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Centennial Heart Soles 

for Souls Results! 

 

 

 

 

Centennial Heart at Skyline 
held its first shoe drive for 

(Soles4Souls) 
through the month of April.  
The drive was a HUGE 
success with 158 pairs of 
shoes being donated by a 
combination of our office 
staff, patients, physicians 
and employees of 
neighboring offices.   What 
an awesome contribution to 
people in need!   The staff 
at Centennial Heart at 
Skyline is striving to make a 
difference in our 
community.   We appreciate 
all of you who have donated 
to such a worthy cause.   

 
   

Please note the 
Holladay office has 
moved to Suite 720. 

 
Please join us for an open 
house on Thursday June 
13th from 11:30 am to 1:30 
pm in Suite 720. Come by 

see your property 
management team and eat 

some . We would love to see 
everyone come by!!   

 

 
 
 
 
We would like to introduce 
our new maintenance 
technician Adam Organ. 
Adam has been performing 
maintenance duties for 
buildings at Vanderbilt so 
we welcome him to the 
Holladay Team.  
 

 
 

 
        

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. 

 
 
 
 
 
 
 
 
 
 
 

 
 

Nashville Events: 
 

3443 Dickerson Pike, Suite 410 | Nashville, TN  37207                    PHONE (615) 612-2868 | FAX 
(615) 612-2728 

 

Property Management 
Team at Skyline 

 
Amanda Harrison, CPM 

Property Manager 
615-294-5186 

	 
 

Mary Gibson 
Administrative Assistant 

mgibson@holladayprop.com 
615-636-8292 

 
Adam Organ 

Maintenance Technician: 
1-888-774-2446 

 



 
 

When: Saturday June 22nd 
5:00- 9:00 pm 

   River Front Park 
There will be a limited number 
of tickets available that will 
include all of your food and 
beverage samples from some 
of Nashville's best restaurants 
and an opportunity to taste 
some of the best beverages 
that call Music City home. $45 
for the advanced ticket, $55 
for the day of the event. 
 

 
When: June 6th – 9th 

Where: LP Field 
If you’re a Country Music fan, 
you get an experience so 
surreal it'll make your head 
spin! Thousands of 
passionate Country Music 
fans enjoy multiple music 
stages filled with new artists, 
superstars, legends and 
more. It's your chance to 
discover music, and make a 
connection with stars and 
fellow fans! And remember 
proceeds from the Festival 
support music education in 
Metro Nashville Public 
Schools and other programs 
through CMA's Keep the 
Music Playing Program. 

 
 

 
 

Heat Safety 
 

 
 
*Recognize the signs of 
heatstroke and 
exhaustion—fatigue, 
confusion, extreme thirst, 
cramping and dizziness or 
nausea.  
*Drink lots of water to stay 
hydrated and limit intense 
physical activity on really 
hot and humid days.  
*Focus on replacing lost salt 
and minerals with water and 
sports beverages and avoid 
alcoholic drinks.  
*DO NOT leave children in 
the car!  

 

 

Fun Father’s 
Day Activities 

1. Fishing 
2. Outdoor Concert 

3. Camping 
4. Paintball 
5. Volunteer 
6. Spa Day 

7. Car Show 
8. Shopping 

9. Cooking Class 
10. Hiking 

 

.  

LEMON PASTA SALAD 

• Salt  
• 1 pound corkscrew pasta  
• 1 pound asparagus  
• 2 tablespoons Dijon 

mustard  
• 1 garlic clove, minced  
• 1/4 cup fresh lemon juice  
• 1/4 cup extra-virgin olive 

oil  
• Freshly ground black 

pepper  
• 1 pint cherry tomatoes, 

halved  
• 1/4 cup freshly chopped 

dill leaves  
• 1 cup frozen peas, 

defrosted  
• 7 ounces crumbled feta 

cheese 

Directions 

Bring a large pot of salted water 
to a boil over high heat. Add the 
pasta and cook until al dente. 
Drain and rinse. Set aside. In 
another large pot of boiling salted 
water, add the asparagus and 
blanch until bright green and 
slightly tender, about 3 minutes. 
Remove with a slotted spoon or a 
spider and shock in icy cold 
water. Remove from the water 
and dry well. Trim the ends of the 
asparagus and cut into bite-size 
pieces on the bias. Whisk 
together the mustard, garlic, 
lemon juice, and olive oil in a 
small bowl. Season with salt and 
pepper, to taste. Combine the 
reserved asparagus and pasta in 
a large serving bowl. Add the 
tomatoes, dill, peas, feta, and the 
mustard dressing. Toss with 
tongs to coat the salad well. Taste 
and add additional salt and 
pepper, if needed.  



 


