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       March 2017 

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,  
 

Saturday hours subject to change if parties are booked. 

Closing times subject to change based on business.  

 St. Patrick’s Day Party 
Friday, March 17, 2017 

 

Cocktails 5:30    Dinner 6:30 - 7:30 

6:30 - 9:30 Billy Agans entertains 

 

Salad Bar 

Traditional Irish Buffet 

 Corned Beef & Cabbage, Cottage Pie,  

English Style Fish & Chips, Bread Pudding  

with Whiskey Hard Sauce, Coffee, Tea, and Iced 

Tea included.  
   

Drink Specials  Green Beer $1.50  &   

Irish Coffee  $4.00 
 

$25.00 per person, inclusive.  

Tables by lottery  

Wednesday, March 1 at 9:30AM.   

This function will open to the public on Friday, March 3. 

Easter Sunday Buffet  
Sunday, April 16, 2017 

Seating by Reservation Only 
 

Buffet Featuring Carving Station with  

Prime Rib, Roast Pork Loin with Marsala Sauce, 

and Ham, Champagne Salmon, Spring  

Vegetable Medley, Potatoes, Full Salad Bar, 

Fresh Seasonal Fruit Display, Scrambled Eggs,  

O’Brien Potatoes, Sausage, Applewood Smoked 

Bacon, Corned Beef Hash, Grits, Sausage Gravy 

& Biscuits, Omelets & Eggs cooked to order, 

Belgian Waffles, Cheese Blintzes with Fruit  

Toppings, Bagels, Cream Cheese, Pastries,  

Assorted Cakes and Pies, Champagne Punch, 

Orange Juice, Coffee, Tea and Iced Tea. 
 

Seating from 10:00AM - 3:15PM   
Three seatings beginning at 10:00, 12:15, and 2:30. 

 

Adults $26.00,  

Children 4 - 10  $13.00  

plus tax and gratuity 
 

The Great Gatsby 
Come join us in wishing our  

seasonal residents farewell. 
 

Bring your top hat, wear your  

boas and beads.  We are going back in  

time to the “Roaring 20’s”. 
 

Saturday, April 8, 2017 
We’ll be meeting at the Club at 6:00. 

 

Entertainment by  

“Ricky & Franky”  6:30 - 9:30 
 

$25.00 per person, inclusive  

(Tables by lottery on Wednesday,  

March 29 at 10:00AM.)  
 

See insert for all  

the details  



Men's Golf 
March 2017 

 

03/01 Low Gross, Low Net by Flights AB and CD; 12 closest to pins 
 (Flight AB Holes 5,7,9,11,14,17; Flight CD Holes 2,4,8,12,13,16) 
 

03/04 Shoot-Out Event starts at 1:00 PM (Men's Event follows Ladies' Event) 
 

03/08 PMGA Championship Round #1 Individual Low Gross by Flight 
 

03/15 PMGA Championship Round #2 Individual Low Gross by Flight 
 

03/22 PMGA Championship Awards and Free lunch (Regular Scramble) 
 

03/29 Member/Member 80% Handicap (6/6/6 Better Ball/Alt. Shot/Scramble) 
 (Pick you own partner or you will be flighted by Pro) 

From the Golf Pro Shop By PGA Head Pro Mitch Riley 
 

Happy March everyone. I hope you all enjoyed the great weather and course conditions for the 

month of February. 

The PLGA will be having their Member Guest golf and lunch event on March 14.  The cost 

will be $90 per team and you can sign up in the Golf Shop. Please make your checks payable to 

PLGA.  Also, don’t forget that your annual Pinebrook / Ironwood golf event will be on Tuesday, 

March 28 at Peridia Golf Club.   Sign up will be made available when we get closer to the date. 

The PMGA will have their annual Championship on March 8 & March 15 with an awards and 

free lunch event on March 22.  Sign up will be made available once we get closer to the date. 

The PLGA / PMGA shootout will be held on Saturday, March 4 at 1:00PM. The ladies will tee 

off at 1:00PM and the men will follow.  Please come join us for some fun.  We will be offering a 

beverage cart for the gallery.  All beverages (soda, water, Gatorade, and beer) will be $2.00 each.  

The winter season is moving very quickly so make sure you get out and use your beautiful 

facility.  Remember that as a member, you can book your tee times up to seven days in advance. 

Also, be sure to let the Golf Shop know if your tee time reservation goes from a foursome to a 

twosome.  We have recently had too many no shows and groups arriving with fewer people than 

booked.  This is revenue loss for the Club so please be courteous and let us know of any changes to 

your tee times. This will help us maximize our course playability and meet our revenues for the year.  

Thanks for your understanding.. 

Friendly reminder: Members are not allowed to walk the Golf Course between sunset and 

sunrise. Early morning walking/jogging is discouraged due to low light conditions and ground crew 

grooming the Golf Course.    Thanks. 

Golf Trivia 
by Mitch Riley 

 

Question: Who was the first PGA Rookie of the Year? 
 

Answer: The PGA has recognized a Rookie of the year since 1990. The first PGA Rookie of 

the Year winner in 1990 was golfer Robert Gamez. 
 

New Question: Who won the Masters in the year of 2000? 
 

Answer in next Scorecard 



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 

Ladies' Golf    
March 2017 

 
03/04 Shoot-Out (Saturday) 
 

03/07 Tee to Green 
 

03/14 Scramble (Member-Guest) - Luncheon 
 

03/21 Low Gross/Low Net by Flight 
 

03/28 Pinebrook/Ironwood -  Luncheon 

 
 

 

 

 

 

 

Mark your calendars for April: 
April 18th    Member-Member & Luncheon 

April 26th    Jack and Jill (Wednesday) & Luncheon 
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   

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  

 

Spring is upon us.  On Wednesday, March 1 at 12:00PM, the 

Golf Course will be closed and the greens will be vented. We 

will also begin our weekly verticuting and topdressing  

practices this month. This is necessary to relive the greens of 

Thatch, Excess Stem Material, as well as help the soil profile.  

A few days after verticuting the greens will go off color; this is 

a normal response. As the weather heats up, you will notice 

the areas that had Rye Grass applied on the tees, fairways,  

collars and approaches turning brownish and thinning. This is 

normal as those areas are going through transition from one 

grass species to another.  A pre-emergent herbicide and  

fertilizer application was applied to the Golf Course in mid 

February. The analysis that was applied is activated by  

microbial activity, which is all controlled by weather.  As the 

temperatures warm up, the turf will respond, green up, grow 

and produce lush conditions.  Along with the green up,  

herbicide spot spraying will increase.  This is done in an effort 

to control any late Winter or Spring weeds which are  

germinating.  I apologize for any inconvenience from the 

course maintenance. Enjoy the Golf Course and I hope to see 

you out there. 

CONGRATULATIONS TO 2017 

PLGA CHAMPIONS: 
EVIE CARSWELL ( GROSS ) 

BARB WENDRICH ( NET) 



       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, March 10 at 12:00PM 

Tribe by Sebastian Junger  
 

Friday, April 14 at 12:00PM 

To Capture What We Cannot Keep  

by Beatrice Colin 

 

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 
 

All are Welcome! 
 

To join us at the Clubhouse.  
 

Tuesdays 1:00PM - 4:00PM 
Lunch: 2nd Tuesday of the  

month at 11:30AM 
 

Please call Shirley Erwin @ 752-8917 

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 

 
Geese Update:  I have applied for a Special Canada Geese Permit with the Federal Fish and  

Wildlife Services.  This permit will allow us to trap and relocate the geese. We will use one of the 

trappers that are on the list that is provided by FF and W.  I want to thank all of you that e-mailed, 

texted or stopped by to give me your solution to our geese problem.  This problem is not going 

away overnight so “PLEASE DON’T FEED THE WILD ANIMALS”. 

 

Those of you that are having problems getting a reservation on the nights that we are opened for 

dinner is a problem that I can’t solve.  We are limited to how many members that we can seat and 

serve on any given night.  Our capacity is 120 and during the season that number books quickly.  

All of our member events are full just days after the Scorecard comes out, this is a good thing but it 

can cause some frustration. Make sure you get on the wait list on those nights that are sold out   

because there are always cancellations. 

 

Our new face on the Clubhouse floor is Millie Jones. She is taking Josh’s place as Assistant  

Restaurant Manager.  I know that we will miss Josh, but his moving on just means that he is  

moving up the ladder of success.   Millie comes to us from Ohio; yes she is a big Buckeye fan.  

Millie has been in the hospitality business for 13 years; her most recent employment was in  

Boulder, CO where she was the Manager of Whole Foods.  She and her husband moved to Florida 

a few months ago and we were lucky that she was looking to get back into the hospitality business 

again.  Millie will be training for her first 30 days so you will see her doing a lot of different jobs. 

At the end of that period she will be ready to help serve our members in the manner that they have 

come accustomed too. 

 

January golf rounds were up by 986 over January 2016; this is a great start for 2017.  Golfers that 

are coming into the Clubhouse for their free beer have nothing but compliments to say about the 

course and our facilities.  Mitch and his staff are doing a great job in helping our guests feel good 

that they have chosen Peridia to spend their afternoon golfing.  If you can take a second to say 

thank you to the volunteers who are outside working the carts, our rangers and our friendly starters, 

it would be appreciated. 

 

Our January financials show that our Club’s revenues are up by $36,373 over January 2016.  This is 

really the first time that we are able to compare our operation to last year’s operation and be  

comparing apples to apples.  It shows me that our members are using the facilities much more than 

they have in the past.  I have said this many times: “the Club is an extension of your home, come 

out and enjoy it”.  Hope to see you around the Club. 

 

Remember, I always have time for your questions or comments, so please stop by my office. My 

door is always open. 

 

 

Tom 



President’s Blog 
 

 Can you identify all the wild creatures that show up in our neighborhood, on the Golf 

Course, or walking through our yards?  When we bought our home in Peridia, Sandy and I were 

thrilled to see all the different animals, birds, and reptiles not common to our home state,   

Pennsylvania.   

 The Sandhill Cranes were the first to catch our eyes.  These tall, gray-bodied, crimson-

capped birds have an elegance that demands attention. Our Irish Setter would hear their loud, 

trumpeting call with its deep unique tone, and run to the door to bark. The Sandhills were not 

impressed and just went about their business.   

 There are Herons, Roseate Spoonbills, White Pelicans, Wood Storks, 

Snowy Egrets, and Ibis too. Can you tell the Anhinga apart from the Cormorants?  

So many birds, I can’t name them all.  They are beautiful each in their own way 

and are wonderful sights at our Club. 

 On the other hand, some of the creatures living here are not always  

welcome.  Around the houses there are the termites, ants, and palmetto bugs.  Call 

an exterminator.  Fruit rats in the attic are destructive.  Call the exterminator.  Geckos or snakes are 

scary.  Call the exterminator.  

 Alligators supposedly live in all the lakes.  I’ve looked and looked with only a little 

success while playing golf.  Buffalo Creek and Rosedale Golf Courses had several, but rarely 

do I see them in Peridia. I learned that they travel between lakes and are here today and gone 

tomorrow.  If they over stay their welcome, we call to have them relocated. 

 A few months back, a cute, but destructive Prairie Dog made his home on our Golf 

Course.  Many of you loved him and fed him, so he decided to stay and dug his subway  

development around the greens.  It took a while to find the right person to safely relocate this 

fuzzy digger.  His damage has been repaired. 

 Currently Peridia’s Golf Course is seeing an infestation of Canada Geese.  Beautiful as 

they are, they are starting to wear out their welcome.  A single goose creates 2-3 pounds of    

feces per day.  Multiplied by several birds, it creates a public nuisance.  Research tells us, the 

first step in deterring geese from making Peridia their home is, “Don’t feed them.”  

 A report from the U.S. Fish & Wildlife on feeding waterfowl says that giving geese 

food like contributes to poor nutrition, disease, unnatural behavior, overcrowding and  

pollution. Human food doesn’t have the nutrition that the geese need to survive, and geese will 

eat less from their natural diet if they fill up on crackers or bread. In fact, feeding discourages 

the geese from finding food on their own, causing them to give up on their migratory trips. 

 It is our hope to discourage additional geese from making Peridia their home.  They 

like short grasses in our fairways.  We will not harm them but instead will take appropriate 

steps to encourage them to look elsewhere for a more appropriate home.   

  

 

It’s a wild goose chase! 

Bill Handy,  

Master Board President  



    MAR 2017 SCORECARD     

           

                      FINANCIAL INFORMATION AS OF JAN. 31, 2017   

           

CASH AND INVESTMENTS         

  $377,975    OPERATING FUNDS - CHECKING AND SAVINGS ACCOUNTS    

  1,587,174    CAPITAL RESERVE FUNDS      

  $1,965,149    TOTAL CASH AND INVESTMENTS      

           

CAPITAL RESERVE FUND         

  $358,861    AMOUNT BUDGETED FOR CURRENT YEAR EXPENDITURES    

  72,419    CURRENT YEAR-TO-DATE EXPENDITURES     

  $286,442    AMOUNT AVAILABLE FOR CURRENT YEAR EXPENDITURES    

           

SUMMARY OF OPERATIONS CASH FLOW FOR THE MONTH OF JANUARY 2017         

       JAN 17     2017 YTD   2016 YTD 

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

17 VS 16 

Fav(Unfav) 

REVENUE                   

  GOLF COURSE OPERATION $81,004  $93,580  $12,576  $81,004  $93,580  $12,576  $76,416  $17,164  

  FOOD AND BEVERAGE 74,409  82,431  8,022  74,409  82,431  8,022  69,860  12,571  

  MASTER ASSOCIATION FEES 139,517  139,517  0  139,517  139,517  0  132,646  6,871  

  ALL OTHER REVENUE   4,642  6,495  1,853  4,642  6,495  1,853  6,729  (234) 

      TOTAL REVENUE   $299,572  $322,023  $22,451  $299,572  $322,023  $22,451  $285,651  $36,373  

EXPENSES                   

  COST OF SALES                   

      GOLF MERCHANDISE $2,182  $2,409  ($227) $2,182  $2,409  ($227) $2,017  ($391) 

      FOOD AND BEVERAGE 32,433  37,010  ($4,577) 32,433  37,010  ($4,577) 34,962  ($2,048) 

  GAS, OIL, PROPANE   2,167  4,653  ($2,486) 2,167  4,653  ($2,486) 2,441  ($2,212) 

  WAGES AND BENEFITS  143,938  142,465  $1,473  143,938  142,465  $1,473  94,814  ($47,651) 

  REPAIR AND MAINTENANCE 11,883  21,272  ($9,389) 11,883  21,272  ($9,389) 10,911  ($10,360) 

  INSURANCE   4,250  4,118  $132  4,250  4,118  $132  4,205  $87  

  CABLE TELEVISION   26,045  25,926  $119  26,045  25,926  $119  24,703  ($1,223) 

  UTILITIES   10,352  10,260  $92  10,352  10,260  $92  9,696  ($564) 

  CHEMICALS & FERTILIZERS 8,500  4,653  $3,847  8,500  4,653  $3,847  6,829  $2,176  

  TRANSFER TO CAPITAL FUND 32,356  32,356  $0  32,356  32,356  $0  30,815  ($1,541) 

  ALL OTHER EXPENSES   15,374  22,786  (7,412) 15,374  22,786  (7,412) 22,974  $188  

     TOTAL EXPENSES   $289,480  $307,907  ($18,427) $289,480  $307,907  ($18,427) $244,367  ($63,540) 

NET INCOME    $10,092  $14,116  $4,024  $10,092  $14,116  $4,024  $41,284  ($27,168) 

           

 YTD Restaurant net income (loss): (37,781)  YTD Golf Course net income (loss): 26,941  

 Offset by assessments of:  24,210   Offset by assessments of:  5,263  

 Net income (loss) w/assessments (13,571)  Net income (loss) w/assessments 32,204  

           

 Residents in Foreclosure: 4, owe $24,858.  Not in Foreclosure but still owe: 0    

 Residents behind in payments: 19, owe $12.677.17, collecting payments    

           

UNAUDITED FINANCIALS 

Ending balances subject to change before Annual Meeting 



Chef’s Corner 
 

Well spring is finally in the air and one of the first signs of spring is Easter. Our Easter brunch is 

filling up fast so make sure you make your reservations as early as possible, because you won’t  

want to miss out on this bountiful springtime feast. 
 

It won’t be long now that some of you will be heading back north, now that the snow is melting 

and the trees and flowers are beginning to bloom. We at Peridia will miss you all and look forward 

to your return next fall. I would like to thank you all for your patronage and wonderful comments 

on the food.  
 

As usual we are looking for new ways for all of you to enjoy your Club, so my staff and I will be 

working on some new menu items for all to enjoy in the coming months. Please drop us a note or 

send me an e-mail, (km@peridiagcc.net), with your suggestions on what you might like to see at 

your Club. 

 

Chef Todd 

 

Lamb Chops with Balsamic Reduction 

"This is an easy and quick recipe for two people (we eat two chops each). Rosemary and thyme 

give it great flavor. If you double the recipe, remember that the sauce will take longer to reduce." 
 

Ingredients: 

 3/4 teaspoon dried rosemary 

 1/4 teaspoon dried basil 

 1/2 teaspoon dried thyme 

 salt and pepper to taste 

 4 lamb chops (3/4 inch thick) 

 1 tablespoon olive oil 

 1/4 cup minced shallots 

 1/3 cup aged balsamic vinegar 

 3/4 cup chicken broth 

 1 tablespoon butter 

Directions: 

1. In a small bowl or cup, mix together the rosemary, basil, thyme, salt and pepper. Rub this    

mixture onto the lamb chops on both sides. Place them on a plate, cover and set aside for 15     

minutes to absorb the flavors. 

2. Heat olive oil in a large skillet over medium-high heat. Place lamb chops in the skillet, and 

cook for about 3 1/2 minutes per side for medium rare, or continue to cook to your desired      

doneness. Remove from the skillet, and keep warm on a serving platter. 

3. Add shallots to the skillet, and cook for a few minutes, just until browned. Stir in vinegar, 

scraping any bits of lamb from the bottom of the skillet, then stir in the chicken broth. Continue 

to cook and stir over medium-high heat for about 5 minutes, until the sauce has reduced by 

half. If you don't, the sauce will be runny and not good. Remove from heat, and stir in the  

     butter. Pour over the lamb chops, and serve. 

mailto:km@peridia.gcc.net


March and September Birthdays 

SEPTEMBER 
Kermit Jamison ····················· 1 
Frances Murray ····················· 1 
Bridie Gitter ·························· 1 
Craig Moody ························· 1 
Janet Jaramillo ······················ 1 
Marty Griffin ························· 2 
Beth Mostransky ··················· 2 
Michael Boles ······················· 2 
Suzanne Chalekian ················ 3 
Jeanette Hocking ··················· 3 
Wendy McClurg ···················· 3 
Caroline Allen ······················· 3 
Lisa Tether ··························· 4 
Katie Pollzzie ························ 4 
Robert Dufresne ···················· 5 
Bill Bookout ·························· 5 
Albert Benincasa ··················· 5 
Charles Williams ··················· 5 
Patty Ford ···························· 5 
William Peattie ······················ 6 
Evelyn Hammons ·················· 6 
Joseph Rodriguez ·················· 6 
Harriet Soto ·························· 6 
Mary Million ·························· 6 
Leon Hall ····························· 6 
Thomas Diehl ······················· 6 
Patty DeMarco ······················ 6 
Evelyn Fossett ······················ 7 
Patricia Kabool ······················ 7 
Leslie Rubin ························· 7 
Cynthia Carlson ···················· 8 
Dorothy Christian ··················· 9 

 
 

Doug Bendel ························ 9 
Kia Ramsey ························· 9 
Judy Moseley ······················· 10 
Joan Reeser ························ 10 
Catherine Fagan ··················· 11 
Mel Tingley ·························· 11 
Richard Bennett ···················· 12 
Carol Boles ·························· 12 
Lona Oates ·························· 13 
Keith Amos ·························· 13 
Doris Solomon······················ 13 
Dona Morgan ······················· 14 
Mary Ewart ·························· 15 
Michelle Weissman ··············· 15 
Frank Clift ··························· 16 
Larry Cockroft ······················ 16 
Ann Marie McShea ················ 16 
Linda Goehring ····················· 16 
Jeanne Silva ························ 16 
Rebecca Guth ······················ 17 
Ken Harring ························· 17 
Deborah Wilson ···················· 18 
Florence Hitchcock ················ 18 
Nancy Andrews ···················· 19 
Ed Galvin ···························· 19 
Kathy Kerr ··························· 19 
Clare Sutter ························· 20 
Ruth Ann Thweatt ················· 20 
Peggy Stockham ··················· 20 
Carl Anderson ······················ 20 
Linda Helton ························ 20 
Madge Potts-Williams ············ 20 
Jessie Telesco ····················· 21 
Mary Miller··························· 23 
Pam Wallace························ 23 
Carol Olsen ························· 23 
Robert Knaeuper ·················· 24 
Barbara Herbert ···················· 24 
Brenda Strack ······················ 24 
Robert Williams ···················· 24 
Herbert Hayden ···················· 25 
Harley Kirby ························· 25 
Karen Gruszeczka ················· 26 
Michael Omeluch ·················· 26 
Wayne Roell ························ 26 
Karin Hopcroft ······················ 26 
Pete Dangler ························ 26 
Judith Kartsounes ················· 27 
Joan Borges ························ 27 
Dale Gingrich ······················· 28 
Joan Hickey ························· 28 
Laura Van Dyke ···················· 29 
George Fort ························· 29 
Ann Marie Bergevin ··············· 29 
Edward Helmer ····················· 29 
Jo Kendall ··························· 30 
Debra Barney ······················· 30 
Benjamin Vittorini ·················· 30 
Carol Staley ························· 30 

MARCH 
Connie Parrish······················ 1 
Carol Trettau ························ 1 
Mary Ellen Heer ···················· 1 
John Gilhooly ······················· 1 
Pat Moran ··························· 1 
William Hamilton ··················· 2 
Karen Munnelly····················· 2 
Bill Myles ····························· 2 
Jack Jacobs ························· 3 
William Fenner ····················· 3 
Diane Szczepkowski ·············· 3 
Gary McGlothlin ···················· 3 
Donald Barney······················ 3 
Kathleen Phillips ··················· 3 
Pat McGouran ······················ 3 
John Parks ·························· 4 
Elizabeth Bittler····················· 4 
Patt Nagle ··························· 5 
Gene Belvo ·························· 5 
Michael Gore ······················· 5 
Roseann Ramsey ·················· 6 
Louis Costa ························· 6 
Joan Rothe ·························· 7 
Diana Yeachsein ··················· 7 
Faye Olmstead ····················· 7 
Leticia Stroebel ····················· 8 
Gloria Lewis ························· 9 
Lucas Bogg ························· 9 
Perry Jacobs ························ 9 
Alice Adams ························· 10 
Victor Garofalo ····················· 10 
Catherine Shadduck ·············· 10 
Herbert Haueter ···················· 12 
Merle Heiden ······················· 12 
Sara Ochs ··························· 12 
Dino Marchitello ···················· 12 
Judith Arterburn ···················· 14 
Dominick Passaro ················· 14 
Kathleen Cameron ················ 14 
Allene Reed ························· 15 
Dylan Slone ························· 16 
Donald Dague ······················ 17 
Nancy Jones ························ 17 
Marie Garofalo······················ 17 
Winford Shepherd ················· 17 
Ed Matheson ························ 17 
Bart Philpott ························· 17 
Warren Allen ························ 18 
Andrea Allison ······················ 18 
James Scott ························· 19 
John Camden ······················· 20 
Carol Rodriguez ···················· 20 
Shirley Watenpool ················· 21 
Bill Wheeler ························· 21 
Shelley Deutschle ················· 21 
Betty Welles ························· 22 
Milan Pasak ························· 23 
Ken Taylor ··························· 24 

 
 
 

Patricia Kirby ························ 24 
Olgerts Balodis ····················· 24 
Tony Maggio ························ 24 
Glenn Heinrich ······················ 24 
George Humbert ··················· 25 
Laura Breton ························ 26 
Carol Walter ························· 27 
Raymond Mullins ··················· 27 
Elaine Bartus ························ 28 
Rune Ekeberg ······················· 28 
John Schlitt ·························· 28 
Betty Eaton ·························· 28 
Harry Samuels ······················ 29 
Sandy Myers ························ 29 
Sue Kolquist ························· 29 
Jayne Strouse ······················· 29 
John Ford ···························· 29 
Doris Roy ····························· 30 
Thomas Messano ·················· 30 
James Carr ·························· 31 
Richard Lockitsy ···················· 31 
Sandy Myles ························· 31 
Martha Dillon ························ 31 



 

In Memoriam 
 

Joan Michalak - February 11, 2017 

Harold Nagle - February 11, 2017 
 

In Memoriam listings are made upon notification  

by a relative to the office staff. 

Members Only Bingo Buffets 
  

$18.50 
 

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

Sat., Mar. 18 - Sign-up deadline, Fri. Mar. 10 

Tues., April 4 - Sign-up deadline, Fri., Mar. 31 

Sat., April 15 - Sign-up deadline, Fri., April 7 

 

MARCH ANNIVERSARIES 
 
 Paul & Mary Cultrera ................ 1 

Donald & Joan Barney  ............. 3 
John Gilhooly & Linda Filipski ... 3 
Joseph & Michelle Deutschle .... 4 
John & Beverly Camden ........... 5 
Norbert & Janet Cieslak ............ 7 
William & Janet McAdam .......... 9 
Dewart & Jeanne Silva  ............. 14 
Jerry & Donna Kroening ........... 15 
Joel & Marilyn Downer  ............. 16 
William & Joan O’Shea  ............. 17 
R. Stewart & Cynthia Smith ...... 18 
Harley & Patricia Kirby  ............. 21 
William & Joan Hamilton ........... 23 
George & Adda Fort.................. 26 
Stephen & Jacquelyn Rigby...... 26 
John & Patty Ford ..................... 27 
Rick & Sandy Myers ................. 29 

John & Susan O’Hara ............... 30 

Sewing starts back at Peridia 
 

If you like to sew and/or have scrap fabric, 
please join us on March 22 at 2:30PM in 
the Palm Room at the Clubhouse.  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.  

 

 

 
 

It’s the LAST ONE for the Season! 

Peridia SunCoast Blood Drive 

Tuesday, March 28, 2017 

from 1:30PM - 4:15PM 
 

Please take some time to give and help save 

some lives. Also, you will be entered to win a 

Peridia Sunday Brunch for 2. 
 

To reserve a time contact your neighbor, 

Carol Milling, @ 770-309-2348 or 

cjmilling@gmail.com 

Annual Meeting 
Monday, April 10, 2017 @ 7:00PM 

 

Braden River Presbyterian Church 

5150 Peridia Blvd. E. 

Mah Jongg  

Tournament 
 

November 13, 2017 
 

New Format:  

9:00 - 12:30 - Lunch and Prizes 

No afternoon play 



Sun Mon Tue Wed Thu Fr i  Sa t  

  
 
 
 
 
 
 

 

 
 

 
 

1 
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 
 

Course Closed at noon 

2 
8:00 Tennis 
8:31 Utah Golf 
11:30 Spring Fashion 
Show Luncheon 
11-8 Bar Open 
3:30 9 & Dine 
3-5 Lite Bites 
5:00 Dinner Menu 
6:30 Pickleball 
 
 

 
 
 
 

 

3 
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 “Royz Band” 
 
 
 
 

4 
8:30 Pickleball 
11-3 Lunch Buffet 
11-6 Bar Open 
1:00 PLGA/
PMGA Shootout 
 
 
 
 
 

 

 

5 
10-2 Brunch 
10-6 Bar Open 
 

6 
8:00 Tennis 
8:00 Aerobics 
9:15 Water Aerobics 
11–3 Lunch Buffet 
11-6 Bar Open 
1:00 NO Mah Jongg 
1:00 NO Ladies’ Bridge 
1:00 Patio 4 Meeting 
1:00 Ladies Pickleball 
1:30 NO Line Dancing 
2:00 Duffers Golf 
4-6 Monday Madness 

7 
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 Patio 5 Meeting 
3-5 Lite Bites 
5:00 Bingo 
6:30 Pickleball 
6:30 Co-ed Bridge 

8 
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 
3:00 Health Speaker 
5:00 Birthday Buffet 
6:30 Mah Jongg 
 

 

9 
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 

10 
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 “Lynn’s Spins” 
 
 
 
 
 

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

12 
10-2 Brunch 
10-6 Bar Open 
 
 
 
 
 
 
 
 
 

 
Daylight 

Savings Time  

13 
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 
 

14 
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 
3:00 Ringling Speaker 
3-5 Lite Bites 
6:00 Patio 6 Meeting 
6:30 Pickleball 
7:00 Co-ed Bridge 
 

15 
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 All you can eat 
Fried Chicken Buffet 
6:30 Mah Jongg 

 

16 
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 
 
 
 
 
 

17 
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 
5:30 St. Patrick’s Day 
Party featuring “Bill 
Agans”  

18 
8:30 Pickleball 
11-3 Lunch Buffet 
11-8 Bar Open 
5:00 Bingo 
 

19 
10-2 Brunch 
10-6 Bar Open 
 

20 
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 
2:30 FWT 1 Meeting 
4-6 Monday Madness 
 

21 
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 

22 
8:00 Tennis 
8:00 Aerobics 
8:30 Men’s Golf & 
Luncheon 
9:15 Water Aerobics 
11-2 Lunch Served 
11–3 Lunch Buffet 
11-8 Bar Open 
1:00 Ladies’ Bridge 
2:30 Sewing Class 
3-5 Lite Bites 
5:00 Pasta Night 
6:30 Mah Jongg 

23 
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 

24 
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 ”Masquerade” 

25 
8:30 Pickleball 
11-3 Lunch Buffet 
11-6 Bar Open 
 
 
 
 
 

 
 
 

26 
10-2 Brunch 
10-6 Bar Open 
 
 
 
 
 
 
 
 
 
 

 

27 
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 
4-6 Monday Madness 
6:15 Patio 2 Meeting 
7:00 PHOA Meeting 
 

28 
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 
1:30 Blood Drive 
2:30 Peridia Isle Mtg 
3-5 Lite Bites 
6:30 Pickleball 
6:30 Co-ed Bridge 

29 
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 
6:30 Mah Jongg 

30 
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 

31 
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 and Margo” 

April 1 
8:30 Pickleball 
11-3 Lunch Buffet 
11-6 Bar Open 

 March 2017 



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.  
 

 

Saturday Night Fever 
Thursday, March 16  

Cost $99   Leave 9:00AM 
 Saturday Night Fever at the Show Palace in Hudson. Story about a 19 year old 
Brooklyn paint store clerk by day, an Italian Stallion discotheque dance king by 

night.  This mega musical hits the stage fueled by scores of Bee Gee hits.   
A buffet lunch is included.   

  

 
Mamma Mia 

Friday, April 21 
Cost $130  Leave 4:30PM 

Mamma Mia! is the ultimate feel-good show that has audiences coming back again  
and again to relive the thrill. A Buffet Dinner is included at Ruth Eckerd Hall.  
At time of reservation there is a $60 deposit and the final payment is April 1.   

 
 
 

Orlando’s New  
Entertainment Destination  

Orlando Eye, Madame Tussauds, Sea Life 
Tuesday, March 28, 2017  

Cost $80  Leave 8:00AM 
An adventurous day at Orlando’s new $250 million entertainment destination located in the 

heart of Orlando’s popular International Drive.  Coca-Cola Orlando Eye, 400 foot iconic  
observation wheel lets you see Orlando from above.  Madame Tussauds, world renowned for 
detailed and lifelike wax figures of celebrities, musicians, etc.  Sea Life Orlando transports you 

into a magical underwater world filled with an array of amazing creatures. 
 
 
 

Tampa Downs Race Track 
Friday, April 28, 2017   

Cost $78  Leave 9:30AM 
Enjoy a Clubhouse Turn Buffet.  Following lunch you have reserved theatre style seating in an 
enclosed climate controlled atmosphere with a panoramic view of the race track.  On the 3rd 
floor is “The Silks Poker Room” featuring 8 different types of live action games.  The elegant 

room is non-smoking and includes 22 poker tables.   



Ringling Is Gone,  

But The Memories Remain 
 

Yes, Ringling is closing the tent flaps for the last 

time. However, there are those among us who 

are ready to share wonderful memories of the 

Ringlings and their circus. Bob Horne, of Bob’s 

Train Restaurant in Sarasota, is one of those. 

Bob has many years of experience with the  

circus and currently runs Bob’s Train Restaurant 

and Circus Museum, housed in a former circus 

train car. He also leads a group of volunteers 

who are restoring Jomar, the Ringling’s private 

railroad car. Bob will entertain us with stories 

about the Ringlings and how they ended up in 

the circus and about circus life. Don’t miss this 

opportunity to hear first-hand about a great  

national treasure.  

Call today to reserve a seat for this presentation 

on Tuesday, March 14 at 3:00PM. 

 

Start Spring At The 

Top Of Your Game 
 

On Wednesday, March 8 at 

3:00PM in our Palm Room, join Michael  

Holohan of First Harbor Health who will discuss 

how to regain and maintain optimal health.  

Michael will be discussing weight loss  

management, acupuncture, rejuvenation, Botox 

and other medical management techniques that 

can help you achieve new healthy habits that 

will help you look, and feel, your best! Call the 

office today and reserve your seat! Start Spring 

off by putting  your health first! 

Dear Peridia residents,  

 

We are so lucky to have such generous 

neighbors! Thank you for your support of the 

Salvation Army Angel Tree. You and your 

neighbors, provided a wonderful Christmas  

for 60 children in Bradenton. 
 

This is the first year that we had a Holiday tree 

in the Golf Pro Shop to make Christmas special 

for some local residents. 
 

Thank you from the bottom of my heart. We have 

very special people here. 
 

Thanks too to the great staff at 

the Pro Shop. Everyone pitched 

in to make this program a  

success. 

 

 

Karen Vowles 



Annual Fairway Trace  
Golf Scramble 

 

Sunday, March 26 @ 1:00PM 
 

Sign up in the Cabana or call  
Dave Miller @ 739-2993 by  

Thursday, March 23  
 

Open to all present & former  
Fairway Trace residents. 

 

Bring your own food and beverage to  
the Cabana after golf.  

 

Enjoy a fun event with  
friends and neighbors!! 

 

Singles welcome! 

PROTECT YOURSELF FROM PHONE SCAMS AND  

A FEW WORDS ABOUT STAYING SAFE IN YOUR CAR 

BY:  Pam Wallace, Peridia Crime Watch Committee 
 

The Better Business Bureau (BBB) is receiving complaints from people across the U.S. about the latest 

phone scam making the rounds. What’s happening is, people are receiving automated calls from someone 

claiming to be an employee of a certain business. Some companies they are supposedly representing are 

cruise lines, home security agencies, or social security firms. The criminal begins the call with a simple, 

"Can you hear me?" Warning: Do NOT answer that question on one of these unsolicited calls. It's a scam!  

If you answer that question, or any question for that matter, with a "yes," the criminal can use it against 

you. They are actually recording the victims' responses. If they record you saying ‘yes’, they can use it to 

claim that you agreed to certain charges. They then threaten to sue the victim if they attempt to deny the 

charges. These calls usually show up with the local area code on the caller ID. This lets the victims’ guard 

down, thinking it's someone local and they might know the person.  

Police are urging everyone who receives a call like this to immediately hang up. It's not rude to hang 

up on a potential scammer. 
 

 

The headrest of passenger car seats is deliberately kept detachable and sharp so that it could be used to 

break open the glass of the car in case of fire and emergency. The car’s glass is more  easily broken from 

the inside than from the outside. Very few people know about this and thus can’t save themselves in case 

of emergency. I always wondered why the 2 posts on the bottom of the headrest were pointed and now I 

know, and so do you. 
 

Finally, we have all noticed the additional traffic due to construction (both road and commercial) on  

Lockwood Ridge at SR70. While some of this can be attributed to the increase of cars during season, even 

after season I suspect it will not get much better. Road work is being done at night on SR70. DOT says it 

will continue for several months.  That’s why the “Road Construction Ahead” sign is located on Peridia as 

you exit onto SR70.  Additional commercial development is ongoing in the Neighborhood Wal-Mart 

shopping center and next to the car wash a storage facility will start construction soon.  Also, red light 

cameras have been installed at the intersection of 37th and SR70 so please be aware of that when  

approaching the red lights there. Stay safe!! 

Snowbirds............ 
 

Many of you "know the drill".  

Before you leave for the  

summer, please bring your  

non-perishable food items to the Clubhouse. 

We have a box in Nancy's Office to collect 

food for the Salvation Army Food Pantry.  
 

If you need someone to pick up your canned 

goods, please call  

Karen Vowles at (941)739-0090. 

Thank you and have a safe summer. 

tel:(941)%20739-0090


 

Bingo Buffets 
 

Bingo Buffet is a pre-paid event.   

Please see the Member Message below about 

the use of member charge authorization slips.  

$18.50 includes dinner, beverage, dessert,  

tax and gratuity.   ($14.22 towards minimum) 
 

 Tue., March 7 - Sign up by Fri., March 3 

Salad bar, Fried Chicken, Stuffed Cabbage Rolls, 

Chef’s Potato and Vegetable, Ice Cream Bar. 
 

Sat., March 18 - Sign up by Fri., March 10 

Salad Bar, Beef Stroganoff, Fried Shrimp 

Apple Pie ala Mode. 
 

Tue., April 4 - Sign up by Fri., March 31 

Salad Bar, Chicken Cacciatore, Meatloaf, Chef’s 

Potato and Vegetable, Key Lime Pie. 
 

Please notify us of dietary restrictions when  

signing up. 

    

   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.   
 

March 3 - The fantastic ROYZ Band. 
 

March 10 - Lynn’s Spins, a Peridia favorite. 
 

March 17 - Peridia members “St. Patrick’s Day”  

party with Billy Agans, see insert for details. 
 

March 24 - David & Cherry Phillips are 

“Masquerade” 
 

March 31 - Karaoke with Roger & Margo 
 

April 7 - Expressions  
 

Dinner reservations are always recommended.  

Fridays sometimes fill weeks in advance. 

Member’s Birthday Buffets    

 Buffet opens at 5:30 

 

The Birthday Buffet for March & September 

 of 2017 will be Wednesday, March 8.   

The menu will be Carved Prime Rib  

and Chicken Vera Cruz. 
 

$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 April & October 

 of 2017 will be Wednesday, April 12.   

The menu will be Carved Prime Rib  

and Fruited Stuffed Pork Loin. 
 

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.   

9 & Dine Buffets  

$17.00  includes salad, buffet, beverage, dessert, 

 tax and gratuity.  Also available to non-golfers. 
   

March 2 - Salisbury Steak, Fried Shrimp 

March 9 - Chicken Francaise, Shepherd’s Pie 

March 16 - Smothered Meatloaf, Baked Chicken 

March 23 - Chicken Alpine, Tropical Mahi Mahi 

March 31 - St. Louis BBQ Ribs, Stuffed Peppers 

April 6 - Fried Chicken, Ham Steak 

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

 

 Member Message - Updated Please Read. 

We will no longer collect checks from members for  

pre-paid events.  The ability for a member to charge  

purchases in the restaurant to their member account, 

eliminates the need to hold checks.  To sign up for an 

event, you will fill out an authorization form allowing 

us to put the charge against your member account. 

These forms are always available in the office.   

Charges  against your account will be billed monthly.  

Renters, non-owner members, or those members who  

do not wish to use the member charge privilege, will  

still pre-pay with checks as before. 

 

Please note, servers and bartenders cannot  

process payments towards your member  

account. To assure the accuracy of your  

account, these must be made thru the office. 



        Seasonal events coming to the Clubhouse 
 

Watch for information on these upcoming events in future Scorecards. 

 
Mother’s Day Buffet on Sunday, May 14. 

 

Father’s Day Buffet on Sunday, June 18. 

 

Summer Sizzler Party on Friday, July 14 with Sensations. 

 

 

The Great Gatsby 
Come join us in wishing our seasonal residents farewell. 

Bring your top hat, wear your boas and beads.   

We are going back in time to the “Roaring 20’s”. 
 

Saturday, April 8, 2017 
We’ll be meeting at the Club at 6:00. 

 

Entertainment by “Ricky & Franky”  6:30 - 9:30 
 

Casual dining “Speak Easy” Style  
Menu:  Bourbon Meatballs, Chicken Satay, Capone’s Salmon Cakes, 

Zelda’s Deviled Eggs, Roaring 20’s Fruit & Cheese Platter,  

Picasso’s Vegetable Tray, Genovese Bruchetta.   

Dessert:  Daisy’s Pineapple Upside Down Cake 
 

$25.00 per person, inclusive ($19.68 towards minimum) 

Tables by lottery on Wednesday, March 29 at 10:00AM.   

Please have all charge authorization forms for those at your table at the lottery.   

Please charge my member account in the amount of  ___________________ 
                                                                                                   ($25.00 times number of guests) 

 

for  The Great Gatsby Fond Farewell Party on  Sat., April 8, at 6:00. 
 

                                                       Member Number   ____________ (required) 
 

Print Name_______________________   Signature________________________________ 

     

Indicate any special needs_____________________________________________________ 

Tables by lottery on Wednesday, March 29 at 10:00AM.       



 



      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 
  

Glam Hair by Lynne is a private hair studio located  

inside of Aloha Spa. Enjoy a glass of wine while being 

pampered in a professional private setting 
 

With your first visit and this ad please call, text or 

email me for a FREE consultation as well as a FREE 

haircut with color service ...or a FREE eyebrow wax 

with a haircut and style....  
 

Aloha Hair and Nail Spa 

4006 53rd Ave. East, Bradenton, FL 34203 

Lynne Gallagher 941.302.4419 
http://www.glamhairbylynne.com/ 

https://m.facebook.com/glamhairbradenton/  

mailto:marclifinsurance@verizon.net
http://www.glamhairbylynne.com/
https://m.facebook.com/glamhairbradenton/


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





