[bookmark: _GoBack]TYP356ne Board of Directors Meeting Minutes
July2, 2018
Meeting Via Conference Call
Starting time 6 Pm 
End 6:45 Pm 
Board Members Attending on the Conference Line: Allen Sisson, Jeff Leeds, Tom Tate, Ed Tobolski, Greg Lane, Dennis McGurk, Lisa Siegel 
Board Members not Attending – Frank Anigbo, Peter Venuti - * Peter Provided all details and info on the 2019 Holiday Party menu breakdown & costs prior to the meeting for review. 

1. Membership Report: By Tom Tate: Total members 181
1. Financial Report: By Dennis McGurk: no change from prior month. $ 6, 874.00. 
1. Newsletter Report: By Ed Tobolski: July will be a great issue, lots of events and photos from June and a feature car story. Overall Tub Times continues to be a favorite for the members. 
1. Website Coordinator/Event Calendar Report:  By Allen Sisson: Great Job and Update by Allen and Brent Sisson. The Wix site is a perfect upgrade to the old website and that was set to expire in July 2018. It will handle the member management system and list serve. Brent has moved about 50% of the website so far and will move the rest hopefully soon.  Currently it is the new site he designed that you see if you go to www.typ356ne.org. The members@ and info@ mailing lists are now up to date and operational as of the last membership data Excel spreadsheet Tom Tate manages and updates. It will cost the Club $132.00 a year for the new Wix website. It will cost $25.00 a year for them to manage the members email list on Gmail.  So that is $157.00 a year after this year.  This first year will be $25.00 more than that. We currently pay $214.80 every two years = $107.40 a year.  However, we are getting no service with a close to no longer usable site. Fortunately, the two-year contract is due for renewal 7.6.18.  We will not pay this and pay Wix instead.  Timing is perfect.  I feel the new cost of $157.00 per year is reasonable. Board agreed on the upgrades to the system.  I think we should vote to approve this expense since it is only $49.60 more than we are currently paying.  Board approved the expense. 
1. Website/ E-mail membership listing update: By Allen Sisson: Allen will make any changes to the website and add and delete members from the E-mail list. He agreed to handle this extra responsibility to get this updated and Brent out lined the process to maintain. 
This will allow for Tom Tate to add and delete members off the membership listing and keep the Website distribution updated as well. Allen will maintain at this point until he has gotten comfortable with the new process, passwords and the instructions and can share with the membership chair and Website Coordinator – once one is found. For now, Allen will function as the Website Coordinator, and I will keep the members@ list and the members Excel back up spreadsheet up to date if Tom Tate will email me changes as the occur.  As of now all new membership applications will go to Tom Tate when members submit them from the website.  Tom will need to enter that data on his spreadsheet and send checks to Dennis as he has been doing.  He then needs to forward all that information to Allen to maintain the members@ list and the on line back up Excel spreadsheet which should be identical to his.  Once I become comfortable with this, I will have Tom Tate take over that function while I continue to maintain the website.  The 356 pictures and other pictures on the website can be changed/updated  anytime.  Quick discussion on having member’s cars on the site, cars only – with no member or friends in the scenery. Ok if the member driving the car, the focus being the “car” and not the surrounding. 

Old/Ongoing Business:

1. Conference Call Board Meeting- Continues to work well, and Thanks to Tom Tate for arranging the free phone bridge.  Board in agreement. 

1. The 2019 Holiday Party will be held the Sunday before the Super Bowl which is 1.27.19. Peter Venuti has signed the contract with the Tuscan Kitchen.  The contract is attached. The contract is for an estimated 70 people with the final number of guests and the menu to serve due 10 days before the event.  The Tuscan Kitchen has not asked for a deposit, and no deposit has been paid. 




We decided on the $42 option from the lunch menu along with passed appetizer’s. We have chosen 5 appetizers from the list provided and plan on one of each per person with the expectation of having 70 people attending or 350 apps at an average of $2.75 each or $962 for apps plus meals at $2940 so a rough cost of $3850.00 according to the venue. There is an 18% gratuity on the $3850.00 figure = $693.00.  Taxes add $269.50 more plus an administration fee of $192.50.  So, the total cost the venue estimates is $5005.00 or $71.50 per person.  If we charge members $35.00 each the Club will be subsidizing $36.50 per person. 
· The five appetizers that we chose at the last board meeting are below: 
· Caprese: $2.25 per piece
· Grilled Calamari salad:  $2.50 per piece
· Roasted Butternut squash crostini:  $2.50 per piece
· Polpettoni(meatball’s):  $2.75 per piece
· Spiced Beef Tenderloin: $3.00 per piece 
Board Decided to review again in October 2018 to finalize any holiday details, review to promote in November or December and the review of any member and club costs to be discussed. This will remain Pending for Fall 2018. 



New Events: 

A. Tom Tate will send out announcements promoting the Endicott Car Show on July 8th and the Dempsey Center All Porsche Show in Portland Maine on July 21st with a drive to Portland on July 20th. 
B. Craig Bush and Tom Coughlan have given Ed Tobolski information about their July 14th and July 26th events, and Craig and Tom will promote their own events.
C. The Sisson/Grace BBQ is Sunday, July 29th.  Allen Sisson and Mary Grace have moved to a new home at 28 Forest Street, Sherborn, MA.  The Sisson/Grace BBQ will be held in their back yard at the Sherborn address this year. Allen Sisson will promote this event.
D. Planning for the Third annual Club Day for September16th. Lake Pearl reserved and for next Board Meeting Ed Tobolski was going to do the menu review and put some facts and figures together for everyone to review. Lisa Siegel volunteered to help with any aspect of the event details and planning.

Next Board meeting: 6 PM, Monday, August6, 2018 by conference call.


Meeting Minutes- Completed by Lisa Siegel 
Board Review- July 2, 2018 
Final Version to be sent to the site to be posted. 
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Tuscan	Kitchen	Private	Event	Contract
64	Seaport	BLVD	Boston	MA,	02210		617.303.7300


67	Main	St	Salem,	NH	603.458.7203
2400	District	Ave	Burlington,	MA	781.479.6140


581	Lafayette	Road	Portsmouth,	NH	603-570-3600


The	GUEST(s),	Peter	Venuti,	hereby	engages	Tuscan	Kitchen	to	provide	private	event	services	as	described	below	for	the
engagement	hereinafter	provided,	according	to	the	following	terms	and	conditions:


CONTACT	INFORMATION:	Peter	Venuti									EVENT	TYPE:	Lunch	
DATE:	Sunday,	January	27th	2019																																		TIME:	11:00	AM	-	3:00	PM	
EVENT	ROOM(S):	Toscana	and	The	Garden	Room																				ESTIMATED	#	OF	GUESTS:	70		(finalized	10	days	before	event)
FOOD	&	BEVERAGE	MINIMUM:		$1,000.00		(all	food	and	beverage	purchases	must	equal	this	minimum,	any	amount	unmet	will	be
added	to	the	final	bill.)
A	contract	that	is	not	signed	within	1	day	of	its	sent	date	is	VOIDED.	A	$200	deposit	for	each	room	is	required	for	all	Salem	NH	&
Portsmouth	NH	Events.	For	events	in	Burlington	MA	a	Credit	card	is	to	be	kept	on	file,	and	only	charged	in	the	event	of	a
cancelation.	


TAX/FEES/GRATUITIES:	Tuscan	Kitchen	will	add	a	20%	service	charge,	(15%	Gratuity	and	5%	Administration	fee),	and	state	sales
tax	to	your	total	bill.	For	every	14-20	guests	there	will	be	one	server	assigned	to	the	event.	Guests	are	welcome	to	leave
additional	gratuity	in	any	denomination	for	exemplary	service.	At	your	request,	a	Tuscan	Kitchen	Manager	can	add	18%	or	20%
gratuity	in	place	of	the	15%.	Any	additional	gratuities	will	go	directly	to	your	dedicated	wait	staff	professionals.	


GUEST	GUARANTEE:	For	all	Private	Events,	Tuscan	Kitchen	must	have	final	count	Ten	(10)	days	prior	to	the	event.	If	a	guaranteed
number	is	not	received	within	10	days	of	the	event,	Tuscan	Kitchen	will	consider	the	original	expected	guest	number	as	the	final
guest	count.	All	events	will	be	billed	for	nothing	short	of	the	guest	count	guarantee	and	for	any	additional	guests.


MENU	SELECTIONS:	Your	menus	are	due	two	(2)	weeks	before	the	event.	For	limited	menus,	guests	will	choose	what	they	want
when	they	are	seated	from	a	In	house	printed	menu.	Guests	may	not	change	table	set	up,	food	choices,	or	service	details	within
seven	(7)	days	of	the	event,	as	these	requests	cannot	be	guaranteed.	Event	Order	Forms	(BEO)	must	be	signed	by	host	7	days
before	event	in	order	to	guarantee	menu	selections	and	set	up.


FOOD/BEVERAGE:	All	food	and	beverage	must	be	purchased	and	prepared	through	Tuscan	Kitchen.	Any	food	brought	onto	the
premises	must	be	approved	in	writing	by	a	manager.	Absolutely	NO	ALCOHOLIC	BEVERAGES	may	be	brought	onto	the	premises,	as
this	is	a	violation	of	liquor	laws.	If	a	cake	is	brought	in	there	will	be	a	$25.00	cake	fee.	All	cakes	must	be	delivered	no	earlier	than
the	day	of	the	event.	Guests	attending	your	private	event	will	not	be	served	alcohol	at	another	bar	within	Tuscan	Kitchen
following	the	conclusion	of	your	event	for	safety	reasons.	Tuscan	Kitchen	reserves	the	right	to	close	and/or	stop	the	serving	of
alcohol	at	the	manager’s	discretion.	If	a	guest	cannot	present	a	valid	form	of	ID	to	purchase	alcohol,	Tuscan	Kitchen	will	refuse	to
serve	guest..


DECORATIONS:	Decorations	must	be	approved	by	a	Tuscan	Kitchen	manager	prior	to	set	up	of	your	event.	We	ask	that	you	arrive
no	earlier	than	1	hour	before	your	event	time.	We	do	not	permit	use	of	tape	or	confetti.


AUDIO/VISUAL:	All	audio	and	visual	equipment	must	be	tested	and	approved	with	a	Tuscan	Kitchen	Manager	before	the	day	of	the
event.	If	Audio	is	needed	then	your	device	must	be	compatible	with	an	Audio	cable.	All	devices	connected	with	HDMI	will	not
produce	Audio.	Our	Blu-ray	DVD	Player	can	also	play	DVDs.	Equipment	must	be	tested	with	Appointment	only.	Salem	Location
Only:	Our	complimentary	5	Foot	Projector	screen	and	projector	is	attached	to	a	VGA	cable,	your	device	must	be	compatible	with
this	cable	in	order	to	use	this.	Tuscan	Kitchen	will	not	be	held	responsible


IMPORTANT	NOTICE:	All	events	are	planned	and	discussed	only	with	the	Private	Dining	&	Catering	Manager	to	ensure	clear
communication	between	Tuscan	Kitchen	Staff	members	and	guests.	A	Lead	Private	Dining	Server	and	Restaurant	Manager	will	be
the	events	coordinator	at	the	time	of	your	event.	All	details	communicated	between	the	Event	/Catering	Manager	will	be
discussed	with	Restaurant	Manager	and	Lead	Server	prior	to	your	event.


CANCELLATIONS:	All	cancellations	must	be	in	writing	prior	to	the	event,	and	any	deposit	placed	towards	the	event	will	be	non-
refundable.	Deposits	are	only	transferable	to	other	dates	if	the	event	is	booked	within	30	calendar	days	of	its	original	contracted
date.	If	an	event	canceled	within	7	business	days	of	its	event	date,	the	guest	is	responsible	for	the	full	food	and	beverage
minimum,	(not	transferable).	If	the	event	is	canceled	due	to	weather,	we	will	postpone	the	event	to	the	next	available	date
agreed	upon	both	parties.	Any	event	book	in	the	Month	of	December	will	be	responsible	for	the	full	food	and	beverage	minimum	if
an	event	is	canceled	after	90	days	of	the	event	date.


Client	Signature
Printed	Name:	Peter	Venuti
Signed:	4/10/2018	at	3:34pm
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Plated Lunch                            $35 per person
Three course menu 


First Course - Choice Of:


INSALATA MISTA SALAD Baby Greens | Teardrop Tomatoes |  Shaved Fennel | Honey Chardonnay Vinaigrette


WHITE BEAN & ESCAROLE SOUP  Prosciutto di Parma | Olive Oil | Ciabatta Crouton


Entrée - Choice Of:


CHICKEN SCALLOPINI  Lemon | Capers | Parsley | Whipped Potato | Roasted Carrots


CAPRESE PANINI  Fresh Mozzarella | Basil | Roma Tomato | Truffle Rosemary Chips


ORECCHIETTE CON SALSICCIA E BROCCOLINI   Fennel Sausage | Seared Broccolini | Toasted Garlic


Dessert - Choice Of:


DOUBLE CHOCOLATE GELATO 


TIRAMISU  Lady Fingers Soaked in Espresso & Coffee Liqueur | Whipped Mascarpone Crema


This sample menu will be printed by Tuscan Kitchen for each guest. Guests will choose their selections when they are seated. 
Parties over 50 are required to submit each guests choice 10 days prior to the event.







Plated Lunch                            $42 per person
Three course menu 


First Course - Choice Of:


INSALATA MISTA SALAD Baby Greens | Teardrop Tomatoes |  Shaved Fennel | Honey Chardonnay Vinaigrette


TUSCAN KITCHEN CEASAR  Hearts of Romaine | Ciabatta Croutons |  Shaved Parmigiano Reggiano 


WHITE BEAN & ESCAROLE SOUP  Prosciutto di Parma | Olive Oil | Ciabatta Crouton


Entrée - Choice Of:


PAN ROASTED CHICKEN BREAST  Roasted Garlic | Lemon Sauce


WOOD GRILLED SALMON FILET   Lemon Vinaigrette | Asparagus | Roasted Sweet Potato


HERB CRUSTED STEAK SANDWICH  Garlic Spinach | 8 Year Aged Balsamic Vinegar | Truffle Rosemary Chips


EGGPLANT CRESPELLE  Roasted Eggplant | Ricotta Impastata | Basil | Citrus Tomato Sugo


Dessert - Choice Of:


DOUBLE CHOCOLATE GELATO 


TIRAMISU  Lady Fingers Soaked in Espresso & Coffee Liqueur | Whipped Mascarpone Crema


This sample menu will be printed by Tuscan Kitchen for each guest. Guests will choose their selections when they are seated. 
Parties over 50 are required to submit each guests choice 10 days prior to the event.
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Antipasti                   
Minimum 25 pieces


Passed or Stationary Appetizers: Priced Per Piece


ROASTED SHRIMP LOLIPOPS  Green Olives | Calabrese Peppers  $3.25


GOAT CHEESE CROSTINI  Port Wine Grapes | Toasted Almonds  $2.50


SPICED BEEF TENDERLOIN  Gorgonzola Crostini | Saffron Aioli  $3


WILD MUSHROOMS  Fontina | Puff Pastry  $2.75


MINI TARTS  Smoked Pancetta | Caramelized Onion | Whipped Ricotta  $2.75


SEARED SCALLOPS  Mustard | Crispy Pancetta  $3.25


CRAB & GOLDEN BEET COCKTAIL SHOOTER $3.25


CHILLED FRUIT GAZPACHO SHOOTER  $2


ROCK SHRIMP & SPICED TOMATO SHOOTER  $2.75


PROSCIUTTO CROSTINI  Balsamic Pear | Cracked Pepper Crostini  $3


SEARED TUNA CROSTINI  Snap Peas | Balsamic Caviar | Sea Salt Crostini  $3


ROASTED BUTTERNUT SQUASH CROSTINI  Walnut Mista | Burrata | Aged Balsamic Vinegar  $2.50


GRILLED CALAMARI SALAD  Sweet Peppers | Preserved Lemon  $2.50


TRUFFLE SACCHIETTE  Parmigiano Crema  $2.75


CAPRESE  Tomato | Basil | Mozzarella  $2.25


SMOKED SALMON  Cippolini Creme Fraiche  $3


POLPETTONI  House Made Meatballs | San Marzano Tomato   $2.75


ARANCINI CLASSICO  Sicilian “Rice Balls” | Braised Veal & Pancetta Ragu | House Made Mozzarella  $2.50






