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David Coughlin 
COO, MBA, MHRM
General Manager

F ROM THE GENER A L M A NAGER

Behind the Scenes
Slowly but surely, we are inching our way back to normality. Many of you are now venturing from 

your temporary home offices and are back in your respective places of business.  In contrast, your 
club has continued its’ operations albeit within established guidelines. Now it appears that we can 
expand our offerings and service and I wanted to share what’s been happening behind the scenes in 
preparation for this and the coming phase.

As previously announced, we have recently brought aboard a stellar executive chef who is in the process 
of elevating our culinary offerings. The transformation is indeed exciting and this work in progress 
incorporates an array of complimentary elements. His new breakfast, lunch and dinner menu items 
require the acquisition of both equipment and supplies to enable their preparation and service. Chef 
Rossit insists upon utilizing fresh locally sourced products, the in-house processing and cutting of steaks 
and fish, and the preparation of his own pasta. Additionally, some new dinner ware and steak platters 
must be acquired which will enhance both the presentation and service aspects of dining. Another 
critical key component is the training and development of a capable supporting kitchen staff and service 
staff. Note that like many hospitality properties CCBR is in the process of augmenting its’ staffing with 
an ambitious recruitment effort. As the pandemic-related restrictions lessen, Chef Rossit and “Z” have 
recently reached out to the Louisiana Culinary Institute in search of young interns as an adjunct to 
employing other recruitment avenues. Although new menus have been created, their implementation 
will commence once all the above components are in place, which should be in just a few weeks. In the 
interim new menu specials and preparation techniques have already been instituted in our dining venues.

The long-awaited good news is that your club is now open for business and able to host your special 
social or business events. Just give “Z” a call and he will gladly accommodate your request. It’s time 
to celebrate and we are here to help you enjoy life once again with a much-needed escape from that 
lengthy semi- house arrest. 

In recent weeks we have noticed a welcome increase in member and guest a la carte dining. In fact, 
the relaxation of COVID restrictions has released member pent-up demand and we have approached 
full capacity on several occasions. We strongly suggest that you call ahead for reservations to help us 
in staffing, preparation and to avoid the disappointment of finding us unable to accommodate you. 
Please also note that the club’s dress code, which has been relaxed during the COVID-19 pandemic, will 
once again be administered. We appreciate your consideration and cooperation in this respect. We 
look forward to seeing you at the club and enjoying your home away from home.

PLAN YOUR SPECIAL EVENT TODAY - OPEN DATES AVAILABLE!
An elegant cocktail party? An intimate dinner? Special Occasions?

A breathtaking rehearsal dinner or wedding reception? 
We’ve got you covered. Start planning your next event at CCBR!

NO ROOM RENTAL FEES, NO PLANNER FEES, NO SET-UP FEES 
(Includes linens, tables, silverware, servers, bartenders, printed menus, and more)

Call "Z" at 225.387.5767 or via email Z@BRCITYCLUB.COM
READY TO ASSIST YOU - SCHEDULE YOUR EVENT TODAY!!

Chef Christian Rossit has recently assumed the role of Executive Chef with a creative 
zeal in utilizing fresh and locally sourced products. Chef Rossit is currently in the 
process of elevating our culinary offerings with new breakfast, lunch, and dinner menus.

mailto:Z%40BRCITYCLUB.COM%20?subject=CCBR%20-%20Plan%20an%20Event%20Information
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My Fellow Members

F ROM THE BOA R D OF G OV ER NOR S

As I write this, I am both optimistic and excited as we move out of the mandated pandemic related 
restrictions. Our club is emerging from Phase II into the Phase III operational phase of COVID-19 

which better allows us more latitude in occupancy and capability. This enables us to return to a near-
normal mode that will address the pent-up demand of our membership and allow us to commence 
hosting the many highly regarded social and business events for which the club is so well known. 

Your board of governors and I are extremely proud and grateful for the support that you, the 
membership, have shown our club throughout this unprecedented event. Your continuation of 
your memberships and dues has financially sustained the club and more importantly, allowed us to 
compensate our many long-term employees. Clubs were not included in the federal PPP assistance 
program and without your support these employees would have endured financial hardship.

Despite the unwelcome onset of this pandemic, our club has accomplished some very notable 
achievements. We are financially stable and have a strong cash position. At the beginning of the year 
we hired a new general manager, David Coughlin, who greatly assisted the club through the recent 
challenges. This was shortly followed by the return of Zafer Goncu, better known as “Z”, the catering 
manager. More recently we were able to engage the services of a premier chef, Chef Christian Rossit. 
These personnel actions signal positive progression for future club operations.

We have also utilized this time to initiate some major needed capital improvements for the 
betterment of the club. The most significant of these is the re-engineering of the club’s roof, which 
is in the final phase. Additionally, the revamping of the Veranda Bar area is another improvement 
underway. Behind the scenes the club’s mechanical infrastructure is being addressed with special 
emphasis on our air conditioning systems. During the complete shutdown we were able to address 
many other aesthetic and cosmetic needs that enhance the club’s ambiance. 

In conclusion, I want to again express my gratitude to the membership. I also want to thank my fellow 
board members for their counsel and support. Lastly, we all owe a huge thank you to the management 
and staff of our club who were able to efficiently and effectively guide our club through these trying 
times. We look forward to your safe return to our beloved club.

Rhaoul A. Guillaume 
City Club President

REMINDER...
GOING GREEN - OUR GREEN INITIATIVES
Get Your Veranda Views Newsletter Online
The Veranda Views e-Newsletter will be highlighting everything you need to know to get the most from your 
membership, so going green allows us to keep you informed while helping save the planet. If you still want 
to receive the printed version of the Veranda Views newsletter, please call the Club and let us know. Limited 
printed copies will be available in the Club for those members who wish to have one. 

Sign up for Paperless Billing
All individual members have the option to “sign” for their dining and event charges. Payment is due 
monthly upon receipt of statement. CCBR offers a Variety of Payment Options:  Bank Draft | Credit Card 
(3% Convenience Fee) | Printed (Snail Mail).

City Club Members, in order to receive your statement electronically, please contact Club Accountant, 
Trish Dykes at 225.387.5767 or TrishDykes@BrCityClub.com  and GO GREEN WITH US!   



Members Who Referred The City Club Life

M E M B E R  S P O N S O R S

We want to thank the following sponsors whose active participation in achieving 
our Club’s membership goal, which will ensure the City Club has an outstanding 

future that benefits all.  To sponsor a prospective member, please complete and return the 
prospective member form, located in the Club or online in the Member area of the website, 
to Mary Milton, Membership & Marketing Director, at MaryMilton@brcityclub.com.

• Mr. Elzie Alford  who sponsored Dr. Anthony Licciardi

• Mr. Gordon Trey Bargas who sponsored Jeremy & Amber Guidry

• Mr. Chris Ciesielski who sponsored Blake & Lauren Fowler

• Mr. David Faulk who sponsored Thomas & Lori Prochaska

• Mr. Rhaoul Guillaume  who sponsored David & Cheryl Palmer

• Pastor David Hairford who sponsored Jerith & Hilary Naquin

• Mr. Darryl Hurst  who sponsored Ms. Jibrell P. Crump and D. “Daw” Williams

• Mr. Tommy LaPorte  who sponsored Keith & Karen Ruiz

• Mr. Gary Littlefield who sponsored Dr. D. “Kip” Corbin, Tom & Susan Galligan, 

Jr., D. Chance & Ashlee McNeely, Joe & Suzette Sciortino, Ms. Lois A. Smyth, and 

Deputy Barnell & Coach Shaeeta Williams

• Mr. Ty McMains who sponsored Darryl & Dr. Carrie Steakley

M EM BER NEWS

Welcome New Members
Please join us in welcoming the following new members to the City Club. Take a moment to say hello! Connect with 

new members by searching for them in your City Club Member Roster (located in the Member area of the website). 
An introduction can go a long way - it will help them to have an instant friend and resource, and the connection will 
likely prove helpful to you, too. Thanks for helping us to welcome the newest additions to your growing City Club family.

MR. JEREMY M. GUIDRY
Capt. w/EBR Sheriff’s Office

Owner of AirOne Helicopters LLC

SPOUSE: MRS. AMBER M. GUIDRY
Records Clerk Supervisor - Zachary Police Dept.

SPONSORED BY:  Mr. Gordon Trey Bargas
_____________________________________________6

MRS. LAUREN M. FOWLER
President

EXIT Realty Group

SPOUSE: MR. BLAKE FOWLER
CEO - EXIT Realty Group

SPONSORED BY:  Mr. Chris Ciesielski 
_____________________________________________

DR. DAVID “KIP” CORBIN
Owner/CEO

Bone and Joint Spine Treatment

SPONSORED BY:  Mr. Gary Littlefield
_____________________________________________

MS. JIBRELL P. CRUMP
Headquarters: Dartanyon A. Williams for US Congress 

SPONSORED BY:  Mr. Darryl Hurst
_____________________________________________

MR. THOMAS “TOM” GALLIGAN, JR.
Interim President 

Louisiana State University

SPOUSE: MRS. SUSAN GALLIGAN

SPONSORED BY:  Mr. Gary Littlefield
_____________________________________________



M EM BER NEWS

MRS. LAUREN M. FOWLER
President

EXIT Realty Group

SPOUSE: MR. BLAKE FOWLER
CEO - EXIT Realty Group

SPONSORED BY:  Mr. Chris Ciesielski 
_____________________________________________

DEPUTY BARNELL L. WILLIAMS
Sheriff Deputy / School Resource Officer (SRO) 

West Baton Rouge Sheriff Department

SPOUSE: COACH SHAEETA K. BROWN-WILLIAMS
Asst. Coach/Director of Basketball 

LSU Women’s Basketball

SPONSORED BY:  Mr. Gary Littlefield 
_____________________________________________

MR. JOSEPH “JOE” SCIORTINO
Vice President & General Manager

WAFB TV

SPOUSE: MRS. SUZETTE SCIORTINO

SPONSORED BY:  Mr. Gary Littlefield
_____________________________________________

MRS. LORI PROCHASKA
Architect

Tipton Associates

SPOUSE: MR. THOMAS J. PROCHASKA
Head Wrestling Coach / Teacher - Catholic High School

SPONSORED BY:  Mr. David Faulk
_____________________________________________

MR. JERITH L. NAQUIN
CEO

GLO Resources

SPOUSE: MRS. HILARY L. NAQUIN
Payroll Manager - GLO Resources

SPONSORED BY:  Pastor David Hairford
_____________________________________________

MR. DAVID H. PALMER
Realtor

Coldwell Banker Commercial One

SPOUSE: MRS. CHERYL PALMER
Owner - Cheryl Palmer Designs

SPONSORED BY:  Mr. Rhaoul Guillaume
_____________________________________________

MR. KEITH J. RUIZ
RETIRED

SPOUSE: MRS. KAREN M. RUIZ
RETIRED

SPONSORED BY:  Mr. Tommy LaPorte
_____________________________________________

DR. CARRIE C. STEAKLEY
Head of School

Episcopal School of Baton Rouge

SPOUSE: MR. DARRYL S. STEAKLEY
Vice President of Sales - Frontier Logistics

SPONSORED BY:  Mr. Ty McMains
_____________________________________________

MS. LOIS A. SMYTH
Interim Director of Donor Services

Baton Rouge Area Foundation

SPONSORED BY:  Mr. Gary Littlefield
_____________________________________________

DR. ANTHONY “TONY” LICCIARDI
Court Administrator

City Court of Hammond

SPOUSE: MRS. CHRISTIE M. LICCIARDI

SPONSORED BY:  Mr. Elzie Alford
_____________________________________________

MR. DARREN “CHANCE” MCNEELY
Principal

Premier Policy Solutions, LLC

SPOUSE: MRS. ASHLEE C. MCNEELY
Exec. Office Mgr. - Louisiana Municipal Police 

Retirement System

SPONSORED BY:  Mr. Gary Littlefield
_____________________________________________

MR. DARTANYON “DAW” WILLIAMS
Founder/CEO - Duckpond Technologies, Inc.

Candidate: US Congress – 6th Congressional District

SPONSORED BY:  Mr. Darryl Hurst
_____________________________________________
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Dear Members,

While this Fall is certainly going to feel different than 
usual, we hope that the City Club can be a safe haven 

in the midst of uncertainty. From the opportunity to work 
remotely, a chance to dine out at a place that has made health 
and safety a top priority, to a few carefully upcoming planned 
events (announcements and details coming soon) to get your 
mind off of stressors, we are doing everything we can to 
provide our members some relief.

The community we have here at the City Club is very special, 
and our recent experiences have only highlighted the 
importance of spending time with the people we care about 
the most. As we move into a new month and a new season, 
we want the dining room to be filled with familiar faces; we 
want you to attend events and be surrounded by people you 
know; and we want your life milestones to be celebrated in our 
spaces with family and loved ones. 

Our membership’s friendly ways of welcoming and reaching out to 
members is what makes us who we are. As your Membership Director, 
I can’t stress enough that you are our best source in reaching out to 
new prospects. Contact your friends, neighbors, colleagues, and invite 
them to check out the many things that the City Club has to offer. Help 
us grow our community here and create a safe, secure environment 
where your social, professional, and personal needs are met.

My focus over the next few months is going to be twofold: growing our 
membership and building our community, as well as strengthening 
the communications, and encouraging members to share stories and 
experiences at the City Club. Please reach out to me with referrals, with 
questions, or to tell me your story of membership. I am here to help in 
any and every way I can: 225-387-57671 or marymilton@brcityclub.com.

Thank you and I look forward to speaking with you.

Mary Milton
STAY SAFE - STAY HEALTHY

A Message from the Membership Director
M EM BER NEWS
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Chef Rossit is bringing his “A Game” to the City Club! 

That’s Christian Rossit, the new executive chef at the City Club. Chef Rossit comes to the City Club with decades 
of culinary and management experience, having honed his extensive skills in positions including several 

well-known premier hospitality and restaurant properties including the Royal Sonesta in New Orleans and other 
noteworthy fine dining establishments.

Chef Rossit was born in Venice, Italy, is a European-trained chef, with a creative zeal in utilizing fresh and locally 
grown product ingredients lend themselves to delectable and eye appealing dishes that are designed to meet and 
exceed your satisfaction levels.

Come taste what innovative creations Chef Rossit and his team cook up with newly expanded menus (Breakfast, 
Lunch and Dinner) and culinary offerings with “Daily Specials” while continuing with member favorites. He is eager 
to help grow his new team members, meet Club members and build on an already strong culinary department. 

Below is a ‘sneak-peak’ of a few delicious items that will be featured on the new menus this October:

STEAK HOUSE
All beef is prime beef, cut to order with sizzling butter all steak with choice of 2 sides.

In addition to expanding your dining options, he will also be introducing a Bar Menu for the Grill, and so much 
more!! 

Stay tuned for new and exciting member events coming soon!

F ROM THE EX ECU TI V E CHEF

Christian Rossit 
Executive Chef

Meet the Executive Chef

“It is a wonderful opportunity and I am looking forward to getting started,” says Rossit. “I 
am excited to join a team who wants to build a culinary program we can be proud of and 
provide a top-quality dining experience. I am most excited to meet the members and craft 
relationships that will provide the backbone of the culinary program for years to come.”

BREAKFAST 
(Please not all items are not 
offered on the “Complimentary 
Breakfast Menu”)
CRÊPES 
THE PRESIDENT PAN PERDUE 
VANILLA AND ORANGE ZEST 
BELGIUM WAFFLE 
CLASSIC EGGS BENEDICT  
OMELET YOUR WAY 

LUNCH
CHICKEN ZUPPA 
KALE & DUCK SALAD 
ARTISAN PIZZAS
PANINI SANDWICHES
WAGU BURGER
PASTAS  
VEAL PARMIGIANA
TUSCAN CHICKEN
PETIT BEEF WELLINGTON

DINNER
GULF CEVICHE MARTINI
VEGETARIAN CANNELLONI
ROASTED BEETS SALAD
CRAB MEAT RAVIOLI
RACK OF LAMB
IMPERIAL SCALLOPS
LIVE MAIN LOBSTER
VEAL MILANO

CURRENT CLUBHOUSE DINING SERVICES
DINE-IN OR TO-GO CARRYOUT SERVICE AVAILABLE - ALL MENU ITEMS AVAILABLE FOR TAKEOUT ORDERING
We will be following State & CDC guidance to protect both our staff & our members.  Masks are required to enter.

• BREAKFAST:  (MON-FRI) FROM 7:30a.m. - 9:00a.m. | RESERVATIONS ARE REQUIRED  |  LIMITED SEATING

• LUNCH: (MON-FRI) from 11:00a.m. until 2:00p.m. | RESERVATIONS ARE REQUESTED  |  LIMITED SEATING

• A LA CARTE (Weeknight Dinner) Wed., Thurs., and Fri. |  5:30p.m. to 9:00p.m | RESERVATIONS ARE REQUIRED  |  LIMITED SEATING
COCKTAILS CAN BE ORDERED WHEN DINING AT THE CLUB

• HAPPY HOUR IN THE GRILL (MON-FRI) FROM 4 - 8p.m. |  ENJOY COMPLIMENTARY LITE BITES with BAR SEATING IN THE GRILL
- Limit Capacity to allow for Social Distancing -

* NO VALET PARKING AVAILABLE AT THIS TIME



Membership Appreciation Month...
Thank you to our amazing Community of CCBR Members!

Your support allows the City Club to offer a tradition of fine dining and extraordinary membership 
experiences that help preserve history and inspire future generations. 

We can’t thank you enough for the positive feedback we continue to receive and your unwavering support. 
From to-go meals to dining in-house, seeing your faces is what has gotten us through this time.  We continue 
to strive to provide a safe place for our members and we are thrilled that members think we are succeeding.

At the City Club, you have found a place where you belong. When you 
come here, you feel proud. You feel comfortable. You feel at home. 
Invite a friend, neighbor, colleague or family member to a place where they can let their guard down. A place where 
they can come and know they will be well taken care of in a secure and comfortable environment. Share what life 
is like at the City Club and you both will benefit. Contact our Membership & Marketing Director, Mary Milton, at 
MaryMilton@BRCityClub.com to learn more about our referral program.  See page 8 for additional information.

David Coughlin, General Manager, COO, MBA, MHRM 
DavidCoughlin@brcityclub.com

Rae Lyons, Assistant General Manager
RaeLyons@brcityclub.com 

Chef Christian Rossit, Executive Chef
ChristianRossit@brcityclub.com

Anthony Warr, Dining Room Manager
AnothonyWarr@brcityclub.com

Zafer Goncu, Director of Catering 
Z@brcityclub.com 

Kenny Roberson, Events & Staff Coordinator 
KennyRoberson@brcityclub.com

Darren Betts, Bar Manager

Mary Milton, Membership & Marketing Director
MaryMilton@brcityclub.com

Trish Dykes, Club Accountant
TrishDykes@brcityclub.com

B R C I T Y C L U B . C O M

2020 Board of Governors
Rhaoul Guillaume 
President

Helena Cunningham
Vice President

Bert Faulk 
Immediate Past President

Charles “Chip” McAlpin
Secretary 

Tommy LeJeune
Treasurer

Dr. Fred Billings
Communications Chair

Charles Blaize

Greg Bowser 

Stephanie Cargile 

Renee Chatelain 

Francisca Comeaux
Junior Member Representative Chair

Walter Comeaux 

Anne Crochet 
Membership Services Chair

Winston DeCuir 

David Faulk
Facilities Co-Chair

Gary Littlefield
Membership Committee Chair

Amy Canik Province

Buddy Ragland
Facilities Co-Chair

225-387-5767  |  CityClub@BRCityClub.com

CCBR Adheres to a 48-hour Cancellation Policy.
If you must cancel your reservation within 48 hours, 
the City Club will make every reasonable effort to 
fill your spot, but if we our you efforts are unable to, 
you will be charged the full price of the meal.

Breakfast    7:30 am - 9:00 am (M-F)

Lunch       11:00 am - 2:00 pm (M-F) 

Bar 4:00 pm - 8:00 pm (M-F)

Dinner 5:30 pm - 9:00 pm (W-F)

Valet  CURRENTLY NOT
AVAILABLE

City Club Staff

Hours of Operation Reservations Stay Connected - Let’s Get Social! 
facebook.com/CityClubBR

instagram.com/CityClubofBatonRouge

 
linkedin.com/in/City-Club-of-Baton-Rouge

Something this
good should not be
kept a secret. Help
us continue our
story so others can
experience life at
the City Club. 

Throughout the month of October, we want you to “Dine On Us” 

As a token of our appreciation, we want to offer you a chance to dine out all month long in October, at a place where you and your guest will 
be well taken care of in a secure and comfortable environment!  During the Month of October, members who make dine-in reservations for 

lunch or dinner with a guest, will receive a gratis entrée (1-Time Dine) with purchase of entrée.   See page 4 for more details & information.


