Whiskey Island Marina

[=]'® )24

Sunset Grille « Wendy Park

2009 Newsletter

it T
1.

-
L LS

bt L1
=REEE ekl
o etz

216.631.1800 - www.whiskeyislandmarina.com

2800 Whiskey Island Marina ¢ Cleveland, Ohio 44102-2251




From Your General Manager

The summer boating season is
rushing upon us ever so quickly.
All of our staff are working hard
preparing the marina & park for
another great season. Please be
patient with us, there is so much
to do in so little time. Check out our new web sites,
they will keep you informed all season. I also welcome
our new boaters that will be with us for the first time.
I hope you and your families enjoy our lake front
amenities. Whiskey Island Marina is truly our own
local Paradise. If you have any questions at all, please
contact our office and Mike or Susan will be more than
happy to speak with you. Have a great season!

New Faces

Hello, My name is Anne Rusnak. I am Wendy Park's Special Events Sales
Manager. I am available for event planning consultations, booking inquiries,
scheduled tours and smooth execution of all your event needs. I will be delight-
ed to work with you and will bring over 20 years of experience with my back-
ground in event sales & marketing, planning, logistics, operations and customer
service. Wendy Park is Cleveland's best kept secret on the water!

Hello, my name is Fred Brown, New Harbor Master for Whiskey Island Marina.
I am the Manager of the Yard/Dry Stack area and building. I've been with WIM
since August of 2008. My experience of over thirty years at Mentor Harbor Yacht
Club as Yard Manager has provided me with the knowledge and passion need-
ed to be successful at WIM. I really enjoy being here and look forward to meet-
ing all our boaters. Speaking on the behalf of all WIM staff, we are excited & hon-
ored to be of service to you for 2009 and beyond.

Hello, my name is Mike Morse, Sales Manager for Whiskey Island Marina. If
you're looking for dockage of any kind; Dry Sail, Beach Boat, Jet Dock, Wet Slip,
or Dry Stack (Seasonally and Annually) then I'm your guy. I've been with
Whiskey Island Marina since Aug. 2008 and have enjoyed every minute. I am
eager to help you with your dockage needs, so please call or email me for details.




Improvements

New Guard House
We are building a new guard house that will be larger and be in a welcoming Cape Cod style — including a porch,
dormers and a lighthouse on top! This new structure will give our security staff more room for their equipment
and supplies — and a place for Chase to sleep! Many thanks to Dan Shepard and Mike Davidson for their hard
work on this project. Our lighthouse is donated by Mike Savioli.

Fish Cleaning Hut
Our fish cleaning station will be finished before Memorial Day. We will have water, electricity, stainless steel sinks
and tables in a screened in room. Our freezer is donated by Tom Kozlawski.

Seaweed
This problem was not resolved after hiring two companies using marina commercial chemicals. We are commit-
ted to addressing this problem and are currently looking at other options.

Bird Problem

If you can’t beat ‘em — join ‘em! We are building bird condo at the Dry Stack which will house 128 of our migrating
barn swallows this spring and summer. We feel strongly that this small investment will create a home for them
outside so they will not want to go inside our buildings.

Website - www.whiskeyislandmarina.com

We have finished our WIM website and are in the process of finishing our Sunset Grille Website. Click on any
particular date on the calendar and a screen will pop up describing the day’s events. On Contact Us we have our
email addresses and are linked to Google Maps - this will give very specific directions to help people find our marina.
We have time and temperature on every page and if you click on the temperature a complete 5 day forecast will
open — including current wind speed, humidity, etc. Our Sunset Grille website — www.sunset-grille.com - will have
menu, events, entertainment and other exciting information about the Sunset Grille. There is a link on the WIM
Website to the Sunset Grille website.

Security
We have made some improvements with our staff as they are here to serve you. Customer service is very impor-
tant to us and our Security. Therefore, we will be checking our docks more often and putting gates at the end of
our docks to help control non-dock holders from wandering the dock areas. We will be hiring more security for
our events. Your cooperation is greatly appreciated. Security phone number is 216.272.0750.

Your Email Please %m// %’/m,n/e&

June Fishing I To better serve you and keep

Tournament you updated on news,
Changes, events, etc,, please

Jerry Schwarzer, Dan Shepard,
George Angelis, Mike Davidson
' We are 109k1ng for provide your email address by for all their help in maklr.1g great
interested fisherman calling the office or email us at improvements at WIM this year —
to take part in the 3rd d WIMdockage@sbcglobal.net. | | We appreciate all their hard work!

Annual WIM Walleye
Hunter Tournament.
Saturday, June 20th.

Parking Area Changes

The parking area west of the office to the Dry Stack Building and
Fishing Pier will be closed to the public this year. The fishing pier
at Wendy Park and the US Coast Guard Station will remain open
to the public and will be enforced by our Security.

To participate, please
contact our office.
(216) 631-1800.




Sunset Grille

Always a great time! Get together with your fellow
boaters over a beer, great food and entertainment
throughout the season. Make sure to stop on by!

We invested in a professional smoker/ grille, a
steamer and other cooking equipment to add great
flavors to our food. An indoor/ outdoor kitchen will
help us serve your food expeditiously.

We are offering boater discount swipe cards, which
will allow you a 10% discount on food and non-
alcoholic beverages. This swipe card (one per boater)
will be given to your server before ordering. Visit the
marina office to receive your card — we only require
your email address. This is our way of
showing appreciation and thanks for your business.

We have freshened up our restaurant with
Caribbean colors including the restrooms. We ex-
panded our deck by 14 feet to give us more room for
dining and entertainment. Some of the region’s top
bands are clamoring to play at our grille. So please
check your calendars weekly!

Monte Carlo Night will held on June 20th inside a
tent with professional Las Vegas games. Chips that
are won will be used to win prizes. 100% of entrant
fees will be donated to the Wendy Park Foundation.
It will be an incredible night of fun and excitement at
Whiskey Island Marina.

¥

Salads

Dressings - Blue Cheese, Caesar, Honey Mustard, Italian, Ranch and Raspberry Vinaigrette

Sunset Salad Buffalo Chicken Salad
Mixed greens with tomatoes and Two buffalo chicken strips on a bed

onions with your choice of dressing  of mixed greens with tomato, onion,
Side - $3.00 Large - $5.00 cheddar cheese and blue cheese

Sunset Supreme essligs $7.0.o
Chicken - $2.00 Salmon - $3.00  Cajun Shrimp Salad
Steak - $3.00 Two skewers of cajun seasoned

A n grilled shrimp on a bed of mixed
Gnll_ed Chicken _Caescir areensiuihiomato¥onion:
Romaine lettuce tossed in caesar mozzarella cheese and raspberry
dressing topped with grilled chicken vinaigrette dressing - $8.00
breast, parmesan cheese and
croutons - $7.00 Sunset Chicken Salad

Our house recipe chunky chicken salad piled with

red grapes - $7.00

Build Your Own Angus Burger or
Chicken Sandwich

Char~gilled and topped with lettuce, tomato and onion and your choice of american, swiss, o cheddar with fries - $7.25
Cajun or caribbean seasoning, extra cheese, mushrooms, roasted red peppers, salsa, jalapenos or pineapple add $.50
Bacon, ham, turkey, onion rings or pepperoni add $.75

Sandvwiches

- Sunset Chicken Salad
House recipe chunky chicken salad
with red grapes piled on a kaiser
roll with potato chips - $7.00
Grilled Cheese

Toasted cheese on Texas toast with

potato chips. Choice of american,
swiss or mozzarella - $5.00

Grilled Portabella

Jumbo portabella mushroom
marinated in Italian dressing with
roasted red peppers on a kaiser roll
Smoked Bratwurst with fries - $7.00

Char-grilled house smoked brat on f
a hoagie roll with fries - $7.00 il -
Breaded chicken tender strip tossed

in buffalo sauce with lettuce on a
kaiser roll with fries - $7.25

Appetizers

Calamari

Deep fried topped with fresh
parmesan cheese and served with
marinara sauce - $7.00

Mozzarella Sticks

Six lightly breaded cheese sticks
topped with fresh parmesan cheese
and served with marinara sauce -
$6.00

Basket of Fries
Basket of crisp french fries - $4.00
Add bacon and cheese - $5.00

Fried Mushrooms
Lightly breaded portabella
mushrooms with creamy
horseraddish sauce - $5.00

Chips and Caribbean Salsa
House fried tortilla chips with fresh
Caribbean salsa - $5.00

Quesadilla

Flour tortillas stuffed with cheddar
cheese, tomato and onion - $5.00
Add Char~grilled chicken - $6.00
Add steak - $8.00

Onion Rings
Crisp thick~cut onion rings with ranch
dressing - $5.00

Steamed Mussels

Steamed mussels in garlic wine
broth with warm butter - $5.00

Jalapeno Poppers

Five jalapeno peppers stuffed with
cream cheese, breaded, fried
golden brown and served with ranch
dressing - $6.00

Buffalo Chicken Strips
Five hand breaded chicken strips
fried golden brown, tossed in your
choice of sauce with celery and
blue cheese dressing - $7.50

Buffalo Wings
One dozen wings with celery and
blue cheese dressing - $7.25

Choice of Sauce:
Mild, medium, hot, garlic parmesan,
teriyaki, honey mustard and BBQ

More Sandwiches

Quarter Pound Dog
Char-grilled quaner pound dog with
Trieg - §5,00

Loke Ere Perch

Hand braded golden fried Lake
Eriié pethy fon A kiiser mll with ear
sauce and fries. - $8,00

Hom and Cheddar
Houss smokid ham and cheddar
N;B:!:Inr;m o @ kaisar roll wish Tries

Turkey and Swiss
Houss smaokad turkey breast and
Swiss pited high on a kaiser ol
with fdes - $7.00

Vaggie Burger
Crunr-grillad with lfiuce and
tomato om a katser poll wigh fries -
£7.00

Entrées

Loke Perch

Hand bmaded kghity fried ke
pench with tartar sauce, ool slaw
and fries - $10.00

Grilled Shrimp

Ten char-grilled jumbea sheeng on
rice with vegetable of the day -
§12.00

Tuna Helt

All wiiise plbacore tuna in our houss
TP dressing and amencan
cheese served open face with fies -
§7.00

Mew York Strip

12 gunce hand=cut mesquite
maninaded New York sirip grilled 10
ol [Tking with fries and wegotable
of the day - $14.00

BEO Ribs

Hiousa Smiked siowCoohnd St
Louls style BAG) ribs with fries and

colesiiw -

Haif slab $12.00 Full stab $18.00
BBO Brisket

Mot smoked Slow moasbed choics
skt of boal with fnes asd
colesiaw - 510,00

Grilled Half Chicken

Char=grilied hall chickan with s
and cole slaw - §10,00



