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Summer is in full swing. Being on our deck by the tiki bar enjoying the summer breeze is as 

comfortable as you can be outdoors.  Remember, our pool is cooler than most. If you are not at 

the GYC, you are missing a lot of great action! 

  

            Sailing camp is going strong with nearly 70 campers learning to sail, having fun, and 

being safe on the water.  Swim Team and Swim Lessons have also been a huge success. Our 

swimming lessons are rated among the best along the coast. 

  

            Boats are being launched, fishing is in high gear, and sailors from around the country 

are racing at your club.  In the last month, our club has hosted the GYA Challenge Cup, fin-

ished the Race to the Coast (from New Orleans), started the Gulfport to Pensacola 100 nautical 

miles offshore race, and hosted the Area D Semi-Finals.  We continue to receive accolades 

about our facility, staff, and the sailing committee members and volunteers that run these re-

gattas.  They deserve great thanks. 

  

            Have you noticed that Sam Vasquez’s’ hair is growing to a record length?  Indeed, but 

for a great cause.  At the Luau, you will have the opportunity to cut a braided strand of his 

hair.  The Hair will then be donated to the Pink Heart Fund to be used in human hair pieces for 

medical patients. Buy your ticket now to cut a long strand of Sam V’s hair and help raise mon-

ey for junior sailing. 

  

            4th of July preparations are already underway.  It’s one 

of our biggest parties of the year.  Plan to come down for a day 

of fun, games and fireworks. 

  

                                 See you at the club, 

Dr. Michael Seicshnaydre  

MEMBERSHIP DRIVE - Types of Memberships 

$250.00 Initiation Fee for full Resident and Non Resident Membership 
for a Limited Time Only 
 

Full Resident Member  
 Age 35 years of age and up 
 Initiation Fee $2,000  
 Dues $1,750 per year - $153.13 per month 
  Has voting rights and can hold office. You can pay your dues 
 each year in full or pay monthly with a 5% interest charge 
 

Jr. Resident Member  
 Age 21-35 
 Initiation Fee 10% of Resident Fee $200 
 Balance of full Resident Member Fee must be paid by the age   
               of 35 
 Dues $875 per  year - $76.56 per month. You can pay your 
 dues each year in full or pay monthly with a 5% interest charge 

SaveSailing.com 

ATTENTION 
Please Close Gate and Lock after using 

Launching Ramp 

 

 

 

 

Also please let the office know if there 

are any loose or missing deck boards on 

the piers that need attention.   



Sunset Sunday 
July 14, 6:00pm – 9:00pm 

LIVE ENTERTAINMENT 

Menu 
BBQ Beef, Pulled Pork, Hamburgers, 

Homemade Potato Chips, Baked BBQ 
Beans, Cookies/Watermelon 

 

$9.99++ Adults, $5.99++ Kids 

See You Sunday!!!!! 

 

    Thursday 
July 4, 2013 

4:30pm – 10:00pm 
 

 
Buffet 

5:30pm – 8:30pm 
BBQ Chicken, BBQ Ribs, BBQ Brisket, Pota-
to Salad, Baked Beans, Cole Slaw, Burgers, 
Hot Dogs, Chicken Nuggets, Mac & Cheese, 
French Fries, Ice Cream, Assorted Cookies, 

& Watermelon 
 

$12.99 Adults, $7.99 Kids 6-12,  
$5.00 Kids 5 and under 

 

4:30pm  
Giant Waterslide, Snow Cones 

 

 6:00pm – 10:00pm 
Live Music  

Kandeeside  
(New Orleans Cover Band)  

 

8:45pm  
Firework Show  

 June was a busy month for our Ladies Auxiliary. On June 6, the Ladies Auxiliary sponsored a very successful Bingo 

night. Everyone enjoyed happy hour, the tapas bar and many great prizes. The children also enjoyed pizza, ice cream and 

Bingo on the third floor. Our mother daughter luncheon was held on June19. For our Jazz brunch, Chef Jason prepared 

Grits and Grillades that were outstanding. Music was provided by Dave Jones on his saxophone. The bridge winners 

were: First place, Margaret Blount and second place,  Ann Mathers. Hostesses were Carolyn Foster, Vicki Heath and 

Sandy Morrison. 

 What fun we had on our “Crawling the Clubs” bus trip held on June 22. Our first stop was at the Bay- Waveland 

Yacht Club. Their Ladies Auxiliary members were wearing their beautiful teal colored Auxiliary shirts to greet us.  They 

informed us about their activities while cheese and crackers were served with our beverages and great door prizes were 

given. Next we traveled to the Pass Christian Yacht Club where we enjoyed lunch along with more beverages. Their Auxil-

iary President shared with us information on their functions. We ended our day at the Biloxi Yacht Club for our “wine 

down” where their Auxiliary provided us with many hors d’oeuvres and discussed their fund raising methods. 

 Lots of fun and festivities are planned for our Fourth of July celebration.  We hope to see everyone at the club 

celebrating our Independence Day!                                                                           Thank You - Kathy Hage 







 It’s tough to believe July is here already which 
means we are half way through 2013. Time flies when 
you are having fun! Sailing Camp was a tremendous hit 
this year with 66 kids in attendance for the first session 
and Swim Team has been in full force as well. If you 
missed the BINGO in June you missed a huge turnout.  
We had over 90 members in the Chart Room playing 
and approximately 20 kids in the Ballroom playing-
what a great night! Challenge Cup Regatta was also a 
huge success. Our Father’s Day Brunch had over 192 
people in attendance to enjoy the food and FREE 
Champagne was provided. Parking was tight but all 
went smoothly. However, I need to mention the prop-
erty next door- the Misco property north of the club 
has a new NO PARKING POLICY in place. Please do not 
park in that lot or you will be TOWED.    
 

 This month is shaping up to be a very eventful 
month. We will start with Independence Day on Thurs-
day July 4th. This event is for the entire family, starting 
at 4:30pm with snow cones and two waterslides. The 
buffet will open at 5:30pm and remain open until 
8:30pm. We will have live entertainment from 6:00pm 
to 10:00pm and the Firework Show will begin at ap-
proximately 8:45pm. Following Independence Day, the 
Shannon Waller Fishing Tournament will be hosted by 
the Power Boat Committee July 12-14 which pairs up 
with Entertainment Committee and our second SUN-
SET Sunday on July 14th. Hope to see everyone at the 
club enjoying the events provided for our members.      
 

     See you at GYC, 

Steve Chatelain 

It is not to late to sign up for GYC Summer Sailing Camp!  

Applications can be found in the GYC office or GulfportYachtClub.org 

Chilled Yellowfin Tuna 

8 oz Sushi Grade A Ahi Tuna 

1 teaspoon salt and pepper 

1 oz Vegetable Oil 

1 oz Sesame Oil 

1 oz wasabi paste 

1 oz Sriracha Sauce 

2 oz wasabi aioli (see recipe) 

Black Sesame Seeds 
 

Trim tuna into two 4 oz blocks. Heat a sauté pan. 

Add both oils. Season tuna with salt and pepper. 

When the oil in the pan starts to smoke carefully lay 

the tuna blocks in the pan. Sear each side for 30 

seconds (slightly longer if you like the tuna cooked 

more). Remove the tuna once all four sides have 

been seared. Put in the refrigerator to chill. Once 

chilled slice the tuna into thin pieces and arrange 

on the plate with the seaweed salad, wasabi paste, 

sriracha sauce, wasabi aioli, and garnish with  

black sesame seeds. 
 

Wasabi Aioli 

1 Cup Mayo 

1Tablespoon Wasabi Paste 

1 Tablespoon Sriracha 

2 Oz Soy Sauce 
 

Wisk all ingredients together. 
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