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Board of
GGovernors

Bernie Marchuska - President
Frank Jones - Vice President
Jonalyn Cooper - Treasurer
Greg Lesko - Secretary
Henry Cook III

James Orband Jr.

Mike Hanagan

James Peduto

Melissa Hackford

James Freeman

Jason Aurelio
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l.etter from the President

Esteemed Members of the Binghamton Club,

I don’t know about your experience this winter, but mine has been
dominated by snow and cold! That being said, we had a busy holiday
season here at the Club, and I hope you got a chance to stop in and take a
look at the beautiful decorations over the month of December.

We made it through January and luckily a short February and look
forward to March and hopefully an early spring!

We on the Board have been continuously working on improving the

member experience as well as some upgrades and maintenance to the

building. You might have noticed the beams being refinished and
repaired in the reading room and some painting work in the locker room
hallway and men’s 2™ floor bathroom. In addition, both sauna heaters
were replaced in the locker rooms and I hope you are all enjoying those.
One other project on our radar will be the replacement of all the TVs in
the Fitness Center which will be happening over the course of the next
month.

On the topic of cuisine and dining, Chef Matt has been working on some
exciting menu changes and upgrades to keep the selections fresh for the
upcoming season.

Our biggest Club news, as an effort to provide an upgrade in member
experience, we have decided to promote Bryce Grantham to the position
of Club Manager. [ am sure you’ve most likely met Bryce already, but he
comes from a private club background in Rochester NY, and is a capable
steward to lead the Club forward for years to come. I hope you all will
join me and the Board at Bryce’s Welcoming Reception on March 17™ at
5pm in the main bar for a cocktail and some conversation with our new
General Manager.

And just a reminder to read your Club emails and the newsletter so you
don’t miss any information on all the upcoming events happening at the
Binghamton Club.

As always, thank you for your support, and I look forward to seeing you
soon at the Club!

Bernard ] Marchuska




Letter from the General Manager

Dear Members,

I want to begin by saying how grateful I am for the opportunity to
serve as General Manager of Binghamton Club. Having worked
alongside many of you over the past year, I have come to appreciate
what makes this place genuinely special — and I do not use that
word lightly.

The Club is not simply a building or a collection of amenities. It is a
community built on relationships, traditions, and shared
experiences that, in many cases, span generations. Thatis not

something you find everywhere, and it is certainly not something

we take for granted.

My focus moving forward is straightforward: providing a consistent
and welcoming experience each time you walk through our doors
— warm service, well-prepared food, and an active social calendar
whether you are joining us for a quiet lunch, an evening cocktail, or
a family celebration. The goal is not to reinvent what makes
Binghamton Club the Binghamton Club, but to ensure it operates at
the level it has long deserved.

Over the coming months you will see continued attention to
service, communication, and programming. Each decision is guided
by the same purpose: supporting the long-term health of the Club
and the experience of its membership.

My door is open, and I mean that practically, not just as a
pleasantry. I encourage you to come find me, introduce yourself,
and share your thoughts. The best clubs are shaped by the people
who use them every day.

With 145 years of history behind us, we have an extraordinary
foundation. I look forward to building on it together.

Always in Service,

Bryce Grantham

General Manager




Chef’'s Corner

The Binghamton Club continues its long
tradition of exceptional dining with a
thoughtfully refined culinary program
centered on quality, consistency, creativity,
and the overall member experience. Our
current menu reflects a disciplined, scratch-
driven approach that respects the heritage of
club dining while introducing carefully
composed features. We are grateful for the
continued support of our members and
encourage you to make a reservation to enjoy
the latest offerings in the weeks ahead.

-Chef Matt
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PRIX FIXE - CHOOSE ONE FROM EACH COURSE

Bread Service
wWarm Garlic Herb baguette
served with whipped ricotta & olive oil
drizzle

APPETIZER

Classic Italian House Salad
Crisp greens e« cherry tomatoes e« red onion e
cucumber < house Italian vinaigrette

MAIN COURSE:

Chicken Parmesan
lightly breaded chicken breast « marinara « melted mozzarella -«
served with rigatoni

Rigatoni alla vodka

rigatoni e« creamy tomato vodka sauce e« fresh basil e« shaved
Parmesan

Spaghetti & Meatballs
house marinara  classic meatballs e Parmesan

Eggplant Parmesan
crispy eggplant « marinara « mozzarella - served with pasta
Shrimp Scampi

sautéed shrimp e« garlic - white wine « lemon butter e served over
Tinguine +$6

Grilled Flat Iron Steak
herb butter « garlic mashed potatoes e« seasonal vegetable +$10

—DESSERT

Tiramisu

espresso-soaked ladyfingers « mascarpone cream e cocoa dust

T -

Pian delle vigne $10 $50
Monsanto Chianti $10 $50
Sassoregale Vermentino $10 $30



MARCH 6TH

5:30 PM - 8 PM

NATEKELSEY —_é._
>

NICK ROMO @
-




MEET OUR FIRST
DRINK SPONSORS

NATE
KELSEY

LOAN CONSULTANT / ADVISOR

5SOUTHCOLLEGEDRIVE SUITEZ202
BINGHAMTON, NY
CELL: 585-613-5275
TEL: 607-645-4803
NATE . KELSEY(@CCM.COM
CCM.COM/NATE-KELSEY

NICK ROMO

STATE FARM AGENT

INSURES: 2 B
AUTO/HOME/LIFE/BUSINESS/HEALTH | . &0
309 N TIOGA ST YAl
ITHACA, NY
TEL: 607-500-6425
NICKINSURES.COM
NICK@NICKINSURES.COM
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Saturday, @
Marcﬁ 7 2026 |

IRISH BUFFET 11AM-4PM
$45++ | KIDS $18++
A LA CARTE DINING WILL BE
AVAILABLE 5PM-8PM

OPEN ROOM AVAILABILITY-
NORTH/SOUTH/READING

RSVP & ROOM BOOKING: FFERRARA@BINGHAMTONCLUB.COM




BbURFET MENU

Lntrees/ Protemis

Guinness Braised Corned Beef
Slow-braised, fork-tender, classic Irish
centerpiece

Shepherd’s Pie
Rich savory filling, ground beef - peas -
carrots - mashed potato crust

Beer-Battered Haddock & Chips
Crisp pub-style batter « lemon - tartar sauce
Szdes
Colcannon Potatoes
Mashed potatoes - cabbage - butter -
scallions

Braised Cabbage with Bacon

Glazed Baby Carrots

Dessert
Apple Crisp &
Bailey’s Irish Cream Bread Pudding
A0k
Chicken Fingers - Mac &
Cheese - French Fries




BRYCE GRANTHAM

WELCOME CELEBRATION

MARCH 17TH

o—6PM
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March
Milestones

5+Years

Marci Goodwin

10+ Years

Paul Mikeska

30+ Years

Ron Akel
Sally Akel
David DoBell
Thomas Knaphle,
Fred Meagher ]Jr.
William Orband Jr.

New Members

David Cahill
Dr. Aida Nourbakhsh
Timothy & Renee Isenberg
Armond & MaryBeth George

Brandon Myers

Kari Yelverton & William Stranburg



Birthdays

Shoba Agneshwar
Michele Ames
Katelyn Aurelio
Greg Capenter
Dr. Richard Cunningham
Justin Fisher
James Foley
Elizabeth Healy
Amy Kunz
Joseph Mahon
Bernard Marchuska
Christine Marchuska
Heidi Mikeska
John O’Brien
James Orband Sr.
Sally Orband
Teri Rennia
James Ward

3/30
3/19
3/7
3/29
3/25
3/7
3/26
3/10
3/29
3/19
3/29
3/22
3/25
3/1
3/29
3/25
3/26
3/7



Chllenber Coener

A LOOK AT THE PEOPLE WHO MAKE THE CLUB
SPECIAL

EACH MONTH WE WILL HIGHLIGHT MEMBERS
CELEBRATING MILESTONES, ACHIEVEMENTS, AND
MOMENTS WORTH SHARING WITH THE CLUB
COMMUNITY.

IF YOU OR SOMEONE YOU KNOW HAS A SPECIAL
ANNIVERSARY, CAREER MILESTONE, AWARD, OR
EXCITING NEWS, PLEASE FEEL FREE TO SHARE IT
WITH THE CLUB OFFICE SO WE CAN INCLUDE IT IN
A FUTURE ISSUE.

Email fferraraebinghamtonclub.com



First Drink Friday Sponsorship
Information

Overview
First Drink Friday is a monthly social tradition and sponsored event where every
guest’s first drink of the evening is covered. The gathering is designed to foster
camaraderie among members, encourage networking, and bring new faces into
the Club in a relaxed, welcoming setting.

Sponsorship
Options Members or businesses can sponsor a First Drink Friday by setfting a
spend limit of up to $500. Once the limit is reached, guests may continue to
enjoy drinks at their own expense. Sponsorship may be made in a personal
capacity or under a business name.

Sponsorship Benefits
When a First Drink Friday is sponsored by a member, their business and name are
featured throughout the month in Club communications — including event
signage, the newsletter, social media highlights, and bar promotions. This
provides both recognition and visibility within the Binghamton Club community.

Purpose
« Strengthen member engagement and Club culture.
* Provide an accessible, fun networking opportunity.
» Offer sponsors meaningful visibility and community goodwill

We are looking for sponsors! Email fferraraebinghamtonclub.com if interested.



83 Front Street
Binghamton, New York 13905
(607) 722-2329

info@binghamtonclub.com
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