
 

 

 
 

  

 

 
  

 

Dear Members, 
 

August is known for many things, including National Watermelon 

Day (Aug. 3) and National Smile Week (Aug. 5-11). The month of 

August is often referred to as the "dog days of summer" but not 

because of pet pooches. It has to do with the star Sirius, also 

known as the dog star, which rose at the same time as sunrise 

during the month of August in ancient Roman times. 

 

"Everything good, everything magical happens between the 

months of June and August."—Jenny Han 

 

Happenings at the Spirit Store 
 Clearance Sale and New Inventory 

Come take advantage of the Kendra Scott Clearance Sale at the Spirit 

Store! Some of these items are being discontinued so you won’t be able 

to find them anywhere else. We also have new Kendra Scott inventory 

with a back to school theme, you’ll find burnt orange and UT related 

items, as well as new inventory from other brands.  

 

Remember that as a Campus Club member you receive an automatic 

10% discount on regular priced items.  

UT Parking Services 
Garage Entry Update 

UTPS has updated the entry machines for UT garages which 

includes our Conference Center Garage. When you enter the first 

machine is the Card Reader control column. Enter the lane slowly 

and stop when the control column screen goes from blank to 

having “Access only” displayed. When this is displayed, swipe your 

Campus Club card magnetic stripe through the mag stripe reader 

on the right. The screen will change to “Waiting” and then to 

“Proceed” and the gate will go up. 

 

To properly use the magnetic stripe on the permit/ card, use one 

single fluid motion. If you begin to pull the permit back towards you 

while the permit/card is in the mag stripe reader, the permit/card 

will not be read correctly by the equipment. 

 

If your card does not work please press the intercom button for and a UTPS agent will be out to 

assist you. If the issue persists please request a new card via email at 

michiko.matsuura@attconf.utexas.edu or at russell.wilson@attconf.utexas.edu; you can also 

leave your request with the hostess at The Carillon or by phone at (512) 404-3655.  
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 The Carillon Models Uncomplicated Fine Dining on UT Campus 
Here’s a small excerpt of this article from The Austinot about The Carillon’s culinary and 

beverage program. Written and photographed by Vi Chetan Enjoy! 

“At the start of my dinner, Chef Barham swung by for a chat. He had put a tasting menu 

together for me. To my surprise, Sommelier Susie Scott had a divine lineup of wine pairings to 

match. 

I was curious about the process of pairing, and discovered Barham and Scott typically have 

a vision for how the food or wine should progress through the evening. Aligning is a big part of 

the restaurant’s success, and these two do justice 

to each other’s art. 

Both Barham and Scott adeptly managed my 

curiosity about their food and wine. I made it 

abundantly clear I didn’t know much about the 

world of wine. Scott helped me learn terms like “full 

bodied,” as well as what to look for when a wine is 

described as floral and fruity. Her mantra is simple: 

“The food should make you thirsty for the wine, and 

the wine makes you crave another bite of food.” 

The Carillon’s kitchen is exhibition style, which 

means you can see all the action from the dining 

room. Toward the end of my dinner, the kitchen 

received a big order from a table of 35 guests. 

Amidst the burst of activity, Chef Barham brought 

me into the kitchen. My inner foodie was in heaven. 

Watching him and his team hustle around the 

kitchen, preparing perfectly cooked meats and 

vegetables, and plating them artfully, was thrilling. 

Despite the busyness, Chef Barham answered all 

questions I had about the process and the food, 

not once breaking form. The team works like a well-

oiled machine, and seeing them is like watching a choreographed dance performance. 

As far as my meal, Barham and Scott served the best of the best. The courses ranged from 

cheese and caviar, to Asian-inspired tuna crudo, to hearty steak and potatoes. If I haven’t said 

so already, I’ll say it again: the food is amazing.” 

 

  
 

 

 

 

 

 

 

For reservations to the Carillon Restaurant, please call 512-404-3655 or email TheCarillon@attconf.utexas.edu. 
For more information please visit www.utexas.edu/campusclub or contact: 

One Complimentary Full Lunch Buffet 
 

With the purchase of a Full Lunch Buffet  
Monday through Friday (tax and gratuity not included). 

This coupon is valid when you use your Campus Club card in 
The Carillon Restaurant.  

One coupon per month per membership during lunch (cannot 
be combined with other discounts or offers).  

Expires October 15, 2018 

 

Buy One, Get One Free Lunch 
 

Receive a second complimentary lunch in Gabriel’s Café for 
equal or lesser value (tax and gratuity not included). 

This coupon is valid when you use your Campus Club card. 
 One coupon per month per membership (cannot be combined 

with other discounts or offers)   
Expires October 15, 2018 

 

Alicia Bogart 
Director 
(512) 471.8611      
Alicia.Bogart@austin.utexas.edu     
 

Michiko Matsuura 
Campus Club Supervisor 
(512) 404.3616     
Michiko.Matsuura@attconf.utexas.edu     
 

Big eye tuna crudo, melons, in a Vietnamese broth 
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