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Skyline Tenant Newsletter 

March 2015 

Sharing / Promoting 

RiverGate Easter Parade 
Grab the Kids and join your fellow Madison  
Residents for some bright-colored fun! 
 
 

  
 
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. 

WHEN: March 14, 2015 
Saturday 12:00 pm - 3:00 pm  
WHERE: RiverGate Mall Complex  
ADMISSION: Free 

Tenant Event 2015! 
    We just want to take a minute to thank 

each and every one of YOU that took part 
in our annual tenant luncheon. It was a 
great success and we sincerely hope you 
enjoyed yourself as it was our pleasure 
serving you! We also want to thank Whitt’s 
Barbecue for providing all of us with an 
amazing lunch as well as the Vendor’s that 
provided the prizes for this years drawing. 
Please see the back for a list of this years 
Prize Drawing Winners!  

Kingsley Surveys 

We are only a short while  away from our  Annual 
Kingsley Surveys being sent for you to fill out! We 
are looking for 100% participation and an all 
5/Excellence.  
 
We are always looking for ways to improve how we 
can better serve  you and we welcome your 
feedback.  
 
Please let any one of our Holladay Management 
Team know how we can better assist your needs. 
Our contact information is on the following page. 
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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 

Adam Organ 

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 
 

1. Jaime Sanchez  Suite 530 
2. Eddie Alderson Suite 350 
3. Paula Griner Suite 120 
4. Steven McLaughlin Suite 190 
5. Anne Turnage Suite 430 
6. Annette Barnes Suite 400 
7. David Kerley Suite 100 
8. Ashley Barber Suite G30 
9. Cindy Midgett Suite G30 
10. Virginia Brooks  Suite G10 
11. James Bookman Suite 260 
12. Nicole Francis Suite 580 
13. Sheila Ford  Suite 230 

 
 

This Years Winners!  

    Mar 17– St. Patrick’s Day 

   Mar 29th – Palm Sunday 

 

March Holidays 
I 1 pound ground beef chuck  

1 medium onion, chopped  
1 garlic clove, minced  
1/4 teaspoon dried thyme  
2 tablespoons ketchup  
1 tablespoon all-purpose flour  
1 box (10 ounces) frozen 
mixed vegetables (no need to 
thaw)  
Coarse salt and ground pepper  
3 cups mashed potatoes  
  

 
Preparation: 
Preheat oven to 425 degrees. Heat a large (5-quart) heavy pot or 
Dutch oven over high. Cook beef, breaking up meat with a spoon, 
until no longer pink, 4 to 5 minutes. Add onion and garlic; cook until 
softened, about 4 minutes. 
Add thyme, ketchup, and flour; stir until combined. Add 1/2 cup 
water and vegetables. Cook until vegetables are warmed through 
and liquid has thickened, about 3 minutes. Season with salt and 
pepper. 
Spoon beef mixture into a 2-quart baking dish. Spread potatoes 
evenly over beef; using a fork, decorate potatoes with lines and 
peaks. Place dish on a rimmed baking sheet, and bake until potatoes 
are lightly browned, 10 to 15 minutes. Serve. 

 

Shepard's Pie! 
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