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ALA CARTE MEND
IS AVAILABLE

Kidz Culinary Club Brunch - September 10, 2017 at 11 am to 2 pm

We invite you to join us for what has know turned into a Kidz Prepared Omelet Bar, Pasta Bar
great tradition at Seven Oaks. Waffle Station & Carving Station
Featuring Roasted Turkey Breast and Roasted Pork Loin
Seven Oaks Salad Station
Chicken Fingers & Fries

Ak & ' gg ; Baked Ham, Apple Wood Bacon and Breakfast Sausage Patties
q* "*" Ty P'l J 1"" Ice Cream and Dessert Bar
i And Hore

Reservations are recommended.
Adults—$22.%>  Age 6 to 10—$13.” Age 3 to 5—$8.> Under age 2—Free




September Course & Grounds Report

Fall greens aeration is scheduled for Monday, September 18
and Tuesday, September 19.

Aeration of greens occurs twice a year and each time greens
are aerated, 100% of their surface is affected, but in actuality the
total area that has been cored is only 5%. By aerating twice a
year we core 10% of the green instead of just 5%. Also important,
is the time of year for the aeration. Completion in the spring is
necessary to prepare the turf for the summer stresses, which
include: heat, rainfall, disease, insects and compaction. Fall is
the next best time to aerate because root growth is maximized
and soil compaction is reduced from the summer season.

Below is a list of benefits that occur from aeration:

% Increased root development.

% Decreased compaction.

% Decreased thatch development.

% Increased tolerance to heat.

% Increased water and nutrient uptake.

% Reduction of isolated dry spots.

% Increased tolerance to insects and disease.
% Increased drainage.

Dennis Kaminski
Golf Course Superintendent

~

Attention Golfers!

Free Guest Day
Tuesday, September 5

GCU Golf Guest Day
- Thursday, September 7
[ o N Seven Oaks

Golf Guest Day

F u : |
|
/ A member may bring 3 guests,

guests must pay the current cart fee
of $23 and must register in the Golf

\ Shop prior to play. J
2017 Men’s Golf Commnittee
Tournament Schedule

President’s Cup—Saturday, September 9
Aerification—Monday & Tuesday, September 18 & 19

PR R RS
@ e o e e o o

News from the Golf Shop

I hope everyone has enjoyed their summer up to this point.
The Golf Shop would like to thank all the members and guests
for their continued support of the Club! We have a full schedule
of events planned in September. Please call in advance for tee
times to insure that we can accommodate everyone throughout
the remainder of the season!

Congratulations to Larry Milosh and Rich Springer this year’s
Member-Member event winning team with a very impressive two
day total of 201(-15 par). Also, congratulations to Mr. Vaughn
Vacar for winning the 2017 Senior Club Championship. Vaughn
carded an even par 72 besting Mr. Mike Montelone by 2 strokes.

Make sure to check out the remaining schedule of The Men’s
Golf Committee in September which includes the President’s Cup
on Saturday, September 9 and the 2-Man Chapman on September
16.

If you have any questions or concerns, please feel free to call
the Golf Shop at 724-495-2770. See you on the links!

Willie Yacknow, Head Golf Professional

“ uH HEEISTnuﬂnH Four Man Scramble (Mo Handitop)
NOON SHOTGUN START Pick your own team

FOUR MAN SCRAMBLE (NO HANDICAP)  (up o 3 quests per Member)
: . Of we can team you up with others.
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und buﬂat si\de dinner In the
Ballroom Sycamore Lounge.

Dinner to m:lud& Baked Potato

_ nﬂun, Grilled Vegetables, Roasted
Red Pepper Soup, Assorted Salads,
Light Dessert and More!
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It is hard to believe that it is already September. This summer
flew by and we can say that we had a successful pool season. Other
than some poor weather on the weekends, I feel that things went
great. I would like to thank all of the members who came to the
pool and supported Seven Oaks this season. I received many great
compliments and look forward to building upon everything for next
season with more night swims and entertainment. Be sure to come
to the pool on September 3" for our last party of the season. We will
have a poolside buffet and D.J. Scott Miser will be starting at 1 pm!

We have a very busy fall season ahead of us with weddings and
banquets. The construction is finally in its last stages and with good
weather we can have everything completed by mid-September. I
would like to thank all of our members for their patience as it will
all be worth it when it is done. The entrance way exceeded my
expectations and looks great! The whole entrance way is heated
so we will not have to worry about shoveling and salting it. This
will prevent damage and will make it last a long time. We are all
eagerly anticipating the opening of the Grille Room Patio. We will
have an opening night with entertainment. This date is TBD and
we will send out all of the information once we have the date set.
It will be a great setting to watch a Steeler game as we are looking
into where we will be hanging the big screen!

Through mid-August we have 75 new members who have come
on board. Last year we had a total of 90 new members so I feel we
will at least be able to match that if not exceed that number. Many
members ask where our membership stands. We have a total of 569
members with 245 of them being golf members and 305 recreational
members. The remaining are our clubhouse members and corpo-
rate members. While membership has grown over the past 5 years
we do have room to grow. We are allowed to have 350 recreational
members and 320 golf members which would max us out in those
categories. With all of the renovations going on, I feel that both our

Keith's Korner

September is a great month to golf, so I am writing about some of the
changes to the golf course over the years. This month I will feature the

front nine and next month continue with the back nine.

The original green for number 1 was located to the right of the existing |
green. Number 2 green was sloped in the early years and later converted =
into a two tier green. Number 3 green was leveled so that the slope was
not so intense. Old number 4 tee was to the left of number 3 green and |
played uphill toward the GCU Home Office building. The old number 5 was
a par four that played downhill to today’s number 4 green. Old number 6 |
tee was where the orange tee is for number 5 and if you look to the left to
today’s number 6 green you are looking at old number 6 fairway. Hole 7
originally was a dog leg right with the green located where the Otto and
Wellendorf houses are today. Number 8 and number 9 have not changed

much other than having a few trees removed.

membership and banquets will increase significantly.
I would like to welcome all of our new members who joined
this past month.

Jason & Heidi Stacy
Dan & Carol Hawthorn
Jeanni Prescan

Christopher & Erica Guandolo
Michael Hart & Dana Hunzinger
Christopher Kirk & Renee Daniocek

WELCOME!!

Thank you again for all of your support of Seven Oaks and if
you have any questions please feel free to contact me at any time!
Chris Juba 724-544-9129 Cjuba.7oaks@gcuusa.com

From the Events Coordinator

The pool will be closed in a few days, the kids are back to
school, the days are already getting shorter...the summer went
by much too quickly! We stayed busy at the Oaks with lots of
special events for our members and guests and now we have to
turn our thoughts to the fall and the cooler nights.

In September and October members can look forward to sitting
out on the new Grille Patio around the fire pits, enjoying dinner
and drinks and watching the sun go down over the golf course.

If you are thinking about an event that you would like to have
at the Club, don’t hesitate to call me and I will help you plan.

Don’t forget, you can also bring your business meeting here tot
the Oaks and enjoy a lunch or dinner afterwards. Leave the details
to us! For meetings, you only need to bring your laptop, and we can
furnish you with a screen and projector, podium and microphone.

It’s not too early to save a date for a holiday get-together; the
December calendar is already filling up. Let us take away some of
your stress-have your family or office Christmas party in one of
our rooms, all festively decorated for the holidays! All you have
to bring is a hearty appetite and some good cheer!

For any catering needs, please don’t hesitate to call me!

Ellen Policastro, Catering and Events Coordinator
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At right is a photo of today’s number 7 green under construction with the old green in the background.

Keith Hohenshel, Operations Manager




Grille Room.

Enjoy the Fall!

The Chef’s Bar

Our version of the Chef’s Table. We will be entertaining you with a surprise
menu accompanied by selected beverages in the Sycamore Bar. The meal may

range from 5 to 7 courses.

This is a reservations only event and is for up to eight people. When we sell

out we will place you on a waiting list and you will have
first choice for the next date. The dates will vary based on
the availability of the 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.

We would like to thank you for a great summer and a special thank you to everyone
who has been supporting our Clubs with in the Club and their special events.
September will start us off with our Labor Day picnic at the pool and Dinner in the

Then you will have the opportunity to enjoy the fun with our Kidz Culinary Club
as they delight you with their talents on our first Sunday Brunch for the fall Season
on September 10.

Also join us in the Grille Room as we will be placing our Fall Menu into Service.

As always any dietary concerns please ask and we will do our best to accommodate you.

Good Eats, Chef Greg & The Seven Oaks Culinary team

'\)\ Save the date for the Annual Halloween Party,
s ¥) Friday, October 20 starting at 6 pm. The evening
J;;" will be full of fun and surprises, you never know

-‘ what might pop up at the carving station!!! More
information will appear in the October Oak Leaves.

OurSeptember 2017 Culinary’SpecialsfintthelGrillefRoom

TUESDAY
$1.25—Beef or Chicken Tacos
$9—Taco Salad

WEDNESDAY
$9—Devonshire Day
A Rebirth of a Classic!!

Featuring Oven Roasted Turkey with asparagus, tomato,

Apple Wood bacon and Cheese Sauce

or
Ham, Pecan Wood bacon, Heirloom Tomatoes,

Whole Grain Mustard Cheese Sauce,

Accompanied by a small field green salad and side dish

THURSDAY
$6—Chicken Sandwich
Served your way: Breaded, Grilled or Baked

$15—Shrimp Scampi over Angel Hair
Served with our Caesar Salad

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

FRIDAY
$10—Fish Tacos
With Oriental Slaw, zesty sauce and house fries

$18—Seafood Macaroni and Cheese
A delicious blend of assorted seafood, cavatappi pasta,
our special cheese sauce and buttered bread crumbs
accompanied by our field green salad

Plus, Weekly Culinary Team's Seafood Delights

SATURDAY
OVEN ROASTED PRIME RIB
KING CUT—$24 QUEEN CUT—$22
With onion au jus, house salad, vegetable of the day or starch
5 pM until Sold Out

SUNDAY
$12—Baked Stuffed Pork Chop
Served with smashed potatoes, gravy
and our field green salad
All day while it lasts!



Seven Qaks Tennis News

Thank you to all of our Seven Oaks tennis community on
a fun and lively summer together. From the kids in the clinics
to all sports day to traveling teams, parties and tournaments.
It was a blast to get to know you all! But, the season is not over
yet. Fall is a beautiful time for tennis at Seven Oaks. Tuesday
nights are mixed doubles, WOW (Women on Wednesdays) and
TNT (men) on Thursday’s, all at 6:30 pm. Last year we played
well into November. Let’s get into December this year!

Hot Toddy Doubles is scheduled for Tuesday, October 10
and the popular Aussie Open party will be on Friday, January
26, 2018. It is a great chance to catch up with tennis friends
and start new friendships playing ping-pong, getting a mas-
sage, enjoying games and wonderful Aussie food prepared by
Chef Greg!

Terri Williams will be returning to Geneva College in the
fall. Beth and I will be visiting family and tennis venues in
Los Angeles and Asia. It has been a pleasure working with
you and we ask that you contact us for any tennis needs in
the off season.

See you on the courts (in 2018)!

Barry Borza, Director of Tennis
724-624-6692 or 724-417-0984

Mearrk Your Calendars!

September Events

Thursday, September 7—Long Ash Club Steak &
Cigars 6:30 pm

Saturday, September 9—President's Cup
Sunday, September 10—Sunday Brunch 11 am-2 pm

Friday, September 15—Barley & Hops Great Lakes
Brewery 6:30 pm

Monday, September 18—Aerification
Tuesday, September 19—Aerification

Friday, September 22—Vintner Club October-Wine-
Fest 6:30 pm

October Events
Thursday, October 5—Long Ash Club Wild Game
Night & Cigars 6:30 pm

Friday, October 13—Vintner Club “Tour of Sicily”
6:30 Pm

Sunday, October 15—Sunday Brunch 11 am-2 pm
Friday, October 20—Kids' Halloween Party
Saturday, October 28—Beer Belly Open

2017 Tennis Parties at Seven Oaks

Make your plans for your 2017 Tennis Party at Seven Oaks. A unique
way to celebrate your or your child’s birthday, graduation party or a
just for any reason event would be on our Har Tru tennis courts and
tennis deck. As the sun goes down you are able to enjoy the starlit
skies while enjoying the friendship of your guests.

We are able to provide you with catered beverages and food for a
light cocktail party or full meal with staffing and cleanup.

To play, eat, drink and be merry please contact our Tennis Coordina-
tor Barry Borza at 724-495-3300 ext. 257 to schedule your event and
we will coordinate the menus and staffing for your enjoyment.

Trip to Costa Rica
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



SEVEN OAKS 2017 KIDZ CULINARY CLUB

We have had so much fun with the kids cooking classes
that began in 2013 that we thought we would expand them
for 2017 by offering the Kidz Culinary Club to 6 - 12
year olds with 4 classes plus our Kidz September Sunday
Brunch.

We will be offering some fun classes that will have
minimal knife work handled by the older children and
our associates that help us out for the class.

Once again on September 10, 2017 we will be holding
our Sunday Brunch featuring the Kidz as they help pick
the menu and prepare as well as serve. So bring the
family, aunts, uncles, cousins and grandparents to have
some fun with all of us.

$40 for Kids ages 6-12—includes:

© 4 cooking classes plus Saturday, September 9
Brunch Preparation and Complimentary Sunday
Brunch for the students on September 10.

© Personalized Apron
© Seven Oaks Culinary Team Ball Caps

© Classes with Chef Greg, Miss Bunnie and the
Culinary Team

GREEN THUMB CLUB
Enjoys Fruits Of Labor

As the growing season comes toward its end, it has been
another successful year for Green Thumb members at the Seven
Oaks garden plots located near the 10th fairway on the golf course.
Although there are plenty of available garden plots available, four
families took advantage of planting and harvesting this season.
New club friendships and practices were shared as each family
brought their ideas in a team approach to planting.

An abundant harvest of tomatoes, peppers, cucumbers, zucchini,
onions, rhubarb, summer squash, pumpkins, cantaloupes, green/
yellow beans, and horse radish were some of the plantings of choice.

For Seven Oaks members who would like to get dirt on their
hands while making new friends, there are plenty of 15’ x 30’ plots
available for $35 a season. The Club provides water outlets, and
your plot will be tilled in time for the planting season.

The Green Thumb
Club will not produce
enough of a harvest
to start a FARMERS’
| MARKET, but as one
o Seven Oaks member
ML was quoted as say-
ing, "you get to work
B a1l summer and save
$2.17 while doing it!"

A DAY TO IMPRESS YOUR FAMILY AND FRIENDS
Class Dates

September 9-(Saturday) 9 am-11:30
AM Brunch Prep.

September 10-(Sunday) 11 AmM-2 PMm
Brunch, Students arrive at 10 am.
October 22-(Sunday) 1-3 pm

Seven Oaks Country Club is not held liable
for any injuries or burns. A waiver form
must be signed by a guardian or parent for each student partici-
pating in the class and the waiver is good for all 2017 classes.

Registration may be made by phone or online by
contacting Chef Greg at 724.495.3300
ext. 227 or gpowell.7o0aks@gcuusa.com.

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 pm 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

BEVERAGE AREAS

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

o o

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
L 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.

EvenTs INFORMATION

SEPTEMBER HAPPY HOUR AT SEVEN OAKS
Available at the Club House

Tuesdays from 5-7 pMv—$4 Two Ginger Mules, Wednesdays from
5-7 pM—$4 Long Island Iced Tea, Thursdays from 5-7 pm—Half
priced House Martinis and fill your Seven Oaks Growler Day for
$12, Fridays from 5-7 pv—$4 Appletini, Saturdays from 5-7pm—$3
House Wine, Sundays from 11-1 pm— $2 Miller Lite Cans.

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
at your home, business, park and new for 2017, we have teamed
up with the Beaver Train Station Events Center. Please call our
Banquet Manager Ellen Policastro for more information and she
will provide you with the information you may need. A friendly
reminder to mention to your friends-you do not have to be a
member to have an event at Seven Oaks Country Club.

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 pv 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
In the Champions Lounge

Thursday, September 7
Steak and Cigars

Thursday, October 5
Wild Game Night and Cigars

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.

e T R
SBOOKNOUR 2017 HOLIDAYAEVENTSINOW:

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.
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2017 Barley & Hops Club Membership

Membership is only $50 per person and your benefits are fun,
discounted events; all members receive a Barley & Hops Club Golf
Vest, priority reservations for the now Famous Beer Belly Open,
and a special coupon book.

New members receive a signature 20 oz. beer mug for use at
Seven Oaks Country Club.

An added bonus, if Chris or Chef Greg see you out in your
Barley and Hops clothing you will receive a special gift from them.

If you are not sure about joining, please call or email Chris
Juba or Chef Greg. We will invoice your account at the time of
registration.
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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 only atremendous value 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

Friday, September 22—October-WineFest
Friday, October 13
Saturday, November 18—J. Lohr Wine Dinner
“Let Your Holiday Sparkle”

—“Touring the Isle of Sicily”

Thursday, December 14—

FRIDAY
SEPTEMBER 22, 2017
6:30 PM

oy “ -
PLEASE CﬂLL FOR RESERVATIONS

$22 INCLUSIVE VINTHER CLUB .h-"tEﬁ.n".BEI"‘Sﬁ-\M ""—-— :
$28 IHCLUEIVE NON VIHTNER CLUB MEMEERS- & GUESTS




Monday

Tuesday

Wednesday

Thursday

September 2017 at Seven Oaks

Saturday

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!

Last Weekend
of the 2017 Pool Season

Pool Hours

September 1
September 2-4

Snack Shop closes 1 hr. before pool!

1

“Fish Tacos
Seafood Macaroni & Cheese
in the Grille Room

2

“Prime Rib Night
in the Grille Room

Private Dinner
in the Ballroom

3

“Baked Stuffed Pork Chop
in the Grille Room
Private Luncheon

in the Hickory &
Oak Room

4

“Labor Day Poolside
Picnic 12 NOON-3 PM
“Labor Day Buffet in the
Grille Room 5 pM - 8 pm
Last Day for the
Swimming Pool

|5

CLUB CLOSED

4

|6

“$9 Devonshire Day
in the Grille Room

GCU Golf Guest Day

7

Long Ash Club
Steak and Cigars 6:30 pm

"Chicken Sandwich Day
Shrimp Scampi over Angel
Hair in the Grille Room

Seven Oaks Golf Guest Day

“Fish Tacos
Seafood Macaroni & Cheese
in the Grille Room

9 “Prime Rib Night
in the Grille Room

President’s Cup

‘Kidz Culinary Club
10 AM-12 NOON

President’s Cup

Wedding Reception
in the Ballroom

]_ 0 *Sunday Brunch
in the Ballroom

11 am-2 pM featuring

Kidz Culinary Club

‘Baked Stuffed Pork Chop
in the Grille Room

Private Golf Outing

P11

CLUB CLOSED
Private Golf Outing

e

“$1.25 Beef or Chicken Tacos
$9 Taco Salad
Special in the Grille Room

13

“$9 Devonshire Day
in the Grille Room

Private Luncheon
in the Oak Room

]_4 “Chicken

Sandwich Day
Shrimp Scampi over Angel
Hair in the Grille Room

Private Luncheon in the
Hickory & Oak Room

Private Dinner

]_ 5 "Fish Tacos

Seafood Macaroni & Cheese
in the Grille Room
“Barley & Hops Club Great
Lakes Brewery 6:30 pm
Private Golf Outing
Private Dinner
in the Hickory

16

“Prime Rib Night
in the Grille Room

Wedding Reception
in the Ballroom

17

“Baked Stuffed Pork Chop
in the Grille Room

Private Golf Outing

i

CLUB CLOSED
Greens Aerification

.

19

“$1.25 Beef or Chicken Tacos
$9 Taco Salad
Special in the Grille Room

Greens Aerification

20

“$9 Devonshire Day
in the Grille Room

in the Oak Room
“Chicken

2 ]' Sandwich Day
Shrimp Scampi over Angel
Hair in the Grille Room
Private Luncheon
in the Ballroom
Private Dinner
in the Hickory

22

“Fish Tacos
Seafood Macaroni & Cheese
in the Grille Room

23 “Prime Rib Night
in the Grille Room

*Vintner Club
October-Winefest 6:30 pm

Private Golf Outing

Private Dinner
in the Ballroom

24

“Baked Stuffed Pork Chop
in the Grille Room

Private Luncheon
in the Hickory

Private Golf Outing

25

CLUB CLOSED

Hours of Operation

Club Closed Monday
Office Open 8 AM-4 PM

Club House-724-495-3300
Locker Room-724-495-0124

2

26

“$1.25 Beef or Chicken Tacos
$9 Taco Salad
Special in the Grille Room

Private Luncheons
in the Oak Room & Hickory

Grille Room (Casual)

27

“$9 Devonshire Day
in the Grille Room

10 am-8 Pm

‘Chicken
2 8 Sandwich Day
Shrimp Scampi over Angel
Hair in the Grille Room

Private Luncheons in the
Ballroom & Oak Room

Rehearsal in the Hickory

Private Dinner
in the Oak Room

Fitness Center

29

“Fish Tacos
Seafood Macaroni & Cheese
in the Grille Room
Private Reception
in the Ballroom

30

“Prime Rib Night
in the Grille Room

Private Golf Outing

Private Luncheon
in the Oak Room

Golf Shop Hours-724-495-2770

Tee Times Online—www.sevenoakscc.com
(First Tee Time-9 am Weather Permitting)




