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       December 2016 

Terrace on the Green Hours 
Public Is Invited 

 

Happy Hours Every Day 11-5 
 

Sunday - Bar open from 10-6, Brunch 10 -2 
 

Monday - Bar open 11-6,  Lunch Buffet 11-3,  

Monday Madness 4-6 
 

Tuesday - Bar open 11-6, Lunch Menu 11-2,  

Lunch Buffet 11-3, Lite Bites 3-5 
 

Wednesday through Friday - Bar open 11-8 

Lunch Menu 11-2,  Lunch Buffet 11-3,  

Lite Bites 3-5, Dinner 5-8 
 

Saturday -  Bar open 11-6, Lunch Buffet 11-3,  

Lite Bites 3-5 
 

Saturday hours subject to change if parties are booked. 

Closing times subject to change based on business.  

New Year’s Eve Celebration 
Saturday, December 31, 2016    

 

Cocktails & hors d’oeuvres 7:30            

Dinner Served   8:30 

Entertainment by Ricky & Franky from  

8:00PM - 12:30AM 
 

Hors d’oeuvres - Imported & Domestic Cheese Tray 

with Fresh Fruit and Crackers, Tempura Shrimp 

Torpedos with Orange Sesame Ginger Sauce, Crab 

Stuffed Mushrooms. 
 

Salad - Boston Bibb Lettuce Wedge with Zinfandel 

Poached Pear Julienne, Candied Pecans, Stilton 

Cheese Crumbles, and Zinfandel Vinaigrette  

Dressing. 
Entree - Pan Roasted Filet Mignon topped with 

Grilled Shrimp, served over Braised Rapini, and 

topped with Sauce Choron, with Roasted Fingerling 

Potatoes with Truffle Oil. 
 

Dessert: Chocolate Lava Cake with Chambord 

Sauce. 
 

$75.00 per person, ($47.43 towards minimum)   

includes hat & favors, hors d’ oeuvres, dinner,  

champagne toast, entertainment, tax & gratuity. 

 

 

 

 

Sunday, January 1, 2017  
Seating by reservation only. 11:00 - 2:30  

 

Buffet Menu 

Salad Bar - Full Salad Bar, Mediterranean Pasta 

Salad, Cauliflower Salad, Smoked Salmon Platter. 
 

Carved Prime Rib, Carved Ham, Salmon with Dill 

Hollandaise, Vegetable, Au Gratin Potatoes,  

Bacon, Sausage & Andouille Sausage, Scrambled 

Eggs with Cheese, O’Brien Potatoes, French Toast 

Casserole with Pecans and Wild Berry Compote,  

Eggs Hussarde (Holland Rusk, Canadian Bacon, 

Sliced Tomato, Marchand di Vin Sauce, and  

Hollandaise), Biscuits & Gravy, Boursin Cheese 

Grits & Corned Beef Hash, Assorted Breakfast 

Breads, Danish, Muffins, Cheese Blintzes, Bread 

Pudding,  Dessert Display, Coffee, Tea, Iced Tea, 

Champagne Punch, and Orange Juice. 
 

$26.00 Adults   $13.00 Child 4-10   

plus tax and gratuity. 

Chanukah Brunch  
and Candle Lighting  

Sunday, Dec. 18, 11:00 - 3:00 
 

See insert for more details 

Don’t miss out! We  

still have reservations  

available for our 

Member Holiday Parties 
Friday, Dec. 9 & Saturday, Dec. 10 

 

Entertainment by “Sensations” 
 

Cocktails 6:00    Dinner 7:00 
 

See insert for all the details 



Men's Golf 
December 2016 

 

12/07      Twosome by flight, 1-2 Best Ball by Hole Handicap, Team Low Net 
 

12/13      Three Clubs and a Putter, By Flight, Individual Low Net 
 

12/20      Skins by Flight, Gross Score 
 

12/28      Foursome, Two Best Balls, Team Low Net, 80% Handicap 

From the Golf Pro Shop By PGA Head Pro Mitch Riley 
 

Happy December everyone!! I hope all of you have had a great holiday season thus far 

with Christmas coming up quickly. Please have a safe and fun holiday season. 
 

The PLGA have their Christmas Lunch and Scramble on December 13. Make sure to 

sign up in the Golf Shop as soon as possible. Price will be $28.85 for Riding and Lunch, 

Walking and Lunch will be $24.60 and lunch only will be $5.00. 
 

Please stop by the Golf Shop on Thursday Dec. 1 as we are having our 

annual Christmas Sale.  The Sale will run all day with light hors d'oeuvres to 

start at 5:30PM. Come join the fun with the Golf Shop Staff.  
 

Those of you who keep your handicap in the Golf Shop will need to pay 

their annual dues to keep this service active.  The cost will be $12.00 for the full year.  PLGA 

and PMGA association members have this fee included in their annual membership dues. 
 

Also, remember that on December 24, we will have an 8:30AM shotgun start for those 

of you who want to just play a round of golf. The course will be closed following the shotgun. 

Christmas Day will be a free day for our members only. Please make a tee time in the Golf 

Shop. Carts will not be available as the Pro Shop will be closed on Christmas Day.  
 

I wish everyone a very Merry Christmas and a Happy New Year in 2017. 

Golf Trivia 
by Mitch Riley 

 

Question: When and where did Tiger Woods win his first PGA Championship? 
 

Answer: Medinah Country Club, course No. 3, in Medinah, IL  
 

New Question: When was Arnold Palmer's first PGA Tour victory?  
 

Answer in next Scorecard 

REMINDER 
Please return the bag of new unwrapped gifts for the Angel  

you selected to the Golf Shop for pick up by Tuesday, December 6.  
 

Thank you for your support!! 



Tennis Schedule 
Beginners Welcome! 

 

Monday through Friday: 8:00AM 

Open Play: ANYTIME 
 

For more information  

call Terry Petti @ 941-567-4917 

MONDAY DUFFERS 
If you are new to golf, a sometime player,  

or want to play but not in a league, join us 

on Monday afternoons at 2:00 for a fun, easy 

paced time of golf, laughter and  

exercise.  Some ride - some walk. 
 

Questions or to sign up,  

call Loretto Sadkin @ 753-5029 

Know what is happening! 

Don’t miss out on special events! 

Check the Bulletin Board! 

Ladies' Golf    
December 2016 

 
12/06   Santa's Secret Partner 
 

12/13   Christmas Scramble & Luncheon 
 

12/20   Low Putts 
 

12/27   Low Gross/Low Net by Flight 
 

WELCOME TO NEW MEMBER:   

Mary Angell 
 

Please pay your dues for 2017 by December 1 to 

have your name included in the PLGA directory.   

($52 dues plus $2 for hole in one = $54.00) 
 

Membership is open to any female Peridia member 

who pays the designated dues, has a 36 or less  

handicap and abides by the rules and by-laws  

of the PLGA. Putters Relaxed Golf League 
 

 

Sign-up in the Golf Shop a week before. 

Relaxed Golf - 9 or 18 holes on Tuesdays!   

First tee time is 11:00. 

To join in the “fun” golfing, contact: 

   Dolores Domermuth 753-4378   

   Joan Springer 267-767-0025 

THURSDAY “UTAH” GOLF LEAGUE 
(Handicap Needed) 

 

18 holes starting at 8:31AM. Sign-up on  

bulletin board in Golf Shop by Monday  

before play on Thursday. 
 

Contact persons:  

Kay Mawhorter 751-1968 &  

Karen Roell 756-4014 

Pickleball Schedule 
 

Open Pickleball - Men & Women 
 

Tuesday:  6:30PM 

Thursday:  6:30PM 

Saturday:  8:30AM 
 

Ladies Pickleball - Women Only 
Monday: 1:00PM 

 

Nets, balls and paddles are on the courts 
 

 

For more information call 

Bill Springer @ 267-767-0020 

From the Golf Course Superintendent 
By Raymond Bartels, CGCS  

 

HAPPY HOLIDAYS from the maintenance crew 

and me.  As you will notice a lot of spot spraying of 

herbicides is being done to clean up some Fall 

weeds. This should not hinder play, but I do  

apologize in advance for any inconvenience.    The 

Ryegrass applied to the Fairways, Tees, Collars and 

Approaches is growing in nicely. The two lakes #14 

and the Clubhouse lake are finished 

with the stabilization project and they 

both turned out quite well. Again 

HAPPY HOLIDAYS, enjoy the golf 

course and I hope to see you out there. 



       WATER AEROBICS 
 

         9:15AM-10:15AM  
         MONDAY, WEDNESDAY, & FRIDAY 

Fun Cards 
 

You are invited to join us at the Clubhouse  

1st, 3rd & 5th Wednesdays at 11:30AM  

for lunch & cards.   

All members welcome.   

Dolores Domermuth 753-4378 

Aerobic Classes 
 

8:00AM - 9:00AM 

  Monday, Wednesday & Friday 

In the Clubhouse Palm Room 

All members welcome!!! 

Ladies’ Bridge 
 

Monday & Wednesday at 1:00PM 

If interested, contact Joan Hamilton 739-2594 

or Barbara Hungate 896-3678 

    Mah Jongg Players 
 

Come join us at the Clubhouse each 

Monday afternoon 1:00-4:00PM! 

All members welcome.  

Any skill level accepted.    

If interested, contact 

Mercedes Samuels @ 756-8136 
 

Wednesday Nights -  
Contact Suzanne Chalekian @ 727-9174  

6:30PM to 9:00PM in the Palm Room 

Lunch & a Book 
 

 

Friday, December 9 at 12:00PM 

Before The Fall by Noah Hawley 
 

Friday, January 13 at 12:00PM 

Miller's Valley by Anna Quindlen  
 
 

RSVP to the Clubhouse.   

Acknowledgements to Members 
 

Get Well, Just Thinking of You, Sympathy & 

Welcome for Newcomers cards are sent 

by the Social Committee.  If you know of 

someone in our community to whom an 

acknowledgement regarding the  

above should be sent, please contact  

Sharon Giles @ 941-345-4869. 

Line Dancing - Mondays 
 

Intermediate 1:30PM - 3:30PM 
 

  No Line Dancing on 4th Monday  

of every month   
 

For further information, call Clare Sutter 758-1775  

Peridia Singles 
To all singles in Peridia, you are invited to 

join our group for monthly activities.  If you 

are new to Peridia, this is a great way for 

you to meet new friends.  

Call Donna Kalb 755-2304 

Business Office Hours 
941-758-2582 

 

Monday-Friday 8:00AM to 5:00PM 

Closed for Lunch: 1:00-2:00PM 

Canasta 
 

Tuesdays 1:00PM - 4:00PM 
All are welcome. 

 

Please call Irene Beck at 753-3119 

Interested in playing Co-Ed Bridge?   
Couples or individuals are welcome! 

 

Tuesday Nights @ 6:30PM 
 

Email Jo Ann Paul @ 

jopaul08@aol.com  

for more information. 



General Manager’s Column 

 
As our Members come back from up north, they make a point to stop by the office to ask questions 

about some of the programs or specials that we ran during the summer months.  So what I thought I 

might do with this month’s Scorecard is try to answer those questions. 
 

QUESTION: Mondays, are you going to continue having Monday Madness with Chef Bites during the 

season?  

ANSWER: Absolutely, Monday Madness will continue as long as our members keep supporting this 

activity.  What I see on Mondays are a lot of happy Members coming together to relax after a stressful 

weekend while enjoying a drink or two.  The Clubhouse is full of energy from the time of the first  

arrival 3:30 to the time of the last to leave 6:15.  It’s working so we will continue having Monday 

Madness.   
 

QUESTION: Will the special theme nights continue through the season? 

ANSWER:  Yes, we are planning to have $5 Burger nights, all you eat Fried Chicken Nights and all 

you can eat Barbeque Rib nights.  During our summer season those nights all sold out.  Keep watching 

for more information in the Scorecard.  
 

QUESTION: Are you going to do more things out by the pool? 

ANSWER:  We are, but not this month because the Club is booked for Christmas parties.  Please open 

all of the e-mails this month from the Club because we will be updating the times that the Club will be 

closed due to parties. 
 

QUESTION: Are you going to have two (2) seating’s for New Years Eve? 

ANSWER: No, we had one seating last year and had 82 members attend the festivities.  This year I 

would like to see that number go to 100. This is the place to safely celebrate the New Year. 
 

QUESTION:  Since New Year’s Day is on a Sunday, will you be open for Brunch? 

ANSWER:  Yes, we will be open for two (2) seating's on New Years Day, and our brunch will be 

much like our Father’s Day Brunch. 
 

QUESTION:  The Club is so beautifully decorated, who is responsible for all this work? 

ANSWER: Carol Milling is the chair of the Christmas decorating committee and her elves were:  Joan 

& Bill Springer, Linda Shepherd, Kathy Viana, Sandy Handy, Marlene Danielowicz, Susan & Randy 

King, Marilyn Moran, Susan Francis, Mary Miller, Alley & Jim Reed, Florence Hitchcock, Joyce  

Jordan, Peggy Butkier, Anne Marie McShea, Nancy Vittorini, Joan & Emmett Rothe, Ellen Paddock, 

Nancy Kramell, Kathy Hart, Pat McGouran, Joan Weimer, Sandy & Bill Myles, Karen Vowels, 

Chet & Nancy Pieczynski, Sharon & Tom Giles, Wayne Milling, Bob Brayton and Charmaine 

Kirkpatrick. 

Thanks to all of you…The Club looks GREAT! 

 

Judy asked that I remind you: the New Years Eve Party will be opened to the public on December 5. If 

you are thinking of attending, please sign up as soon as possible.  

 

Remember, I always have time for your questions or comments. Please stop by my office, my door is 

always open. 
 

Tom 



President’s Blog 
 

  

 Peridia Golf and Country Club is the “Hidden Gem” in Manatee County. We are all owners 
in this community.  I’ve heard members say this is not a ritzy club. Well true or false, we pay  
quarterly fees and a food minimum to subsidize the lifestyle we want in this community. You can 
further support the Club through golfing and restaurant patronage. Enthusiastic participation is 
growing daily in the restaurant especially with all the attractive promotions.  Members utilizing the 
amenities regularly at Peridia gain the best bang for their buck and add profit to Peridia.   
            The public’s participation on the Golf Course and in the restaurant has helped significantly 
with our budget necessities. They are credited with 60+% of golf revenue and a large percentage 
of restaurant income. It's very important that our Clubhouse and Golf Course remain in tip-top 
shape, as we need to continually attract more public funds to supplement our expenditures. 
           Take the lakes for example. The lakes are part of our Golf Course but in fact border back 
yards in most of our component associations.  The erosion to our lake banks over time was not 
anticipated for 25 years. Suddenly, members feared their properties were in danger as they saw 
the lakes’ edges creeping closer to their lanais. The edges were rough and steep all around the 
lakes.  The water appeared shallow and didn’t always reach the sides.  Peridia needed to do 
something quickly.   

Hopefully, in October and November, you have seen the repairs being made to a few of our 
lakes. Many members have commented how much better looking the edges are and safer too.  
Others are relieved that their property is no longer under erosive attack.  It will also save labor 
costs, as the banks can be cut closer to the water with mowers rather than weed whackers.  The 
money we spend over the next few years to repair the remaining lakes partly puts us on the right 
track to remain the Premiere Executive Golf and CC in Bradenton.  With a 25-year-old community, 
there’s always something needing repair or replacement.  That’s why we have a Long Range  
Planning Committee. 
 

On another topic, we are protected and governed by our HOA documents. But that’s only the 
foundation of the community.  It’s the members, like you, that make this a prosperous community.  
During December and January, you will be given the opportunity to vote to update our Master 
Documents.  There are several reasons HOA’s make changes to their documents. Our Board 
wants the 7 Component Associations’ members to have confidence that the documents  
accurately describe members’ rights, legal procedures, etc.  We know our members expect  
present and future Board Directors to be aware of the existing laws. 

The twelve (12) articles that include new provisions from the Florida Statutes can be found 
at the website below.  

 

https://sites.google.com/site/peridiamasterboard/ 
 

 We want to make these changes to make it easier for our members and Board Directors to 
become familiar with current law.  Our documents are more concise than the Florida Statutes and 
focus on Peridia’s needs.   

We have asked your component associations to get out and collect as many “Yes” votes as 
possible, as we need 70% of you to allow the Board to accept the changes. Our documents have 
not been changed since 2007.  We need your help to make the changes. 

 
Sincerely, 
Bill Handy,  
Master Board President 

https://sites.google.com/site/peridiamasterboard/


PERIDIA PROPERTY OWNERS ASSOCIATION, Inc. 
Peridia Golf and Country Club 

 

Election of At-Large Members to the Master Board of Directors 
 

At the 2017 Peridia Annual Meeting, it will be necessary to elect two (2) members to 
the At-Large position of the Master Board of Directors, Peridia Property Owners  
Association, Inc.  These members will serve for a term of three (3) years beginning 
April, 2017 through April, 2020. 
 
The qualifications to serve on the Board of Directors are described in the By-Laws and 
read as follows: 
 

Section 5.02(c)  All Directors shall be members of the Master Association or an 
individual with membership privileges in Peridia Golf & Country Club excluding 
Social and Associate members.  No more than two (2) directors from any one 
Component Association may be elected to serve on the Master Board. 

 

Those who are interested in running for the At-Large position should prepare a brief 
resume (1 page or less) including the following information.  The resume’s will be  
included in the February, 2017 Scorecard. 
 

 The length of time you have been a Peridia member and the Component  
association in which you reside. 

 Business and professional experience 
 Peridia and community activities in which you are involved. 
 What can you contribute to the Master Board of Directors and the Peridia 

community. 
 

Voting for these positions will take place at the Annual Meeting of the individual  
Component Associations.  Results will be announced at the Peridia Property Owners 
Association, Inc. Annual Meeting, April 10, 2017. 
 

Submit your resume no later than January 15, 2017 to the Peridia Business Office. 
 

Should you have any questions regarding the At-Large position on the Master Board, 

please contact Tom Donato, GM, at 758-2583 ext. 12. 



    DEC 2016 SCORECARD     

           

                      FINANCIAL INFORMATION AS OF OCT 31, 2016   

           

CASH AND INVESTMENTS         

  $363,958    OPERATING FUNDS - CHECKING AND SAVINGS ACCOUNTS    

  1,621,620  CPAITL RESERVE FUNDS      

  $1,985,578    TOTAL CASH AND INVESTMENTS      

           

CAPITAL RESERVE FUND         

  $302,950    AMOUNT BUDGETED FOR CURRENT YEAR EXPENDITURES    

  171,142    CURRENT YEAR-TO-DATE EXPENDITURES     

  $131,808    AMOUNT AVAILABLE FOR CURRENT YEAR EXPENDITURES    

           

SUMMARY OF OPERATIONS CASH FLOW FOR THE MONTH OF OCTOBER 2016         

       Oct 16     2016 YTD   2015 YTD 

            CATEGORIES  BUDGET ACTUAL Fav(Unfav) BUDGET ACTUAL Fav(Unfav) ACTUAL 

16 VS 15 

Fav(Unfav) 

REVENUE                   

  GOLF COURSE OPERATION $54,516  $35,819  ($18,697) $559,273  $536,022  ($23,251) $532,373  $3,649  

  FOOD AND BEVERAGE 57,262  60,400  3,138  560,873  641,665  80,792  557,602  84,063  

  MASTER ASSOCIATION FEES 132,643  132,646  3  1,326,429  1,326,439  10  1,214,310  112,129  

  ALL OTHER REVENUE   2,605  4,543  1,938  57,730  79,466  21,736  115,543  (36,077) 

      TOTAL REVENUE   $247,026  $233,408  ($13,618) $2,504,305  $2,583,592  $79,287  $2,419,828  $163,764  

EXPENSES                   

  COST OF SALES                   

      GOLF MERCHANDISE $3,879  $1,562  $2,317  $26,424  $25,564  $860  $22,280  ($3,284) 

      FOOD AND BEVERAGE 22,938  26,135  ($3,197) 226,495  271,292  ($44,797) 229,312  ($41,980) 

  GAS, OIL, PROPANE   2,315  2,993  ($678) 27,521  21,086  $6,435  23,681  $2,595  

  WAGES AND BENEFITS  119,939  109,890  $10,049  1,028,887  978,660  $50,227  876,938  ($101,722) 

  REPAIR AND MAINTENANCE 13,777  12,410  $1,367  127,511  135,483  ($7,972) 164,721  $29,238  

  INSURANCE   4,250  4,205  $45  42,500  42,050  $450  42,190  $139  

  CABLE TELEVISION   26,093  25,926  $167  260,930  259,219  $1,711  248,974  ($10,245) 

  UTILITIES   9,981  9,481  $500  100,007  98,105  $1,902  96,995  ($1,110) 

  CHEMICALS & FERTILIZERS 6,400  6,613  ($213) 89,601  96,577  ($6,976) 101,545  $4,967  

  TRANSFER TO CAPITAL FUND 30,815  30,815  $0  308,150  308,150  $0  300,700  ($7,450) 

  ALL OTHER EXPENSES   28,062  37,311  (9,249) 256,294  325,926  (69,632) 280,802  ($45,124) 

     TOTAL EXPENSES   $268,449  $267,340  $1,109  $2,494,320  $2,562,113  ($67,793) $2,388,137  ($173,977) 

NET INCOME    ($21,423) ($33,932) ($12,509) $9,985  $21,479  $11,494  $31,691  ($10,213) 

           

 YTD Restaurant net income (loss): (209,009)  YTD Golf Course net income (loss): (102,733) 

 Offset by assessments of:  218,020   Offset by assessments of:  71,660  

 Net income (loss) w/assessments 9,011   Net income (loss) w/assessments (31,073) 

           

 Residents in Foreclosure: 3, owe $22,341.  Not in Foreclosure but still owe: 0    

 Residents behind in payments: 15, owe $12,651.92, collecting payments    

           

 UNAUDITED FINANCIALS 

 Ending balances subject to change before Annual Meeting 



             December and June Birthdays 

JUNE 
Connie Delmonaco ················ 1 
John Lawson Jr. ···················· 1 
Mary Jo Gord ························ 1 
Robert Brayton ······················ 3 
Chester Kobel ······················· 3 
Florence Wagner ··················· 3 
Michael Weaver ···················· 3 
Ron Houston ························ 3 
Pat Benade ·························· 3 
Suzy Daly ···························· 3 
Mary Beth Willison ················· 3 
Marilyn Passaro ···················· 4 
Phyllis Brayton ······················ 4 
Camille Seneck ····················· 4 
Susan Groves ······················· 5 
Frank Hall ···························· 5 
Donald Young ······················· 6 
Nancy Nobs ························· 6 
Lita Murtha ··························· 7 
Vicki Aronson ······················· 7 
Richard Vittorini ····················· 8 
Donald Behrens ···················· 8 
Wilma Dimmer ······················ 8 
John Barlow ························· 9 
Shirley Westerson ················· 9 
Laura Martinaeu ···················· 9 
William Dearstyne ·················· 10 
Douglass Rigg ······················ 10 
Roy Jones ···························· 10 
Kevin Gush ·························· 10 
 

Denise Hostettler ·················· 10 
William Groves ····················· 10 
Josephine Rigg····················· 11 
Randy Wheeler ····················· 11 
Les Adams ·························· 11 
Barbara Wilson ····················· 12 
Mary Rodgers ······················ 12 
Dorothy Gorman ··················· 12 
Pat Mitchell ·························· 12 
Lorene Lemond ···················· 13 
Martha Caldwell ···················· 13 
Bernard Regan ····················· 14 
Joyce Hamman ···················· 14 
Michelle Ekeberg ·················· 14 
Joseph Nye ························· 15 
Daniel Tompkins ··················· 15 
Ruth Roe ···························· 15 
Paul Cultrera ························ 15 
Barb Maloney ······················· 15 
Elizabeth Wolfe ···················· 15 
Rusty Ambrose ····················· 16 
Lou Abel ····························· 16 
Ashley Ramsey ···················· 16 
Vicki Bondzeleske ················· 17 
Emmett Rothe ······················ 18 
Iona Willis ··························· 18 
Richard Jennings ·················· 19 
Cliff Miller ···························· 19 
Carol Hodnick ······················ 19 
George Kartsounes ··············· 19 
Richard Witt ························· 19 
Robert Bartus ······················· 20 
Richard Trettau ····················· 20 
Donna Jamison ···················· 21 
Agnes Lewandowski ·············· 21 
Joseph Jajey ························ 21 
Donald Lee ·························· 22 
Megan McClurg ···················· 22 
Jeff Duell ····························· 22 
Arthur DeHardt ····················· 23 
Lisa Stiteler·························· 23 
William McAdam ··················· 23 
Jean Mitchell ························ 25 
Kathy Miller·························· 25 
Ronald Gagnon ···················· 26 
Arthur Liebschutz ·················· 26 
Marie Higgins ······················· 26 
Charmaine Kirkpatrick ············ 26 
Melvyn Green······················· 26 
William Hassett ····················· 26 
Elva Sleeth ·························· 27 
Gene Stang ························· 28 
Jaqueline Miller ···················· 28 
Judith Marshello ··················· 29 
Lesley Brynjolfsson ··············· 29 
Bruce Ewart ························· 30 
Stephen Stiteler ···················· 30 
Violet Brantley ······················ 30 

DECEMBER 
Ronald Tether ······················ 1 
James Alberti ······················· 1 
JoAnna Cameron ·················· 1 
Carol Foster ························· 2 
Eileen Busch ························ 2 
Arthur Tribou ························ 5 
Nantinee Bassin···················· 5 
David Wolfe ························· 5 
Kirk Erickson ························ 6 
Richard Devore····················· 6 
Alexander Pelliccio ················ 6 
Richard Jackson ··················· 6 
Jeffrey Kaseta ······················ 7 
Karen Jones ························ 8 
Robert Mawhorter ················· 8 
Jacob Snell ·························· 8 
Mark Tussing ······················· 9 
Holly Kaufman ······················ 11 
David Trumbo······················· 11 
Carolyn Bissonette ················ 12 
Marjorie Brown ····················· 12 
Donna Kroening ···················· 12 
Jack Reading ······················· 12 
Michel Donahie ····················· 13 
Rita Graham ························ 13 
Nancy Henningsen ················ 13 
John Powers ························ 13 
William Foster ······················ 14 
Thomas Spicklemire ·············· 14 
Judy Regan ························· 14 
Joseph Killmeyer··················· 14 
Andy Olsen ·························· 15 
Wilbur Springer ····················· 15 
Donald Heling ······················ 15 
Patricia Helmer ····················· 15 
Nancy Raynor ······················ 16 
Sandra Renowden ················· 16 
Linda Shepherd ···················· 16 
Wilbur Castner······················ 17 
Rita Johnston  ······················ 17 
Linda Presbrey ····················· 17 
Elliott Pfeiffer ························ 17 
Rose Trapani ······················· 17 
Neil Swanson ······················· 18 
Shelby Brantley ···················· 19 
Harriet Gonzalez ··················· 19 
Wendy Littman ····················· 19 
Marcia Kiefer ························ 20 
Eugene McShea ··················· 21 
Kenneth Budzik ···················· 21 
Kathryn Coyle······················· 21 
Anne Wedler ························ 21 
Sandra Kiekel ······················· 21 
Patricia Martino····················· 22 
Joan O’Shea ························ 22 
Carol Vork ··························· 22 
Albert Benincasa ··················· 23 

 
 
 

Robert Willison ······················ 23 
Marilyn Moran ······················· 23 
Tanina DeWald ····················· 23 
Fred Steele ·························· 23 
Eric Guth ····························· 24 
Leonard Murray ····················· 24 
Jay Strohl ···························· 24 
William Craig ························ 25 
Marjorie Leafstrand ················ 26 
Leslie Dague ························ 26 
Marlene Danielowicz ·············· 26 
Roger Robarge ····················· 27 
Catherine Finelli ···················· 27 
Donald Lane ························· 27 
Frank Miguel ························ 28 
Sandra Bender ······················ 29 
Barbara Hungate ··················· 29 
Jerry Tack ···························· 29 
Carol Grimes ························ 30 
Laura Aldrink ························ 30 
Dean Jones ·························· 30 
Thomas Nackers ··················· 31 
Lois Heling ··························· 31 



 

Todd & Melody Smith 

4461 Pro Am Avenue East 
 

Sandra Higgins 

4215 Caddie Drive #102 
 

Robert & Mary Beth Willison 

4901 Clubview Court East 
 

Glenn & Marie Heinrich  

4014 Caddie Drive East 
 

George & Mary Forbes 

4214 Augusta Terrace East 
 

Bob & Nancy Erwin 

4941 Peridia Blvd East 

SAVE THE DATE 
FEBRUARY 25, 2017 

 

FAIRWAY TRACE ANNUAL PARTY - The theme 

will be TROPICAL: think grass skirts, luau, & leis 

 

DECEMBER ANNIVERSARIES 
 
 

Edward & Anne Wedler ················· 1 

William & Harriet Gonzalez ············ 3 

James & Linda Reese ··················· 4 

Robert & Pamela Bartoo ················ 5 

Richard & Lois Haglund ················· 5 

Thomas & Stephanie Frohne ·········· 6 

Michael Gutzler & Susan Lane ········ 9 

Ronald & Carol Checovich ············· 11 

Winford & Linda Sheperd ··············· 12 

William & Diane Fenner ················· 12 

Bob & Nancy Erwin ······················ 12 

Rick & Marlene King ····················· 13 

Mario & Maria Jimenez·················· 15 

Todd & Melody Smith···················· 16 

Tom & Pam Wallace ····················· 18 

Michael & Linda Gore ··················· 20 

Tom & Patti Walters······················ 21 

Gary & Rita Trammell ··················· 21 

Michael & Beth Mostransky ············ 21 

John & Dona Jean Bloxsome ········· 22 

Richard & Linda Jackson ··············· 26 

Gerald & Evonne Collins ··············· 26 

Tom & Sharon Giles ····················· 27 

Chad & Andrea Allison ·················· 27 

Noble & Carol Staley ···················· 28 

Jan & Karen Gruszeczka ··············· 29 

Randall & Lorene Lemond ············· 31 

 

The Business Office will be closed on Monday, 

December 26 and Monday, January 2.  

 

Sewing starts back in January 
 

If you like to sew and/or have scrap fabric, 
please join us on January 18 .  We will be 
making lap quilts for the Manatee County 
Food Bank. They can use these for seniors 

and babies.   
 

Any questions, please call  
Barbara Van Buren @ 739-1551.  

 2016 PLGA Spooky Golf/Oktoberfest 

WINNING PUPPY NAMES: For Two Puppies! 

CoCo 

Arnie 
 

Levi 
 

Peri – Tied 
 

Sully – Tied 



 

 

 

Season’s Greetings, 
 

I hope you all enjoy this little poem I found. 

 

The Night Before Christmas 
 

‘Twas the night before Christmas and all round my hips 

Were Fannie May candies that sneaked past my lips. 

Fudge brownies were stored in the freezer with care 

In hopes that my thighs would forget they were there. 

 

While Mama in her girdle and I in chin straps 

Had just settled down to sugar-borne naps. 

When out in the pantry there arose such a clatter 

I sprang from my bed to see what was the matter. 

 

Away to the kitchen I flew like a flash, 

Tore open the icebox then threw up the sash. 

The marshmallow look of the new-fallen snow 

Sent thoughts of a binge to my body below. 

 

When what to my wandering eyes should appear 

A marzipan Santa with eight chocolate reindeer! 

That huge chunk of candy so luscious and slick 

I knew in a second that I’d wind up sick. 

 

The sweet-coated santa, those sugared reindeer 

I closed my eyes tightly but still I could hear; 

On Pritzker, on Stillman, on weak one, on TOPS 

A Weight Watcher dropout from sugar detox. 

 

From the top of the scales to the top of the hall 

Now dash away pounds now dash away all. 

Dressed up in Lane Bryant from my head to nightdress 

My clothes were all bulging from too much excess. 

 

My droll little mouth and my round little belly, 

They shook when I laughed like a bowl full of jelly. 

I spoke not a word but went straight to my work 

Ate all of the candy then turned with a jerk. 

 

And laying a finger beside my heartburn 

Gave a quick nod toward the bedroom I turned. 

I eased into bed, to the heavens I cry– 

If temptation’s removed I’ll get thin by and by. 

 

And I mumbled again as I turned for the night 

In the morning I’ll starve… ’til I take that first bite! 

  

Holiday Bread Pudding  

with Warm Berry Sauce 
 

 

BREAD PUDDING: 
 

 2 eggs 

 3/4 c. sugar 

 3 c. low-fat milk 

 1 c. heavy cream 

 1/2 c. unsalted butter, melted 

 1 tbsp. vanilla 

 3/4 c. dried currants 

 1 tsp. nutmeg 

 8 oz. stale French bread, sliced 1/2 inch thick 

 

WARM BERRY SAUCE: 

 2 c. frozen raspberries 

 2 c. frozen strawberries 

 1/3 c. sugar 

 1/3 c. fresh squeezed orange juice 

 3 tbsp. fresh squeezed lemon juice 

 Powdered sugar for dusting* 

 Raspberries & strawberries for garnish* 

 

PUDDING:  

Combine eggs, sugar, milk, cream, melted butter,  

vanilla, currants and nutmeg in a bowl; whisk to blend 

well. Pour the mixture over bread slices and let stand, 

turning bread as necessary, until bread is soft and  

saturated, about 20 minutes. Preheat oven to 350  

degrees. 

Arrange the bread slices in a lightly greased 4-quart 

baking dish and pour any unabsorbed custard mixture 

over the bread. Bake uncovered until the custard is set 

and top is lightly browned, about 45 minutes. 

 

SAUCE:  

Combine berries, sugar and orange and lemon juices in 

a saucepan over medium heat. Cook, stirring constantly 

until the fruit begins to break up, about 5 minutes. Puree 

in a food processor or blender, return to same pan and 

heat until warm. To serve, dust the top with powdered 

sugar. Pass the warm sauce and fresh berries at the  

table.  

 

Serves 8. 

Chef Todd’s Corner 



Sun Mon Tue Wed Thu Fr i  Sa t  

  
 
 
 
 
 

 

 
 

 
 

 

 
 

 

1 
8:00 Tennis 
8:31 Utah Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
3:30 9 & Dine 
3-5 Lite Bites 
5:00 Dinner Menu 
6:30 Pickleball 
 
 

 
 
 
 

 

 

2 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
3-5 Lite Bites 
5:00 Dinner & Dancing 
featuring “Lynn’s Spins” 
 
 
 
 
 

3 
8:30 Pickleball 
11-3 Lunch Buffet 
11-6 Bar Open 
3-5 Lite Bites 
 
 
 
 
 

 

 

4 
10-2 Brunch 
10-6 Bar Open 
 

5 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 Mah Jongg 
1:00 Ladies’ Bridge 
1:00 Patio 4 Meeting 
1:00 Ladies Pickleball 
1:30 Line Dancing 
2:00 Duffers Golf 
4-6 Monday Madness 

6 
8:00 Tennis 
8:30 Ladies’ Golf 
11:00 Putters Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 Canasta 
3-5 Lite Bites 
5:00 Bingo 
6:30 Pickleball 
6:30 Co-ed Bridge 

7 
8:00 Tennis 
8:00 Aerobics 
8:30 Men’s Golf 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
11:30 Fun Cards 
1:00 Ladies’ Bridge 
3-5 Lite Bites 
5:00 Dinner Menu 
6:30 Mah Jongg 
 

 

8 
8:00 Tennis 
8:31 Utah Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
2:00 Golf Advisory Mtg 
3:30 9 & Dine 
3-5 Lite Bites 
5:00 Dinner Menu 
6:30 Pickleball 

9 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-5 Bar Open 
12:00 Lunch and a Book 
3-5 Lite Bites 
6:00 Member Holiday 
Party 
 
 
 
 
 

10 
8:30 Pickleball 
11–3 Lunch 
Buffet 
11-5 Bar Open 
6:00 Member 
Holiday Party 

11 
10-2 Brunch 
10-6 Bar Open 

12 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 Mah Jongg 
1:00 Ladies’ Bridge 
1:00 Ladies Pickleball 
1:30 Line Dancing 
2:30 Patio 2 Meeting 
2:00 Duffers Golf 
4-6 Monday Madness 
 

13 
8:00 Tennis 
8:30 Ladies’ Golf & 
Luncheon 
11:00 Putters Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 Canasta 
3-5 Lite Bites 
6:00 Patio 6 Meeting 
6:30 Pickleball 
7:00 Co-ed Bridge 
 
 

14 
8:00 Tennis 
8:00 Aerobics 
8:30 Men’s Golf  
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
1:00 Ladies’ Bridge 
3-5 Lite Bites 
5:00 Birthday Buffet 
6:30 Mah Jongg 
 

 
 

15 
8:00 Tennis 
8:31 Utah Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
3:30 9 & Dine 
3-5 Lite Bites 
5:00 Dinner Menu 
6:30 Pickleball 
 
 
 
 
 

16 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
12:00 Lunch and a Book 
3-5 Lite Bites 
5:00 Dinner & Dancing 
featuring ”Royz Band” 
$3.00 cover charge per person 

17 
8:30 Pickleball 
11–3 Lunch 
Buffet 
11-5 Bar Open 
3-5 Lite Bites 
 

18 
10-2 Brunch 
10-6 Bar Open 
11-3 Chanukah 
Brunch 
 

19 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 Mah Jongg 
1:00 Ladies’ Bridge 
1:00 Ladies Pickleball 
1:30 Master Board Mtg 
2:00 Duffers Golf 
3:45 FWT 1 Meeting 
4-6 Monday Madness 
 

20 
8:00 Tennis 
8:30 Ladies’ Golf 
11:00 Putters Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 Canasta 
2:30 FWT 2 Meeting 
3:30 FWT HOA Meeting 
3-5 Lite Bites 
6:30 Pickleball 
6:30 Co-ed Bridge 
 

21 
8:00 Tennis 
8:00 Aerobics 
8:30 Men’s Golf 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
11:30 Fun Cards 
1:00 Ladies’ Bridge 
3-5 Lite Bites 
5:00 Dinner Menu 
6:30 Mah Jongg 

22 
8:00 Tennis 
8:31 Utah Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
3:30 9 & Dine 
3-5 Lite Bites 
5:00 Dinner Menu 
6:30 Pickleball 

23 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
3-5 Lite Bites 
5:00 Dinner & Dancing 
featuring ”Taylor & 
Taylor” 

24 
8:30 Pickleball 
8:30 Golf 
Shotgun then 
Course Closed 
 
 
 
 
 

 
Restaurant & 

Clubhouse are 
Closed 

25 
 
 
 
 
 
 
 
 
 
 
 

Restaurant, 
Clubhouse, & 

Golf Shop 
Closed 

26 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 Mah Jongg 
1:00 Ladies’ Bridge 
1:00 Ladies Pickleball 
1:30 Line Dancing 
2:00 Duffers Golf 
4-6 Monday Madness 
 
 
Business Office Closed 

27 
8:00 Tennis 
8:30 Ladies’ Golf  
11:00 Putters Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 Canasta 
2:30 Peridia Isle Meeting 
3-5 Lite Bites 
6:30 Pickleball 
6:30 Co-ed Bridge 

28 
8:00 Tennis 
8:00 Aerobics 
8:30 Men’s Golf 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
1:00 Ladies’ Bridge 
3-5 Lite Bites 
5:00 Pasta Night 
6:30 Mah Jongg 

29 
8:00 Tennis 
8:31 Utah Golf 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
3:30 9 & Dine 
3-5 Lite Bites 
5:00 Dinner Menu 
6:30 Pickleball 

30 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
3-5 Lite Bites 
5:00 Dinner & Dancing 
featuring ”Karaoke with 
Roger & Margo” 

31 
8:30 Pickleball 
11-3 Lunch Buffet 
 
 
7:30 New Year’s 
Eve Celebration 

Members Only Bingo Buffets 
  

Prepay $18.50 
 
 

Tues., Dec. 6 - Sign-up deadline, Fri., Nov. 25 

Tues., Jan. 3 - Sign-up deadline, Fri., Dec. 30 

Sat., Jan. 14 - Sign-up deadline, Fri., Jan. 6 

Tues., Feb. 7 - Sign-up deadline, Fri., Feb., 3 

 

 December 2016 



The Activities Committee will be planning monthly Day Trips with Ship and Shore Travel of Sarasota.   
They will pick us up at the Clubhouse with 16 or more reservations.  We will have a variety of 
trips and hope you will find one to your liking.  Reservations are to be made with either  
Beverly Clapper, 756-9091, or Peggy Butkier at 567-5033 or Pbutkier@gmail.com. Checks 
need to be deposited into the marked mailbox located in the business office. Two weeks 
prior to the scheduled event the checks will be mailed to Ship and Shore 
Travel. Any member or guest needing to cancel the reservation must contact 
Ship and Shore 48 hours before the trip in regard to reimbursement.  
 

 

BERMUDA AVENUE TRIANGLE  
Thursday, January 12, 2017 

Cost $86   Leave @ 9:30AM  
 

Arrive at the Early Bird Dinner Theatre in Clearwater for an all you can eat luncheon buffet and 
then enjoy the play, Bermuda Avenue Triangle.  This outrageous comedy starred Nanette 

Fabray on Broadway.  It is about the adventures of a Jewish widow and an Irish widow whose 
daughters move them to Las Vegas, where they share a retirement village condo.   

Reservations by December 30. 
 

ANYTHING GOES  
Thursday, February 23, 2017 

Cost $90    Leave 9:15AM    
 

Arrive at the Broadway Palms Dinner Theatre in Ft. Myers and start off with  a delicious, hot 
buffet and dessert buffet before the performance.   Sit back and enjoy the story of two unlikely 

pairs set off on the course to true love on the S.S. American while a whole ship full of tap  
dancing sailors and chorus girls entertain you with the music of Cole Porter – “You’re the Top,  

I Get a Kick Out of You and the title song, Anything Goes.”  

2016 Mah Jongg Tournament 

Thank You and Results 
 

   I would like to thank everyone who helped to make our  

Mah Jongg Tournament a success.  A special thank you goes to my helpers that  

included Suzanne Chalekian, Mary Ward, and Joan Borges, along with the ladies  

who were East players and brought their sets. 

  Additionally, thank you to Judy, Nancy, and the wait staff for their help, and  

especially to Chef Todd and his kitchen staff for preparing an excellent lunch. 
    

We had 44 players and the winners are listed as follows: 

First Place – Georgia Derby 

Second Place – Ann Kenny 

Third Place – Joan Springer 

Fourth Place – Merle Heiden 

Fifth Place – Carol Parks 

Sixth Place – Marlene Danielowicz 

Seventh Place (tie) – Sandy Robarge and Bonnie Hopkinson-Johnson 

Eight Place – Charmaine Kirkpatrick   
    

Mercedes Samuels 



HOLIDAY SAFETY TIPS 
By Pam Wallace for the Crime Prevention Committee 

 

During the holiday season, many communities see an increase in theft. It is always a good idea to let your 

neighbors know if you are traveling so they can keep a lookout for suspicious activity at your home. If 

you are expecting package deliveries make sure that you tracking your shipments and know when they 

are scheduled to arrive. If you are not going to be home during that time, please ask a neighbor to retrieve 

the package for you.  Burglars often canvas areas for FedEx/UPS deliveries and remove the packages 

soon after delivery. If no one will be at home for more a few days arrange to have someone pick up the 

mail and newspapers. 
 

If you are decorating for the holidays, secure your outside decorations as best you 

can to make it difficult for someone to steal them.  With the decrease of daylight 

make sure all porches, entrances and yards are well lighted.  Burglars hope to 

avoid confrontations so make sure your home looks occupied! Keep your garage 

door closed and locked and use inexpensive timing devices to turn inside lights 

and radios/television on and off at different times.  Cars that are parked outside 

should always be locked. Never leave any valuables visible in your car. 
 

As many of you know, Ginny Lighthizer has served as the Crime Watch Chair for several years. She has 

decided to relinquish her position and I have volunteered to serve in that capacity. Please join me in 

thanking Ginny for her outstanding community commitment. I look forward to serving Peridia as the 

Crime Watch Chair and will work to help keep our community safe and keep residents informed of any 

crime/safety concerns. 

SUPER TRIVIA NIGHT AT PERIDIA 
 

SATURDAY, JANUARY 21, 2017 
  
 

COME AS A TEAM OR JOIN A TEAM WHEN YOU ARRIVE 
DOORS OPEN AT 6:30 PM 

Cash Bar 
Complimentary light hors d’oeuvres 

Coffee and Tea 
Dinner will not be served 

 

TRIVIA BEGINS AT 7:15 PM 
CASH PRIZES  

Four rounds of questions with Grand Prize based on total points 
 

Complimentary Coffee, Tea and Desserts served during intermission!  
 

TICKETS ARE $20.00 & AVAILABLE UNTIL JANUARY 14, 2017 
Call Peggy Butkier @ 941-567-5033 

 

Make checks payable to: Bradenton Branch AAUW Scholarship Fund 



Peridia Bowling League 
Non-Sanctioned 

Monday, January 9, 2017 at  

AMF Bradenton Lanes  
 

Our league comprises regular bowlers and substitute bowlers--3 games each week with 3-person 

teams. Bowling is for only 13 weeks starting at 3:45PM each Monday. 100% handicap, so  

everyone has a chance to win. Singles and couples are welcome.   
 

Each week after bowling, we go to a different restaurant for dinner as a group, if you  

are interested.  
 

No Serious bowling! We’re there to have fun! 
 

For more information-contact Leroy & Jeanette Hocking  

@ 941-751-3548 or lrhocking@tampabay.rr.com. 

EVERYONE IS INVITED 
Please join us on Sunday, December 18, from 11:00AM to 3:00PM for our annual  

         Chanukah Brunch and candle lighting. 

We will have the Palm Room for our gathering. 
 

We hope many of you will join us. 
 

Please contact:  Billie Dimmer at 756-7588 or  

billiemel@tampabay.rr.com 
 

Please RSVP by December 9, 2016 

 

 
To all who donated at the SunCoast Blood Bank drive on  

November 8. Peridia donated Brunch for two and all donors  

were entered. The winner was Nancy Vittorini. SunCoast  

donated golf balls or tennis balls to all donors.  
 

Save the Dates for 2 more blood drives 

Tuesday, January 17, 2017 

& 

Tuesday, March 28, 2017 

from 1:30PM - 4:15PM 

 

Call Carol Milling anytime to setup  

your appointment @ 770-309-2348 



 

Bingo Buffets 
 

Bingo Buffet is a pre-paid event.  All checks 

for those at your table should be  

in the envelope when reserving your table.   

$18.50 includes dinner, beverage, dessert,  

tax and gratuity.   ($14.22 towards minimum) 
 

 Tue., Dec. 6 - Sign up by Fri., Dec. 2 

Salad Bar, Salisbury Steak, Chicken  

Francaise, Chef’s Potato and Vegetable,  

Apple Crisp. 
 

Tue., Jan. 3 - Sign up by Fri., Dec. 23 

Salad Bar, Pork Calvados, Fried Shrimp, 

Chef’s Potato and Vegetable,  

Chocolate Cake Ala Mode. 
 

Sat., Jan. 14 - Sign up by Fri., Jan. 6 

Salad Bar, Smothered Meatloaf, Herb Baked 

Chicken, Chef’s Potato and Vegetable, 

Ice Cream Sundae Bar. 

 

     

   Friday Evenings 
       Music 6:00 - 9:00  

 

 

To better serve our dining guests, there  

will be no to-go orders placed between  

5:30 and 7:30.  New menu every Friday evening.   
 

 

December 2 - A Peridia favorite, Lynn’s Spins 

This night is fully booked. 
 

December  9 - Member Holiday Party,  

entertainment by Sensations.  Call about  

availability for this event. 
 

December 16 - ROYZ Band, Heather and 

 Andre Roy. High energy rock and classics. 
($3.00 cover charge) 

 

December 23 - Taylor & Taylor, a little country  

and a lot of rock & roll. 
 

December 30 - Karaoke with Roger & Margo 
 

January 6 - Lynn’s Spins, first chance to see  

them this year. 
 

January 13 - Boardwalk Baby with John and  

Carol Dugan, playing soul, rock and classics. 
 

January 20 - Danny Fugazzotto, music for all 

and Ballroom dance. 
 

January 27 - David & Cherry Phillips are 

“Masquerade.”   
 

Dinner reservations are always recommended.  

Fridays sometimes fill weeks in advance. 
 

Member’s Birthday Buffets    

 Buffet opens at 5:30 

 

The Birthday Buffet for December & June 

of 2016 will be will be held on  

Wednesday, December 14.  

The menu will be Carved Prime Rib  

and Chicken Lafayette. 
 

$25.00 inclusive  (19.76 towards minimum) 

Gratuity is charged on the complimentary meal 

price. (Complimentary meal provided one time 

each calendar year) 
 

The Birthday Buffet for January & July 

 of 2016 will be Wednesday, January 11.   

The menu will be Carved Prime Rib  

and Bavarian Pork. 
 

Reservations are required. Please sign up early. 

Reservation sheets are in the office.  Give the 

names of those attending and those celebrating 

birthdays when signing up.  The cut-off date for 

reservations is the Sunday prior at noon.   

Our buffets are all you can eat, however 

 to-go boxes are not allowed. 

9 & Dine Buffets  

$17.00  includes salad, buffet, beverage, dessert, 

 tax and gratuity.  Also available to non-golfers. 
   

Dec. 1 - Barbecued Ribs, Baked Chicken 

Dec. 8 - Fried Flounder, German Style Pork Chops 

Dec. 15 - Meatloaf with Mushroom Gravy, 

Fried Shrimp 

Dec. 22 - Salmon Piccata, Chicken Cacciatore 

Dec. 29 - Fried Chicken, Grilled Ham Steak 
 

Please notify us at least 24 hours in advance  
of any dietary restrictions requiring special meals. 

 



Member Holiday Parties 
Fri., Dec. 9 & Sat., Dec. 10 

 

Entertainment by “Sensations” 
 

Cocktails 6:00    Dinner 7:00 
 

During Cocktails: Baked Brie in Pastry 
 

Menu: 

Salad of Boston Bibb Lettuce, Spinach, Fuji Apple, Red Onion, Toasted Almonds,  

and Creamy Lemon Dressing. 
 

Mignonettes of Beef Tenderloin and Sea Scallops Pan roasted Mignonettes of Beef Tenderloin, 

laced with Cabernet Demi-Glace, and topped with Pan Seared Sea Scallops; finished with 

Lemon Beurre Noisette Butter, over a Bed of Creamy Lobster,  

Tarragon, and Asparagus Risotto. 

 

Dessert:  Choux Pastry Swan with Chocolate  

Mousse on a pond of Orange Crème Anglaise. 
 

$46.00 includes dinner, entertainment,  

tax and gratuity. ($32.41 to minimum) 

 

Save the dates for these upcoming member events. 
 

Valentine’s Day Celebration - Saturday, February 11  

with entertainment by “Sensations.” 

See January Scorecard for details. 

 

Thursday, March 2 - Spring Fashion Show Luncheon 

See February Scorecard for details. 

 

Friday, March 17 - St. Patrick’s Day Celebration 

with entertainment by “Billy Agens” 

Get your Irish on! 

See February Scorecard for details. 
 

Saturday, April 8 - Fond Farewell Party 

Our annual send-off party for our northern friends.      

See March Scorecard for details. 

 

Don’t forget to watch upcoming Scorecards for information on our special 

Sunday brunch buffets for Easter, Mother’s Day and Father’s Day. 

Members always have priority reservation periods, before we take public reservations. 



 



      Marclif & Associates, Inc.                                 
 

Cliff Miller,  

President                                          

Phone: 813-294-8513 
Member, Insurance Associates Group           

 

Take the puzzle out of  your  

insurance needs; 

Call us with your insurance questions. 
 

                 Specializing in:                                       

Medicare Products                                                                                                                                                                                       

Individual Health Insurance                                                 

Life and Long Term                                   

Care Insurance    
                                                                                                                                                                                                                                                                                                                                                       

A resident of Peridia since 2013 
 

                Email: marclifinsurance@verizon.net                          
      Web Page: marclifinisurance.com 
  

mailto:marclifinsurance@verizon.net


Moreau’s Elite Pool Service Inc. 
 

 
 
 
 
 
 
 
 

 

Total Pool Care with Great Rates and Reliable Service. 
 

Professional service for all your maintenance and repair needs. 
 

What you should expect 
From your full service pool Professional:  

 
1. Test and add Chemicals   2.Brush Walls   3.Clean tiles                                                                                                                       

4. Skim Surface   5.Vacuum Pool &.Clean Filter as needed                                                                                                                              
7. Clean Baskets   8.Treat Algae   9. Net Pool 

 
I am a licensed pool operator in the state of Florida 

(CPO 34 200916) 
I am incorporated and insured. 
Ask for Mike @ 941-812-3501 

 
Lay back and enjoy your pool while a licensed professional  

handles all your pool needs.                                                                                                                                                                                 
$70.00 per month with cage, $75 and up without cage. 

 
 Look for me in Peridia, where I have been servicing your  

neighbors since 2006. 

 

http://us.f533.mail.yahoo.com/ym/ShowLetter?box=Inbox&MsgId=2879_411935_529_1499_396574_0_14885_630808_2903176585&bodyPart=2&tnef=&YY=54245&y5beta=yes&y5beta=yes&order=down&sort=date&pos=0&view=a&head=b&VScan=1&Idx=0





