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 Is your office busting at the seams. Looking 

into expanding? We are always looking for new 
partners and new opportunities and would love 
to speak with you. Please contact us at one of 
the numbers listed on the second page or at 
615- 312-0280 to discuss possible options.  

 Looking to Expand?  

The holidays will soon be upon us, and with that in mind, 
it is time for our annual Holladay Food Drive! All 
donations will be taken to Second Harvest Food Bank to 
assist in their constant effort to feed the hungry. We 
kindly ask that all donated food meet normal donation 
quality standards. The food drive will begin October 15th 
and will conclude November 15th. We ask that all 
donations be taken to our onsite office in Suite 720 on 
Mondays, Wednesdays, and Fridays . We thank you for 
your help is supporting this wonderful cause!  

October is chock-full of events all around Nashville. 
Here are a few events happening locally! 
 
• Cheekwood Harvest: Now – November 1 

Celebrate the changing of the seasons at 
Cheekwood! You’ll find activities and experiences 
designed to appeal to kids, adults and families 
alike, making this six-week celebration the perfect 
time for a peaceful solo stroll, a crisp fall family 
day, or an afternoon date. 

•  Fall Fest @ The Hermitage - October 3-4 
Nashville comes together at Fall Fest @ The 
Hermitage happening October 3-4. A community 
event that showcase the art of local & regional 
artists. A sea of tents will be placed throughout 
The Hermitage grounds that will host a variety of 
specialty foods, spirits and the products of 
photography, basketry, ceramics, painting, 
jewelry, leather, and woodwork. From beginning 
to end, live music will fill the festival so you can 
dance around and explore. 

• Tennessee History Festival - October 16-17   
Head on over to Nashville's Bicentennial Mall and 
State Park for the 12th Annual Tennessee History 
Festival. Hear the roar of the cannons and the 
stories of Tennessee's past. The event will begin 
at 10am each day and last until 4pm. 

 
For more details please see Visit Sumner TN@ 

www.visitsumnertn.com.   
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Holladay Properties 

CALL CENTER 
  

 

When you have Maintenance, 

Janitorial, or Security issues, please 

notify the  

  

Holladay Properties  

Call Center @ 

1-888-774-2446 

Or 

www.HolladayMob.com 

 

  

They will dispatch the request to the 

appropriate department.  The Call 

Center is available 24 hours a day.  

Please notify the Call Center if you see 

anything in your office suite or the 

common areas that require attention. 

 

 

Property Management Team at 

Skyline 

  Amanda Harrison, CPM 

  Property Manager 

    615-294-5186 

  

 

 

 
   

Brandon Drake 

     Asst. Property Manager 
bdrake@holladayprop.com 

615-878-3248 
  

Maintenance 

Brad Pierce 

1-888-774-2446 

  

 
It is your tenant handbook at your fingertips. It contains a 

directory of doctors/practices, tenant  forms, a link to the online 

work order system, important numbers and much more.  

 www.skylinemedicalplaza.medicaloffice.info 
 

DON’T FORGET ABOUT THE NEW WEBSITE 
 

Sharing / Promoting 
 Do you have news you’d like to share or services you’d like 
to promote within the building?  Please use us as your 
means to do so.  We would be happy to attach a flyer to our 
newsletter or include the information in it.  Please email, fax 
or drop by with the information by the 20th of each month 
for publication in the next newsletter. 

2 World Smile Day 
12 Canadian Thanksgiving 
12 Columbus Day 
24 Make a Difference Day 
31 Halloween 

Filling: 
5 Granny Smith apples, peeled,  
      cored, chopped small 
1/4 cup finely chopped pecans 
3 tablespoons all-purpose flour 
1/2 cup brown sugar 
2 tablespoons maple syrup 
1 tablespoon lemon juice 
 
Directions 

Topping: 
3/4 cup all-purpose flour 
1/3 cup brown sugar 
1/4 teaspoon ground cinnamon 
1/4 teaspoon salt 
6 tablespoons chilled butter,  
    cut into pieces 
1/4 cup coarsely chopped pecans 

For the Filling: 
Mix all the ingredients together. Place into 7 to 8-ounce ramekins. 

For the Topping: 
Preheat oven to 350 degrees F. 
Mix the flour, brown sugar, cinnamon and salt in large bowl. 
Blend the butter into the mixture until it forms pea size lumps. 
Stir in pecans and sprinkle over filling. 
Bake crisps for 35 to 40 minutes. Cool 10 minutes before 
serving. 

Fall Apple  
Crisp 
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