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Oh what a night…”truly a magical night”; “one of the BEST nights ever at the Sunshine and Birthdays
club”; ”what a lovely evening we had for Sinatra night”; ”Delicious”; “What Flag Officer Reports
a great night”; “lovely party”; and the comments go on and on about Sinatra
Club House Bar Duty
night.
Miles McKenzie played piano and sang many of Frank Sinatra’s songs as Upcoming Events
members and guests enjoyed a 4-course shrimp and prime rib served dinner. & Rentals
And then they danced the night away.
Officers, Directors
Anne Mirante and Leland Fishman decorated the club with glitz with the & Committees
help of Esther Schau, Maureen Gotham, Tina Powell, Nancy Wolf and Nancy
General Meeting Minutes
Reinartz. Many members mentioned the club never looked so good!
March 6th, 2020
Leland and Kurt Schau roasted the prime rib to perfection and Kurt made
creamed spinach and creamed horseradish sauce. Anne prepared homemade Advertisements
shrimp cocktail sauce and cooked shrimp. Add roasted potatoes, wedge Calendar
Continued on page 2
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Sinatra - Continued from page 2

salad with Leland’s homemade dressing, Della Fattoria fulfilling their bar duty on such a busy night. Kevin and
dinner rolls and J.M. Rosen’s cheesecake and we served Rosemary were assisting them serving up numerous
a fabulous menu.
“Rat Pack” Manhattans and pulled in over $1,000 of bar
Jeff Mayne worked tirelessly in the kitchen on the dishes revenue for the club. Wow!
and with a 4-course dinner this was no small effort.

Many, many thanks to all the members that volunteered
Gerry Reinartz was Maitre D’ for the evening greeting on this event. A special thanks to Raley’s for giving us
diners and helping them find their reserved tables. He a price break on the prime rib that easily saved us over
$100. Thank you to Sheila Bride for not only donating
played the role perfectly! Such fun!
coffee but also having it brewed and ready to go. And
A huge thanks to the efforts to those that served dinner finally a huge thank you to Jan Rosen for donating the
for the evening including Gerry and Nancy Reinartz, cheesecake, a $350 donation. When you are dining at
Esther Schau, Anne Mirante, Kevin and Rosemary Hart Rosen’s 256 North, let her know you are a member of
and Sal Taormina. The event could not have happened the yacht club. They currently have wood-fired pizza for
without their help.
takeout and delivery.
Also a shout out to Mike Deverell and Susy Muscatell for
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For more than 50 years, Fishman Supply Company has provided
janitorial, oﬃce, packaging, break room, lighting and safety supplies
to hotels and motels, industrial plants, health care institutions,
schools, restaurants and other businesses in California’s ﬁve county
North Bay area.

We serve a growing number of customers who appreciate working with a local supplier, getting real service
and receiving real value.
Janitorial Supplies

Food Service

Shipping & Packing Supplies

Oﬃce Supplies

First Aid & Safety Supplies

Lighting

Call for a free business evaluation at (800) 675-7750
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Letter from Hawaii
by Sal Taormina

Hello all you water loving people. I just wanted to tell in. We were greeted with smiles. The bartender, who I
you about a recent experience I had while visiting was informed a professional bartender, as they do not
Waikiki.
allow members behind the bar, I think due to the size of
I was lucky enough to get to Hawaii before everything the club, said she would be right with us. After serving
shut down. 3/10-3/19. Besides scuba diving, hiking to one other drink, she said welcome and asked what
Diamond head, taking a surf lesson, and eating and we wanted. Well two vodka martinis seemed to be in
drinking a lot, I had the opportunity to visit the Hawaii order (Sorry Tom). She shook them with expertise and
Yacht club. There are actually two on Oahu, the Waikiki poured us two very generous martinis and said twelve
Yacht Club and the Hawaii Yacht Club. I had first called bucks please. I gave her my card and told her to please
the Waikiki Yacht club and asked them if I could come keep it open. I then looked up and noticed the ceiling
was covered with burgees
visit. They were very
The biggest collection of
cordial, but told me at
them I have ever seen!
this time they were only
There was one that said
open to members due to
PYC but it was different
the virus, but next time I
and did not have the little
would be welcome.
chick and egg. Maybe an
I then set my sights on
old one I thought.
the Hawaii Yacht club. I
After milling about,
googled the location and
enjoying the decor,
it seemed to be in a nicer
chatting with some
location anyway. Right
members, and looking at
in the Marina next to the
all the burgees, we set sail
Hilton Village. I called
for the upper deck. We sat
them and spoke to the
on a beautiful large deck
bartender. She said come
overlooking the marina
on down and have a drink or two. Well, I am never
against that idea. So on that nice partly cloudy Sunday and the boats going in and out. We noticed more folks
afternoon, my friend and I hopped into an Uber and sitting on the grass below and more boaters cleaning
headed over there. We arrived ten minutes later and their daily catch and washing down their boats. The sun
was low in the sky and cast amazing light on the clouds.
drove through a beautiful, very large Marina.
It was truly an incredible site. Several visits to the bar,
First thing I noticed was that many people were on their two hours, and three Tito's Martinis, later we reluctantly
boats cleaning all the Tuna they had caught that day. All had to leave to make our previous dinner engagement. I
I could say was yum! We rang the bell at a large wooden paid my bill, 36 bucks, thanked the bartender, left a nice
door and were immediately buzzed in.
tip, and went out to grab our ride.
The club was a large two story building surrounded What an incredible experience. Once the Corona
by grass. Many nice barbecues were available for the virus is gone and we are able to travel again, I highly
members to use. The first floor had the restaurant and recommend you visit them when in Waikiki.
offices. The bar was on the second floor. We walked up
to the bar, introduced ourselves and signed in. Name Stay safe, healthy, and may this thing be over soon!
tags were not required. There were about 20 members All the Best,
present enjoying drinks and the food they had brought Sal, your friendly Fleet Medic
Newsletter - April 2020
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New Membership Status

by Co-Chair s/c Tom Corbett
The Membership Committee continues to pursue new
boat owning members to apply to our club and to make
room for non-boat-owners who continue to be on our
waiting list. We ask that ALL members continue to talk
to their circle of friends and colleagues and encourage
any who are boat
owners to consider applying for PYC
membership.

and a porta potty and have been searching for a larger
boat. They have three boys: Payton, Carson and Ben
McDill and they live locally on the western side of Petaluma. Kristy is an executive recruiter with Genentech
and John is a member of the popular band “Wonderbread 5” (www.wonderbread5.com).
They are both
high-energy and
are very enthusiastic new members who jumped
right in for David
Quist’s Bar Training Class the day
after Kristy’s installation. Kristy
also volunteered
to help with the

The McDill’s application was approved
by the PYC Board
and Kristy was installed at our March
6th general meeting.
Her husband John’s
work schedule prevented him from being installed at the
same time so he will
New member Kristy McGill with sponsors Sal Taormina, Rich and
be installed at a fuLaura Brazil and Membership chair s/c Tom and Linda Corbett
ture general meeting.
Building CommitTheir sponsors are
tee and attended
Sal Taormina and the Brazil's. The McDills are long time their meeting the following week…just before the Coboat owners with a history of numerous water sports rona Virus lock-down.
ranging beyond boating to scuba diving, water skiing Once our club is reopened, be sure to give a warm weland wake boarding. They currently own a 21 foot Mal- come to the McDills.
ibu model Cuddy Cruiser with bow sleeping quarters

Applicant
Sara Ferrandini & Terry Brown
Vern Chang & Sandy Spring
John & Robyne Hilton
Bill & Chris Diles
Ron Noble
James & Susan Symons
Rick Lam & Kathy Wilson
Charles Dollwet & Norma Eckert

Application
Date

Sponsored By

Boat

Status

3/20/2019
6/24/2019
7/26/2019

Niles & Mendoza
Corbett's & Hart's
Keegan /Tarantino & Corbett's

No
No
No

Wait
Wait
Wait

8/18/2019
1/19/2020
2/26/2020
1/3/2020
3/6/2020

Townley's & Hart's
Taormina & Corbett's
Cardapoli & Powell's
Linda Frost & Arena's
Mike Gallup & Brazil's

No
Yes
No
No
No

Wait
Pending
Wait
Wait
Wait
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Social News & Calendar
by Anne Mirante

The 1st game night was loads of fun. We played a ⚓⚓ Savory Parmesan Shortbread was paired with Kengame of 5 Crowns on Tuesday February 11th. We had
neth Carl Brut Sparkling;
a crowd of 14 members
⚓⚓
Shrimp Dip on
enjoying homemade pesto
Crostini paired with 2017
pasta, Leland’s Caesar
Reserve Chardonnay,
salad, Della’s rosemarySonoma Valley;
lemon bread and Anne’s
⚓⚓
Gruyere Cheese
homemade chocolate chip
paired with 2017 Cypress
cookies. The game was so
Ridge Zinfandel, Russian
popular we plan to play
River Valley;
the same game! If you
⚓⚓
Rolled Prosciutto
know how to play rummy
paired with 2017 Carl’s Esyou will pick up the game
tate Zinfandel, Dry Creek
in less than 5 minutes so
Valley;
come and have fun, eat and
⚓⚓
Savory Lamb
bring the family.
Meatball paired with 2017
Botticelli Reserve ZinfanThe wine tasting kicked off
del,
with almost 30 members
⚓⚓
Rockpile and
enjoying a spectacular tasting of Wilson of Dry Creek
Bacon-Bourbon Brownie paired with 2016 Ellie’s
wines. Darby and Chris were on hand to launch the 2nd
Estate Petite Sirah, Dry Creek Valley.
season of their efforts and Anne upped the game with

homemade nibbles. We had 6 wines paired with a tasting Don’t you wish you had been there! YUM!
nibble. Just take a peak below at what we enjoyed.
Hopefully we will get events and our club back online
soon. Stay safe and healthy!

Letters to the Editor

WHY AM I HERE AND NOT THERE?

as they are. To sail at night. To see
After sailing Tally Ho nearly 1,800 total nautical miles the glowing bioluminescent trails
from Point Richmond to San Diego to take part in this streaming off the leaping dolphins.
year's Baja Ha-Ha, followed by a leisurely cruise over to To smell the breath from a whale's
Puerto Vallarta where she now rests comfortably in a blow. To listen to the wind.
slip at Paradise Village Marina, I find myself sitting on Rest up Tally Ho. We shall return.
a couch in cold, rainy Petaluma, wondering, why? Why Rich Brazil
am I here and not there?
Tally Ho, Nauticat 43

To do such an adventurous journey has now created Richmond
the yearning for more. To feel the power of the sea. To Originally published in March 2020 Latitude 38
attempt understanding the rhythm of the waves and
swell and finally realizing it's better to just accept them
Newsletter - April 2020
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Chianti Beef Recipe
by Mike Deverell & Suzy Muscatell

Many people have asked us for the recipe of the Chianti Method
Beef we served at the last (March) General Meeting. In 1. Make the marinade
light of the current stay-in-place orders and the fact that
in a large bowl and
we will not be having an April General Meeting maybe
combine the Chianti,
you can you have a virtual meeting at home with your
oil, tomato paste,
loved ones and cook up this great family recipe:
onion, garlic, thyme,
This is an Italian beef stew. We like to serve it over
salt and pepper to
pappardelle noodles but is can also be served as a simple
taste. Add the beef,
stew.
cover and marinate
overnight in the
Ingredients
refrigerator.
⚓⚓ 2 lb boneless chuck, trimmed and cut into 2 inch
cubes (you can also use lean, high quality stew
meat)
⚓⚓ 3 tbsp olive oil
⚓⚓ ¼ cup all-purpose flour
⚓⚓ 1 and ¼ cup of beef stock
⚓⚓ 1 cup julienned sun-dried tomatoes
⚓⚓ 13 oz artichoke hearts (halves and quarters)
⚓⚓ 6 and ½ oz pitted olives
⚓⚓ Thyme sprigs for garnish

Marinade ingredients
⚓⚓ 1 bottle of Chianti
⚓⚓ 3 tbps olive oil
⚓⚓ 2 tbps tomato paste
⚓⚓ 1 large onion, chopped
⚓⚓ 2 garlic cloves, crushed
⚓⚓ A few sprigs of fresh thyme or 1 tsp of dried
thyme
⚓⚓ Salt and black pepper
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2. Remove the beef
from the marinade,
reserving
the
marinade. Heat the oil in heavy bottom pot, add
the beef in batches and cook over high heat until
browned. Remove the beef.
3. Add the flour and cook, stirring, for 1 minute. Pour
in the marinade and stock, then bring to boil, stirring
until thickened. Return the beef to the pot, add the
sun-dried tomatoes. Bring back to a boil, cover with
lid and cook in a 325F oven for 2 hours.
4. Add the artichokes and olives and return to oven for
15 minutes. Taste for seasoning and garnish with
thyme for serving.
Serves 6
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Galley News

by Francesca Smith, Galley Mate
I hope you are doing well and staying safe. And as we’re
all adjusting to life with limited social interaction (how
hard is that for PYC members!!??), there are still ways to
connect and keep connected.

shelf? That seems doable, right? Just like cleaning out the
PYC Galley! I’m still not done, but I’m OK with saying
“it’s still a work in progress.”
Many of our local small businesses will be hurting for the
next couple months. Please try to support them. Order
for curb-side pick-up from your favorite restaurants.
They’ll even let you order a cocktail if you order food!
If you missed out on your favorite annual fund-raiser
hosted by a local non-profit (think about all the Lagunitas
events that have been canceled) – tally up what you would
have spent and then send a check anyway. They still need
our financial support.

There’s email and text, Facebook and social media of
course… but an old fashion phone call is wonderful
medicine and will be welcomed by friends. For me, it’s
been hard to be away from my darling grandson but
thankfully there’s FaceTime! If you haven’t tried it –
please do! It’s a video conference on your cell phone. My
grandson gave me a tour of his toys and games yesterday.
He made me laugh and that was welcome relief from all
the news coverage…
To minimize the insanity when you shop – make a list.
A number of us are using the down time to organize And take advantage of any early hours offered for seniors,
closets, de-clutter and simplify. My advice: take baby if you’re eligible. Just be ready to be carded! How great is
steps. If you decide you’re going to clean the whole house that?? Just save the browsing for a later date. Bring a list,
– or even an entire room in one fell swoop, that’s probably stay focused and check out.
unrealistic. But one drawer - or one cabinet - or one

PYC General Meeting & Dinner
7pm, April 3rd

CANCELED
Newsletter - April 2020
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Keefe Kaplan Maritime, Inc
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From Tom's Galley
Sausage, Jack and Cheddar Scoops

Whisk Ranch dressing mix with ½ cup cream.
Add ½ cup mayonnaise and whisk until incorporated.
Refrigerate mixture to allow to thicken.
Cook sausage in a skillet, crumbling into fine pieces.
Drain on paper towels and blot dry. Let cool.
In a large bowl combine sausage, cheese, olives and
onion. Mix well.
Add Ranch Dressing and mix well to incorporate all
ingredients evenly. Cover and refrigerate.
(Sausage mixture can be made a day ahead and refrigerated.)
Preheat oven to 350°.
Place scoop chips on a baking sheet.
This hors d’oeuvre is an easy, do ahead treat that can be
served warm or cold. Prepare in advance for cruise outs
and when friends show up for an impromptu party
you can bring this hors d’oeuvre out in a few minutes
to impress your friends. Simply spoon the mixture into
Tostito Scoop chips and you are all set.
1 envelope Hidden Valley
Buttermilk Ranch dressing
½ cup heavy cream
½ cup mayonnaise
16-ounces Jacksonville
Sweet Sausage
1 cup packed grated
sharp cheddar cheese

1 cup packed Monterey
Jack cheese
1 can (2.25 ounce)
chopped black olives
½ cup finely chopped
onion
1 party size bag Tostitos
Scoops chips

Place a teaspoon of sausage mixture into each scoop
chip.
Bake 5 minutes until just warmed through and serve.
(If you are on your boat and do not have an oven this
hors d’oeuvre can be served without heating.)
These recipes have been created and developed by PYC
staff commodore and chef Tom Griffith and are designed
to be prepared on board your boat, land yacht or at
home using only two burners or a BBQ.

Sonoma Coast Spirits

Craft Distillery

429 1st Street #7,
Petaluma, CA 94952
707-331 -0718

Jill Olson

Founder / Maker / Sales
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Jill@SonomaCoastSpirits.com
www.SonomaCoastSpirits.com
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Whye Waite's Musings
Stuck in Limbo

Here I sit forlorn. I am on an island. No, not the kind of island
you’re thinking of.....with swayin palm trees, white sand beaches, girls with coconut bra’s, rum
drinks for fifty cents. No. Not that
kind. My island is an island more
like the movie Shutter Island. You
know, Leonardo DiCaprio, demented, not demented, in prison,
not in prison, a detective or maybe not? I’m thoroughly
confused! I should probably watch it again. I still can't
figure out the ending....
My island is a self induced voluntary kind of island, the
kind where you have to do something you don't want to
do, like take out the garbage or clean up dog poop. Put
the cap on the catsup bottle in a restaurant. Leave a tip

Newsletter - April 2020

even though the service was shitty. That kind of island.
Most definitely (to quote Rainman) not what Charlie
Babbit would approve of.
So here I sit, just me and Sailing Suds, my best friend
and trusty 1968 Colombia 32. Her sturdy decks recently painted, her almost like new stanchions recently
rebedded, her sails washed by hand ready to sail off like
Christopher Columbus. But no. Its not to be. For here
I sit in Indiantown Marina Florida slip G73 quarantined
like a sailor with malaria, like a beached whale waiting for the next high tide, like a tic on a blade of grass
waiting for a dog to wander by. Oh Lordy Lord will the
Coronavirus PLEASE go away?!

Whye Waite
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2020 Cruise Schedule
by Cruise Co-Chair Mike Freeman
I would like to provide an update on how the Covid-19 pandemic is impacting our
cruise out program. Our initial response is to cancel both the April cruise to Marin
and the May cruise to Alameda. As you know, the bay area counties are on lock
down and the infection rate is still climbing. People who are age 60+ are most at risk.
Consequently, we need to take appropriate action by putting our Cruise Out Program
on hold.
How long will this last? Until we can participate in cruises without putting members
at unnecessary risk. Planning is continuing for this summer’s PYC July Delta Cruise,
currently scheduled for July 17th-25th. Solano Yacht Club, Nordic Tugs and a boat or
two from Tiburon Yacht Club will be joining us at Delta Yacht Club.
See you all again, once we have transited the turbulent waters of the Covid-19
pandemic.

Signal flag "Lima" called the
"Yellow Jack" when flown in
harbor means the ship is under
quarantine.

Best wishes,
Mike

Sunshine and Birthdays
by Sunshine Reporter Laura Brazil
Our own s/c Tom and Linda Corbett have been
voted to be Petaluma's "Good Eggs of 2020".
This prestigious award is
given to people who donate
much of their time to many
good causes Petaluma and
for promoting Petaluma's
History. Wow!! They are
REALLY good eggs!-but we
knew that.
Are you doing o.k. "Sheltering in place"?
Some of our friends and
even family may be having a harder time being
alone.
Why not reach out and call them or even write a
letter, it's easy to do and will be much appreciated I
bet!

APRIL
2nd Dan Arena
2nd Rich Brazil
5th Paul Claeyssens
8th Sharon Donovan
9th April Chapman
12th Judith Comstock
17th Anne Gealta

17th Jill Olson
18th Mike Deverell
20th Connie Tudor
23rd Linda Blue
27th Martin Little
28th Barbara Johnston

As always, if you have any news that I can or should
share with the Club, please let me know via email at
fflaura@sonic.net
Newsletter - April 2020
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Flag Officer Reports
Ahoy PYC,

LELAND FISHMAN - Commodore

As I write this month's
Commodore report,
I’m struck with the
events of the last week
and of the last month.
Just over a month
ago I began to hear
the rumblings of the
Coronavirus making
its way to the U.S. Little
did I know that just
a few weeks later I would be feverishly emailing and
calling the board members to discuss canceling PYC
events and closing the club. Just a few days in the future
our second wine tasting of the year was scheduled,
and the next week was a game night, book club and
April 3rd our general meeting and dinner. How could
I possibly disappoint our membership by canceling
all these events. And now today, as I sit home in self
quarantine, (just in case I’ve been exposed though I have
no symptoms) the decision seems so simple. How could
it have ever been a question? The Coronavirus has killed
over 5000 in Italy, infected Germany and Spain, and
just reported today, resulted in the death of a teenager
in Southern California. Sonoma County has reported
less than 50 cases at this time, but we’ve had one death.
A simply gut wrenching time in our history.

way. The virus has a two week incubation time where
those who are infected may not have symptoms, but
they’re contagious. And since the virus can live on hard
surfaces for an unknown period of time, if you have
it and spread to the club, it may live on tables, chairs,
the bar or other surfaces through to the time we open
back up; starting the chain all over. Please, stay out until
we’ve given the all clear to go back.
So let me simply leave you with the hope that you all stay
well. Limit your contact with the outside world until
the curve of infection flattens out in Sonoma County.
Eat well, get lots of rest, drink plenty of fluids and take
a supplement like Airborne to keep up your resistance
to fight a cold, the flu or the Coronavirus. Wash your
hands often, use hand sanitizer when you have to go
out, and please, keep your distance from others. We will
get through this. We will continue to have a fantastic
year at PYC. The river will get dredged, other clubs will
sail up river and PYC will become THE place to be for
the boating community once again.

I have one request as I close. Our restaurant community
is hurting right now. In an instant, like flipping a light
switch, their businesses have seen a dramatic drop in
volume. Some, perhaps many, won’t survive and will
have to close. To the best of your budget, patronize
those businesses that are offering take-out or delivery
service. Tip the staff well, and give them words of
encouragement. This is an unprecedented time in
So to be clear, the club is closed to all activities until our history; now more than ever we must unite as a
April 9th, unless we extend it. Closed means unless community and help each other. My best to all of you.
you have a good reason to be at the club, stay away.
The club will have been completely sanitized by the Your Commodore
time you read this article, and it should be left that

Newsletter - April 2020
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Ahoy!

BRUCE STENDER - Vice Commodore

…And everything was
going sooo well!
Everyone is impacted
to some degree by the
Covid-19 pandemic.
If we all do our part and
follow the health guidelines, this whole situation
will be under control. Life
does go on, only in a different way. The majority

of our members are in the "at risk" group and really
need to be safe and smart. We all know that our most
precious asset is our health.
When we are again able to gather at PYC (hopefully
soon), we are going to have a fantastic St. Patrick’s Easter de Mayo of July party! The bar will be ready to
quench our members’ thirst.
March Birthdays will be celebrated with the April
Birthday celebrations $1 Birthday cocktail.
Be safe!
Let the adventure continue!

Club House Bar Duty
April

May

June

Bar Manager: Maureen Gotham

Bar Manager: Todd Mendoza

Bar Manager: Al Alys

Fri 3rd & Sat 4th

Fri 1st & Sat 2nd
Joe & Lauren Lautner

Fri 5th & Sat 6th
Garrett & Nicole Hill

Fri 8th & Sat 9th
Michael Freeman & Beth Darrow

Fri 12th & Sat 13th
TBD

Fri 15th & Sat 16th
Stephen & Fiona Hamilton

Fri 19th &Sat 20th :
Jill Olson & Bryant Moynihan

Fri 22nd & Sat 23rd
Thom Knudson

Fri 26th Sat 27th
TBD

Club House Closed
Fri 10th & Sat 11th
Matthew & Jennifer Carter
Fri 17th
Michael & Sharon Donovan
Sat 18th
Bar Closed - Rental
Fri 24th & Sat 25th
John Wolthausen & Nancy Wolf

Fri 29th & Sat 30th :
Dave &Debbie Powell

You can sign up for your bar duty by simply sending an email to
pycinfo@petalumayachtclub.com with a subject of Sign-up. You will get an automatic reply
with all the instructions. It's simple, easy and fast! Try it now!!

Newsletter - April 2020
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LEANNE GALLUP - Rear Commodore
I miss everyone! I hope
you are all staying healthy
and safe. Once this pandemic is over, we are going to have one hell of a
party! In the meantime,
please note that we are
still planning to update
the alarm system and we
will all be getting new key
fobs. The Covid-19 situation is very fluid and so
details about picking up your keys will have to come at

a later date.
As you are aware, the clubhouse is currently closed so
there will be no rentals at this time. In the meantime,
please save lives by staying in. One of the best ways to
self-isolate is by anchoring out on your boat and enjoying the beautiful spring air around you. Mike and
I went out to the Delta last weekend to self isolate and
there were so many beautiful birds out. Not many on
the water and it was extremely peaceful. Thinking of
you all and giving you 6 feet hugs.
Sending healthy vibes,

Upcoming Events & Rentals*
⚓⚓
⚓⚓
⚓⚓
⚓⚓
⚓⚓
⚓⚓
⚓⚓

Saturday April 18 - Rental - Bar Closed
Friday April 25 - Rental - Bar Open
Saturday April 26 Opening Day on the Bay
Saturday May 2nd Annual Club Spring Clean
Tuesday May 7th Wine Tasting at the club
May 15th - 17th – Cruise Out Alameda YC
Saturday May 16th Rental - Bar Open

⚓⚓
⚓⚓
⚓⚓
⚓⚓
⚓⚓
⚓⚓

June 5th – 7th – Cruise Out Napa YC
July 17th – 24th – Cruise Out Delta Cruise
Aug 21st – 23rd - Cruise Out Benicia Cruise
Sept 18th – 20th – Cruise Out Point San Pablo
October 4th-11th – Pacific Northwest Cruise.
December 19th - Rental - Bar Closed

* All dates subject to cancellation in light of the current emergency.
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Officers, Directors & Committees

COMMODORE
Leland Fishman
(707) 974-7138

VICE COMMODORE
Bruce Stender
(707) 495-6671

SECRETARY
Connie Madrid
(510) 414-8660

ADVERTISING
Linda Corbett 707-364-3192

REAR COMMODORE JR STAFF COMMODORE
Leanne Gallup
Todd Mendoza
(707) 495-6671
(707) 280-9133

TREASURER
Gail Cardaropoli
(707) 762-0310

DIRECTORS
S/C Al Alys, Chris Keegan,
Maureen Gotham, Linda Lockwood

COMMITTEE CHAIRS
DELTA CRUISE-OUT
Mike Freeman

NEWSLETTER
Stephen Hamilton

BUILDING
S/C Al Alys

EVENTS
Anne Mirante

PHOTOGRAPHY
Debbie Powell

COOP
Jill Olson

FLEET MEDIC
Sal Taormina

CRUISE
Mike Freeman

FLEET SAFETY OFFICER
Mike Freeman

P.I.C.Y.A.
S/C Linda Blue
Jill Olson
Forrest Blue

CRUISE-IN GREETERS
S/C Tom & Linda Corbett

GALLEY
Francesca Smith
MEMBERSHIP
S/C Tom Corbett

Alfred A Alys 1977-79
Tony Smith 1979-80
Doug Robinson 1980-81
Barry Parkinson 1981-82
Charles English 1982-83
Pat Ryan 1983-84
Harry Simpson 1984-85
Alfred A Alys 1985-86
Gerald Cooper 1986-87
Bill Bradford 1987-88
Dave Simonson 1988-89
Donald Hoirup 1989-90
Jerry Wright 1990-91
Neal Parker 1991-92

STAFF COMMODORES

Duffy Stewart 1992-93
Ted Lehmann 1993-94
Cris Crispen 1994-95
Tom Griffith 1995-96
Steve Hand 1996-97
Tom Bamberger 1997-98
Glenn Burch 1998-99
Rose Collins 1999-00
Mary McDermott 2000-01
Harold Niles 2001-02
Larry Kubo 2002-03
McKenzie Smith 2003-04
James Keller 2004-05
Diane Parker 2005-06

SUNSHINE
Laura Brazil
WEB MASTER
S/C Gerry Reinartz

Tom Corbett 2006-07
Don Roberts 2007-08
Levi Swift 2008-09
Francesca Smith 2009-10
Diana Holmes 2010-11
Linda Blue 2011-12
Marty Little 2012-13
Gerry Reinartz 2013-14
Ted Adams 2014-15
Tina Powell 2015-16
Ted Adams 2016-17
McKenzie Smith 2017-2018
Todd Mendoza 2018-2019

Clubhouse Phone: 707-765-9725
Email: pycmail@reinwalk.com Web Site: www.petalumayachtclub.com
Membership System: https://members.petalumayachtclub.com or pycinfo@petalumayachtclub.com
Latitude: 38.2344467 N Longitude: 122.6397784 W
Photo's prior to 2012: www.shutterfly.com User Name: pycpictures@comcast.net Password: petaluma
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General Meeting Minutes March 6th, 2020
1) Call to Order

8:00 PM

2) Introduce Guests – Christie McGill guest of Sal
Taormina, Kathie & Mark Wilson, and Rick Lamb
– guests of Linda Frost
3) Commodore Report
a) Dredging-report Tom Corbett. Tom reported
on the fact we will be dredged
b) Tina Powell- Cruise- Esther Schau reported on
the PYC Cruise to the Northwest

7) Building Report-Al Alys—Al reminded everyone
to be sure the doors are locked and the alarm is set
8) Events Report –Anne Mirante- Anne talked about
game night and the Sinatra dinner and wine tasting

5) Rear Commodore report - No Report

9) Committee Reports – no reports
a) Advertising
b) Membership
c) Newsletter
d) Cruise-Outs/Delta Cruise
e) Photography.
f) Web/Photography- no reports
g) Sunshine
h) Coop

6) Galley Report- All is well

10) New Business/Good of the Club- no report

4) Vice Commodore report- Bruce reported on bar
specials

11) Adjournment – 8:50pm

KEEP
CALM
AND

WASH
YOUR
HANDS
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Advertisements

Support our local businesses who advertise here. Tell them you saw their ad in Chicken Scratch!
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Advertisements - continued
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Petaluma Yacht Club
10 C St
Petaluma CA 94952
First Class

Sunday

Monday

April 2020
Wednesday

Tuesday

Thursday

Friday

1

Saturday

2

3
General Meeting
Canceled
Club Closed

5

6

7

8

9

10
Matthew and
Jennifer Carter
Club Opens At
6:00pm

12

13

14

15

16
Board Meeting At
6:00pm

19

20

21

22

23

27

Newsletter - April 2020

28

Michael and Sharon
Donovan
Club Opens At
6:00pm

24
John Wolthausen
and Nancy Wolf
Club Opens At
6:00pm

Newsletter
Submission Deadline

26

17

29

4
Club Closed

11
Matthew and
Jennifer Carter
Club Opens At
5:30pm

18

Michael and Sharon
Donovan
Rental: Bar Closed
Club Opens At
5:30pm

25

John Wolthausen
and Nancy Wolf
Rental: Bar Open
Club Opens At
5:30pm

30
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