


To reward our frequent guests this summer, we will give you one punch for every ten dollars 
you spend at the Crow’s Nest Restaurant or TAVERN.  Turn in your completely punched 
card for a $10 Crow’s Nest Gift Certi� cate for use on a future visit.   We’ll also give you a 
new card to work on.  All cards and any cards not completely punched may be turned in for 
a chance to win a $100 Crow’s Nest Gift Certi� cate- Drawing to be held October 10, 2009.
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F r e q u e n t  D i n e r  C a r d

Chris Jordan honored for Guest Service.  
As part of National Tourism Week our Manager Chris Jordan was 
recognized  for his outstanding customer service by the Sarasota 
Convention & Visitor Bureau with a nomination for the Guest 
Services Excellence Award.  Chris (the tall guy) � rst worked at the 
Crow’s Nest as a busboy after he graduated from Venice HS in 1996 
through 1999 while attending MCC.  He continued to work vaca-
tions while attending University of Central Florida where he also 
gained valuable experience working at Carrabbas.  Bartending and 
waiter stints at the Crow’s Nest prepared him well for the man-

agement position he has held here 
since 2003.  He has a ‘neurotic desire 
to please’ according to owner Steve 
Harner.

Lots of restaurants talk about ‘house-
made’ menu items but few go to the trou-
ble of making their own cheesecake - try 
ours here at the Crow’s Nest or make it 
at home.

Our interactive website has lots of great features and is updated daily.  Make 
reservations in real time for dining or overnight dockage. Visit our online store 
for gift cards and Crow’s Nest Gear.  See video, read news articles, staff bios, and 
of course view all our menus and award-winning wine list.  The site also allows us 
to stay in touch with our guests--if you would like to receive our monthly e-letter 
in addition to this newsletter, please go to the site  www.crowsnest-venice.com 
and click on ‘newsletter’ to add your name to our mailing list.� Online only specials 
will be just one of the ‘bonuses’ of subscribing.  We also have a monthly drawing of 
all the Satisfaction Surveys completed online for a $25.00 gift certi� cate.  

We are a ‘Clean Marina’  !
Congrats go to our Marina Sta�  (especially Brad LaRoche who coordinated for 
the Crow’s Nest) for meeting the criteria and being awarded the ‘Clean Marina’ 
designation by the State of Florida.  To become designated as a ‘Clean Marina’, 
facilities must implement a set of environmental measures designed to protect 

Florida’s waterways. � ese measures address critical environmental issues such as sensitive habitat, 
waste management, stormwater control, spill prevention and emergency preparedness.  

Now Renting Duffy Electric Boats & Kayaks 
Keeping the GREEN theme going, now residents and visitors alike can enjoy the beautiful waterways of Venice in near silence on ‘Hussh’ 
or ‘Whissper’  our Du� y Electric Boats or our single and tandem Kayaks.  Easy, deep water access to the Gulf and intracoastal make the 
Crow’s Nest a perfect destination for overnighters.  Add a professional sta� , immaculate  facilities,  free wireless, courtesy bikes and close 
proximity to the beach and beautiful Downtown Venice, the Crow’s Nest will become your favorite get away for a night or weekend. To 
honor our native Floridians, the Seminole Indians, we will be putting up traditional ‘Chickee huts’ at the west end of the marina - a great 
place for visiting boaters  to relax in the shade and enjoy the waterfront.   Our marina sta�  is always available to help boaters docking for 
lunch or dinner.      You can make dock reservations on our website:   w w w . c r o w s n e s t - v e n i c e . c o m

v i s i t  o u r  w e b s i t e . . .

At the Crow’s Nest’s 33rd Annual St. Patrick’s Day Celebration the 
lively Tavern crowd selected the winners in the Annual Limerick Con-
test from 25 Semi-Finalists culled from over 300 entries.:
 First Place - $100 Crow’s Nest Gift Certi� cate
  There’s a great swimmer who once hit a bong,
  And to him he was doing no wrong.
  To me it’s obscene,
  That they pity the green
  Of a man who looks good in a thong.
     Mike L., Venice FL
2nd – 5th place - $25 Crow’s Nest Gift Certi� cates 
Dennis Brann, Venice, FL; Matt Green, Venice, Fl; Charles   
Berkoff, Sarasota,  FL;Ron Young
Other semi � nalists: Harry Williams, Roger & Elayne Golden, Dr. Bill 
Coyle, Jeff Strom, David Thornbury, Gerald Prinville, Don Bourman, Lynda 
Bonucchi, Dennis Brann, Barbara Hower, Sally Shannon, Angela Oleszko, 
Glenn Ocock, Karen Hartrampf, Diane Pendergast, Maria Devlin, Glennys 
Christie, Wayne Smith, Sandra Flagg.

Crow’s Nest Cheesecake

CRUST
3 cups graham cracker crumbs  1/2  cup sugar  6 oz butter, melted

 1.  Stir everything together to fully combine.  Evenly distributing press into bottom and up the sides of a 10” springform pan. 
 2.  Wrap the base and sides of the pan with aluminum foil (to keep water from getting in) and set aside.

FILLING
2 1/2 lbs cream cheese  1 1/2 cups heavy cream  1 3/4 cups sugar  
1 tbsp vanilla extract  5 eggs    2 tsp lemon juice

 1.  Beat cheese in a mixer with the paddle attachment till light and � u� y.
 2.  Add the sugar and continue to beat three minutes more, scraping down the sides of the bowl.
 3.  With the mixer running at medium speed, add the eggs one at  a time till each is fully incorporated into mixture, scarping   
  between each addition.
 4.  With mixer running add the cream, vanilla, and lemon juice, mix just till incorporated.
 5.  Pour into prepared crust in foil wrapped springform pan, place in water bath ( about 1.5” of water in a shallow roasting pan)  
  and bake in a 325 degree oven for approximately 1 hour.
 6.  It will be done when it is ever so slightly browned around the edges and it barely jiggles in the middle when lightly shaken.
 7.  Remove from water bath and chill in refrigerator at least two hours, preferably over-night.
 8.  Remove springform pan and serve with fresh fruit and coulis.

Applies to one guest check  -  Not transferable - Expires 09-30-09.  Not Valid with any other offer or 
promotion, Wine Dinners, Tastings or with Complimentary Crow’s Nest Gift Certi� cates.

CALENDAR OF EVENTS
All events are at � e Crow’s Nest unless noted otherwise.

Name

Address

Phone #

AT Nokomis Beach reception l to r CN GM 
Cheri LaRoche, Chris, and Chris’ mother Nancy 
Jordan.

Left to right:  
1. set up crust in 
springform pan, 2.  
add � lling and place 
in waterbath, 3.  
voila´, cheesecake!

Memorial Day Weekend Oyster & Clam 
Fest (Boaters make your overnight dock 
reservations now.)

Special Sunday Evening entertainment 
with Max McCann in the Tavern 9PM
 
TAVERN ENTERTAINMENT 9PM   
22  Bob Comeau,  23 RPM,    Sunday 24 
Max McCann, 28  Darrell Lawhorne,  29 
Max McCann,  30 Jim Clinch

Savor Sarasota – Presented by the SCVB 
(Sarasota Convention & Visitors Bureau) 
We are one of many participating 
restaurants o� ering multi-course meals 
for $15/person for lunch and $25/person 
for dinner.  Chef Mike will be especially 
creative!

Cellar Wine Tuesdays: 25% o�  all 
Cellar List Wines! (see related article).

Food & Wine Wednesdays: � ree course 
� xed price meal with wine 
pairings.  

Summertime Wine Dinner 
Argentina and Chile (see related article). 

Fathers Day at � e Crow’s Nest:  
Herb Roasted Prime Rib & Lobster in 
the Dining Room 
TAVERN:  Prime Rib & US OPEN 
Golf in HD! 
 
� ursday Dockside Wine Tasting –$10 

TAVERN ENTERTAINMENT 
� ursday, Friday & Saturday   9 PM
Darrell Lawhorne, � ursdays; RPM 6,13, 
27; Bob Comeau 5, 20; Mark Northy 12;      
Larry Crane  19; Max McCann  26
 
All American 4th of July Weekend 
Maine & Florida Lobster, Alaskan 
Crab, Maryland Soft Shells, Washington 
Dungeness. (Overnight Marina guests 
please call early for 4th of July Holiday dock 
reservations and the BEST view of the 
Fireworks!).

Fireworks Display  by City of Venice & 
Sertoma  from the South Jetty

Cellar Wine Tuesdays:  25% o�  all 
Cellar List Wines! (see related article).

Food & Wine Wednesdays:  
� ree course � xed price meal with wine 
pairings (see related article).

Summertime Wine Dinner 
Bastille Day (see related article). 

UNITED WAY DAY 
Help support the South County UW- 
10% of our sales to UW!

Dockside Wine Tasting – $10 

TAVERN ENTERTAINMENT  
Live Music Friday and Saturday 9 PM - 
check online for schedule

Cellar Wine Tuesdays:  25% o�  all 
Cellar List Wines! (see related article).

Food & Wine Wednesdays:  
� ree course � xed price meal with wine 
pairings (see related article).

Summertime Wine Dinner: 
Pahlmeyer (see related article).

YMCA ‘Luau’ Center Rd. – Crow’s Nest 
will be there! 

Dockside Wine Tasting-  $10

TAVERN ENTERTAINMENT  
Live Music Friday, Saturday 9 PM - 
check online for schedule. 

Labor Day Weekend, featuring ‘Lobster 
Pots’ 

Special Sunday Evening entertainment in 
the Tavern 9PM

Crow’s Nest Restaurant Closed for 
Annual Maintenance – Marina remains 
OPEN!

Crow’s Nest Restaurant reopens 11:30 
AM

Summertime Wine Dinner: 
All American Chef ’s Choice  
(see related article). 

Cellar Wine Tuesdays:  25% o�  all 
Cellar List Wines! (see related article).

Food & Wine Wednesdays:  
� ree course � xed price meal with wine 
pairings (see related article).

OVERNIGHT 
DOCKAGE

Great for up to 8 people!
Order CN Duffy Platters or bring your own 

food & beverage!

VALID THROUGH 9/30/09.  
PLEASE CALL MARINA FOR RESERVATIONS.

GUEST APPRECIATION 
CERTIFICATE

With this certi� cate cost is only $100, 
regular price is $150!

DUFFY BOAT RENTAL!
$50 OFF on TWO-HOUR

VALID THROUGH 9/30/09.  NOT VALID WITH OTHER 
DISCOUNTS. EXCLUDED DATES: 7/1-7/5 AND 9/4-9/07. 

50% OFF

APPRECIATION CERTIFICATE

FOR UP TO FOUR 
NIGHTS WITH THIS 
CERTIFICATE.

M A R I N A

Staff Pro� le 

m a r i n a  n e w s

2009 Limerick Contest Winners
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