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Nashville Events 
Cabaret 

 
Now through March 16th 

 
The advance excitement 

for Tennessee Rep’s new 
production of this famous musical 
was so great that the company 
had to add additional 
performances to the schedule. The 
Kander/Ebb score is well known, 
of course, and the Joe Masteroff 
book offers a glimpse into a dark 
1931 Berlin, where the Nazis are 
poised to take over the 
government and transform 
Weimar Germany into the 
scourge of the free world. 

 
Easter Extravaganza 

 
March 30, 2012 
Admission $5.00 per vehicle 
First Easter Egg Hunt begins at 
10:30 am. 
 

Hop on over to the Sam 
Davis Home for the 13th Annual 
Easter Eggstravaganza! 
Continuing the community wide 

event the 
Davis 
family 
hosted 
many years 
ago, the 
Sam Davis 
Home will be 

featuring Easter activities from 
10 am until 12 pm on Saturday, 
March 30, 2013. The Easter 
Bunny always makes a special 
appearance and loves to see the 
plantation filled with children 

enjoying the games, face 
painting, and more! 

   
KKKIIINNNGGGSSSLLLEEEYYY   AAASSSSSSOOOCCCIIIAAATTTEEESSS   

TTTEEENNNAAANNNTTT   SSSUUURRRVVVEEEYYYSSS   
 
Sometime during the month of 
March, Tenant Surveys will 
be sent to Holladay Properties 
tenants via Email or US mail 
from Kingsley Kingsley 
AssociatesAssociates ..   These surveys 
are designed to help evaluate 
Holladay Properties service 
performance and your level of 
satisfaction with that service.  
It will allow Holladay 
Properties to determine areas 
for improvement and will guide 
us to better serve your needs.          
 
The name of the sender on the 
envelope or email will be 
KINGSLEY KINGSLEY 
ASSASSOCIATESOCIATES.  THIS IS 
NOT JUNK MAIL.  Do not 
throw it away or delete from 
your Email. 
 
When you receive the Tenant 
Survey, PLEASE take five 
minutes to fill it out and return 
as indicated.   
WE VALUE YOUR INPUT,   
so please don’t let this 
opportunity pass by!  

 
Don’t Forget the 

Tenant 
Appreciation 

Lunch!!!! 

 
When:Tuesday March 12th 
Where:Suite 100 
Time: 11:30-1:00 
 
 
 
               

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. 

 
 
 
 
 
 
 
 
 
 

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 

	 
 

Allison Snow 
Asst. Property Manager 

asnow@holladayprop.com 
615-504-4507 

 



 
 
 
 
 

 
 
 
 
 
ST. PATRICK’S DAY,  
MARCH 17th 

 

 
St. Patrick, the patron saint 
of Ireland, is one of Ireland’s 
most widely known figures. 
But for all his celebrity, his life 
remains somewhat of a 
mystery. Many of the stories 
traditionally associated with 
St. Patrick, including the 
famous account of his 
banishing all the snakes from 
Ireland, are false, the 
products of hundreds of years 
of exaggerated storytelling. 
 

 
 
 The Shamrock, which was 
also called the “seamroy” by 
the Celts, was a sacred plant 
in ancient Ireland because it 
symbolized the rebirth of 
spring.  By the seventeenth 
century, the shamrock had 
become a symbol of emerging 
Irish nationalism.  Many Irish 
began to wear the shamrock 
as a symbol of their pride in 
their heritage and their 
displeasure with English rule. 
 

 
 

The Leprechaun, the original 
Irish name for these figures of 
folklore is “lobaircin,” meaning 
“small-bodied fellow.”  Belief in 
leprechauns stems from Celtic 
belief in fairies, tiny men and 
women who could use their 

magical powers to serve good 
or evil in Celtic folktales.   

 
 
 
March is . . . . .   
 
                                                                            
National Nutrition Month                                                                                                                                                                                  
Eating well can help reduce 
the risk of chronic diseases 
like cancer, diabetes, obesity, 
and hypertension. Eating well 
means eating a variety of 
healthy foods in the right 
amounts so your body gets the 
nutrients needed to maintain 
good health and work properly.  
What exactly are the nutrients 
that come from food? Different 
foods provide different kinds of 
nutrients:  
-- Proteins (lean meats, eggs, 
beans, nuts) help build muscle 
and a strong immune system.  
-- Carbohydrates (starches, 
sugar and whole grains that 
also provide fiber) give you 
energy.  
-- Fats provide essential fatty 
acids and extra energy.  
-- Vitamins and minerals 
(commonly available in fruits, 
vegetables and whole grains) 
regulate body processes, 
enhance cell function and 
growth and help build a strong 
immune system.  
-- Water gives cells shape and 
acts as a medium where body 
processes can occur.                              

    

 

 

 

 

 

 

    

Fussilli with Shrimp and 
Arugula 

• 1/4 cup olive oil 
• 1/4 cup finely chopped 

shallots 
• 1 tablespoon minced garlic 
• 1/4 teaspoon crushed red 

pepper flakes 
• 1 cup dry white wine 
• 1 pound large shrimp, peeled 

and de-veined 
• 12 ounces fusilli pasta 
• 3 cups (packed) fresh arugula, 

torn in 1/2 

Directions 

Heat the oil in a heavy large 
skillet over medium heat. Add the 
shallots and garlic and and saute 
until translucent, about 2 minutes. 
Add the red pepper flakes and 
white wine and bring to a simmer. 
Simmer until the wine reduces by 
half, about 5 minutes. Add the 
shrimp and cook just until they 
are pink, about 2 minutes.  

Meanwhile, cook the fusilli in a 
large pot of boiling salted water 



until just tender but still firm to 
the bite, stirring occasionally, 
about 8 to 10 minutes.  

Drain the fusilli. Add the fusilli 
and arugula to the skillet. Toss to 
combine. Season the pasta, to 
taste, with salt and pepper. 
Transfer the pasta to a large bowl 
and serve.  

 


