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Letter from the General Manager
Dear Members,

 As we move into May, I want to thank all of you for the support,

patience, and energy you've brought into the Club these past

several months. 

April was an active month throughout the building, with strong

attendance across both private events and member programming.

It was encouraging to see so many familiar faces back in the Club

and so much life in our dining and event spaces. 

Our focus remains the same: a Club experience that is

dependable, welcoming, and consistently well-executed.

Whether you're joining us for dinner, drinks at the bar, a private

event, or a member evening, the goal is simple — warm service,

quality food, and an atmosphere members are proud to bring

guests into. Behind that goal is daily work across staffing,

training, service, and kitchen operations, and I'm proud of the

progress the team continues to make.

 Looking ahead this month, our next Date Night at the Club is

Thursday, May 15th. After a strong turnout at our first Date Night,

we're excited to keep building on it — a relaxed evening, good

food and drinks, and a great reason to bring your spouse, a guest,

or a few friends in for the night. I'd encourage you to make a

reservation early. 



I also want to personally encourage every member to attend the

Annual Meeting on May 26th. The direction of the Club depends

on an engaged membership, and your voice in that room helps

shape the year ahead. These meetings matter, and I hope to see a

strong turnout.

 As we head into summer, the rhythm of the Club naturally slows

down a bit, as it does every year. Even so, I hope members

continue to make use of the Club throughout the season —

whether that's stopping in for a quiet dinner, meeting friends for

a drink, or bringing in guests for an evening at the Club. Summer

can be one of the more relaxed and enjoyable times to be here,

and we'd love to continue seeing familiar faces around the Club.

 Most importantly, thank you to everyone who continues to

show up — by dining with us, bringing in guests, and being part

of the daily life of the Club. A private club is built by its

membership, and your continued engagement is what makes

this place what it is.

 I look forward to seeing all of you around the Club this month.

 Always in Service, 

Bryce Grantham
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cocktails & much more fun

LIMITED MENU

8



KENTUCKY BACON BBQ SHRIMP -  $28
 BACON WRAPPED JUMBO SHRIMP GRILLED & BRUSHED

WITH BBQ SAUCE

HONEY BOURBON ROASTED CHICKEN -  $26
 HONEY & BOURBON GLAZED AND ROASTED AIRLINE

CHICKEN BREAST

CHAR GRILLED SHORT RIBS  -  $28
 CHAR GRILLED & SLOW ROASTED SHORT RIBS  

SEARED CAULIFLOWER STEAK -  $24
 HOUSE SEASONED & PAN SEARED CAULIFLOWER STEAK 
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starters
BEER CHEESE DIP  -  $14

 HOUSE MADE BEER CHEESE,  GRILLED FLATBREAD,  FRIED
PITA &  VEGETABLE CRUDITÉ

GRILLED CORN AND TOMATO SALAD -  $12
 GRILLED SWEET CORN,  HEIRLOOM TOMATO,  CUCUMBER

WITH ROASTED BELL  PEPPERS,  TOSSED WITH LEMON DILL
VINAIGRETTE

entrée

dessert
CHOCOLATE BOURBON PEACAN PIE  -  $9

PEACH COBBLER -  $9

sides
ROASTED BRUSSELL SPROUTS

LEMON DILL TRI COLOR CARROTS
  RED SKIN MASHED POTATOES

FRENCH FRIES
WILD RICE

HERB RISSOTTO

ENTREES SERVED WITH TWO SIDES



CINCO DE MAYOCINCO DE MAYO
TACOS, TEQUILATACOS, TEQUILA & MUCH MORE!& MUCH MORE!

5 PM - 8 PM

GET READYGET READYGET READY   
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BRUNCHBRUNCH

ADULTS $45++ 
CHILDREN (6-12) $25++

 SUNDAY
MAY 10TH
 SUNDAY

MAY 10TH
11:00 am - 2:00 pm11:00 am - 2:00 pm

RSVP: FFERRARA@BINGHAMTONCLUB.COM

Mother’s DayMother’s Day



Assorted Pastries
Cinnamon Rolls 

Quiche
Fresh Fruit 

bakery

breakfast
Yogurt Parfait Cups

Scrambled Eggs 
Bacon

Sausage
Home Fries 
French Toast

Dessert
Layered Chocolate Mousse Cups 

Assorted Cakes & Pie

Menu
Mother’s Day 

brunch
Chicken Francese
Broiled Salmon 

Rigatoni Alla Vodka 
Spring Vegetables 

Rice Pilaf 
Mashed Potatoes

Carved Beef Tenderloin 
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EVERY TUESDAYEVERY TUESDAYEVERY TUESDAY
NIGHT OF MAYNIGHT OF MAYNIGHT OF MAY

EVERY TUESDAY
NIGHT OF MAY



B
I N G H A M T O N  C L U

B

S E A F O O D  N I G H T  

MENU

Lobster Bisque 12

Seared Diver Scallops
Pan seared, beet puree, pancetta crisp & chive oil 

22

Oyster On The Half Shell
6 Moonlight Bay oysters served with lemon, cocktail sauce & Tabasco 

18

APPETIZERS

ENTREES

Chilean Seabass 30

Lemon Poached Salmon
White wine, lemon, herb butter, served in parchment with saffron risotto

28

Seafood Cioppino
Shrimp, mussels, clams, scallops, white fish in a saffron tomato broth,
served with grilled bread

28

Miso glazed, ginger bok choy, forbidden black rice

Lobster Tail
Broiled tail with drawn butter, seasonal vegetable, red skinned mashed potato 

34

Surf & Turf
 8oz filet with any seafood option (seabass, salmon, scallops or lobster tail) 

55
14
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ANNUAL
MEETING
ANNUAL
MEETING
MAY 26THMAY 26TH
5:00 PM - COCKTAILS

5:30 PM  - MEETING

DINNER BUFFET TO FOLLOW
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DINNER BUFFET TO FOLLOW



May
Milestones  

30+ Years

New Members

5+Years

10+ Years
Peter Maciak

Michael Norton

Robert Coughlin
Jeffrey Lake

Stephen Miller

Francis & Beth Klein
Chad & Karneshia Kuwaye



Birthdays

John Carrigg
Henry Cook III

Laura Cunningham
Jim DeGennaro

Jennifer Ellsworth
Robert Farrell

Robert Flanders
Mike Hanagan

Joseph Marabito
Lisa Marchuska

Ken Miller
Jim Peduto

Nicole Travis

5/2
5/5
5/15
5/26
5/30
5/20
5/2
5/24
5/27
5/13
5/24
5/3
5/4



Member CornerMember Corner

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 fferrara@binghamtonclub.com



 
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 setting 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

First Drink Friday Sponsorship
Information 

First Friday of Every Month

We are looking for sponsors! Email fferrara@binghamtonclub.com if interested.



83 Front Street
Binghamton, New York 13905

(607) 722-2329
info@binghamtonclub.com
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