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Holiday Weekend
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on the Patio
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Have you retired, moved or changed 
email addresses or phone numbers 

recently?
Please be sure to update your profile 

on our website. While you’re there, 
you may view charges, statements and 

make payments to your account. 
Visit www.petroclub.net

Contents
JULY 2019

Ask the Club  ...............................................................................3
President’s Message   .......................................................4
Oysters & Champagne on the Patio   ..........5
Crab Fest  ........................................................................................5
Featured Recipe  .....................................................................6
Reciprocal Club  .....................................................................8 
Summer Golf Tournament  .........................................9
Military Membership  ...................................................10
July-August Calendar  .................................................11
Captain’s List  ........................................................................12

PCA 2018-2019 BOARD, STAFF & COMMITTEES 
OFFICERS
President
Deirdre Coots

Vice President
Tom Redmond

Treasurer
Craig Sundet

Secretary
Eric Wieman

Past President
Jeremy Albright

DIRECTORS
Lennie Dees
John Hendrix
Tom Hendrix
Eileen Simmons

MEMBERSHIP COMMITTEE
Chair
Jeremy Albright

SPORTS COMMITTEE
Chair
Kathleen Redmond

HOUSE COMMITTEE
Chair 
Tom Redmond

GOLF COMMITTEE
Chair
Caren Maffucci
Jim Carson (Advisory)

Members
Ross Dean
Stephanie Haydn
Kristy Kemp (PCA Rep)
Mark Lynch (Advisory)
Fred Miller
Deedre Nicola
Kenny Overvold
Eileen Simmons
Jodi Walton

PCA STAFF
General Manager
Sheri Underwood

Communications
Tracy Dumas

Catering Sales
Kristy Kemp

Financial Administrator
Vicki Myers

Chef
John O’Neill

Wait Staff Supervisor
Sandra Hurd

Wait Staff Supervisor
Sharon Mayville-Dow

© Petroleum Club Anchorage, all rights reserved.
3301 C St., Ste 120, Anchorage, AK 99503

(907) 563-5090 • www.petroclub.net 2

WELCOME NEW MEMBERS
REGULAR

TRANSFERS

ASSOCIATE
Cathleen Lewis
Colville

Dan Stomm 
Steel Fab

Josie Wilson
HDR

Todd Fletcher
Wells Fargo from Dan O’Connell

Shuvajit Bhattmcharya
UAA

Joey Crum
NIT from Adam Crum



PCA P IPEL INE NEWS,  JULY 2019

PCA Crab Fest
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H a v e  a  q u e s t i o n  a b o u t  t h e  P C A 
o r  h o w  t o  u t i l i z e  y o u r  m e m b e r s h i p ?

How does the daily lunch buffet work? 
Our goal is to give you the freshest, most delicious 
food possible. Unlike your typical buffet where 
large amounts of food are prepared ahead of 
time, the PCA’s daily lunch buffet is made to order.  
The buffet dish changes daily and is listed at the 
bottom of our Weekly Specials menu. You can also 
find it on our website under “Today’s Daily Buffet.” 
Only $16.95, the daily buffet also includes soup 
and salad bar.  Fresh, fast, and delicious – the 
daily buffet is served Monday through Friday from 
11:00 a.m. -2:00 p.m. 

Can I use the patio for my private 
event?
Yes and no. The patio is available for all of our 
members and their guests to enjoy during the 
work week.  This means, if you are hosting an event 
Monday through Friday and wish to use the patio, 
you may have other people at the Club joining you. 
If you wish to have the patio all to yourself along 
with your invited guests, you must rent it out on a 
Saturday or Sunday (when the Club is closed)  for a 
$2400 minimum charge, plus whatever food and 
drinks you would accrue during your event. To rent 
the patio, please contact our Events Coordinator, 
Kristy Kemp at events@petroclub.net. 

ASK THE CLUB
We asked members to share their questions with us about the Club. 
Here are a few queries we received last month and the answers to them.

Do you have a question about the PCA? We want to 
hear from you! Fill out an Ask the Club card next time 
you visit or email your questions to Sheri Underwood, 
General Manager at gm@petroclub.net, Tracy Dumas, 
Communications at marketing@petroclub.net or Kristy 
Kemp, Events Coordinator at events@petroclub.net.

Todd Fletcher
Wells Fargo from Dan O’Connell
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Dear Members, 

Happy Summer! The city is alive with 
activity as we live under the Midnight sun 
for the months ahead, the heat and sun 
overhead warm our bodies and souls. 

Have you registered yet for one of the 
best Club events of the year? The 2019 
PCA Golf Tournament is right around 
the corner, July 11-12 at Moose Run in 
Arctic Valley. If you’ve never played in 
this tournament before, make this the 
year you do it. There are three ways to 
be a part of this signature PCA event: 
Sign up a team of four for two-day stroke 
play – or as a single and we’ll match 
you with a team; play in the new Friday 
Scramble, which is open to non-members 
as well; or commit to being a sponsor 
and get your name out in front of the 
countless professionals who participate 
in our tournament, now in its 44th year.  
Team sign up and sponsorship forms 

are available at the PCA, on our website, 
or you can go to the official tournament 
website, https://app.eventcaddy.com/
events/pca-golf-tournament.  And don’t 
forget about the tournament banquet 
and awards ceremony Friday night at the 
Club. This is always a fun event filled with 
tradition, camaraderie, and of course, 
some fantastic door prizes eligible to each 
registered golfer in attendance.

Oysters and Champagne on the Patio 
returns on Wednesday, July 17. If you 
missed last month’s event, be sure to 
mark your calendars for this one. We’re 
serving fresh, delicious oysters on 
plates of three, six, or twelve, prepared 
however you like – raw, grilled, baked, 
or fried. Match it with a glass or bottle of 
Champagne to enjoy with friends while 
you soak up the summer sun on the patio. 
As you dine, hear live music featuring 

Anchorage musician, Tyler Kalbfleisch.  
No reservations are required, just come 
and enjoy this classic summertime treat. 
Remember, the patio is open Monday 
through Friday for lunch, dinner, or 
drinks (weather permitting), so take 
advantage of the long days and spend 
some time outside. 

Finally, a reminder that the PCA will 
change its hours for the Fourth of July 
holiday. The Club will be closing at 
3:00 p.m. on Wednesday, July 3 and will 
remain closed through Sunday, July 7. 
We will reopen for lunch on Monday, 
July 8 at 11:00 a.m.  Have a safe and 
Happy Fourth of July and I hope to see 
you around the Club.

- Deirdre Coots, President

M E S S A G E
F R O M  T H E

PRESIDENT

to your Club with weekly emails from the PCA.  Every Monday, 
we send our members an email to talk about what’s happening 
at the Club along with links to click on that take you directly to 
the event on our website.  Signing up for weekly emails is easy 
– simply go to your profile on the website and check the box 
indicating you would like to receive emails from the Club.  And 
don’t worry – we will never clog your inbox with daily emails. 
Just a weekly update to let you know what’s happening at the 
Club and an e-copy of The Pipeline, delivered once a month.  
Take advantage of everything your membership has to offer 
and don’t miss another Club event. Sign up for weekly emails 
today. 

Questions? 
Please contact Tracy Dumas at marketing@petroclub.net

Stay Connected 

Crab Fest!



3841 W Dimond Blvd., Anchorage, Alaska 99502

LOCAL BROKERAGE
STATEWIDE CONNECTIONS

COMMERCIAL REAL ESTATE
SALES & LEASING

 
BUSINESS CONSULTING
SALES & ACQUISITIONS

 
DEVELOPMENT MANAGEMENT

SITE SELECTION TO OCCUPANCY  
 

PROPERTY MANAGEMENT

CONTACT BSI TODAY 
FOR A COMPLIMENTARY 

BROKERS OPINION

907-244-2112
bsialaska.com

If you love crab, then save the date- Thursday, 
August 15 for the PCA Annual Crab Fest 
Dinner. Dive into an expansive buffet filled with 
a wide variety of crab dishes including sweet, 
fresh Alaska King Crab Legs. Look for details 
in future PCA emails and August newsletter as 
we get closer to this event.  To RSVP, go to 
www.petroclub.net under the social calendar.

Crab Fest!

Make it sparkle with a glass of champagne. 

The PCA’s Oysters & Champagne on the Patio 
returns, Wednesday, July 17 from 6:00-9:00 p.m. 

Soak up the summer sun as you enjoy fresh, silky 
oysters with a glass or bottle of bubbly, and live 
music. Our musical guest this month is Anchorage 
realtor/musician, Tyler Kalbfleisch.

Oysters will be served both raw and cooked on 
plates of three, six, or a dozen, market price. No 
reservations required. 

The World is Your Oyster
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Featured Recipe
Looking for a great summertime recipe? PCA Chef John 
O’Neil has a culinary treat perfect for your next outdoor 
gathering. 

Dear Members, 

As summer approaches my thoughts go to grilling on the 
Weber, as BBQing on the deck is one of my favorite past times. 
One of my favorite dishes is a grilled pork chop with grilled 
summer squash, it’s fast, easy and it tastes great too. 

You will need: 

• 1 pork chop per person (I used bone in 10oz center cut 
pork chop),

• 1 English cucumber

• 1 small red onion

• 1 cup of cherry tomatoes halved (I like using the multicolor 
ones)

• 1 zucchini and 1 yellow squash.

First, marinate the pork chop in some sort of Italian dressing - I 
like Hellman’s Balsamic Vinaigrette. Pour over pork and let rest 
on the counter while you prepare the cucumber salad. 

Thinly slice the cucumber, next slice the tomatoes in half, then 
slice the onion into thin julienne slices and place vegetables 
into the bowl. For the dressing mix 1½ cup cider vinegar with 
1 cup avocado oil, ½ cup water, 1 Tbsp. kosher salt, ½ Tbsp. 
cracked pepper and 4 Tbsp. of chopped cilantro then blend 
together in a blender, a stick mixer, or you can shake it in 
a Good Seasons jar. Once mixed, pour over the cucumber 
mixture and let rest while you cook your pork and vegetables. 

Hopefully you have started the fire in your BBQ so it’s hot 
by now, and you can place the pork chop right on the grill, 
tapping off any excess marinade. Chops should cook 5-10 
minutes per side, depending on thickness. You can use a 
meat thermometer to make sure the chops are cooked. 

For the squash, I like to slice them in half length wise, then 
season them with salt, pepper and chili powder, then grill 
them right along side the pork chops. Be careful, as the 
squash will cook fast, so don’t start them until after you turn 
the pork chop. When the chop is ready cut the squash into 
bite sized pieces, place on the plate with the pork, spoon on 
the cucumber salad, maybe drizzle some of the marinating 
liquid onto the squash and enjoy. 

-PCA Chef, John O’Neil
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The 2019 Summer Rides Car Show was held on Thursday 
evening, June 20 at the Petroleum Club East Parking lot under 
a beautiful blue Alaskan summer sky.  25 cars and trucks of 
different vintages, makes and models participated in the 
show and were on display and enjoyed by a large crowd of 
automotive enthusiasts. 

The newly-opened Patio was the venue for a great meal and 
beverage service provided by Chef John and the Club staff. The 
service and the relaxed atmosphere were enjoyed by all.

Awards were given out for six different automotive categories, 
plus the People’s Choice Award and the Best in Show Award.  

Congratulations go to Kim Nissen and her 1968 Chevrolet 
Camaro Rally Sport for winning both Best in Show and the 
People’s Choice awards!

We would also like to offer our thanks to the various local Car 
Clubs who participated in the Summer Rides Car Show for the 
first time this year and helped make it a great success.  We 
would like to thank the Anchorage Corvette Association and 
the 49th State Street Rodder’s members for their participation.

Past President Lynn Johnson, current Vice President Tom 
Redmond, and Board Member Jim Carson served as this 
year’s Judges for the Car Show.  Given the number of superb 
entries in all categories this year, the task of fairly judging the 
winners became a pretty steep challenge, given all the fine 
vehicles present! You can check out more photos from the 
show on our PCA Facebook Page, 
www.facebook.com/petroleumclubofanchorage.

PCA MEMBER
CHRISTIAN CHEATHAM

Platinum: Silver:

Gold:

We would also like to gratefully acknowledge and thank our Sponsors for this event, whose generous support 
helped make this year’s Summer Rides Car Show possible. 



It’s one of the most requested reciprocal clubs from our list – The Washington Athletic 
Club (WAC) in Seattle. If you haven’t experienced the WAC, it’s time for a visit.  Since 
its inception in 1930, the club has been a central meeting place of Seattle’s business, 
political, and social leaders. Notable past members include Olympic Gold-Medalist 
Swimmer Helene Madison, Washington State Governor Albert Rosellini. Newspaper 
mogul Royal Brougham, and founding member of Seafair and Northwest Hospital, 
Rosco Torrance.  

Today, the WAC continues to uphold its standard of excellence earning a 5-Star 
Platinum Club rating and consistently ranking as one of the best private city athletic 
clubs in North America. Whether you’re dining in one of the club’s three restaurants, 
working out in the top-notch athletic facilities, or pampering yourself in the luxurious 
spa, time spent in the WAC is time well spent. 

Planning a long weekend in Seattle?  Stay over in one of the club’s 109 beautiful 
guest rooms, including seven suites. Each room features in-room coffee, Molton Brown 
amenities, robes, complimentary Wi-Fi and high-definition TVs. Relax in sumptuous 
bedding as you take in the stunning city and water views.

The WAC is known for its amazing athletic facilities. Guests will enjoy access to the 
Club’s indoor heated pool, running track, and courts for basketball, handball, and 
squash. The facilities also have an ample selection of cardio equipment, free-weights, 
and fitness classes. When you’re done with a hard workout, unwind in the club’s spa 
which offers massage, body & facial treatments, salon services, even acupuncture. And 
don’t worry if you leave your workout gear at home – the WAC’s Sport Shop sells gear 
and apparel for all your active needs. 

The WAC’s three on-site restaurants will leave you satisfied whether you need a casual 
meal, formal dining experience, or just a happy hour cocktail in the full-service bar. 
Menu items at the restaurants include local favorites such as Northwest Seafood 
Cioppino, Penn Cove Mussels, Soy-Glazed Short Ribs, and Smoked Jalapeno Mac & 
Cheese. 

No stay at the WAC would be complete without enjoying one of the many wonderful 
club events offered throughout the month. Some events scheduled for this summer 
include a summer hike series, learn to play golf series, and a 1920s Great Gatsby ferry 
cruise. For happenings outside the club, stop by the concierge desk during your stay. 
You may also email questions ahead of your trip to concierge@wac.net.  Only a few 
hours away by plane, the WAC will surely leave you with lasting memories next time 
you visit the Seattle area. 
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TO LEARN MORE ABOUT RECIPROCAL CLUBS VISIT

WWW.PETROCLUB.NET
Click on the state and you’ll find all the reciprocal 

clubs we have in that state, along with their websites 
and specific location. To visit, please contact Tracy 

Dumas at Marketing@petroclub.net for your letter of 
introduction at least 7 days prior to travel.

Washington Athletic Club
Seattle’s Premier Private Athletic Club. For a Life Well-Lived.
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The 44th Annual 
PCA Golf Tournament 

is Almost Here!
Pack up your golf bag and head to Moose Run at Arctic 
Valley for the 2019 PCA Golf Tournament, July 11-12. If 
you haven’t yet registered, now is the time. Go to the 
event’s website, 
https://app.eventcaddy.com/events/pca-golf-tournament 
to sign up as a team, individual, or try the new Friday 
Scramble event. Sponsorship opportunities are still 
available; find out more by clicking ‘STORE’ on the event 
website. Sponsoring is an easy way to promote your 
business to the countless professionals who play in our 
popular tournament year after year.  To thank you for 
your generosity, top donors are eligible for some great 
prizes including Tumi Gear, premium golf shirts, Maui Jim 
Sunglasses, and a custom made PCA mountain bike. 

Players registered for this tournament – both the two-day 
stroke play and the Scramble - will enjoy many perks in 
addition to their round. Fees include a player gift, breakfast 
which is served as early as 5:30 a.m., lunch which will be 
available starting at 11:30 a.m., on-course snacks and 
beverages throughout your round, plus admission for you 
and a guest (21 years or older) to the Tournament Dinner 
and Awards Banquet at the Club. Every golfer registered 
is entered to win a variety of fantastic door prizes at the 
banquet, so don’t miss out!  Awards will also be given for 
on-course challenges including shot closest to the line, 
longest drive, hole-in-one, etc.

The day of the tournament, players should check in with 
us at the Moose Run Clubhouse at least 30 minutes 
before their tee time to get their ‘Swag Bag” and meet 
up with their team. Tee times are 6:30 a.m. for the 
morning round and 12:30 p.m. for the afternoon round, 
both tee times have a shotgun start. Those registered 
for the traditional two-day play will be on the Hill 
Course on Thursday and the Creek Course on Friday. 
Those registered for the Friday Scramble will play on 
the Hill Course; start time TBD. Please check your weekly 
club emails and PCA Facebook page as we get closer 
to the event.

The tournament concludes with the Awards Banquet 
and Dinner Friday night at the PCA starting at 5:00 
p.m. Relive your best tournament moments with friends 
over a beverage at the no-host cocktail hour in the bar, 
followed by the banquet buffet. The menu includes a 
hearty feast of Caesar Salad, Grilled Chicken with Spicy 
Mole & Spanish Rice, Roasted Beef Tenderloin with Wild 
Mushroom Bordelaise Sauce, a Baked Potato Bar with 
all the fixings, and Peanut Butter Pie with Chocolate 
Ganache for dessert.

Tradition, camaraderie, and an experience like no 
other. If you only play one tournament this summer, 
make it the PCA Golf Tournament.



MILITARY MEMBERSHIP

We value our Military members and thank you for your service.

Check out our new Military Membership Application on our website, 
www.petroclub.net

10

Ready to play? 
Here are some tips from the pros for a 
successful tournament experience.

1. Familiarize yourself with the course: Walk it, play 
it, check it out with Google Earth to get a feel 
for it. You can also ask folks who’ve played the 
course to give you the low down on hazards, 
tricks, yard markers and green speed. 

2. Practice: Hit the driving range and putting green 
now; especially if you haven’t played recently. 
Once at the driving range, be sure to stretch 
your golfing muscles. It can take 5 or 6 swings 
before you’ve warmed up. 

3. Pace yourself! Don’t do an extra-long practice 
the day before the tournament. Instead, try a 
daily one-hour session to fine-tune your skills 
without wearing yourself out.

4. Build your mental strength. Golf is a mind 
game! It doesn’t matter how nice your clubs or 
clothes look, if your mind’s not in the game, you 
won’t be successful. Visualize your shots before 
execution, remember to breathe and enjoy your 
surroundings (because really – Moose Run is a 
nice course!) and most of all, have fun!

We’re celebrating our freedom this Fourth of July by offering a new PCA 
Membership exclusively for members of the U.S. Military.  Enjoy all the 
benefits of a PCA Membership for a $250 initiation fee plus $60 to cover 
the first month’s dues. That’s nearly $100 off an initiation fee and costs 
less per month than a regular membership. The $25 monthly food and 
beverage minimum which comes with every membership still applies.
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If you can imagine it, we probably have it on the PCA’s 
exclusive Captain’s List. The list includes a collection of 
both popular and hard-to-find wines. For the month of 
July, we’re offering discounts on select wines from our 

Captain’s List
wine room. Simply ask your server for the July Captain’s 
List Specials next time you dine with us or try something 
new from this extensive collection; available only while 
supplies last. 

July Captain’s List Specials

2012 Vina Cobos Bramare Argentina Malbec, $45 per bottle (regularly $53.50)

20NV Ochota Barrels Australia Grenache, $70 per bottle (regularly $80.50)

2014 Orin Swift Machete California Red Wine, $68 per bottle (regularly $76)

Moet & Chandon Imperial French Champagne, $67 per bottle (regularly 75)

Ever wonder what’s inside our wine room? About 1200 bottles! 

Wine Lockers
Calling all wine lovers…two PCA wine lockers are now available 
(as of June 2019). Enjoy exclusive tastings and dinners, preferred 
pricing, first choice at purchasing and guaranteed availability for 
special events. Purchase just three bottles to start your PCA wine 
locker. 

It’s like having your very own private wine cellar at the 
Club. For details, please contact General Manager, Sheri 
Underwood at gm@petroclub.net. Lockers are based on 
availability.


