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McCormick & Schmick’s:

a fresh approach to seafood
McCormick & Schmick’s Seafood Restaurant is an affordable-upscale dining experience. There’s 
a definite appeal and class to the ambience that takes hold of you each time you step foot inside of 
a McCormick & Schmick’s establishment. However, it’s not the setting that keeps people com-
ing back for more. Between the ever-changing menu of fresh seafood and the exquisite steaks 
that are aged upon grilling, McCormick & Schmick’s brilliantly captures the essence of true 
personality and successful hospitality. Bill McCormick and Doug Schmick are true inspirations 
in the demanding industry of establishing restaurants and bringing communities back to life.  
Open for lunch and dinner daily. 335 Hughes Center Drive. 836-9000

Taste Sensation: 

strip house
The traditional steak house just took a jump in sexiness, thanks to this throwback to the 
golden age of cinema and cabaret in 1920s Vienna. Whimsically naughty and bordello red-
flocked wallpaper graces the interior, as do sultry silks, rich leathers and rosy lighting. Also 
celebrating such decadence is the menu, with prime cuts of beef, truffled cteam spinach, 
goose fat potatoes, and, for dessert, the 24-Layer Chocolate Cake. 737-5200

the Venetian is proud to announce 
its newest members of Les Clefs d’or 
USA! Christine Savage, DeAnna Fair, 
Kerry glaha, Linda Lee and Lisa old-
ham recently received their keys to the 
prestigious association. 

Pictured, from left to right, are 
members of the Venetian’s Les 
Clefs d’or team: Bernie o’Brien, 
Karen rosington, Debbie Brumfield, 
DeAnna Fair, tyra Bell Holland, Marie 
Demico, Lisa oldham, Kerry glaha, 
Linda Lee and robert Hoffman.

According to SnHCA President 
Pro tem and Les Clefs d’or member 
tyra Bell-Holland, the Venetian 
boasts the most Les Clefs d’or mem-
bers in the United States. 

in other news from the Venetian, 
Debbie Brumfield has received her 

certification as a Certified Hospitality 
educator. Debbie attended an intense 
three-day workshop put on by the 
American Hotel & Lodging educa-
tional institute, which was conducted 
by professional and regional trainers 
from the world ‘round in June 07. She 
was tested at the conclusion of the 
workshop, and six months after passing 
it, videotaped herself teaching a class 
using all the tools she learned during 
the workshop. Debbie was encouraged 
to undertake the program by the in-
ternational School of Hospitality, who 
also sponsored her to attend.

the Venetian also just received 
its AAA Five Diamond Award. our 
congratulations to the Venetian and 
its concierges!
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