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Carved Roasted Turkey and Prime Rib of Beef
Traditional Stuffing
Mashed Potatoes and Gravy
Corn Bread Stuffing
Maple Glazed Oven Roasted Pork Loin with Apple Chutney
Whipped Sweet Potatoes
Baked Salmon

2017 THANKSGIVING DAY BUFFET
Thursday, November 23—12 NooN to 5 pM

WAdults-$28.95 Children (6-10) $16.95 Children 3-5 $8.95 Under 2-Free
Business Casual Attire - NO DENIM
Reservations Strongly Suggested 724.495.3300

Reservations not cancelled within 24 hours will be invoiced.

Butternut Squash Ravioli with Cider Cream Sauce
Seasonal Vegetables

Pumpkin Bisque, Chicken Dumpling,
Salad Bar, Bread Station and more......

Crepe station featuring Seafood Crepes, and Fresh Fruit Crepes

Assorted Desserts including traditional Pumpkin Pie,
Apple Pie and our Ice Cream Bar

Bar and Wine List Available

‘Saturday, December 16
g
+Kids Christmas

."! s

lr@akfast with Santa

| " Begins at 11 aM

Balloon Magic 12-1 pm  Magic Show 1 pu

$14.95 per person
Includes a gift from Santa for All Children

Waffles with Syrup
Scrambled Eggs
Salsa, Blended Cheese
Apple Wood Smoked Bacon
Breakfast Sausage Links
Chocolate Chip Pancakes/Traditional Pancakes
Hash Brown Potatoes/Home Fried Potatoes
French Toast
Breakfast Bread Pudding
Fresh Fruit
Assorted Juices and Milk
Danish Table
Reservations are a must
Plus Sales Tax, Service Charge and additional Beverages
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If you can’t make it for our w\()'r_lderful Thanksglvmg Buffet,
we are offering complete Thanksgiving meals
for you to pick up and have at home

Feeds 6- 8 people—$155 plus

MENU
Oven Roasted Sliced Whole Turkey
Mashed Potatoes and Turkey Gravy
Whipped Sweet Potatoes
with brown sugar and marshmallow topping
Chef’s Traditional Bread Stuffing
Sautéed Green Beans\Amandme

Orders must be placed by November 18
Dinner may be picked up on November 22 or 23
Orders placed and not picked up will be billed to your account



November Course & Grounds Report

By the start of November, leaf clean up will be in full swing.
Removing leaves is an important task because the grass will die
if it is left under a wet matting of fall leaves. Leaves can be either
removed or mulched. Mulching leaves is beneficial because it
returns organic matter and nutrients back to the soil and can be
accomplished much quicker than leaf removal. Removing leaves
becomes necessary when they become too thick or wet to mulch.

Dennis Kaminski, Golf Course Superintendent

Trip to Costa Rica ‘s

Rainforests,
Volcanoes and
Wildlife

Would you like to join my group tour to Costa Rica in Febru-
ary 2018? I am planning an adult tour to Costa Rica, February
2-February 11, 2018. I have led many groups (students and adults)
to various countries in Europe and thought it would be really nice
to go somewhere warm when we are freezing in February!

If you are interested in joining the group, you can visit the
following website and read all about it: ellenpolicastro.group-
toursite.com or you can call me at the Club to discuss the trip
with me-724-495-3300 x223. Friends and family are all welcome
to join in the fun!

Ellen Policastro

Stay Connected!

If you're not receiving weekly e-blasts from us and
would like to be included, please send your email ad-
dress to Chris Juba at cjuba.7oaks@gcuusa.com or call
724.495.3300.

Do you “like us”? Our Facebook page is updated daily
with events, golf tips and more!

Keith's Korner

As we get ready to turn the clocks back and frost delays
occur, be sure to call and make a tee time for the golf course
and a reservation for the Grille Room. We want to insure,
that the Club is appropriately staffed.

Don’t forget to sign up for the Thanksgiving Day buffet
on Thursday, November 23 and the Men’s Golf Committee
Christmas party on Friday, December 8. For our newer
members, the three big events to make early reservations
for are, in this order: Mother’s Day, Easter and Thanksgiving.
These are popular events at the Club and they fill up quickly.
Be sure to call early and reserve your table!

Keith Hohenshel, Operations Manager

News from the Golf Shop

With the colder temperatures arriving, frost will become a
factor for morning tee times. Although it can be challenging to
predict when there will be frost and how long it will last, please
be sure to call the Golf Shop on the morning of your tee time.
We will give you the best estimate possible on when we will be
able to start.

You will continue to notice the grounds crew working to im-
prove the course for next season. Work includes aerification of
the course, slip seeding areas for growth, leaf removal and general
maintenance for improvements. I would just like to remind play-
ers, if your ball comes to rest in any of these areas, you do receive
free relief. No penalty under rule and you may place your ball no
closer to the hole nearest point. If you have any further questions
about rules or the general conditions of the course, please feel
free to stop by the Golf Shop.

Be sure to check out the Golf Shop for great deals and holiday
shopping! Sale items include: 50% off Men’s and Ladies apparel,
50% off Golf Clubs and 50% off Gloves & Hats. For those of you
that have credit in the Golf Shop, just a reminder that it must be
used by December 1, 2017.

I would like to add, that at this time of year we start preparing
for next season. I welcome all member ideas and/or suggestions to
improve the experience and value of Seven Oaks Country Club. Please
feel free to stop by anytime and thank you again for a great season!

Sincerely, Willie Yacknow, Head Golf Professional

TUESDAY  /
November 7
GCU Golf Guest Day

"1 THURSDAY
.~/ November9 B
*- Seven Oaks Golf GuestzDay,
hy g

Member may-b'nirig 3 guejs’tggbué‘sts must pay.the
current cart fee’of $23 and muﬁ!register injth'e
Golf Shop prior to play.
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In less than 2 months it will be Christmas! That is hard to
believe but like they say, “time flies when you are having fun!”
We have had a great 2017 season and I look forward to closing the
year out on a high note. There are still plenty of events to come:
the Thanksgiving Day Buffet, Sunday brunches EVERY week in
December, The Family Christmas Brunch with Santa on Saturday,
December 16 and the New Year’s Eve Party! This year the party
will go until the ball drops! We will have a dinner buffet from
7 to 9:30 pm with a pianist performing throughout dinner. The
Maybrayz will play from 9:30 pm and 12:30 am! The New Year’s Eve
Buffet will include a Carving Station, Lobster Tails, Crab Cakes,
Chicken Marsala, multiple appetizers and much, much more!
Chef Greg will be finalizing the menu and we will have all of the
details published at the beginning of November!

The patio opened in mid-October and I would like to thank
everyone who came out for the opening weekend. I have heard
nothing but great compliments and I look forward to 2018 and the
many events we can utilize the patio for other than just dining.
The Maybraz played that evening and did an outstanding job and
as mentioned above, they will be joining us for New Year’s Eve.
We plan on having entertainment each weekend once the weather
breaks in 2018 and have a couple other ideas up our sleeve! The
patio is a major improvement for members’ dining and was worth
the long wait. I would like to thank all our members for their
patience during the time of the construction. The front entrance
way construction is also nearly complete. The sidewalk lights and
landscaping will be done in the next 2 weeks. The landscaping on
each side of the building is finished and is a major improvement in
giving a great first impression to all of our members and guests.

I want to thank all the members who came out to the kids'
Halloween party. We had over 200 parents and kids for what turned
out to be a great evening. The costumes were outstanding and
I hope the kids will remember that night forever. Seeing all the
families enjoying the evening, brought back many memories of
me as a kid, coming to the holiday events at Seven Oaks.

September and October were both outstanding banquet
months at the Club. We hosted a wedding almost every weekend
and even had two weddings one weekend in October. Looking
ahead, most of the weekends in December are already booked for
Christmas parties, so we are anticipating a busy end of the year. If
you are searching for a venue to host your office Christmas Party,
be sure to contact us for dates still available here at Seven Oaks.
The Champions Lounge makes for a perfect setting to host a pri-
vate party and many of our members have been taking advantage
of it! Remember Chef Greg would love to tailor a menu especially
for your guests, to ensure a memorable holiday gathering.

We have gained 82 new members so far in 2017 and are on
track to match last year’s new member total. With all the great
improvements-now is a great time to join. If you have any friends or
family members interested in Seven Oaks have them contact me at
any time! A Seven Oaks membership makes a great Christmas gift!

Please join me in welcoming our newest member Donald
Bailey, to Seven Oaks!

Chris Juba 724-544-9129 Cjuba.7oaks@gcuusa.com

OAK |LENES

From the Events Coordinator

We had a very busy October at the Club. .. weddings almost every
weekend, including a wedding reception for our members, Dr. Jean
Holdren and Richard Schnoor. What a beautiful evening that was!

Our Halloween party was so much fun. The kids danced all
night to tunes by Scott Miser, and enjoyed the great food and
fun. John Popp provided hayrides throughout the evening and
the warm weather was such a welcome gift!

Our next family event will be the annual Christmas party on
Saturday, December 16, at 11 am. There will be a breakfast buffet,
music by Scott Miser, and a magic show at 1 pm. Of course, Santa
will be here to take photos with the kids! Please don’t forget to make
a reservation for this memorable day. Each child will receive a gift
from Santa, so when you call for the reservation, please make sure
to give us your child’s name and age. If you have a large party (over
12) we may have to seat you at separate tables next to each other.

We ended the month of October with the annual Beer Belly
Open. Despite the rain there were 80 golfers to enjoy the golf
course, the fun, and the great meal at the end!

When I turn the calendar to November, I always think of one of
my favorite meals of the year-Thanksgiving dinner! Such a beautiful
day to sit with family and friends and enjoy the bounty of nature. We
have a very plentiful Thanksgiving feast every year at the Oaks. Once
again this year, Chef Greg and his culinary team will be showing off
their skills, when we open the Ballroom on Thursday, November
23 from 12 - 5 pm for a wonderful Thanksgiving Day buffet. Please
make your reservation early, so that we can accommodate everyone
who would like to attend. If you can’t be here, Chef also prepares
Thanksgiving meals to go. Please call to reserve yours!

Our next brunch in the Ballroom and Oak Room is Sunday,
November 5. It’s already looking to be a busy brunch. In December
we will have Sunday Brunch each Sunday, except for Christmas
Eve. December brunches are a nice way for the families and friends
to get together before the holiday rush.

We have a very busy December calendar, but there are still
rooms available for private events. If you are thinking of having
an office party, a family dinner, or a get-together with friends,
call me and I will help arrange a great afternoon or evening of
food and fun.

Ellen Policastro, Catering and Events Coordinator

-— :z%l (178 3%
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The holidays will be here faster than you think and we already
have dates reserved, so now is the time for you to give your
Hometown Country Cub a call to reserve your date.

Whether you have a function for 10 or 300 we are the place for
you. Also, it would be great to refer a friend or business associate to
hold their event at Seven Oaks Country Club. We offer great in-house
facilities and we can also deliver to your home or place of business.

Just a friendly reminder you do not need to be a member to
have your holiday parties with us but if you are a member the
room rental fees are waived. Please give us a call at 724.495.3300
and ask for Ellen to assist you.



month’s Oak Leaves and on line
Don’t forget to make your reservations for our Thanksgiving Dinner Buffet and our Holiday Buffets in December.
We look forward to seeing you here at The Oaks and Happy Holidays!

The Chef’s Bar

As you are gearing up for the holiday season why not start it of right by dining with
us at Seven Oaks. Enjoy some of our seasonal creations along with our delicious soups.
Speaking of soups-Don’t forget about us for lunch especially during the week and have
a cup, bowl or you can make a meal with our soup sampler!

Did you know that you can order some of your favorite items here at the club to go?
NO! Well guess what- you most certainly can; whether it is a quart of the Infamous Red
Pepper Soup or soup of the day, a tray of crab cakes or pulled bbq’d pork to our pastas we
are here for you. Just call the kitchen at extension 227 or email me at gpowell.70aks@
gcuusa.com and we will be happy to have it ready for you.

Don’t want to cook for Thanksgiving not only do we have our wonderful buffet but
we are offering complete Thanksgiving Dinners to go. So if you would like to relieve
some of the stress of the holiday let us help you out. The menus are posted in this

Good Eats, Chef Greg Powell and the Culinary Team

Our version of the Chef’s Table. We will be entertaining you with a surprise menu accompanied by selected :}5‘
beverages in the Sycamore Bar. The meal may range from 5 to 7 courses. e Y

This is a reservations only event and is for up to eight people. When we sell out we will place you on a ;jfl"
waiting list and you will have first choice for the next date. The dates will vary based on the availability of the i
Sycamore Bar and scheduled events. You may make a reservations as small as two and as large as eight. We ‘

will pair smaller parties for the evening.

Please watch your eblast and our future app. for updated information.

$60 per guest plus service charge and sales tax.

OurNovember 20117

Culinany’SpecialsiinithelGrille’Room

THURSDAY
$5—Bacon Cheese Burgers & Fries

$12—Shrimp Scampi over Linguine
FRIDAY
$7—Grilled Cheese Sandwich Platter

November 3 & 10
All You Can Eat Seafood Buffet
"Dine In Only"

Seafood Specialties
SATURDAY

OVEN ROASTED PRIME RIB
KING CUT—$24 QUEEN CUT—$20
With onion au jus, house salad, vegetable of the day or starch

SUNDAY
$8—Fried Chicken Waffles Day
Join us for our specially created waffles for the day

Reservations strongly suggested 724-495-3300.
Menu is subject to change

Sunday Brunch-November 5, 2017
11 am - 1:30 pm

Reservations strongly suggested
Business casual, no jeans, shorts or ball caps

Adults—$23 Children 6-10—$13
Children 5 & Under—$7

Prices do not reflect soft beverages or alcohol,
service charge and tax

FEATURING:

CARVING STATION
PASTA STATION
OMELETTE-EGG STATION
CHILLED FOOD STATION
JUICE AND DANISH STATION
HOT FOOD STATION
OUR SWEETS TABLE
and
SIGNATURE BAR

Menu is subject to change and availability
Sunday Brunch-December 3, 2017
Kidz Ornament Craft Day

(Compliments with Sunday Brunch Purchase)
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Your Calendarsd

November Events

Thursday, November 2—Long Ash Club Cognac,
Cordials & Cigars / Light
Fall Appetizers 6:30 pm

Sunday, November 5—Sunday Brunch 11 am-1:30 pm

Saturday, November 18—Vintner Club J. Lohr Wine
Dinner 6:30 pm

Thursday, November 23—Thanksgiving Day Dinner
12 NOON-5 PMm

December Events
Sunday, December 3—Sunday Brunch 11 am—1:30 pm

Thursday, December 7—Long Ash Club Port Wine
and Cigars/light
Appetizers 6:30 pm

Sunday, December 10—Holiday Brunch 11 amM—2 pm
Saturday, December 16—Christmas Family Brunch
Sunday, December 17—Holiday Brunch 11 amM-2 pm

Sunday, December 31—New Year’s Eve Dinner
7-9:30 pm

Look for additional
information in the
December Oak Leaves
for our New Year's Eve

Celebration!!
Buffet—7-9:30 pm
Maybrayz—9:30 pm-
12:30 am

Fridays - November 3 & November 10%
Friday Evening Surf and Turf Extravaganza
Only $29.95 for Adults $15 for ages 10 and under

Served in the Grille Room from 5 pM — 8 PM

Let our Culinary Team delight you on Friday Evenings
With our Seafood Buffet and Carved Beef Selections

MENU
Steamed Snow Crab Legs
Seafood Pasta
Peel N’ Eat Shrimp
Grilled Salmon / Salmon Cakes
Steamed Mussels / Catfish
Coconut Shrimp / Grouper Cheeks
Oven Roasted Fingerling Potatoes
Oven Roasted New York Sirloin
Grilled Marinated Chicken Mediterranean
Assorted Salads
Served Dessert

Menu items change weekly and are based on availabilty.
Price does not include: beverages, sales tax and service charge.
Reservations are strongly suggested—724-495-3300.

Menu subject to change.

WEE
THANEFUL

Reservations & Cancellation Policies

Grille Room Dining. No member or committee shall plan or set
dates for dining room activities without prior approval of Seven
Oaks Country Club. Dining reservations are highly recommended.
Members are asked to assist in maintaining required service
levels by making reservations for dining prior to 3 M on the day
involved. A 24 hour notice is requested for parties of more than
six (6) persons. We request that members who have special dietary
needs notify the Club ahead of time. Reservations for dining will
be held for only fifteen (15) minutes after the reserved time.

Club Special Events. Reservations are required for activities of
the Club and shall be accepted on a first-come, first-served basis by
pre-registering with the Club office. For all functions of the Club
held in the dining rooms of the Club, tables will be assigned on a
first-call, first-choice basis. Reservations for special tables will not
be accepted. We cannot guarantee that groups larger than ten will
be seated at the same table. Cancellation of a reservation must occur

48 hours prior to the social function. Pool events do not require a
reservation. The courtesy of providing notice of reservation changes
is requested 24 hours before the event is scheduled.

Banquets. Reservations for banquets should be made at least
two (2) weeks in advance. Notification of cancellations for a ban-
quet event must be made four weeks before the event is scheduled.
The final guest count is required one week before the function.
After the final count is given the guest count may not be lowered,
however additions may be made up to 3% of the total count. A
fee of 10% of the total food cost will be charged for any guest
count being added above 3% after the final guest count has been
determined. A non-refundable deposit is required for banquet
reservations. Failure to cancel dining and special event reserva-
tions will result in a charge to the member’s Club account. The
dining, special event and banquet policies shall be determined
by Seven Oaks Country Club.



Seven Oaks Holiday Brunches

HOLIDAY BRUNCH

KIDS COOKIE DECORATING
(Included with Brunch purchase)

Sunday, December 10, 2017—11 AmM-2 pM
SOUP AND SALAD STATION
Featuring Smoked Salmon, Shrimp Cocktail,
Seasonal Salads, Unique Cheeses and more!

PASTA STATION

OMELET STATION
Omelets, Waffles and Fruit Crepes made to order

THE CARVER
Oven Roasted Prime Rib & Glazed Ham
Assorted Condiments

THE GRAND BUFFET
Scrambled Eggs with Cheese
Home Fried Potatoes
Hash Browns with Seasonal Apples & Asian Pears
Cherry Wood Smoked Bacon
Canadian Bacon
Pork Sausage Patties
Assorted Pancakes and Syrup
ENTREES
Apricot Chicken
Mushroom Ravioli
Sliced Pork Tenderloin with Cranberry Chutney
Dauphinoise Potatoes
Salmon Cakes
Seasonal Fresh Vegetables
Chicken Fingers and Fries

OUR SWEETS TABLE AND ICE CREAM TABLE

HOLIDAY BRUNCH

Sunday, December 17,2017— 11 AM-2 pMm
SOUP AND SALAD STATION
Featuring Roasted Red Pepper Soup,
Poached Salmon, Shrimp Cocktail

PASTA STATION

OMELET STATION
Omelets, Waffles and Fruit Crepes made to order

THE CARVER
Oven Roasted Beef Tenderloin & House Smoked Turkey
Assorted Condiments

THE GRAND BUFFET
Scrambled Eggs
Tri Colored Home Fried Potatoes
O’Brien Potatoes
Applewood Smoked Bacon
Pancetta Bacon
Sausage Links
Assorted Pancakes and Syrup
ENTREES
Makers Mark Cured Grilled Salmon
Lobster Ravioli
Chicken Breast Marsala
Cheese Blintz with Fresh Fruit
Rosemary Roasted Potatoes
Yukon Smashed Potatoes
Fresh Seasonal Vegetable Medley
French Green Beans Amandine
Sliced Roasted Leg of Lamb
Chicken Fingers and Tatar Tots

OUR SWEETS TABLE AND ICE CREAM TABLE

Cost for each Brunch—Adults - $26.95 Children 6-10 - $14.95 Children 3-5 - $7.95

Price does not include: soft beverages, alcohol, service charge and sales tax.

Menus are subject to change.
**COUPONS ARE NOT VALID FOR THESE HOLIDAY BRUNCHES**

Business Casual



SevEN OAKS BEVERAGE AREAS

For your enjoyment Seven Oaks has many beverage areas for you to choose from:

' r . ‘ =

SYCAMORE BAR AND PATIO
A great view of the course as you overlook the putting green
and watch as everyone goes off #1 tee and as they come up #18.
Weather permitting.

GRILLE ROOM PATIO
What a great place to enjoy the outdoors while dining at your
favorite country club. Weather permitting.

GRILLE ROOM BAR

A full service bar encom-
passed by our Grille Room.
There is a full selection of Bour-
bon, Scotch and other delights.
Open during regular Grille
Room hours and while golfers
are still on the golf course.

THE CHAMPIONS LOUNGE

Our Cigar Bar where you can
enjoy the game, a good cigar, and
great food along with a game of
pool or darts. Those ages 19 &
20 are permitted in the room and
those 18 and under must be ac-
companied by a parent.

SrrcIAL BVENTS IINFORMATION

NOVEMBER HAPPY HOUR AT SEVEN OAKS
Available in the Grille Room, Patio, Champions Lounge

Thursdays from 5-7 pv—$1.50 Domestic Cans; Fridays from 5-7
pM—3$3 Two Ginger Moscow Mules; Saturdays from 5-7pm—$4
Jim Beam Apple Manhattans and Sundays from 11-2 pm—$4
House Bloody Mary's.

CATERING AND EVENTS

Let us come to you! Not only does Seven Oaks Country Club do
great functions in house, we are also available to cater an event
where you need us. Please call our Banquet Manager Ellen Poli-
castro and she will provide you with the information you may need
and service you deserve. Also, a friendly reminder, you do not have
to be a member to have an event at Seven Oaks Country Club.
So, when you are talking to your friends, neighbors and family
suggest that they stop in and see our facility. We are available for
all of their event needs from graduations, weddings, retirement
dinners and high school sports banquets.

CIGARS
For on the course, to take home or for that special gift — we have
a delicious assortment of quality name brands available in the
Golf Shop.

Accessories available:
Seven Oaks Engraved Scissor Cutters

Guillotines Punches
Triple and Single Head Lighters
Seven Oaks Labeled Lighters
Cigar Clips and Putter Holders

SEVEN OAKS DRESS CODE
Dress denim is appropriate for the Grille Room. Business casual
attire is mandatory for all events. Jackets are appreciated. No
denim, ball caps, tennis shoes or flip flops are permitted to any
formal/upper floor events. Men must wear collared shirts. Men
please remove hats when dining.

BEREAVEMENT MEALS
Seven Oaks understands your needs in time of sorrow and we
are available to relieve some of the burden by providing a variety
of choices to accommodate you on a timely basis. We are able
to provide you with a private room and you may choose from a
selected menu or we may customize a menu for you.

MEALS TO GO
Call and ask for the Grille Room and place your order for your
lunch or dinner to be picked up at your convenience.

2017 GROWLERS

Seven Oaks Growlers are available for all Seven
Oaks Country Club Members. Cost is $42 for
our specially engraved 2 Liter German Style
Growler and refills are $22 and you may choose
from any of our 6 available draughts. Barley and
Hops Members may enjoy a reduced pricing of
$35 for a growler. Barley & Hops Members also
may enjoy our $10 Special Growler Days and a
reduce pricing of $15 daily refills. Growlers may
be consumed on the golf course, our patio or at home. Growlers
may not be consumed in the Club House or at the pool.




Long Ash Club Membership 2017
Meeting Time 6:30 M Annual Cost-$50

Benefits Include:

& Monthly Long Ash Club meetings held in the
Champions Lounge.

& Members will receive a Long Ash Club Polo Shirt
& New members receive a special membership gift.

& Discount pricing and priority seating for all Long Ash
Club events.

& Special pricing booklet.

@ 10% discount pricing on all cigars.

@ An opportunity to make new acquaintances.

& An invitation to all the Clubs within the Club
Christmas Party in December.

2017 Long Ash Club Meeting Dates $28 LONG ASH MEMBERS
. $38 NON LONG ASH MEMBERS AND GUESTS
In the Champions Lounge

Thursday, November 2
Cognac, Cordials and Cigars / Light Fall Appetizers

Thursday, December 7
Port Wine and Cigars/ Light Appetizers

* Please note alternate beverages are available and are on a -
signature/cash basis for all events. el LY AN Y

School and Sporting Celebrations

Seven Oaks has always been proud to
help our local students with celebrating

B2 their achievements.
W, 7
_r. '_

THURSDAY

If you are a parent or a group that would
like to celebrate those achievements we
have the facilities to assist you. Our pack-

— ages begin at $20 inclusive. Room Rentals
_.'_ = and Cake Cutting are included. From
- groups of 25 to 300 we are the place for you.

Please call Ellen Policastro 724-495-3300

ext. 223 or email epolicastro.7oaks@gcuusa.com for information.
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VINTNERS CLUB for 2017

One of the extra benefits of Seven Oaks Country Club is your
opportunity to be a part of our “Clubs within the Club” and we
invite you to join the Vintner Club for 2017!

Please see our 2017 Vintner Club schedule for the great events.
Vintner Club Benefits include:

< First year members receive a Seven Oaks wine tote with a

special gift inside.

< Current members will receive a special 2017 gift.

< Preferred pricing to all Vintner Club events for member

and significant other.

% 20% off all bottles of wine purchased in the Grille Room.

< Discounted corkage fee.

« A Special “Savings Book” including complimentary entrées,

appetizers, and desserts in the Grille Room!

< An opportunity to enhance your knowledge on a variety

of wines from around the world.

< Memories that will last a lifetime!

The Vintner Clubis not onlyatremendousvalue for only $50 annu-
ally per COUPLE, but you'll also meet many of your fellow members
and develop new friendships around this wonderful shared interest!

Contact the Club at 724-495-3300 if you would like more
information.

2017 Vintner Club Fall Schedule

Saturday, November 18—J. Lohr Wine Dinner
Thursday, December 14—“Let Your Holiday Sparkle”

HOLIDAY HONOR/MEMORY TREE
Sponsored by GCU Lodge 994

This Holiday Season, you may honor someone who has impacted your life by purchas-
ing a personalized ornament to be displayed on a specially designated Honor Tree placed
among the beautiful Christmas trees in the Seven Oaks Country Club lobby.

S

AR

Canines For Vets

With your $5.” donation, you are remembering this special person in a unique way while helping a worthy cause. Donations
from this year’s Honor Tree will benefit “Canines for Vets,” a 501 (c) non-profit organization located in Mercer, PA. The agency
adopts rescue dogs and dogs whose owners are no longer able to care for them. The dogs are then trained to help veterans who
suffer from post-traumatic stress disorder and other illnesses.

DEADLINE to Order your Holiday Ornament is Saturday, November 11, 2017.

Donor forms will be available at the Seven Oaks Office or you can call Chris Chamberlain at the GCU Home Office 724-495-
3400 x 3810 and she will send you one.

The tree will be displayed throughout the Holiday season.

Since this is a Matching Funds project for Lodge 994, GCU will match funds up to $1,500.%.

You may wish to submit a photograph of your loved one to be placed on the ornament. Any photo submitted will not be returned.

FOUR MILE CHURCH FOOD BANK COLLECTION

Lodge 994 will also be collecting non-perishable food items for the Four Mile Church Food Bank from October 15 through
November 15, 2017. A box will be placed in the lobby at Seven Oaks for your donations. Lodge 994 thanks you in advance.

9
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11am- 1:30 Py the Oak Room g Gdrll_leg }glh?{fse *Prime Rib Night
Private Event CLUB CLOSED CLUB CLOSED CLUB CLOSED #$5 Bacon Cheese . andwich Platter in the Grille Room
in the Ballroom ] Priva}te Event Burgers & Fries .Se?}floog El)](trﬁganza Private Events in the
*Pried Chicken in the HickGEEE *$12 Shrimp Scampi n the Lrttie Room Hickory Room &
Waffle Day _ over Linguine Wedding Reception € ballroom
in the Grille Room in the Grille Room in the Ballroom Veteran’s Day
].2 13 ].4 ]. 5 ]. 6 Private Event ]. 7 Private Luncheon ]. 8
in the Ballroom in the Oak Room & Private
*Fried Chick ; ; *Prime Rib Night
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in th? Grille Room #$12 Shrimp Scampi Sandwich Platter Vintner Club J.. Lohr
Private Event over Linguine *Seafood Specialti Wine Dinner 6:30 pm
in the Oakroom . ) ‘Seafood Specialties
in the Grille Room in the Grille Room
*Fried Chicken *7 Grilled Ch *Prime Rib Night
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*Fried Chicken *$5 Bacon Cheese P ; tes
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Hours of Operation P - .
Grille Room (Casual) Golf Shop Hours-724-495-2770 S Fitness Center
Club Closed Monday-Wednesday Monday-Wednesday ..................... CLOSED Monday-Thursday.......... 7 AM-4 PM
Office Open Monday-Friday 8-4 pm Thursday ....ccceeeeeeveveerecveeenens [ \‘ Friday-Saturday............... 8am-8pm T

Friday & Saturday
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Club House-724-495-3300
Locker Room-724-495-0124
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Sunday .....oeeeereveeeerenennne 8 AM-5 PM




