
LEMON DILL  

GRILLED SALMON 

1615 POYDRAS 

             

          CALENDAR OF EVENTS 
 

Saturdays 

Thru      Farmers Market 

12/26    frenchmarket.org  
 

04/06~ BabyCakes Baseball 

09/03   cakesbaseball.com    
 

07/05~  Essence Festival 

07/08    essence.com 
 

07/04    Independence Day 
 

07/06~ Macbeth  

07/22    Tulane Shakespeare Fest  

              neworleansshakespeare.org 
 

07/07   River Run 

             River Shack Tavern 

             NOLArunning.com  
 

07/10~  Stage Door Idol  

08/14    nationalww2museum.org 
 

07/13     Bastille Day    

               bastilledaynola.com 
 

07/17~  Tales of the Cocktail 

07/22    talesofthecocktail.com  
 

07/18     Bon Operatit!  

 bonoperatit.com  
 

07/20~  LA Sportsman Show 

07/22    louisianasportsmanshow.com 

 Newsletter, JULY 2018 

INGREDIENTS: 

1 Large Lemon 

½ Cup Olive Oil 

¼ Cup Dijon Mustard 

1 Tbsp Dried Dill Weed 

¼ Tsp Pepper 

¼ Tsp Granulated Garlic 

¼ Tsp Onion Flakes 

¼ Tsp Salt 

4 Salmon Steaks (6-8oz)  

Lemon Wedges & Fresh Dill weed  
(for garnish) 

RECIPE SUBMITTED BY:   

Christy Nichols 

Property Management 

  

Celebrate INDEPENDENCE DAY New Orleans Style  
28th Anniversary of GO 4th ON THE RIVER! 

Rules to Remember: Smoking Policy 
 

Please be reminded that this is a smoke-free building, 
including entry ways.  Smoking is only permitted in the 
designated smoking area outside of the building (patio).  Ashtray 
receptacles are placed in this area for your convenience.  Smoking in 
the Loading Dock is    specifically prohibited for safety reasons.  
  

Thank you for your assistance in providing a pleasant work environ-
ment for all the tenants and their guests at 1615 Poydras Street. 

 
Cool zoo/gator run 

 

DIRECTIONS:   
Zest lemon with lemon zester to measure 1 tsp 
zest.  Juice lemon in juicer to measure ¼ cup.  
Whisk all together (oil, mustard, juice, zest, dill, 

pepper, garlic powder, onion flakes, salt).  
 

Reserve some marinade to baste salmon while grill-
ing.  Place salmon with marinade in resealable plas-

tic storage bag.  Turn to coat.  Marinade for 30 to 
60 minutes – NO MORE 
 

Grease grill.  Drain salmon.  Discard marinade.  Grill 

as desired.  Garnish with lemon wedges & dill weed. 

 

SIGN UP TO SAVE A LIFE! 
1615 Poydras & The Blood Center  

are hosting a  

B L O O D   D R I V E   
on Tuesday, July 17, 2018 

10:00A - 3:00P  

6th Flr | Suite 600 

1615 Poydras 
 Annual Tenant Appreciation Event 

 

Thursday July 26, 2018 

11:00A - 2:00P 

with 

PLUM STREET SNOBALLS 
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WELCOME TO  
THE LAW OFFICE OF 

KARL BERNARD  

& ASSOCIATES  
  

Familiar faces alläthey have been a 
fixture at 1615 Poydras for about 20 

years, renting office space from 
Freeport-McMoRan.   

This month they move into their 
own new suite in the Mezzanine 
space.   Karl Bernard Law engages 
in a broad civil practice encompass-
ing areas of labor & employment 
law, general business litigation, civil 
rights, contractual rights, sports & 
entertainment law, oil & gas law, 
successions & personal injury. 

karlbernardlaw.com 

Spend July 4th on the historic New Orleans riverfront for the 2018 
Independence Day celebration—featuring the spectacular & unique 

dueling barges fireworks show over the Mighty Mississippi at 
9:00p. Riverboat rides, shopping, dining, & exploring great      

attractions along the Riverfront.   www.Go4thontheRiver.com 

VIVA  

LAS VEGAS  


