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CV&CCC Monthly Breakfast                                                                        
Saturday April 7th 9:00 a.m.                                                                   

Breakfast Station  3593 N. Lecanto Highway Beverly Hills                                    
Please R.S.V.P. CV&CCC Calendar no later than April 1st 

C.C.M.C. Spring Show                                                                              
Saturday April 14th                                                                                  

10:00 a.m. -  2:00 p.m.                                                                               

Cecil Clark Chevrolet 

We will meet at the downtown McDonaldôs at 8:00 a.m. with a  

815 a.m. departure to Cecil Clark in Leesburg.                                                                               

Please R.S.V.P. the CV&CCC Calendar no later than April 1st  

CV&CCC Charleston Trip                                                  

Friday April 20th 

We will meet at our usual spot on 491 and Hampshire Boulevard at 

6:30 a.m. with a 6:45 departure. We have a luncheon reservation at 

Vicôs on the river in Savannah, Georgia at 12:00.  See Page 4 & 5. 

Coastal Carolina Corvette Club                                                               
Friday April 20th Opening Party                                                             

6:00 p.m. -  9:00 p.m. DoubleTree N. Charleston                                   

Saturday April 21st Corvette Car Show 10:00 a.m. - 3:00 p.m. 

CV&CCC Blue Ridge, Georgia                                                               
Sunday April 22nd - Tuesday April 24th Serenity Luxury Suites & 

Spa. Train ride on Blue Ridge Scenic Railway Monday along the 
Toccoa   River thru the Blue Ridge Mountains to McCaysville, 
Georgia and Copperhill, Tennessee for lunch and back to Blue 

Ridge. See Page 6 - 14. 

CV&CCC / NCM Michelin Bash                                                             
April 25th - 28th Bowling Green, Kentucky                             

See Page 15 
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CV&CCC Officers 
 

C i t r u s  V e t t e s  &  C a m a r o s  C a r  C l u b 

Citrus Vettes & Camaros Car Club Officers 

President Mac McGarry       (352) 697-0054        

E-Mail: citrusvettes2012@gmail.com 

Vice President Ron Linton    (724) 730-0150 

E-Mail: hd.ron1955@gmail.com 

Secretary Wayne Kilmer       (904) 535-1848    

E-Mail: wangel0214@aim.com 

 Treasurer Brandon Sohl      (352) 249-3130     

E-Mail: bsohl@tampabay.rr.com 

Director of Communications  Robert Greene  

E-Mail: rgreene@mindspring.com 

Director of Social Media Steve Simons     

E-Mail: cvccc.steve@gmail.com 

 

CV&CCC Website: cv-ccc.org 

https://www.facebook.com/groups/cvccc/ 
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CV&CCC Members; 

I would like to thank Ron & Frenchie Linton for all their hard work in organizing the 2018 CV&CCC 

All Chevy Show. Thank you too all the CV&CCC Members who volunteered their time and ef-

fort to work the show on March 24th. The show was the largest attending show our club has ever 

had! 

A special thank you to the following women from the CV&CCC who made the custom baskets for the 

womanôs oasis at the show! 

Linda Bowers, Annie Cecio, Elaine Gurry, Joan Kaupp, Tish Lark, Frenchie Linton, Jackie 

McDermott & Bev McGarry. Thank you to Holly Anderson & Raye McCown for having booths 

at the womanôs oasis! 

Thank you to Elaine Gurry, Joan Kissell, Robin Mecler & Diane Verbiski for all their hard 

work with the 50/50 Raffle which brought a record $910.00. 

Thank you to Citrus County Sheriff Mike Prendergast & Deputies Nick Norton & Justin Creel. 

Thank you too all our vendors, sponsors and to our Corporate Sponsor Love Chevrolet! 

We will start the planning process for next yearôs show starting April 2nd. If any member would like to 

get involved with the process, please contact Vice President Ron Linton. 

 

Mac McGarry                                                                                                                  
President                                                                                                                    

Citrus Vettes & Camaros Car Club 
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CV&CCC Charleston Itinerary 

 

C i t r u s  V e t t e s  &  C a m a r o s  C a r  C l u b 

  

 

 

 

 

 

26 East Bay Street Savannah, Georgia 
Luncheon Reservation 12:00 p.m. 

 
We will depart for the DoubleTree Hotel in North Charleston after we finish 
in Savannah. We have about a 2-hour drive from Savannah to the DoubleTree 
Hotel located in North Charleston. The Coastal Carolina Corvette Club Open-
ing Party starts at 6:00 p.m.  
 

Coastal Carolina Corvette Club                                                               
 
 
 
 
 
 
Friday April 20th Opening Party                                                             

6:00 p.m. -  9:00 p.m. DoubleTree N. Charleston                                    
 



CV&CCC Charleston Itinerary 
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Saturday April 21st 

 

 

 

 

 
 
 
Vettes Doin Charleston Corvette Car Show 

The car show is located this year at Benefitfocus 215 Benefitfocus Way in Daniel Island S.C. about 10 
minutes from the DoubleTree Hotel. 
 
We will have breakfast in the restaurant at the DoubleTree at 8:30 a.m. with a departure around 9:30 a.m. 
Registration is from 10:00 a.m. ï 12:00 p.m. with the awards presented at 3:00 p.m. 
 
We will all have dinner at 6:30 p.m. at Fratellos Italian Tavern located at Park Circle in North Charleston. 
We donôt have to drive our Corvetteôs since the hotel has a shuttle to the restaurant which is less than 10 
minutes from the hotel. Listed below is their menu. 
 

 

 

 

Antipasti 

Funghi della Angela 

9 

                   Gamberi 

11 

                        Cozze con Vino Bianco 

15 

 

13 
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Fratellos Italian Tavern Menu 

 

C i t r u s  V e t t e s  &  C a m a r o s  C a r  C l u b 

 

9 

               

15 

               Zuppa del Giorno  

A daily selection of the chefôs house 
made soups 6 

Insalate                                                      

A protein may be added to any salad 

Chicken 4 ï Shrimp 7 -* Salmon 9 

                      Insalata del Fratello 

13 

              Caesar                                                                         

11 
Della Casa 

choice  

Condimenti 

 

                        Pomodoro e Mozzarella 

13 
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21 

17 

Penne alla Vodka ~ Saut®ed prosciutto, with a vodka tomato cream 16 

16 

Spaghetti con Polpette ~ The classic. Meatballs & house made marinara 16 

Fra Diavolo di Mare ~ Shrimp, clams, mussels & calamari, simmered with garlic & 

herbs 23 

garlic & butter 19 

22 

olive oil 18 

Ravioli de Casa 
 

Entrate 

21 

& Chianti in a rich tomato sauce 
 

19 

18 
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Fratellos Italian Tavern Menu 

 

C i t r u s  V e t t e s  &  C a m a r o s  C a r  C l u b 

21 

 

Chicken ï 20 Veal - 23 

Marsala ~ Sliced shallots & mushrooms in a marsala wine 

demi glaze 

 

 

Sunday April 22nd 

Trip to Blue Ridge, Georgia 

We will check in with our pass codes to Serenity Day Spa & Suites around 
3:30 p.m. on Sunday. Dinner Reservations are at the Black Sheep Restaurant 
in Blue Ridge at 6:00 p.m. The restaurant is 6 minutes from Serenity Spa & 

Suites. 

 
 
 
 
 
 
 
 
 

480 W. Main Street Blue Ridge, Georgia 



Black Sheep Restaurant Menu 
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SOUP DU JOUR $6                                                                                                  
BLACK SHEEP CHEFôS SOUP OF THE DAY                                                   

FRIED CALAMARI $13                                                                                           
CHERRY PEPPERS, MARINARA  
MANDIED BACON $12                                                                                         
SERVED OVER GRITS                                                                                    
TUNA NACHOS $15                                                                                                       

SESAME CRUSTED/ASIAN SAUCES                                                             
BBQ PORK BELLY $16                                                                                                 
WITH SEARED SCALLOPS                                                                                
JUST THE BLUES $9                                                                                                         

ROMAIN, CARROTS, BEETS, CAPERS, PISTACHIOS, BLEU CHEESE DRESSING                                                             
WEDGE SALAD $11                                                                                                      

ICEBERG, BACON, BLEU CHEESE, RED ONION, TOMATO, RED WINE            
VINAIGRETTE 

ROASTED BEET SALAD $13 

BEETS, GOAT CHEESE, PISTACHIOS, CANDIED WALNUTS,          
BALSAMIC VINAIGRETTTE 

CRAB CAKES $16                                                                                                          
JUMBO LUMP CRAB CAKES WITH REMOULADE 

 
HOUSE MADE PASTAS 
CHICKEN MARSALA $22                                                                                           

SPAGHETTINI 
CHICKEN PICATTA $22                                                                                                

SPAGHETTINI 
BRAISED LAMB PARPADELLE $26                                                                          

HOUSE BRAISED LAMB AND KALAMATA OLIVES BLISTERED TOMATOES, 
PARPADELLE 

 
P©TES AUX FRUITS DE MER $32                                                                                 

SHRIMP, SCALLOPS, LOBSTER CLAW MEAT, WHITE WINE CREAM SAUCE, 
SPAGHETTI 

BLACK SHEEP PASTA $18                                                                                            
CHOPPED TOMATOES, MOZZARELLA, SPAGHETTI 

MAC AND CHEESE $16                                                                                                 
MORNAY, BACON, GOUDA, TOMATO 
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Black Sheep Restaurant Menu 
 

C i t r u s  V e t t e s  &  C a m a r o s  C a r  C l u b 

SUPPER 
HOUSE CUT PORK CHOP $28                                                                  

BROILED GRUYERE, CARAMELIZED PEARS 
HOUSE CUT LAMB CHOPS $33                                                                 
ROSEMARY DEMI-GLACE 

BLACK SHEEP MEATLOAF $21                                                                      
BEEF, PORK, FOUR KINDS OF CHEESE, HERBS, MAC N 

CHEESE 
HOUSE CUT FILET MIGNON $33                                                                     

CHAR GRILLED 
NEW YORK STRIP $38                                                                             

CARAMELIZED ONIONS, BLEU CHEESE 
SEARED TUNA $32                                                                                                  

8oz SUSHI GRADE, THAI RICE, 3 ASIAN SAUCES 
SHRIMP & GRITS $28                                                                                         

TAIL ON COLOSSAL SHRIMP, STONE GROUND GRITS, 
RASPBERRY DEMI 
CRAB CAKES                                                                                                       

JUMBO LUMP, REMOULADE 
ONE ï $20, TWO ï $32 

 
 

Monday April 23rd 
Breakfast at Mercier Orchards at 8:30 a.m. About a 5 to 7-

minute drive from our hotel.  



Mercier Orchardôs Menu 
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