jazz to match.




}. This Holiday Season, Book Your Company
or Family Party at the Club!

Let the warmth of the fireplaces, the Club'’s beautiful festive
decor and delicious menus impress your guests this year!

Private Function - Holiday Menu 2019 \
SRS
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Soups

A

Cream of Parsnip and Lemon Soup $11
Brandy Lobster Bisque $13
Salads

Roasted Butternut Squash with Pumpkin Seeds, Dried Cranberries -
and Wild Rice $14

Baby Spinach with Pomegranate, Crumbled Blue Cheese,
Toasted alnuts and a Sherry Vinaigrette $14

Purple Kale and Red Quinoa with Oranges and 2 year old Aged=
Cheddar Cheese with a Caramelized Shallot & Black Pepper Dressing $.

Hot Appetizers Contact
Wild Mushroom Ravioli with Scallions, Oven Roasted Tomatoes Abby Bansie
and Baby Arugula tossed in a Goat Cheese Cream Sauce $18 at Events@

: : . 4 / UClubToronto.com
Grilled Calamari and Shrimp with a Beurre Noisette, Tomatoes,

for bookings.

Capers, Black Olives, Lemon and Jalapeno $18

Entrées

’
!

Free Range Turkey Breast with Stuffing, Roasted Garlic Whipped Potatoes;’ i
Seasonal Vegetables and Homemade Cranberry Sauce $33

Roasted New York Striploin with a Pommery Panko Crust and a Green Peppercorn
Sauce, served with a Trio of Roasted Potatoes and Seasonal Vegetables $37

Pan Seared Halibut Crusted with Basil and Pistachio and a Corn
and Potato Chowder $35

Cabernet Fettuccine with Grilled Zucchini, Roasted Peppers, Tomatoes
and Sugar Snap Peas Tossed in Garlic Olive Oil $25

Desserts
Warm Sticky Toffee Pudding with Creme Anglaise and a Toffee Sauce $12
Christmas Sherry Trifle with a Red Wine Reduction $12

Brioche Bread and Butter Pudding with Creme Anglaise and Caramel Sauce $12 “3'\?"'.’ ¥

A
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Holiday Take-Out Items
from the Club’s Kitchen

Lobster Bisque (enough for 4 people) $30
Lobster Tarts (4”) $6
9.5” Tourtiere, Serves 8-10 $45
Rum Soaked Traditional Fruit Cake (2lbs) $30
A standard loaf pan of traditional Christmas Cake
Shortbread Cookies (dozen) $15
Traditional Buche de Noel (10”) $35
Mincemeat Tarts with Hard Sauce (3”) $4
Black Forest Cake (10”) $40
Bread and Butter Pudding $25
A standard loaf pan of traditional Christmas Cake
QTY |Item Price
Name: Membership Number:

Date of Pick-up:

All items require a minimum of 48 hours advance notice
Email your order to Reception@UCIlubToronto.com

Or drop it off at the Front Desk.

0000006660 66 ¢




Photos from recent events!!

Santa Claus Parade Brunch—Nov. 17




