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Ciudad de Filipinas
Hmemtnr%

For active members of A
Casino }:":.!i_'pni de Cebu,
the citj?‘? most prestigious
club since the early 20s,

~ the annual party that it
hosts every October is
certainly considered as one
of the most anticipated
and, rightfully so, a well &8
attended social eventsiof

the season.
TURN TO PAGE 340




Manuel C. Sainz Jr
President

Dear Fellow Members,

For generations,members and guests have known Casino
Espancl de Cebu as not merely a building, shelter or place for
people to gather, “The Club”is much more than that;itis mood,
emotion and personality. The Clubis a place of memories and
a place of the heart. The Club is the comfort in a quiet lunch
or an evening with an acclaimed vintner. It is a lively place to
be far a Weekend International Dinner Buffet and for Sunday
Brunch. The Club welcomes and reaches out to many. Deals
have been made, as well as marriages have been blessed.
Management and staff have come and gone, but the spirit of

MESSRGE ' >

the Club... the spirit of coming together... transcends time,
distance, ages and differences.

Our Club is a family of friends and like any family,it has to
be continually strengthened and nurtured. We, as members
of this family, must ensure that our Club - a proud matriarch
of hospitality—will always be around to serve our family for
generations to come,

Come to the Club with guests for sumptuous lunches or
gatherings...even better,encourage your friends to become
members.Beyond the benefits, membership is essential to our
ability to provide excellent food and quality service.

To a better tomorrow!

Dear Members,

At Casino Espanol de Cebu, there’s always a strong
celebratory mood in the air, especially as we enter into the
fourth quarter of 2008,

This quarter promises much excitement as we witness
the passing of 2008 and the ushering inof 2009.As always,
we have prepared exciting new menus to celebrated
Christmas and New Year, in style,

During the past two quarters, Casino Espanol
de Cebu members were treated to culinary
specialties by our Executive Chef Bobby Lumibao
who prepared signature dishes from different
countries of origin.

To further enhance your dining experience,
we have lined up additional new menus from our
a la carte selections starting November,

Mareover, additional Life Fitness Treadmill
has been installed for your enjoyment at the
gym, as well as the modification of our existing
badminton court from a hard cament
to wood and rubber layered
taraflex court.

With quality facilities at
Casino Espanol de Cebu, you are
always welcome to hold weddings,

BOLETIN
INFORMATIVO

meetings, seminars, product launches,graduation celebrations
or corporate events with us. Also,don't forget to keep a lookout
for the many activities and events at Casino Espafol
de Cebu.
We look forward to be of service to you.Hope to
see you soon at the Casino Espanol de Cebu!

E%GER’ S

Ed Tongco
General Manager



Casino's

DIA DE LA
HISPANIDAD

BY HONEY JARQUE LOOFP

This year, it was the
celebration of the Dia de la
Hispanidad incommemoration
of the feast day of Nuestra
Serora del Pilar, patroness of
Spain,

The elegant, strictly formal
dinner reception began with
cocktails at the foyer. Shortly
before proceeding to the Grand
Ballroom, guests passed by the
reception line where the Board
of Directors welcomed them.

Atthe forefront was hands-
on club President Manuel
Sainz and his wife Melba. They
were joined by civic leader
Vice President Gabriel Leyson
and his partner Tina Jordana,
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Manuel Sainz, president Casino Espanol de Cebu.

Gabby Leyson and Tina Jordana.

Emilio Mentenegero, Loule Moro, Mr.and Mrs, Amun-P'erdice. Monoy Alba,

everybody's friend House
Chairman Jose Luis Alba and
his supportive wife Mayet,
dedicated Treasurer Rene
Kintanar and his better half loy
and Director for Sports (anatural
for his position) isthe athletic
sports columnist, John Pages.

Thegentlemen and lovely
ladies adhered to the dress
code. Resplendent in cocktail
attiresand making understated
statements in their more than
Just little black classic dresses
were simpatica Susan Sala,
bubbly Annette Mendezona,
fun loving and hard working
MNora Lamata, a believer of
wellness Lehn Jarque and
Susan Rodriguez.

Opting for tailored suits
were restaurateur Joey Villareal,
businessman Tony Quisumbing,
golfers Joe Suaco and Ed Misa,
andsoontobe afull pledged chef
Pipin Martinez, Distinguished
informal barong tagalog were
past club presidents Jose Sala,
Miguel del Gallego, Jose Luis
Maro hotelier Marco Praotacio,
furniture maker Emil Lamata,
gentleman farmer Jose Mari
Miranda and Undersecretary
for Tourism Edu Jarque.

Simply glowing were
infanticipating Ma.Paz Perdices
and ChaveliHead whoare both
inthat very interesting stage.
TURNTO NEXT PAGE...

Wine toast-

Ing: Antonio
Veloso r, Renato
Kintanar, Gabriel
Leyson, Jose
Luk Alba, Jahn
Pages.
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..CONTINUED FROM PAGE 3

Dancing the night away
withgraceand finessewere full of
surprises Tessie Javier, adancers
dancer Cely Chiongbian, US

resident Ningning Salcedo,
forever youthful Ellen Climaco,
pretty eye catcher Chichi

Martinez, never missing a bit
Charie Mascufana and the ever
so ferminine, extremely nimble
and a joy towatch at the dance
floor Loma Quisumbing.
Everyone feasted on the
housespedalties.Forstarters they
had deep fried piquillo peppers

with tuna stuffing, cold seafood
salad in vinaigrette, chicken
cantaloupe salad and patatas
ali oli. The plato principal
consisted of fengua con
setas, chicken chilindron,
roasted US. Angus chuck roll
of beef, prawn thermidore and

paella marinera.

Thenight's entertainment,
provided by the On the Cover
Band and Kenosis Band,
ensured that the members
and their guests would dance
all night. And they did. And
how. Ole!

ToN
Mr.and Mri. Manuegl 5ainz

Tina Jordana and Gabby Leyson

Victoria Mina Go and Ishmael
Limkakeng

Wr,and Mrs.Celestina RDdlIguez

Mir. andd .'||5 Er-r co Jereza, Mr.and Mis. Raymond Patuasl, TeodwaLocmn
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Mendoza

Carmel
Salvador,
Lynn Marg,
Presclila

. Bomomeao,

Michael Hennessy, Jose Sala, Carina Sala, Susan Sala



DIA DE
SANTIAGO

at Casino Espaiiol de Cebu

BY HONEY JARQUE LOOP

Spanish Ambassador to the
Phiippines Luis Ariasand hischamming
wifie Soledad de Aras were guests of
honor at the annual celebration of
Dia de Santiago held at the Grand
Ballroom of the Casino Espanol
e Cebu,

Club president Manuel Sainz
and his supportive wife Melba,
together with members of the
board: house chairman Jose
Luis Alba and his wife Rosemary,
treasurer Rene Kintanar and his
spouse Joy,and director forcultural
affairs immy Escafvo and his better
half Ellen were on hand to wamly
greet members andtheir gueststo
an evening of topas and excellent
wines.

Sainz, in his brief welcome
remarks, explained that the Dia,
as it is popularly known, has been
celebrated by the club since its
founding in 1920

Ed Tongco, the hands-cn
and amiable general manager of

the dub masterfully planned and
created the exquisite menu that
consisted of a fabulous spread of
tapas, from Spanish cheeses such
as Manchego, Garcia Baquero
and Zamora to mixed seafood
salads, spinach topped with goat
cheese and balsamic vinalgrette,
ensalada mixta, and three colored
fire roasted peppers with olive oil.
Delights from the sea included
shrimp in Albarino wine sauce,
fresh tuna in a womato and basil
sauce, mussels steamed In their
own julce with bay leaf and lemaon,
fried young calamari served with
dipping sauce, salmon with red
and piquillo peppers and bacalao
alaVizcaina,

Completing the never-seen-
before selectionwerethe tapasde
[a tierra that consisted of chicken
in mustard sauce, slow roasted
lamb shanks simmerad with red
wine, chorizo al vino tinto o en
cervera, smoked salmon with

capers and fresh dill cream sauce,
show roasted U.S5. Angus chuck roll
of beef and the must-have paeila
Iberica baked in its own pan with
saffron rice.

A mouth watering flan de
caramelo, baked rice pudding with
milk and cinnamon,and Catalonian
stybe cream custard covered with
hard caramel completed the
gastronomic meal.

Seen enjoying the evening
were past presidents Michel
Lhuillier and his philanthropist
wife Amparito, Miguel del Gallego,
Josa Sala and his dedicated wife
Susan,active members Manuel and
Margot Larrafiaga Marit Remonde,
Marlinda Tan, Jose Mari Moras, Eric
and ConchitaVan Gelder, Jose Mari
Miranda and guests: restaurateur
Joey Villareal, hoteler Fritz Kahler
and his petite wife Cynthia and
Spanish languaga teacher Mariten
Villaflor.

With this combination of
culinary creations, excellent wines
and great camaraderie, it truly
was an event for the senses and
spirit.

Spanish Ambassador Luls Arias with Amparito Lhuillier and Honorary Consul

of Spain Jaime Picarmell

Casino Espanol de Cebu president
Manuel Sainz

Treasurer Rene Kintanar and Eric
Van Gelder

(L-A} Howse Chairman Luis Alba, Lowse Hermaosisima, GM E

Kahlerwith daughter Catherina and wife Cynthia

(L-R} Joy Kintanar, Marit Remonde, Conchita Van Gelder, Rosemary Alba, Joey Villareal, past presidents Miguel
del Gallego and Glenn Loop, Marlinda Angbetic Tan, and Soledad de Arlas
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A NIGHT
OFWINES

at Casino Espafiol de Cebu

BY HONEY JARQUE LOOP Eroabers faymsand i BoL6y Joseph

At the start of the 1980s, the wine
business was largely controlled by
people whose objective was to make
a hefty profit and not to fret too much
about the consumer.

Today, the businessis dominated by
people whose passion is encouraging,
molding and satisfying the tastes of that
same consumer.

One team of such specialty
merchants are the loseph brothers,
owners of Ralphs'Wines and Spirits,who
have adopted new styles of trading,
offering something different in terms
of choice and service.

To create the perfect combination
of life's exquisite pleasures, Ralphs, in
tandem with the Casino Espanol de
Cebu, hosted a fabulous five course
gourmet dinner at the well-appointed
Salon de Madrid.

The evening started with cocktails,
The wait staff passed around unusually
delicious canapés as guests savored
interesting Spanish wines, such as
Gran Feudo Blanco and Gran Feudo
Rosadowith aromas of woodland berries
and mixed fruit, specially selected by A
wine connoisseurs,Bobby and Raymond b A
Joseph. Eric and ConchitaVan Gelder with Miguel del Gallego

For starters, the sit-down dinner
consisted of ensalada templada de
langostinos con vinagretade foi gras.This
was followed by cream of pumpkin soup
topped with parsley foam and crispy
Jamaon Serrano.

Thencame arefreshing champagne
sherbet. The main course was slow
roasted U.S. Angus Prime Rib of Beef
with truffles sauce and potato terrine.
This was complemented with a choice
of Gran Feudo Crianza, with its well
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