THE ESSENCE
OF FAMILY

A

t Millennium, family is at the core of who we are. It is embedded in our
company’s culture. Our theme song is “We Are Family”. One of the definitions of family is “descendants of a common progenitor.” In fact, common
ancestry is what binds families together. As a child, I longed for big family
reunions and get togethers, the kind where you get a t-shirt and the whole
family gathers from all parts of the country. Unfortunately, even though I
was part of a big family with 6 aunts, 6 uncles, their spouses and children and
grandma and grandpa, we never came together as a unit. Life was busy and
everyone went their own way.
I realized that family was more than being related by
birth. To me, family is a group of people who enjoy
being together. This theme is woven through the
fabric of my life.
At home I am the proud Dad of the most amazing
kids in the world. I am also the husband to the best
woman ever! When we are together we talk, laugh,
make fun of each other and look after each other. We
all have each other’s best interest in mind.
At work, my family is the greatest. Every member
has unique talents and are amazingly good at what
they do. I am privileged to work with a team of professionals that demand and expect excellence from
themselves and each other. This part of my life is very
rewarding. I enjoy getting to know each member and
their immediate family. I like that they know me and
my family as well. Because we are family, the same
principles apply. We laugh together, create together
and serve together. We have each other’s best interest
in mind.
Each time I meet a new client I introduce the concept
of family. Many clients don’t understand this at first,
but it doesn’t take long for them to see exactly what I
mean. When we answer the phone, we do it as if our
family is on the other line.
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When we design a coach with a
client, our team listens to ideas
with an open mind. We are
attentive to your needs. We keep
your best interest in mind.
Lara and I have spent most of our summer traveling to several rallies and visiting several resorts like
Mountain Falls Motorcoach Resort and Hearthside
Grove. We have reunited with family and met and
welcomed new family members. It is a wonderful
feeling to see people you haven’t seen in a year and
pick up where you left off. It is amazing to see what
has happened since you last saw each other or spoke
on the phone. At the rallies, we get to have the big
family dinners and gatherings that I dreamed about as
a child. I get to dance with my “aunts” and talk shop
with my “uncles”. People often thank me for our presence and participation at the rallies. I think I should
be thanking them. I have my big family now. We
celebrate together, work together, plan together and
we enjoy being together.

By Nelson Figueroa
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LETTER FROM ALEX
“C

amping? Like, outside camping?” Those were my first words
when my boyfriend Brad told me we were going to Big Pine for the
weekend with his family. After a lifetime of Millennium style “camping” I was actually going to experience the 30 degree, sleep outside,
catch fish and cook ‘em over the fire type camping, and let me tell you,
by day three I was really missing those Italian tiled showers.
When we pulled up to the camp site It was 23 degrees and windy,
I crawled into my tent and nestled into a pile of sleeping bags and
blankets trying to keep warm, Mr. Anderson snored loudly in the tent
beside me. I finally fell asleep in two pairs of pants and four shirts under a snow proof jacket. No heated floors or hand crafted comforters.
What the heck had I gotten myself into?

Brad was up at 5:30 the next morning to try and catch some brook
trout, I woke up soon after and Brad’s parents made breakfast on the
small grill they had brought from home. Freezing, hungry, and desperately wanting a warm shower, I realized the worst… I had to use
the bathroom. Trust me when I say that using that hole in the ground
outhouse in 30-degree weather really made me realize I had taken the
heated seats and bidet I was used to for granted.
As the day warmed up Brad took me down to the brook, it was beautiful quick running water and the smell of Pine sap saturated the air. For
those of you that haven’t got the chance to meet Brad, he’s currently
playing baseball in the minor leagues, which made it a lot more fun
to beat him in our family game of whiffle ball!! That night as the sun
set and we all sat around the campfire I felt somewhat better about the
possibility of freezing to death in the wilderness. Laughing and telling
stories, poking fun at each other, it was nice to relax with our loved
ones after my hectic week of midterms. When the stars came out that
night I was overwhelmed with thankfulness. Even though this trip
was definitely not the most comfortable, it was well worth it to be with
the people that cared about me. I even caught THREE fish! (my mom
called them minnows).
So now I can say I have a new-found love for the luxury of traveling
the Millennium way, but at the same time, I grew to understand that
traveling isn’t always about the luxury. It’s about spending time with
the people that mean the most to you, vacations are better with people
you love.
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UPCOMING
EVENTS
1/17-1/22
TAMPA SUPER SHOW
..................
1/16-1/17
PREVOST STUFF SHOW
..................
1/27-1/29
PELICAN LAKES RV
SHOW
..................
2/21-2/26
MILLENNIUM’S RALLY
..................
3/3-3/5
PELICAN LAKES RV
SHOW
..................
4/24-4/29
BUS N BIKERS SHOW
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PREVOST PROUDS
FALL RALLY

The Millennium Luxury Coaches team had a lot of fun and made many wonderful memories at the Fall Prevost

Prouds rally in the Carolinas. We always enjoy getting reacquainted with old friends and are happy knowing
that we have increased the bonds of friendship with our extended “family”. Coming to the Prevost Prouds rally
is important to us at Millennium. We worked hard to make ourselves available to as many people as possible
and to provide service to those who needed it. We played hard too, enjoying the dancing, food and friendship.
We laughed until our sides ached and enjoyed all the exciting festivities! We are grateful that the hard work,
combined with the fun of getting to know our friends better propelled us to a great start to 2017. Thank you for
joining us. We look forward to seeing you at the Spring Prevost Prouds rally in Naples.
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PREVOST PROUDS FALL RALLY
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Millennium Luxury Coaches was one of
the sponsors for the Skinner Round-Up
to benefit Hope For The Warriors, a national nonprofit organization dedicated
to restoring a sense of self, family and
hope for post 9/11 veterans, service
members and military families. This
2-day event at Mountain Falls Luxury Motorcoach Resort was a reunion
of friends and competitors from the
NASCAR Camping World Truck series,
former NFL football players and other
NASCAR related personalities gathering to take part in friendly competition
and fun festivities. Nashville-based
singer/songwriters and entertainers
provided great music performances
throughout the event.
Nelson and I had the pleasure of representing Millennium Luxury Coaches
at the event. I was looking forward to
supporting Hope For The Warriors with
Nelson. I am very proud of Nelson’s
military service and enjoyed watching
him interact with the other veterans
who were in attendance. Listening to
the stories they shared, watching them
shake hands and seeing the genuine
appreciation and respect they had
for each other was truly inspirational.
Mike and Angie Skinner and their team
did a fantastic job putting the event
together and were successful in raising
funds to support the often-forgotten
heroes, our military veterans. Thank
you for allowing us to partner with you
in support of this wonderful cause.
by Lara Figueroa

HOLIDAY TRADITIONS
WITH A TASTY TWIST!

Everything Bagel and Bacon stuffing
Ingridients
8 count everything bagel thinso
1 tablespoon olive oil
3 Italian sausage links, removed from casing
3 celery stalks, diced o1 medium sweet onion, diced
2 teaspoons minced fresh sage
1 teaspoon fresh thyme leavesoKosher salt and pepper, to taste
2-3 cups chicken stock
Directions

1.
2.
3.
4.
5.
6.
7.

Separate the bagels in half, and cut them into 1-inch cubes.
Add the cubes to a large baking sheet, and toast them under the broiler till lightly browned.
Remove the cubes from the oven, add them to a large bowl, and set them aside.
Preheat the oven to 350 degrees F.
In a large skillet set over medium-high heat, add the olive oil.
Once the oil is hot, add in the Italian sausage, and break it up while it’s browning.
When the sausage is lightly browned, add in the celery and sweet onion. Continue cooking until the sausage
is fully browned and the vegetables are soft. Stir in the fresh sage, thyme, kosher salt and pepper.
8. Add the sausage mixture to the breadcrumbs, and stir to combine.
9. Add in the chicken stock until your mixture is moist but not dripping.
10. Add the stuffing to a 9 x 13-inch casserole dish. 11.Bake for about 40 minutes, until the top is crispy and the
in side of the stuffing is moist and hot.

Sweet Potatoes with cranberries and cilantro
Ingredients
2/3 cup dried cranberries
6 tablespoons EVOO
3 tablespoons fresh lime juice
2 tablespoons sugar
1 teaspoon lime zest

3 1/2 pounds sweet potatoes, peeled, cut
into 3/4-inch cubes
1 1/2 teaspoons ground coriander
1 1/2 teaspoons ground cumin
Salt and pepper
1/4 cup chopped cilantro

Directions

1. Preheat the oven to 450 degrees . In a small saucepan, bring the cranberries, 2 tbsp. EVOO, the lime juice,
sugar and 1/4 cup water to a boil. Add the zest, cover and remove from heat.
2. In a large bowl, combine the sweet potatoes, coriander, cumin and remaining 4 tbsp. EVOO. Season; toss to
coat the potatoes. Spread on a large foil-lined baking sheet and roast for 15 minutes.
3. Pour the cranberry mixture over the potatoes; toss to coat. Continue roasting until the potatoes are tender,
about 15 minutes. Season; toss with the cilantro.
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Smoky Cranberry Apple sauce
Ingridients
1 (12-oz.) package fresh cranberries
1 cup sugar
3/4 cup apple juice
1/4 cup minced red onion
2 tablespoons butter
2 Granny Smith apples, peeled and coarsely chopped
1/2 cup smoky barbecue sauce Garnish: fresh parsley sprigs
Directions

Stir together cranberries and next 4 ingredients in a medium saucepan. Bring to a boil over medium-high heat; reduce heat
to low, and simmer, stirring occasionally, 10 minutes or until cranberry skins begin to split and pop and mixture begins to
thicken. Stir apples and barbecue sauce into cranberry mixture, and simmer 5 minutes or just until apples are tender. Let
cool 30 minutes. Cover and chill 24 hours before serving. Store in refrigerator up to 3 days. Let stand 30 minutes before
serving. Garnish, if desired.

Dark Caramel Sauce
Ingridients
1 cup sugar
1 cup whipping cream
1 teaspoon vanilla extract
1/8 to 1/4 tsp. salt

Peanut butter-banana Bread
Pudding with Dark caramel sauce
Ingredients
8 buttermilk bread slices, crusts removed
1/2 cup creamy peanut butter
2 bananas, thinly sliced
2 large eggs
1/2 cup granulated sugar
2 tablespoons brown sugar
1 3/4 cups whipping cream
Garnish: powdered sugar

........................

Directions
1. Spread bread slices with peanut butter. Top 4
bread slices with bananas and remaining bread
slices, peanut butter sides down, pressing firmly. Cut sandwiches into 1-inch pieces; place in 8
lightly greased (8-oz.) ramekins.
2. Whisk together eggs and sugars; whisk in
whipping cream. Gradually pour mixture over
sandwich pieces in ramekins; sprinkle with Peanut Butter Streusel Topping. Place ramekins in a
15- x 10-inch jelly-roll pan. Cover and chill 2 to
24 hours. 3. Preheat oven to 375°. Let puddings
stand at room temperature 30 minutes. Bake 20
to 25 minutes or until golden brown, set, and
puffed. Serve warm with Dark Caramel Sauce.
Garnish, if desired.

877-322-0190

Preparation
Cook sugar in a 3-qt. heavy saucepan over medium
heat 6 to 8 minutes or until sugar caramelizes, tilting
and swirling pan to incorporate mixture. Stir in whipping
cream. (Mixture will bubble and harden.) Cook, stirring
constantly, until mixture melts and begins to boil (about
5 minutes). Quickly pour sauce into a bowl; stir in vanilla, and salt. Let cool 15 minutes. Serve warm or cool.
Note: To make ahead, cover and chill up to 3 weeks. To
reheat, cook, uncovered, in a microwave-safe glass bowl
at MEDIUM LOW (30% power) for 2 minutes or until
warm, stirring once.
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2017 MILLENNIUM H3-45 S4
Coach 10119

This coach grabs your attention right away and doesn’t let go. Its exterior glistens boldly with

gold metallic accented stripes against a strong black background. The interior is equally compelling with high gloss smoked eucalyptus veneered cabinetry accented with earth toned fabrics
and wood planked porcelain tile set diagonally. The floor plan features a flat floor in the salon
and a wonderful, expansive shower in the rear bath.Millennium Luxury Coaches use the Savant
Systems and Lutron Home Works automation systems, giving you control of your coach from
any of the four convenient iPads on board. Once you see this stunningly beautiful coach, you
will want to make it yours!

Power, beauty, function and precision. That’s the Millennium way.
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ROYAL COACH CLUB
FALL RALLY 2016

M

illennium Luxury Coaches was pleased to partner with Prevost to
sponsor the Royale Coach Club’s 2016 Fall rally in Tucson, Arizona. Rally
masters Naomi and Nick Theisz did a wonderful job planning and hosting this exciting 10-day event highlighted by trips to many of the local
sights. Sabino Canyon, San Xavier del Bac Mission, the Pima Air Museum,
Kartchner Cavern, Tombstone, the Queen Mine in Bisbee and Kitt Peak
National Observatory were among the activities we shared.We were entertained by a local High School Mariachi Band, and enjoyed a barbershop
chorus in concert.It was a wonderful time seeing friends from around the
country and enjoying the fun, food and friendship. We at Millennium were
happy to provide service to many while there, thanks to Walter and our
new Millennium service vehicle.

A

s one of the newest members of the Millennium family, this year has
been a whirlwind of activity. When Nelson first hired me, he was quick to
welcome me, saying I was now “part of the family.” At first, I must admit I
was thinking that this might be just one of those things people say but don’t
mean. As the year continued, I began to see what he meant. At the Royale
Coach, Prevost Prouds, and Millennium rallies and I have had the privilege of meeting some great people. You have inspired me with the stories
of how you built your businesses. You have shown humility, strength and
determination. You have displayed a great passion for life and compassion
for each other. I have seen you rally around each other when there was an
illness or.I have seen you comfort those who mourned the loss of a loved
one.You have worked hard, played hard and enjoyed life with each other.
What a wonderful family. Thank you for welcoming me and allowing me
to share in this great experience. I look forward to meeting even more
great folks in the coming years and continuing to be part of this wonderful
family we have.
by David Byrd
www.MillenniumLuxuryCoaches.com • 877-322-0190
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2017 MILLENNIUM H3-45 S3

Coach 10120

This coach has one of the most breathtaking interior designs of any coach we have produced

to date.High gloss gray obeche wood veneered cabinets, beautiful quartz countertops, combined
with rich earth toned wood and leather wall treatments make this coach strikingly glamorous,
yet approachably inviting and livable. The bath and a half floor plan with two slides in the salon
and one in the stateroom, gives you plenty of room to live in and entertain your guests in comfort.
With the Savant systems custom interface and Lutron Homeworks automation systems, your
coach behaves more like a luxury estate than a motor home, allowing you to operate every system from one of the iPads on board.

Power, beauty, function and precision. That’s the Millennium way.
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Take a trip to Pagosa Springs,
Colorado and you find yourself in
the center of nature’s playground.
Surrounded by three million acres
of national forest and wilderness
area, this quaint town has an
endless beauty which allows you
to enjoy simplicity on a grand
scale. This winter, pamper yourself “Pagosa style” by soaking your
worries away in the infamous hot
springs.This unique experience is
sure to prepare you for the endless
activities the area offers.
Ron and Kally Kitchings, Millennium owners who reside in Pagosa Springs, have a hard time
deciding which season is their favorite. In the winter, Wolf Creek Ski Resort is promised to
have the most snow in all of Colorado! It is located at the top of the Continental Divide and the
skiing lasts for months with an abundance of fresh powder. Since Wolf Creek is not considered
a destination resort, the area is predominately trafficked by locals. Because of the lack of tourist
traffic in the area, you are likely to some of the abundant local wildlife.
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In the warmer months, the salty peaks, dramatic
cliffs, flowing rivers, undisturbed wilderness and
soothing hot springs invite young and old alike to
explore the back country. Dan and Bobbie Jensen
love this area as well. These Millennium owners recommend taking some day trips to any of the neighboring towns to enjoy the breathtaking scenic views.
Their favorite adventure is renting a 4-wheeler and
driving the many 4-wheel drive roads around Pagosa
Springs.

We think you will make many
memories in the lovely town of Pagosa
Springs, which means “healing
waters”, so take a trip and let the
healing begin!

877-322-0190
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2017 MILLENNIUM X3-45 S2 #10123
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PREOWNED INVETORY
AND COMING SOON

2006 H3-45 FEATHERLITE SS2 #4883

2013 MILLENNIUM H3-45 S4 #651
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2013 MILLENNIUM H3-45 S4 #1850

2013 MILLENNIUM H3-45 S4 #2030

Coming Soon

2013 MILLENNIUM H3-45 SS2 #2140

Coming Soon

2015 MILLENNIUM H3-45 S4 #2455

877-322-0190

2015 MILLENNIUM H3-45 S4 #2618

Coming Soon

2016 MILLENNIUM H3-45 S4 #2660
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