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132 Lisbon Road, Beaver, PA 15009 WebSite: www.sevenoakscc.com
724.495.3300

EASTER BUFFET
Sunday, April 21, 2019 Served 11 am-4 pm
Adults—$28.95 / Children Ages 6-12—$14.95 / Children Under Age 5—$7.95

Plus Additional Beverages, Service Charge and Sales Tax

SOUP & SALAD BAR including Chef's Roasted Red Pepper Soup & Fresh Baked Breads

PASTA ACTION STATION

OMELET ACTION STATION
Crepes with Fresh Fruit , Assorted Waffles,
Danish & Breakfast Breads
Juice & Milk Station

CARVER
Baked Glazed Ham & Oven Roasted Leg of Lamb

BUFFET
Roasted Balsamic Glazed Carrots
Spring Peas with Bacon and Mint
Cheese Blintz with Raspberry Sauce and Berries
Cheesy Scrambled Eggs
Apple Wood Smoked Bacon / Breakfast Sausage
Zucchini Casserole

BUFFET
Wild Rice & Barley Pilaf
Grilled Lemon Rosemary Marinated Chicken Breast
Grilled Salmon with Boursin Cheese sauce on a bed of spinach
Cod and Shrimp Cakes with whole grain mustard leek butter sauce

Chicken Tenders

Kids Fries
Rosemary Roasted Potatoes
Lobster Ravioli
Ranch Smashed Redskin Potatoes

DESSERT
Cannoli, Cream Pulffs, Eclairs
Assorted Cheese Cakes

Includes Coffee, Hot Tea, Iced Tea and Juice

Business Casual Attire/NO Jeans or Shorts/ Men-NO Hats
*Menus are subject to change without notification
Call for Reservations 724.495.3300

*All reservations made and not canceled within 24 hours prior to event will be billed to your account.
*Complimentary Brunch Certificates are not Valid*
*Menus are subject to change without notification*
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Aprll Course & Grounds Report

Divot Patterns on Driving Range Tee-This picture is provided
by the USGA and shows the different divot patterns that occur on
the driving range tee. The USGA recommends the linear pattern
because divots fill in faster from existing grass on each side and
because it allows for more players to hit from the tee before sta-
tions need moved. From my point of view the scattered or linear
pattern is fine to use since both allow the grass to creep back into
the divot a short distance which is the primary way divots recover.

The concentrated pattern is a real problem for a few reasons.
In the summer, seeded divots rarely survive and establish due
to the high temperatures, so the main way divots recover from
July through August is from the bentgrass creeping back into
the voids. When using the concentrated method, the distance
the grass must creep to fill in the void can be 6 inches from each
side where as the other patterns only require the grass to travel
one or two inches from each side.

The other problem that occurs using the concentrated pattern is
that the tee mowers push the sand out of the void and cutting blades
become dull because large pockets of sand are not good support for
areel mower and the rollers push the sand instead of going over the
sand as they do when using scattered and linear patterns.

Dennis Kaminski, Golf Course Superintendent

2019 Men’s Golf Committee

: Tournament Schedule

1 Ice Breaker Scramble—Saturday, April 27

: Aerification—Monday, April 29

1 Season Long Individual Match Play—May 1-August 31
: Batyko-Juba Event—Saturday, May 11

1 Men’s Invitational—Thursday-Saturday, June 20-22

: 2 Man Chapman—Saturday, July 13

; Member Member—Friday-Sunday, July 26-28

' Senior Club Champ—Sunday, August 11

I Men s Club Champ—Saturday & Sunday, August 24-25
I President’s Cup—Saturday, September 7

: Aerification—Monday, September 16

I The Ringer Event—Saturday & Sunday, October 5-6

' Golf Committee Awards Dinner & Christmas Party—
; Fr1day, December 6
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News from the Golf Shop

We are excited to announce the 2019 Men’s Golf Committee Events
Schedule. The following schedule begins with the Ice Breaker
Scramble in April and will conclude in December with the season
ending Christmas Party. You may sign up either by contacting the
Golf Shop at 724-495-2770 or email golfshop.7oaks@gcuusa.com.

2019 Men’s Golf Committee Members
David Gabauer—Chairman
Steve McGaughey—Co-Chairman
Herb Higginbotham—Treasurer
Mike Anthony—Handicap Chair & Advisory Committee
Matt Stepanian—Advisory Committee
Jim Bergandy—Sr. Advisor
George Juba—Sr. Advisor

Willie Yacknow, Head Golf Professional
and the Golf Shop Staff
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BERSHIE

OPRERATIONSESAMEM I)IRECTOR

Spring is finally in the air after a long, cold winter and we
are back to full swing here at Seven Oaks! We have a lot to look
forward to this year with a full schedule of events with the Vintner
Club, Barley & Hops Club, and the Long Ash Club. We will also
have entertainment on the patio every Friday from Memorial
Day weekend through Labor Day weekend. We will be publish-
ing the entertainment schedule for June in the near future! The
new patio was a huge hit in its first season and we are looking
forward to what this year has to bring. We will keep our fingers
crossed that we have great weather this season after having one
of the rainiest seasons on record last year!

Palm Sunday and Easter are right around the corner and I
want to remind all of our members to make sure to make reserva-
tions. The Easter Bunny will be here for Palm Sunday to coordi-
nate the Easter Egg Hunt. He did give me specific instructions to
make sure we had a solid count on how many kids so he brings
enough Easter eggs! When making your reservations be sure to
also specify your children’s ages. Each year we have had a bigger
turnout for each event and are going to top last year’s count!

The upstairs renovations are moving along and we plan to have
the lobby completed in April and all of the upstairs restrooms
completed in May. The rest of the cart paths will also be re-done
this year and we will be starting to demo the existing cart paths
on April 1. The bridges on the course are also in the process
of being replaced with new arched bridges. Holes 11 and 12 are
already completed! Membership is also doing well with 12 new
members so far this year. Our Spring membership offer is under-
way. If you have any friends or family interested in membership
be sure to have them contact Molly Verone and she will gladly
explain all of the details!

Please join me in welcoming our newest members to Seven
Oaks!

John Astfalk Ryan Yocom
Mark Churchin Albert Seiger
Joshua Novelli Adam DeFlorio
Dale Webb

Welcome to Seven Oaks!

Chris J. Juba, Director of Operations and Membership
724-544-9129 or Cjuba.7o0aks@gcuusa.com
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From the Events Coordinator

We made it through another winter and now are looking for-
ward to spring- what a beautiful time of year! We are busy inside
the Clubhouse making finishing touches to all the renovations
and we are getting ready for a busy month.

Palm Sunday Brunch is April 14 from 11:00-2:00. The Easter
Bunny arrives at 1:30, followed by our annual Easter Egg Hunt.
Hopefully the weather will be nice and we can take the event
outside! Easter Brunch is April 21 from 11:00-4:00. These are
two very special brunches at the Club so don’t forget to make
your reservation and enjoy your family and friends with some
delicious food!

I have been busy scheduling so many private parties, so if
you are thinking of bringing your special event to Seven Oaks,
please call soon to reserve a room. We are looking forward to 1%
Communions, anniversaries, bridal and baby showers, gradu-
ations, birthday celebrations and many other events. We have
menus that you can choose from or we can design a menu just for
your group. You can reserve the Hickory, Oak Room, Ballroom,
Champs Lounge or the Wine Room for your special occasion.
Give me a call and let us do all the work so that you can enjoy
your time with your friends!

We are all looking forward to another very busy year at the
Oaks! Thanks to all our members who have made the Club such
a great place!

Ellen Policastro, Catering and Events Coordinator

& School and Sporting
%

i :

P Celebrations
- A Seven Oaks has always been proud
: i to help our local students celebrate their

W academic and athletic achievements.

If you are a parent of a group looking
for a place to celebrate those achievements, we have the facilities
to assist you. Seven Oaks can accommodate functions year-round.
With packages beginning at $22 inclusive.

Room rentals and cake cutting are included

For groups of 25 to 300 we are the place for you.

Please call Ellen Policastro at 724.495.3300 ext. 4223 or email
epolicastro.7oaks@gcuusa.com for information.
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Our April 2019 Culinary Special'in the Grille Room

King Cut—$24 Queen Cut—$22

“.IEDNESDAY Served with onion au jus, choice of fresh vegetable
$7—Build Your Own Pasta or starch filled green salad
THURSDAY (5 pm until Sold Out)
$.60—Wings ST
FRIDAY $7—Fried or Grilled Chicken Sandwich
$10—Fish & Chips with a side dish
$16—Prince Edward Steamed Mussels Reservations strongly suggested 724-495-3300.

Menu is subject to change

TRADITIONAL BASTER DINNERS [ROR IHETE [EOVE




PALM SUNDAY BRUNCH

Sunday, April 14, 2019 Served 11 am-2 pm
Easter Bunny Arrives at 1:30 pum for the Easter Egg Hunt

Adults—$27.95 / Children Ages 6-12—$14.95 / Children Under Age 5—$7.95

8
[
‘ Plus Additional Beverages, Service Charge and Sales Tax
SOUP & SALAD BAR with Fresh Baked Breads
PASTA ACTION STATION
i

EGG ACTION STATION
CREPES & WAFFLES TO ORDER
DANISH & JUICE BAR

CARVER
Oven Roasted Prime Rib of Beef & Oven Roasted Turkey Breast

BUFFET
Scrambled Eggs
Cherry Wood Bacon / Breakfast Sausage Patties
Hash Brown Potatoes
Sliced Apricot Glazed Ham

BUFFET
Fresh Vegetable Medley
Hand Breaded Chicken Tenders
Kids Fries
Zucchini Casserole
Whipped Potatoes
Shrimp Grits
Pancakes
Grilled Mediterranean Chicken Breast
Oatmeal Counter
Pan Fried Salmon Cakes

DESSERTS
Assorted Cakes, Pies and Cookies
Includes Coffee, Hot Tea, Iced Tea and Juice

Business Casual Attire/NO Jeans or Shorts/ Men-NO Hats
*Menus are subject to change without notification
Call for Reservations 724.495.3300

*All reservations made and not canceled within 24 hours prior to event will be billed to your account.
*Complimentary Brunch Certificates are not Valid*
*Menus are subject to change without notification*
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MOTHER'S DAY — Sunday, May 12 — 11 am-4 pm
Adults-$29.95 Kids ages 6-11-$13.95 Kids ages 3-5-$7.95 Kids 2 & Under-FREE

SOUP & SALAD STATION
Roasted Red Pepper Soup, Wedding Soup, Assorted Fresh
Fruit, Asparagus Salad, Red Pepper Hummus with Pita Chips,
Assorted Cheeses, Mixed Greens, Spinach Salad and more

BREAKFAST STATION
Featuring assorted breads, Danish and juices

RAW BAR & SEAFOOD STATION
Highlighting assorted sautéed shrimp dishes with the likes of
shrimp scampi style, sweet and sour shrimp, shrimp cocktail,
Oysters Rockefeller, Oysters half shell, Smoked Salmon

ENTREES
Zucchini Parmesan, Stuffed Chicken Breast,

Baked Salmon with Pesto Cream, Chicken Romano,
Baked Cod, Scrambled Eggs with Bacon and Cheese,
Asparagus with multicolored carrots, Hash Brown Potatoes,
O’Brien Potatoes, Chicken tenders, Kids fries, Cheese Blintz,
Breakfast Meats and more surprises

DESSERT STATION
Assorted Mousses, Cheese Cakes, Finger Desserts,
Assorted Tortes, Ice Cream Bar

SIGNATURE BAR
CARVER Featuring Assorted Mi M ita
Hand Carved Prime Rib and Roasted Pork Loin eaturing Assortg LS. argaliies
Bloody Mary’s and Wine
WAFFLE STATION
Featuring Chocolate Waffles and fresh fruit MAKE YOUR RESERVATIONS EARLY!
PASTA STATION 724.495.3300
* 2019 Tennis Deck Parties

Make your plans for your 2019 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 Coordinator Barry
Borza at 724-495-3300 ext. 227 to schedule your event and we will coordinate the
menus and staffing for your enjoyment.

Cancellation

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 reserva-
tion 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.
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SEvEN QAKS

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

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 encompassed
by our Grille Room. There is
a full selection of Bourbon,

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 accompanied
by a parent.

SEECIAL JEVENTS IRNFORMATIORN

APRIL HAPPY HOUR AT SEVEN OAKS
Come and enjoy happy hour specials in the Grille Room. Tuesdays
from 5-7 Pv—$2 Yuengling bottles, Wednesdays from 5-7 pmv—$3
Calico Rum & Coke, Thursdays from 5-7 pmv—$2 Yuengling
bottles, Fridays from 5-7 pv—$4 House Martinis, Saturdays from
4-6 pM—$2 Miller Lite Draught, Sundays from 11 am-1 pM— $4
House Red Wine.

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 since 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
Business casual attire is mandatory for all events. Jackets are
appreciated. No denim, leggings, 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. Dress
denim is appropriate for the Grille Room.

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.

2019 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.
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"Clubs Within the Club"
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2019 Barley & Hops Club Membership

Membership is only $50 per person and your benefits are fun,
discounted events; all members receive a Barley & Hops Club
Special Gift, 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 is, if Chris or Chef Greg see you out in your
Barley and Hops apparel, 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.

8002
Mark Your Calendars!

April Events

Wednesday, April 3—Veterans Breakfast 8 am
Long Ash Club 6:30 pm

Friday, April 12—Vintner Wine Tasting 6:30 pm

Sunday, April 14—Palm Sunday Brunch & Easter
Egg Hunt 11 aM-2 pm (Easter bunny arrives at 1:30 pwm)

Sunday, April 21 —Easter Sunday Brunch 11 am-4 pm
Saturday, April 27—Ice Breaker Scrambler
Monday, April 29—Aerificiation of Course

Long Ash Club Membership 2019
Meeting Time 6:30 pm Annual Cost-$50

Benefits Include:

& Monthly Long Ash Club meetings held in the
Champions Lounge

& Members will receive a Special Gift
& 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

Wednesday, April 3
Wine, Cheese & Cigars at 6:30 pm

Chef selected cheeses and cheese influenced appetizers
$28.00 Members $35 Non Members & Guests

Meetings are held in the Champions Lounge

Whether it is a business function, Christmas party,

birthday party-The Champions Lounge has become
an exciting venue for your next event.
It is not only the home to the Wall of Champions and
the Long Ash Club but is available for all to enjoy.
Those under the age of 21 are permitted in the room
and those 18 and under must be accompanied by a parent.
We invite you to enjoy a competitive game of darts or a
lazy game of pool with full beverage and food service.

May Events

Thursday, May 9—Vintner Wine Tasting 6:30 pm
Sunday, May 12—Mother's Day Buffet 11 am-4 pm
Saturday, May 25—Pool Opens

Monday, May 27—Memorial Day Picnic
Tuesday, May 28—Club Closed
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VINTNERS CLUB for 2019

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 2019! Please
see our 2019 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 2019 gift.

« Preferred pricing to all Vintner Club events for mem-
ber and significant other.

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

ALLVINTNER: CLUBIEVENTSWILL BEGIN-AT-(:30PM

< 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 Club is not only a tremendous value
for only $70 annually 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.

s [
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VINTNER

— Glub—

Hosted by
Belinda Alvarez
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April 2019 at Seven Oaks

Private Luncheons in the

Aerification of Greens

at cjuba.7oaks@gcuusa.com or call 724.495.3300.
Do you “like us”? Our Facebook page is updated daily with

{ Hickory & Oak events, golf tips and more!
Ny  — = \ =
o T
JHlours @f @f@@]@n Mond Grille Room (Casual) Fitness Center
Club Closed Monday . on day Satord Monday-Friday.................
Office Open 8 AM-4 PM uesday-saturday. Saturday-Sunday .............

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

T —

Sunday

Golf Shop Hours-724-495-2770

Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Veterans Breakfast at 8 am Private Breakfast
‘$7 Burger & Fries Private Luncheon "$.60 Cent Wings *$10 Fish & Chips in the Oak Room
CLUB CLOSED in the Grille Room in the Hickory in the Grille Room *$16 Prince Edward Private Birthday Party
. . i i Steamed Mussels ; ;
$7 Build your own Pasta [Private Dinner . . in the Hickory
in the Grille Room in the Ballroom in the Grille Room “Oven Roasted Prime Rib
“Long Ash Club 6:30 pm in the Grille Room
*$7 Fried or Grilled . . . . . . :$10 Fish & Chips
ke it SThageere | SBilewonr | sggaine sl pimebdm | Own Roned rime R
: - eamed Mussels in the Grille R
in the Grille Room CLUB CLOSED Private Dinner in the Crille Room in g rille ogm
. ) Wedding Reception
in the Ballroom *Vintner Club
Wines from France 6:30 pm
“Palm Sunday Buffet “$7 Burger & Fries . * i i .
11 aM-2 PM in the Ggrille Room *$7 Build your own Pasta "$.60 Cent Wings $$1%30PF;§;2§E?1}\}\11§: i Private Luncheon
Easter Egg Hunt 1:30 pm CLUB CLOSED Private Luncheon in the Grille Room in the Grille Room Steamed Mussels in the Hickory
Private Luncheon in the Ballroom in the Grille Room “Oven lgoaétgﬁ Plgime Rib
in the Hickory Fundraiser Private Party in the in the Grille Room
Palm Sunday in the Hickory Champions Lounge
2E1t Sunday Buffet 22 23 24 25 26 27 Ice Breaker
aster Sunday Buffe . . .
11 am-4 IYM *$7 Burger & Fries “$7 Build your own Pasta i;l$£lg 8??1%2%25; *$$il60pl:}i§12§ E%}x;sd (1;6) EMS:ézgzlg
*$7 Fried or Grilled CLUB CLOSED in the Grille Room in the Grille Room ‘Steamed Mussels *Oven Roasted Prime Rib
Chicken Sandwich in the Grille Room in the Grille Room
in the Grille Room Western Beaver Prom Private Dinners in the
Easter Sunday Hickory & Oak
28 29 30 Stay Connected!
*$7 Fried or Grilled CLUB CLOSED “§7 Burger & Fries . If you.’re not receiving weekly e—bla§ts from us and .would
Chicken Sandwich : : like to be included, please send your email address to Chris Juba
in the Grille Room Golf Course Closed for in the Grille Room

Tuesday-Friday...

Saturday-Sunday

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

.




