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WHO:  The Montauk Yacht Club Resort & Marina 
WHAT: Hurricane Alley Opens 
WHERE:  32 Star Island Road, Montauk, NY 11954 

(631) 668-3100 www.montaukyachtclub.com 
WHEN: Monday, May 24, 2010 

 
MONTAUK YACHT CLUB RESORT & MARINA  

LAUNCHES HURRICANE ALLEY FOR 2010 SEASON 
Introducing New Menu Plus New Artisan Pizza Pies 

 
(Montauk, LI, NY . . . May 2010):  The Montauk Yacht Club Resort & Marina (32 Star Island Road, 
Montauk, NY 11954 [631] 668-3100 or www.montaukyachtclub.com) introduces a new concept at Hurricane 
Alley for the 2010 season set to launch Monday, May 24.  With celebrated chef Robbin Haas at the helm, the 
resort now combines authentic, seasonal cuisine made from locally harvested ingredients, attentive service and a 
relaxed, seaside attitude.  Haas’ unpretentious and home-made cooking style, also found at Gulf Coast Kitchen 
by Robbin Haas, will be offered in a breakfast and all-day menu at Hurricane Alley.  In addition, the popular 
drop-in spot for casual dining features a new pizza oven churning out individual artisan pies. 
 
Waking up to the day, following an afternoon sail or back from the beach, guests are welcomed into a laid-back 
indoor/outdoor dining atmosphere reminiscent of a time-honored bait and tackle fish shack in the Florida Keys. 
Diners may dig into full breakfasts with eggs any style but also with fresh lobster or crab cakes. New lunch and 
dinner selections include lobster roll, tuna sliders, cream or tomato Manila clam chowder, and deli sandwiches. 
There is grilled cheese with fontina, grilled eggplant, peppers, avocado and zucchini; fresh mozzarella buratta 
with farm tomatoes, basil and marinated mushrooms; gluten free corn pasta accompanied by asparagus, 
mushrooms, snap peas and pear tomatoes; and a grilled steak salad made of arugula, watercress, vine ripe 
tomatoes, red onion and blue cheese vinaigrette.   
 
Hurricane Alley’s new thin crust pizza offerings include signature pies and daily blackboard specials.  The 
regular menu features seafood with clams, shrimp, mussels, tomato sauce and fresh oregano; anchoa boasting 
white anchovies, tomato, lemon, basil and chiles; fig with caramelized onions, Gorgonzola cheese, dried figs and 
balsamic; and smoked salmon from Perona Farms with capers, red onions, tomato and cream cheese.  There is 
also the traditional Margherita with fresh mozzarella, tomato and basil as well as the option to build your own 
with an array of toppings from homemade fennel sausage and pineapple to mussels and clams.  All pizzas are also 
available with a whole wheat crust option. 
 
Hurricane Alley will open May 24, 2010 serving breakfast from 7 a.m. to 11 a.m. and lunch/dinner from 11:30 
a.m. until dusk.  For more information about Hurricane Alley, call (631) 668-3100 or visit 
www.montaukyachtclub.com. 
 
ABOUT THE MONTAUK YACHT CLUB RESORT & MARINA:  
The Montauk Yacht Club Resort & Marina is serenely situated on 35-acres of scenic waterfront property at the 
East End of Long Island, New York where it has been the preferred playground for a who’s who of visitors since 
famed entrepreneur Carl Fisher built the original clubhouse in 1929. After a multimillion dollar redesign and 
renovation in 2009, the world-class property features 107 guest rooms; 23 Villa Cottages; 232-slip full-service, 
mega-yacht Marina; fine dining and cocktails at the Gulf Coast Kitchen by Robbin Haas, Hurricane Alley, 
Barracuda Bar and Turtle Lounge; the full-service SPA MYC, SALON MYC and fitness center; a private beach 
and three swimming pools; Har-tru lighted tennis courts; easy access to fishing and water sports; and 10,000-feet 
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of indoor meeting and event space plus the expansive Great Lawn that can accommodate large-scale tented events 
up to 1,000 people. Above all else, Montauk Yacht Club is a place you can…be yourself.  For more information, 
visit www.MontaukYachtClub.com or call (631) 668-3100.  Follow Montauk Yacht Club on Twitter at 
http://twitter.com/MYC_Hamptons and Facebook at www.Facebook.com/MontaukYachtClub. 
 
 
MEDIA CONTACTS 
For Montauk Yacht Club Food & Beverage 
press inquiries please contact:  
Suzee Foster or Megan Sullivan 
WordHampton Public Relations 
512 Three Mile Harbor Road 
East Hampton, New York 11937 
(631) 329-0050 
suzee@wordhampton.com or megan@wordhampton.com 

 
For general Montauk Yacht Club 
press inquiries please contact: 
Rebecca Kollaras 
Kollaras Communications 
48 NW 97 Street 
Miami Shores, FL 33150 
(305) 754-5949 
Rebecca@Kollaras.com 

 
 
 
 
 
 
 
 
 
 
 
 


