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DID YOU KNOW! 

Members may sponsor friends, neighbors, and 
business associates for private dining functions 
such as weddings, anniversaries, rehearsal dinners, 
and birthday parties.  For more details, call Joseph 
Camero, Catering Director, at (210) 824-9014 or 
email catering@petroclub.com. 

Happy Mother’s Day! What 
better way to pay respect to 
mothers everywhere than to 
learn about when and where 
Mother’s Day began? Luckily, our 
long-standing member, Evelyn 
Flanigan, was born in Grafton, 
West Virginia, and has been kind 
enough to share her knowledge. 

The � rst unof� cial trial run of Mother’s Day was 
hosted at a small church In Grafton on May 12, 1907, 
organized by Anna Jarvis. Anna’s mother taught a Sunday 
School class about “Mothers of the Bible,” with a call 
for someone, somewhere, to establish a day honoring 
mothers. In 1905, Anna’s mother passed away, but 
Anna pledged to be the someone who would ful� ll her 
mom’s wish. After the � rst Mother’s Day, Anna began 
writing to every state governor across the United States, 
asking them to pass a resolution. On May 8, 1914, 
the US Congress passed a joint resolution authorizing 
the President to recognize the second Sunday of each 
May as Mother’s Day. President Woodrow Wilson signed 
legislation on May 9, of� cially establishing Mother’s 
Day across the US. Anna selected this day as it was 
closest to the date her mom had died. She selected the 
white carnation as the of� cial emblem of Mother’s Day 
because it was her mother’s favorite � ower.

DRESS CODE REQUIREMENTS

Please remember our dress code requirements 
when visiting the Club. Shorts and � ip-� ops are 
not permitted in the Club at any time. The Board of 
Directors emphasizes the importance of maintaining 
the casual elegance, dignity, and tastefulness of the 
Club at all times. Gentlemen, collared shirts are part 
of our dress code requirements.

Thursday, May 9, 2024
6:00 pm
$29.00 ++ per person

Featuring: Julia Child Recipes                    
• French Onion Soup en Croute
• Coq au Vin Served with Creamy Buttered Mashed Potatoes
• Crepes Suzette       

Prepared by Martin Valles, Executive Chef
Presented by Joseph Camero

Tasting and Recipes provided. Happy Hour cocktail service available. 
For reservations, call Katrina Guillen at (210) 824-9014 or email 
membership@petroclub.com.

Thursday, June 13, 2024
6:00 pm
$29.00 ++ per person

Featuring: Citrus Recipes          
• Citrus Marinated Grilled Shrimp 
• Veal Piccata with Capers and Lemon Served over Linguini
• Lemon Meringue Tartlet 

Prepared by Martin Valles, Executive Chef
Presented by Joseph Camero

Tasting and Recipes provided. Happy Hour cocktail service 
available. For reservations, call Katrina Guillen at (210) 824-9014 
or email membership@petroclub.com.

Bon  Appétit  Food  Club Bon  Appétit  Food  Club 

IN OBSERVANCE OF MEMORIAL DAY 
the Petroleum Club will be closed Monday, May 27th.

The Petroleum Club is pleased to host our 18th Annual Dining with Dad Night. 
Bring dad, granddad, uncles, and brothers!

Your choice:    
6 oz. Beef Tenderloin 
12 oz. New York Strip 
16 oz. Bone-In Rib Eye    

Accompaniments:   
Grilled Caesar Salad or Balcones 
Salad 
Petroleum Club Classic Baked Potato 
with All the Fixings  
Creamed Spinach or Steamed 
Asparagus 
Hot Artisan Bread 

Dining with Dad 

Saturday, June 15, 2024  
$54.95 ++ per person  
Seating will begin at 5:00 pm
For reservations, call the Club 
Receptionist at (210) 824-9014 or 
email receptionist@petroclub.com  

Please note: For those with a smaller 
appetite, our evening menu will be 
available for members and guests 
wishing to order à la carte.     

The Petroleum Club invites you 
to celebrate Mother’s Day

 at our Annual Brunch Buffet

Sunday, May 12, 2024

Seatings: 11:00 am and 2:00 pm
Adults: $69.95++ per person

Children, Ages 3-11: $29.95++ per person
Toddlers, Ages 2 and under: Complimentary

For reservations, call Club Receptionist at (210) 824-9014 
or email receptionist@petroclub.com

Cancellations must be received by Friday, May 10, 2024 or 
$25 per person charge will be applied to your account.

Mother’s Day Brunch Menu

Colorful Beet Salad with Goat Cheese, Shrimp Salad, Caprese Salad
Roasted Root Vegetable Salad, Caesar Salad, 

Carrot-Raisin and Apple Salad
Greek Salad, Chicken Salad, and Spinach Salad

Breads and Assorted Breakfast Pastries
Imported Domestic Cheese Display

Seasonal Fresh Fruits & Berries
Elegant Smoked Seafood Display

Classic Eggs Benedict
Petroleum Club Smoked Bacon and Country Sausage

Roasted Cornish Game Hens
Salmon with Dijon Cream Sauce   

Traditional Carving Station
Prime Rib and Bone-In Glazed Ham

Mashed Potatoes
Pappardelle Pasta with Herb Butter Sauce 

Asparagus Spears with Lemon Butter Sauce
Vegetable Medley

Assorted Mini Pastries, Cakes and Mousses 
Strawberries Romanoff and Chocolate Covered Strawberries 

Chef’s Signature Bread Pudding with Bourbon Sauce

Children’s Buffet 
Chicken Fingers and Tater Tots

Macaroni and Cheese
Mini Pepperoni Pizza

Mother’s Day Annual Brunch Buffet 

PLEASE EXCUSE THE DUST....
WHILE WE PUT YOUR DUES 

DOLLARS TO WORK TO 
RENOVATE YOUR CLUBHOUSE.



Thursday, May 2, 2024 and Thursday, June 6, 2024                        
5:30 pm 

The Book Club will combine their Book Review with Dinner at the 
Club. Our featured book selections are:
May – The Magnolia Place, By Fiona Davis 
• Discussion Leader - Laureen Cate
June – The Five Wishes of Mr. Murray McBride (Book I), By Joe Siple 
• Discussion Leader - Adrienne Cohen         

Please join us as we dine and discuss our latest selections. If you 
are interested in the Book Club, please call Katie Rishebarger at 
(210) 452-8244. 

Book  Club

If you have a Prospective Member wishing to visit the Club, call 
Katrina Guillen, Membership Director, at (210) 824-9014 ext. 139 or 
email membership@petroclub.com. She would be happy to arrange a 
complimentary lunch and tour of the Club.      

Join Us For a Lunch and a Tour!

Wednesday, June 19, 2024            
$29.00 ++ per person 
6:00 pm  

Featuring: Oberon Winery                              

Oberon Chardonnay, Carneros 2022 (91 Points)
Paired with Champagne Brie Soup  

Oberon Merlot, Napa 2022 (92 Points)
Paired with Bucatini Pasta with Lamb Ragu

Oberon Cabernet Sauvignon, Napa 2022 (93 Points) 
Paired with Blue Cheese Beef Slider with Truf� e Fries           

For reservations, contact Katrina Guillen at (210) 824-9014 or email 
membership@petroclub.com. Reservations for the Wine Club are open to all 
Club members. Please join us and get in on the fun.

Wine  Club 
Wednesday, May 15, 2024
$29.00 ++ per person 
6:00 pm  

Featuring: Bezel Winery                                  

Bezel Chardonnay, Paso Robles 2022 (90 Points)
Paired with Boursin Cheese Bruschetta     

Bezel Pinot Noir, Paso Robles 2022 (92 Points)  
Paired with Cream of Mushroom Soup

Bezel Cabernet Sauvignon, Paso Robles 2021 (93 Points)
Paired with Prime Rib Slider with Cabernet Reduction and Creamy Horseradish           

For reservations, contact Katrina Guillen at (210) 824-9014 or email 
membership@petroclub.com. Reservations for the Wine Club are open to all 
Club members. Please join us and get in on the fun.
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Wine  Club 

Membership 2024 
A Strong Membership Means a Strong Petroleum Club

Sponsor A New Member in May and June
You and Your New Member Will Receive 

Dining Reward Gift Certifi cates!

Also, We Have Reduced Our Initiation Fee From $1000 to $500 
This Program Requires a 12-Month Membership Commitment

Rewards Gift Certifi cates Include
Fried Chicken Dinner for Two

Barbecue Night Dinner for Two
Wednesday Night Dinner for Two

Thursday Night Specials Dinner for Two
Buffet Lunch for Two

For more information, call Katrina Guillen
at (210) 824-9014 ext. 139 or email membership@petroclub.com. 

DIGITAL & PRINT - INTERIOR PAGES

NEW AND IMPROVED BINGO!
Come join us for a fun-� lled night 
of Dinner & Bingo. Test your 
chances to win fabulous prizes! 

Wednesday, May 1, 2024
Wednesday, June 5, 2024 
$34.95 ++ per person: Includes 
International Dinner Buffet without Dessert and 2 
Bingo Cards
$39.95 ++ per person: Includes International Dinner 
Buffet with Dessert and 2 Bingo Cards
5:00 pm – 8:00 pm
Dinner starts at 5:00 pm | Bingo starts at 6:00 pm

Prizes include: Steak Night Dinner For Two, Gift Certifi cates 
for Lunch Buffet for Four, Gift Certifi cates for Lunch Buffet for 
Two, Gift Certifi cates to Wine Club, Gift Certifi cates to Food 
Club, Gift certifi cates for Fried Chicken Night, Gift Certifi cates 
for Pasta Night, Gift Certifi cates for Shrimp, Shrimp & More 
Shrimp, and more. Purchase of Buffet is required to 
participate in Free Bingo.

For reservations, please call the Club Receptionist at 
(210) 824-9014 or email receptionist@petroclub.com

Bingo Night with 
International Buffet

MJ The Musical 
September: 26, 2024
$172++ per person (Dinner & Ticket)
Deadline for Reservations and Payment: June 26, 2024
MJ The Musical on Broadway provides an electrifying 
experience for Michael Jackson fans across the globe to 
visit and relive the memories. (Recommended for age 8+ )

Mean Girls
Coming soon, in November 2024
Deadline for Reservations and Payment: TBA
Direct from Broadway, MEAN GIRLS  is an award-winning, 
hilarious hit musical. (Recommended for age 10+)

Peter Pan
Coming soon, in December 2024 
Deadline for Reservations and Payment: TBA
This extraordinary musical, full of excitement and 
adventure, features iconic and timeless songs. PETER PAN 
embraces the child in us all, so go on a journey from the 
second star to the right and straight on ‘til morning. Your 
entire family will be Hooked! (Recommended for all ages. 
Everyone, regardless of age, needs a ticket.)

2023-2024 Season
Majestic Theatre performances

Price per person includes Ticket and Dinner 

Transportation: Due to the high cost of shuttle service, transportation to and from The Majestic Theater 
will be offered to members once we have received a minimum of 20 reservation requests.

Seating for Dinner will begin at 5:00 pm.
Once your reservation is confi rmed, THEATRE TICKETS ARE NOT REFUNDABLE. 

For reservations, call the Club Receptionist at (210) 824-9014

Disney’s Frozen   
Thursday May 30, 2024
$181.00 ++ per person (Dinner & Ticket)  
Deadline for Reservations and Payment: Feb 09, 2024
Featuring the songs you know and love from the 
original Oscar-winning fi lm. An unforgettable theatrical 
experience fi lled with sensational special effects, 
stunning set costumes, and powerhouse performances.

Clue: A New Comedy     
Thursday, June 27, 2024  
$136.00 ++ per person (Dinner & Ticket)    
Deadline for Reservation and Payment: Mar 07, 2024
Was it Mrs. Peacock in the study with a knife? Or was 
it Colonel Mustard in the library with a wrench? Based 
on the cult 1985 Paramount movie and inspired by 
the classic Hasbro board game, Clue is the ultimate 
whodunit that will leave you dying of laughter and keep 
you guessing until the fi nal twist. 

Cirque du Soleil Songblazers
August 22, 2024
$133 ++ per person (Dinner & Ticket)
Deadline for Reservations and Payment: May 22, 2024 
This is a one-of-a-kind theatrical production celebrating 
country music that pays homage to its legendary and 
modern-day trailblazers.

Wednesday Night   Pasta Night
Wednesday, May 15th and 29th  
Wednesday, June 12th and 26th                                                               
  
$16.95 ++ per person 
5:00 pm – 9:00 pm 

Featuring:
Mixed Green Salad with Assorted Toppings and Dressings to 
include: 
Carrots, Mushrooms, Tomatoes, Ranch, Blue Cheese, Vinaigrette 
Beef Enchiladas 
Beef and Chicken Fajitas 
Charro Beans 
Mexican Rice 
Seasonal Vegetable Medley 
Guacamole, Queso, Tortilla Chips 
Sour Cream and Shredded Cheese 

For reservations, call the Club Receptionist at (210) 824-9014 
or email receptionist@petroclub.com   

Tuesday, May 7th and 21st      
Tuesday, June 4th and 18th                                                                                                                        
$16.95 ++ per person         
5:00 pm – 9:00 pm 

Enjoy Slow Cooked Tender Beef Brisket and Mouthwatering Sausage served 
with Homemade Potato Salad, Slaw, Barbecue Beans, Creamed Corn and 
Dinner Rolls.

For reservations, call the Club Receptionist at (210) 824-9014 
or email receptionist@petroclub.com 

Barbecue Night   

Tuesday Night Specials
Tuesday, May 14th and 28th     
Tuesday, June 11th and 25th                                                                                
$12.95 ++ per person 
5:00 pm – 9:00 pm 

"The Best Southern Fried Chicken in Town" 
Enjoy Real Southern Comfort Food 
Fried Chicken, Mashed Potatoes with Gravy, Southern Green 
Beans, Mixed Green Salad, Potato Salad, Coleslaw and Hot 
Corn Bread  

For reservations, call the Club Receptionist at (210) 824-9014 
or email receptionist@petroclub.com

Fried Chicken Buffet  

Wednesday Night   Mexican Buffet
Wednesday, May 8th and 22nd  
Wednesday, June 19th                                                                                                                                             
            
$16.95 ++ per person
5:00 pm – 9:00 pm 

Choose Your Favorite Pasta and Sauces:
Tortellini, Penne or Angel Hair Pasta
Marinara, Alfredo or Olive Oil with Garlic & White Wine
Vodka Sauce or Pesto Sauce  

Select Your Favorite Toppings:
Fresh Shrimp, Italian Sausage 
Grilled Marinated Chicken, Chopped Bacon
Parmesan Cheese, Gorgonzola Cheese
Fresh Chopped Basil, Parsley
Chopped Garlic, Spinach, Tomatoes, Scallions, Jalapeño Peppers
Artichoke Hearts, Broccoli Tips, Green Beans
Green Bell Peppers, Red Bell Peppers
Fresh Sliced Mushrooms

Menu Includes:
Traditional Mixed Green Salad
Warm Garlic Bread 

For reservations, call the Club Receptionist at (210) 824-9014 
or email receptionist@petroclub.com

First CourseFirst Course
Shrimp Cocktail

Second CourseSecond Course
Shrimp Bisque

Third CourseThird Course
Choice of Fried Shrimp with Rice and 

Vegetable of the Day or
Shrimp Scampi with Angel Hair Pasta and 

Vegetable of the Day 

Shrimp, Shrimp Shrimp, Shrimp 
and More Shrimp!and More Shrimp!

Every Thursday
May 2nd 9th, 16th, 23rd, and 30th  

June 6th, 13th, 20th, and 27th 
$24.95 ++ per person | 5:00 pm – 9:00 pm

For reservations, call the Club Receptionist at (210) 824-9014 
or email receptionist@petroclub.com.

For Your Listening Pleasure, Enjoy the Square Notes 
Band Every Saturday Night. For reservations, call 
the Club Receptionist at (210) 824-9014. 

Saturday Evenings (Please check with the Club Receptionist 
for reservations and date availability.)

Enjoy the relaxed atmosphere with the best view in the 
Club! Casual dress is encouraged (no shorts or t-shirts, 
please). Gentlemen, jackets are not required.

Every Saturday in May and June                                                                                    
5:00 pm – 9:00 pm 
$54.95 ++ per person 

Select Your Steak  
6 oz. Beef Tenderloin  •  12 oz. New York Strip  • 
16 oz. Bone-In Rib Eye  

Accompaniments  
Chopped Salad, Grilled Caesar Salad, or Balcones Salad   
Petroleum Club Classic Baked Potato with all the Fixings
Creamed Spinach or Steamed Asparagus
Hot Artisan Bread  

Wines
Featuring Half Priced House Wines:
Cabernet Sauvignon and Chardonnay

Member benefi ts

Rise and Shine Breakfast
Join us for our hot and cold Breakfast. 
Monday through Friday, 7:00 am - 10:00 am.

Member Birthdays
Every Monday through Saturday evening, 
members with May or June Birthdays may 
enjoy a complimentary dinner from our 
Celebration Menu.  

Member Anniversaries
Every Monday through Saturday evening, 
members with May or June Anniversaries 
may enjoy a complimentary bottle of house 
champagne with their celebration dinner. 
Reservations recommended.

Couples Night - Special Pricing
Every Monday night select any two 
entrees: fried shrimp, chicken gratinee, 
shrimp scampi, fi sh du jour, or prime rib 
(with surcharge).

Reminder
When booking à la carte reservations for 
parties of ten or more, a private room is 
required. 

Happy Hour
Enjoy our Happy Hour in the Wildcatter
Lounge, Monday – Friday, 4:30 pm – 7:00 pm.

Club Staff
PETER MULLER, CCM, CCE
General Manager
pmuller@petroclub.com

KATRINA GUILLEN 
Membership Director
membership@petroclub.com

MARTIN VALLES
Executive Chef 

JOSEPH CAMERO
Catering Director 
catering@petroclub.com

BARBARA ADAM
Accounting Manager
barbara@petroclub.com

SERGIO BALLESTEROS
Day Operations Manager

DENA ARENAS
Human Resource
dena@petroclub.com

BRYAN ZAMORA
Night Manager

LYDIA TSCHIRHART
Assistant Day Operations Manager

Chateau Montelena Winemaker’s Dinner 

First CourseFirst Course
Seared Scallops with Herbed Brown Butter, 

Citrus Infused Edamame and Dusted with Toasted Panko
Chateau Montelena Chardonnay, Napa Valley 2022 (94 Points)

Second CourseSecond Course
Sticky Lamb Ribs with Charred Corn

Chateau Montelena Esate Zinfandel Napa Valley 2021 (93 Points)              

Third CourseThird Course
Allen Brothers Beef Tenderloin Steak Diane 

with Cognac Sauce, Roasted Potatoes and Creamed Spinach
Chateau Montelena Cabernet Sauvignon Napa Valley 2019 (96 Points)  

Fourth CourseFourth Course
Seasonal Berry Fruit Tart with Crème Angalaise

JP Chenet Champagne (91 Points) 

Truchard  Winemaker’s Dinner  

First CourseFirst Course
Lobster Thermidor

Truchard Chardonnay Napa Valley Chardonnay 2022 (92 Points) 

Second CourseSecond Course
Grilled Bacon Jalapeño-wrapped Quail with Pomegranate Sauce

Truchard Merlot, Napa Valley 2021 (93 Points) 

Third CourseThird Course
Roasted Veal Tenderloin with Merlot Shallot Sauce

Truchard Cabernet Sauvignon, Napa Valley 2021 (94 Points)

Fourth CourseFourth Course
Seasonal Berry Fruit Tart

Croft Tawny Port Reserve (91 Points) 

Friday, May 31, 2024
Reception 6:00 pm – Dinner 6:30 pm

$99.95 ++ per person (Non-Wine Drinkers $59.95 ++ per person)  
For reservations, call the Club Receptionist at (210) 824-9014 or email receptionist@petroclub.com

Friday, June 28, 2024
Reception 6:00 pm – Dinner 6:30 pm

$99.95 ++ per person (Non-Wine Drinkers $59.95 ++ per person)
For reservations, call the Club Receptionist at (210) 824-9014 or email receptionist@petroclub.com

Catering to You  
Celebrate your wedding with Petroleum Club fl air!

Private dining rooms are available for your wedding reception, rehearsal 
dinner, engagement party, bridal luncheon, quinceñeras, and reunions.   

The Petroleum Club catering department welcomes all non-member inquiries 
regarding weddings and private parties.    

Call Joseph Camero, Catering Director, at (210) 824-9014 
or email catering@petroclub.com.  

4549
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