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Dinner

Friday, April 8, 2011
) g:30pm

Mango Papaya Salad
With tropical yogurt dressing garnished
with fresh pomegranate seeds
Rias Baixas Albarino, Spain

Citrus Braised Pork Carnita
Topped with a green chile, pineapple and
cherry salsa served in a flour tortilla bow!

Bodega Chacra Pinot Noir, Argentina

Pan Seared Striped Bass Filet
With spicy tomatillo sauce
Pascual Toso Malbec, Argentina

Anticuchos
Grilled skewered beef with roasted yellow
pepper sauce and Spanish rice

Root 1 Camenere, Chile

Sweet Plantain and Chocolate Empanadas
arnished with toasted Brazil nuts
Taylor Fladgate 10 Year Tawny, Portugal

$75.00 Inclusive
Reservations Required
48 Hour Cancellation Policy

Call today, limited seating available

Sunday, April 24, 2011
11:00 am - 2:00 pm

Cocktails by Signature

Breakfast Selections
Sausage, Bacon, Pork Roll
Omelette Station with Assorted Toppings
Belgian Waffles with Fruit Toppings, Syrup and
Whipped Cream
Cubed Breakfast Potatoes O’Brien
Poached Eggs Florentfine

U-Peel Shrimp, Smoked Salmon and
Trout Display

Soup and Salad
Minestrone and Loaded Baked Potato Soups
Caesar and House Salad

Carving Station
Roasted Prime Rib with Au Jus
Black Oak Ham with Pineapple Chutney
Roasted Turkey with Gravy

Dinner Selections
Spinach, Crab and Artichoke Stuffed Flounder
Braised Short Rib Ravioli with Marsala Tomato Demi
Chicken Piccatta
Roasted English Potatoes
Steamed Broccoli and Cauliflower

Chef’s Assorted Desserts

Member and Guests - $29.00 Plus Tax and
Service Charge
Children 6-12 - $10.00 Plus Tax and Service Charge
5 and Under No Charge
No Ala Carte Service All Day
Reservations Required by Wednesday, April 20th
48 Hour Cancellation Policy
610.760.2777 ext. 200




Rid’'s Easter
Egg HuuG

Saturday, April 23, 2011
12:00—2:00pm

Cocktails by Signature
12:00-1:15 pm - Visit with the
Easter Bunny -~ Pictures and Fun!

12:00 ~ 1:15 pm - Buffet
Fresh Fruit Display, Garden Salad Bowl
with Assorted Dressings
Cream of Tomato Soup
Baked Mini Pizzas, Breaded Chicken Fingers
With Honey Mustard Sauce, Grilled Salisbury Steak
with Gravy, Mini Grilled Cheese, French Fries,
Macaroni and Cheese, Buttered Corn

Make Your Own Sundae Bar with Brownies
Coffee, Tea, DeCaf, Soda Included

1:15 pm ~ Magic Show

1:45 pm - Egg Hunt (Outdoors, weather permitting)
Grand Prize for the Golden Eggl!

Adults - $18.00 Plus Tax and Service Charge
Children 6-12 ~ $10.00 Plus Tax and Service Charge
Reservations Required by Tuesday, April

19th
% o 48 hour cancellation policy .‘

(7 Children 5 and under No Charge

D)

011 Tce Brecker Scramble
Saturday, April 30, 2011

ABCD Blind Draw Scramble
There will also be an optional beat the pro
on hole #13

$50 per person
Breakfast Buffet: 8:00am
Shotgun Start: 9:30am

This will be a great tournament to start the 2011

golf season! All members are encouraged to play.

This is a great way to meet new people and make
new friends at Woodstone.

Ala Carte Lunch will be available after theround
April 26th sign up deadline

Call or stop in the golf shop to sign up
610-760-2777 ext 204

olf/wr; :bd% Z?I"MJ’LCA

Sunday, May 8, 2011
11:00 am - 3:00pm

Cocktails by Signature

Breakfast
Omelette Station with Assorted Toppings
Belgian Waffles with Fruit Toppings and Syrup
Poached Eggs Florentine
Bacon, Sausage, Pork Roll
Home Fried Potatoes
Fresh Fruit Display

Soup Station
Chicken Pot Pie
Manhattan Clam Chowder

Salads

Garden and Caesar

Seafood Bar
U-Peel Shrimp, Smoked Salmon and Trout
Display, Spinach Artichoke and Crab Dip

Carving Station
Carved Beef Tenderloin, Haddock Pomodora
with Balsamic Glaze, Chicken Francaise,
Tri Colored Tortellini Rosa
Oven Roasted Potato Medley, Dogwood Blend

Desserts
Chef’s Assorted Dessert Display

Members and Guests - $28.95 Plus Tax and
Service Charge
Children 6 - 12 - $12.95 Plus Tax and Service
Charge
5 and Under No Charge

No Ala Carte Service All Day
Reservations Required by Wednesday,
May 4th
48 Hour Cancellation Policy
610.760.2777 ext 200




I hope everyone had a Great Winter!! The golf season is here, and our course held up very nicely throughout all the
snow. Jason and his team have the course ready to go and we look forward to having you all back out there. Please
# call Kevin and Gregg in the golf shop to sign up early for all the great tournaments we have this year.

want to thank all the members who attended the Club’s Pasta and Prime Rib Night which was very successful
thanks to Christine Gabel (Food & Beverage Manager), Phil Gillette (Executive Chef) and our great grill staff. New
member recruitment is essential for the club’s continued success. The majority of new members to Woodstone
typically are introduced to the club by you our current members. We would like to name April as “bring a guest month” and show
off your beautiful club and all it has to offer.

As we ook to the spring and summer month’s we want to give you, your family and friends every opportunity to enjoy your Club.
As you take a look at the following pages throughout the newsletter please make note of all the wonderful social opportunities that
our team has created. These events coupled with the management’s vision of maximizing the benefits of your membership truly
make Woodstone the place for you to enjoy your leisure hours and build lasting friendships. The club’s extensive activity schedule
offers many opportunities for you to enjoy with your friends and family. Lastly, remember to book the lodge for all upcoming
tournaments, holidays, and club events using your members discounted rate.

Think Spring! It’s here!

Sincerely,

David Ray
General Manager

From the Golf Shop

PGA, Director of Golf

Now that the golf season is here, I would like to remind everyone to sign up for all the yearlong tournaments which include
he Hole in One Club, Ringer, Shootout and President’s Cup Individual and Team matches. Also don’t miss out on the Ice
Breaker Scramble scheduled for April 30th. This is the kickoff event of the year and a great way to get the season started.

The new spring merchandise is now arriving and the golf shop will be stocked with a wide selection of apparel and equip-
ment from many companies including Cutter & Buck, Ahead, Antigua, Nike, Titleist, Cobra and Taylor Made just to name a
few. So stop by and check out all that is new.

Woodstone is proud to be hosting the Empire 8 Conference Spring Championship on April 16th and 17th which features eight Division III
College teams including Moravian College. For those of you that are not aware, I am the head coach for Moravian and we are lucky
enough to be tied for first place in the conference entering the spring championship. All members are welcomed to come out and check out
the golf over these two days which will hopefully end in a Championship for Moravian.

April will also feature a Titleist Demo Day on April 23rd from 11 —2. So if you are looking for some new clubs this is a great time to
come out and check out all the newest equipment including the 910 Series of woods that feature adjustable lie and loft.

Here are some of the upcoming May events, so mark your calendars:

Spring Ryder Cup May 14th & 15th
Mizuno Demo Day May 15th
Spring Stag Day May 18th
Taylor Made and Cobra Demo Day May 22nd

Kevin Edwards, PGA

April Golf Tip

With the snow finally gone and a new golf season starting there are a few things we can do to help your season get offto a
good start. If you were not one of the fortunate to spend some of the winter in a warm climate, your game might feel a little
rusty. The first thing to leave our golf game is the feel and rhythm of the swing.

I'would ask that you spend a little extra time in the beginning of the season to work on your feel and rhythm. Spend some
time hitting some longer putters trying to feel the speed of the greens this will help on the course. Hit a lot of little pitch shots around the
green and half and three quarter wedges on the range. 1 like to hit a lot of feel shots early in the season because it creates a nice rhythm and
tempo which will carry over to the full swing.

Gregg Meyer, PGA




Welcome to the April edition of Nib-
licks. I hope your all busy polishing
| your clubs up for this season. I am look-
b ing forward to getting the season under-
S8 way. It has been a long winter and cabin
fever has run high at this point. Fortunately the
lodge has kept us busy over the winter with a lot of
small jobs to do in between the snow removal.
We’ve also been busy cleaning up the golf course
accessories and almost all of the equipment has been
gone over, so we are ready for those warm sunny
days to arrive. As soon as we can get out on the
course to start cleaning it up, I can assure you, we
will be out there. As the snow has melted away I got
my first glimpse of the greens in the past day or two
and they are looking really good. The tees and fair-
ways have snow mold on them, but they grow out of
any turf loss that may have occurred pretty quickly.
Sometimes you have to weigh the idea of spraying a
fungicide or not, to control disease outbreak. Spray-
ing for snow mold on the tees is one spray applica-
tion we try to avoid. Typically the upper leaves of
the plant die but not the crown or growing point of
the plant. Therefore, with some early spring fertili-
zation the turf grows out of the damage that has oc-
curred and the dead material is cut off and picked up
by our mowers making for a quick recovery. If you
happen to have some dead areas in your lawn that
look like snow mold damage all that needs to be
done is-some leaf raking to the infected areas to
break up the matting that has occurred and the turf
will do just fine. Finally I’d like to mention that we
will be aerifying the greens a week earlier this year.
The greens will be aerified on April 18", the rain
date is set for April 25™. That’s all for now. Think
SPRING!!!

Turf Tip: If you are battling moles in your yard, the
only effective and proven mole control, besides a
pitchfork is Talpirid. You can go to talpirid.com for
the information. Please do not go and by just any
mole poison off of the shelf, because it probably will
not work. These rodents can do a lot of damage in a
short period of time.

Jason

Well Finally! For those of us who don’t head
south for the winter, spring is here and so is the

l colf season. It’s been a long winter and I can’t
wait to see all those familiar faces around the
club again. Now that the weather is turned it’s
ime to start grilling again which is definitely my
preferred method of cooking. Here’s a recipe for a Citrus Pork-
loin with an Orange Lime Salsa.

Citrus Pork Tenderloin
With Orange Lime Salsa

Citrus Pork Marinade

6 tbsp Ketchup
6 tbsp Hoison Sauce
3 tbsp Rice Wine Vinegar
6 tbsp grated Orange Zest
3 tbsp Sesame Oil
1 1/2 tbsp Soy Sauce
3 tbsp Curry Powder

Marinate pork tenderloin for at least one hour if not longer.
Preheat grill, make sure grill is hot enough before putting pork-
loin on. Searing in the juices at a high heat is important to keep
the pork from drying out and for those of you who enjoy your
pork juicy don’t be afraid to cook it to medium. It is safe to eat
pork at a medium temperature now. When your pork is at the
desired temperature, slice and fan out on a plate. Top with
salsa.

Orange Lime Salsa
2 Oranges - sectioned
2 Limes - sectioned
1 tbsp Honey
1 Jalapeno seeded and minced
1 tbsp Red Pepper Flakes
1/8 tbsp Cumin

Enjoy—Chef Phil

Save the Dates

Friday Summer Deck
Parties

June 24th
July 22nd
August 26th

Stay tuned for more information




Woodstone Member Profile

Member Name: Dennis Hall
— 1. How long have you been a member at
Woodstone?
5 years

2. What is your favorite thing about being a member at
Woodstone?
It is a great course and facility that is close to home

3. What is your most memorable experience at Woodstone?
Playing in the Member-Member Tournament with
Tom Michael in 2010

4. What is your favorite golf hole at Woodstone?
The 13th hole, I’ve had a number of close calls with
hole in ones on this hole

5. Other than Woodstone what is your favorite course to play?
Harbowr Town in Hilton Head, SC

6. Who would make up your dream foursome for a round of
zolf?
Fred Couples, Phil Mickelson, Arnold Palmer and
Jack Nicklaus. P’ll just watch and learn from them

</ .. o o
Jutluint
Demo Day

Saturday, April 23, 2011
11:00 am - 2:00 pm

= Come out and

& 11y the newest
equipment

including the

Yeries

2011 Shootout Tournament

Qualifying Dates: Any 18 hole round from
April 1st through October 3rd

Entry Fee: $15.00 per player

Format: The net score of each player using full handi-
cap. Qualifying can take place cEHing any 18 hole round
in the specified time period. A net score must be re-
turned to the golf shop on the day that the round was
played. This score Wﬂll:) be recorded as an official shoot-
out round.

Tournament standings will be updated each Tuesday on
a weekly basis thro%ghout the season to allow players to
see where they stand in qualifying for the finals.

Finals: The Shootout finals will be played on Saturday,
October 15th with the defending champion plus the low
18 qualifiers. In the finals one player W]}il be eliminated
on each hole using net scores, and if needed, a chip-off
will be used to break the ties until two players remain
playing on the 18th hole.

Ties: In the case of a tie in the final yearflon%standin s,
the order of qualifying dates will be used with the earli-
est qualifying date winning any ties.

2011 President’s Cup

Format

lE Singles - Play will be 18 holes of match
play, full handicap, with the lower handicap

player playing at scratch, and the higher handicap player
receiving the difference between the two handicaps.

Matches will be drawn by the golf shop, with the defend-

ing champion (Byron Bachman) getting the #1 seed.

Matches will begin May 17th. Deadline to sign up is

Friday, May Gth.

Entry Fee: $15 per player

Fourball - Play will be 18 holes of match
play, 90% of handicap, with the lowest handicap player playing at
scratch with the other three handicaps playing at the difference
off the low handicap player. Matches will be drawn by the golf
shop, with the defending champion (Marc Ashner & Ed Hagy)
getting the #1 seed. Matches will begin May 24th. Deadline to
sign up is Friday, May 13th.

Entry Fee: $25 per team
Matches will have approximately 3 weeks to be
completed. If the match is not completed by this date both sides
will be deemed as forfeited.

Schedule of Matches (Round Deadlines):
(Based on 32 Player/Team Fields)

Single Matches Fourball Matches
Round 1 June 5th June 12th
Round 2 June 26th July 3rd
Round 3 July 17th July 24th
Round 4 August 7th August 14th
Final August 28th September 4th




Q Tuesday Night
Golf League

Open to Members

and Guests

« 16 Week Nine Hole League
o 8 Player Flights
o Starts May 10th
o Practice Day May 3rd
e Rotate Weekly Front & Back 9
o Tee Times 4:00 - 5:30
o Skins and CTP Weekly (Optional)
o 1st & 2nd Half winners

Costs
League Fee Members $25
, Guests $50
Weekly Fee All Inclusive $2
Members $10
Social $20
Guests $25

*League members are responsible for the weekly fees for all
weeks whether present or not

Weekly food and drink specials in the Grille
following play

Cookout at halfway point and awards
banquet at the end of league

2011

Hole in One Club

$20 per player ®o\‘ 2

Any player having a hole-in-one
between April 1st and October 31st that
is signed up will split the pot at the end

of the season.

Players may choose to have a credit
applied to their club bill or they may
take it in golf shop credit.

Don’t miss out! Last season’s winners
received $245 each!

Sign up in the golf shop today!

@x‘!ust a Reminder...

T\ The Golf Shop would like
to remind everyone to be sure to post
every score you play whether it’s home
or away. This will ensure that everyone
has the most accurate handicap
possible.

2011 Ringer Tournament
Entry Fee: $15

Format: Yeariong 18 Hole Tournament “
Divided into 2 Flights. \w

First Flight (Handicaps 0-14)
Second Flight (Handicaps 15 and Higher)

Prizes will be awarded for the 3 low gross
scores and the 7 low net scores in each flight

Rules

1. Only Scores from April 1st through October 31st may

be used.
2. Ringer Scores must be recorded in an 18 hole round.

3. All improvements of the Ringer scores must be
reported with the scorecard to the golf shop.

4. The Golf Professional Staff will be the ONLY people
allowed to update the ringer scoreboard.

5. Scorecards must be signed and attested.

6. Handicaps as of the last revision, October 28th, will be
used to calculate each player’s Net Ringer Score.

7. Only players recording a complete 18 hole score (hole
by hole) will be eligible for the prizes at the end of the tourna-
ment. ALL HOLES MUST BE FILLED IN!

8. All ties will be split.




« Well, we have seen the last of our skiers

as Blue Mountain Ski Area closed on the

| 20th of March. [ have been very fortu-

nate to have met so many wonderful

people from all over the world. We have

had guests from Argentina, Israel, Peru,

South Africa, and all over the United States, and
they all are planning to return.

With the Golf and Wedding season upon us, I am
really looking forward to meeting our summer
guests. Please remember to make reservations early
for any upcoming club events, tournaments, or holi-
days for your out of town guests, friends and fam-
ily. We have many discount programs available for
our members at the lodge for area attractions such
as Dorney Park, Dutch Springs and the Sands Ca-
sino. Please contact me at the lodge for details or to
make reservations.

Woodstone would like to take this opportunity to
welcome our new Director of Tennis Tarik El-Bassiouni
to the club! Look to next month’s newsletter for ;
Information pertaining to lessons and tournaments

University of Miami, FL

Member of the tennis team who won two Big
East Conference Championships, advanced to sweet six-
teen of NCAA tournament and finished with a top ten
national ranking

Senior Captain with a record of 17 wins and 3 losses
Member of the 1999-2000 Men’s Basketball team which
won the Big East Conference regular season champion-
ship and advanced to the sweet sixteen of the NCAA
tournament

Professional

Played on the Future and Satellite Tours 2002-03°
Ranked as high as #800 in the world

Assistant Tennis Pro at Northwood Racquet and Fitness
in Easton, PA 2003-04°

Private and travelling coach to professional and high level

cing forward to hearing from you!
Looking torward to hearing from you junior players 2004-06°
Veronica Currently a Financial Advisor for Nationwide Securities
LLC, The Hagy Agency in Sciota, PA
Upcoming Events ADMINISTRATION
Frid[ly, April Sth David Ray - G.eneral Managex
. . . 610.760.2777 ext. 203 davidray@woodstonegolf.com
Latin Wine Dinner - 6:30 pm q ¢ 1
. Jason Barndt - Golf Course Superintendent
Saturday, April 23rd 610.760.1060  jbarndt@woodstonegolf
Kid’s Easter Egg Hunt - 12:00 - 2:00 pm o jbarndti@woodstonegolf.com
Kevin E ds, PGA - Di - of Golf
Saturday, April 23rd 06 arrT et °
Titleist Demo Day - 11:00 am - 2:00 pm proshop@woodstonegolf.com
East BSumflay g lfll%r(l)l 24th 2:00 Christine Gabel - Food and Beverage Manager
aster brunchi = 1140 am - 2LU pm 610.760.2777 ext. 201
Saturday, April 30th fbmanager@woodstonegolf.com
Iee Breaker Scramble Jaime Healey - Office Manager
Sunday, May 8th 610.760.2777 ext. 200 office@woodstonegolf.com

Mother’s Day Brunch - 11:00 am - 3:00 pm

Friday, May 13th, Saturday, May 14th,
Sunday, May 15th
Ryder Cup

Wednesday, May 18th
Spring Stag Day

Brenda Hess - Banquet Manager
610.760.2777 ext. 202
banquetmanager@woodstonegolf.com

Veronica Jachowicz - Lodge Manager
610.760.2777 ext. 208

Website: www.woodstonegolf.com - CHECK IT OUT
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Woodstone Country Club
3777 Dogwood Road

Danielsville, PA 18038
610.760.2777

A T L L B A A N PV P

April 2011

Ala Carte Service Hours

Lunch and Dinner Service
Emerald /Grille Rooms

Closed Monday

Tuesday through Thursday
11:00 am- 8:00 pm

Friday and Saturday
11:00 am - 9:00 pm

Sunday
11:00 am - 8:00 pm
Ala Carte Menu
Available all day =
o 5
% Specials Memu at 5:00 pm %
|

June 24th, 25th and 26th 2011
G§aranteed Purse

. Cash 05 ift Certificate
3 Days of Golf, 3 Separate Tournaments, Flighted Daily

Entry Fee - $450 a team

Includes: Golf, Prizes, & Player’s Food tent for all 3 days!

Hamburgers, Hot Dogs, Sausage & Peppers, Pulled Pork BBQ ,
Potato Salad, Pasta Salad, Coleslaw, Potato Chips,

Beer & Soda

For more information please contact the golf shop at 610-760-2777 or-
proshop@woodstonegolf.com




