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Palm Sunday—March 28, 2010

11 am-2 Pm
Chicken Vegetable Pastina Soup

Entrees
Chicken Tenderloins
Chicken Scallopini
Sage Honey Mustard Glazed Roast Pork Loin
with Blackberry Gastrique
Beef Tenderloin Tips with Pearl Onion, Mushroom & Demi Glace
Tri-Ravioli in Basil Tomato Aioli
Spinach Souffle and Buttered Corn
Oven Roasted Rosemary Garlic Red Skin Potato

Carving Station
Silver Star Ham & Roasted New York Strip Loin

You are cordially invited to Seven Oaks Open House to see
all the new amenities constructed during the winter. Your family,
friends, and guests are welcome too! We wiill be onsite to tour
you through the new facilities and answer any questions.

One of the new amenities is a Fitness Center, next to the Men's
Locker Room, which includes Treadmills, Elliptical Machines, Re-
cumbent Bike, 3-Station Multi Gym, and free weights. Information
regarding the operation, the equipment and membership to the
Fitness Center will be provided during the evening.

Among other improvements, the Main Dining Room bar and
dividing wall were removed to allow more space for Sunday
Brunch and private parties.

Our Famous Ice Cream Bar and Assorted Desserts
make a perfect ending!

Adults—$25.95 <> Children (6-12)—$13.95 <> Children (3-5)—$7.95

Palm Sunday and Easter Sunday Buffets

Don’t Forget - the Easter Bunny will be here on Palm Sunday @ 1:30 pm
Crafts will be set up from 11 am to 1:30 pm in the Hickory Suite.
The children will decorate their Easter bags and create other fun crafts for the Easter Egg Hunt.

Soup and Salad Bar

Omelette, Crepe and Waffle Stations
Eggs, Bacon, Sausage and Breakfast Potatoes

Pasta Bar with choice of Sauces
Assorted Juices and Breads

Easter Sunday—April 4, 2010
11 aM-3 PM

Beef Barley

Entrees
Chicken Tenderloins
Baked Parmentier Chicken
Beef Bourguignon with Mushroom, Red Skin Potatoes
and Red Pear] Onion
Horseradish and Almond Crusted Fillet of Orange Roughy
Roast Stuffed Pork Loin with Dried Fruits & Orange Marmalade
Parmesan Potato
Three Cheese Baked Pasta
Belgian Carrots and Peas
Green Beans with Fried Onion and Seasoned Bread Crumbs

Carving Station
Roast Leg of Lamb & Roast Prime Rib

OPEN HOUSE—Thursday March 18, ZOIO-

Join Us from 4-8 pu

The Men’s Card Room was renovated into a “Sport’s Bar”
utilizing the removed Main Dining room bar. Televisions were
installed on the walls so you can watch your favorite sporting
events and shows with your family and friends.

We wiill be serving complimentary hors d’oeuvres through-
out the evening with a cash bar. There will be a VIP area for
current members so you are guaranteed a seat to enjoy your
hors d’oeuvres and drinks.

For those who wish to dine in the Grille Room that evening,
we recommend reservations due to the popularity of this event.
Please call 724.495.3300 with your Open House and Grille
Room reservation.
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Welcome Back to Seven Oaks!

We have been very busy for the past two months preparing for
the upcoming season. The clubhouse maintenance staff has made
numerous repairs to the facility. The Men’s Card Room is now a
Sport’s Bar with a bar, bar stools and tables for you to dine while
watching your favorite event, A room in the Men’s Locker Room
was renovated for a Fitness Room with various cardio equipment,
barbells and a weight lifting machine for men and women 18 years
of age and over.

The bar and dividing wall in the Main Dining Room was re-
moved to open up this space for larger private parties and member
events. In addition to extra space this gives the room more natural
light and a great view of the golf course. The new Ballroom and
Main Dining Room chairs will be delivered at the end of March.
At the Open House on Thursday March 18, we will be available
to answer any questions that you may have on the Fitness Center
membership and the other projects that took place this winter. If

In Memory
Edward Walker
Joe Patrick

March Course & Grounds Report

As the weather begins to get nicer in March everyone is eager
to get out and play a couple of rounds. It is our goal to make
sure your golfing experience is completed on quality turfgrass
from the greens to the tees. During this month of up and down
temperatures it is also our responsibility to make decisions on
whether or not major damage to the grass plants will occur if the
turf is played upon.

The temperatures in March have normal lows in the 20’s and
highs in the upper 40’s along with periods of very wet weather. It is
the combination of these weather events that makes the greens very
susceptible to injury. With temperatures below freezing at night
the soil profile becomes frozen and during the day the upper level
of the soil thaws out while down an inch or two into the soil still
remains frozen. Add rain to this scenario and the greens become
supersaturated due to the lack of internal drainage caused by the
frozen layer located below the surface. Walking on the greens dur-
ing this period causes major foot printing, compaction, and also
rips the frozen roots from the leaf of the grass plant.

Waiting until the entire soil profile has thawed out can take
days and is not a very popular decision when the weather begins
to break, but is necessary to provide quality putting surfaces for
the remainder of the golf season.

We appreciate your patience with our decisions and look
forward to getting you on the greens as much as possible.

Dennis Kaminski, Grounds Superintendent

you have any questions in the meantime, please call me.

At the Tennis Courts... Barry Borza will be returning for
another year. Hooray!

On the Golf Course... Dennis Kaminski and his staff are all
returning to ensure that your course will be in great condition
once again. Herb Wright is finalizing the golf schedule and is
bringing in new exciting merchandise for the season.

In the Water... We have finalized the pool schedule for 2010
which includes movie nights, late night swims, craft days, cook-
outs and more fun activities at the pool. Our goal is to provide a
fun and safe environment for you and your family.

If you are thinking about hosting an event or know someone who
may want to have an event at Seven Oaks, please give me a call. We
have competitive golf packages for small and large golf groups.

To better serve you and your guests, we need your assistance.
Please call ahead or make a reservation for the Grille Room,
especially on Friday and Saturday evenings.

We look forward to another great year!

Sincerely,

Invite Your Friends to Join Seven Oaks

Please tell your friends about Seven Oaks and our member-
ship selections. Our Family Membership classification features
one price for the entire family, our Intermediate Memberships
and Recreational Membership are a great deal. Call us today so
we can give you more details about how you can receive credit
on your 2011 dues if you refer a new member to Seven Oaks.

Seven Oaks

Seafood Buffet

Friday March 19, 2010

Grille Room—>5:30-8 pM

Salad Bar
Alaskan King Crab Legs, Peel and Eat

. Shrimp, Batter Fried Fillet of Cod, Broiled

/ Panko Orange Roughy, Chicken Bruschetta

, Penne tossed in a Tomato Vodka Cream

Sauce, Seasonal Vegetable and Potato.
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Lemon Cream Layer Cake for dessert.

$21.95 per person
$10.95 Children (6-10)
o $7.95 Children (3-5)

Reservations are recommended!
Casual Attire
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News from the Golf Shop

I would like to welcome back all members for the 2010 golf
season. After another long Pennsylvania winter and too much
snow, spring is finally getting closer and the Golf Shop is ready
to attend to all of your golfing needs. This year in the Golf Shop
we will be featuring new apparel from Under Armor, Taylor Made,
Footjoy and many other companies. The new line up for the 2010
golf equipment is now available highlighted by Taylor Made, Title-
ist and Ping products. Feel free to see me for custom club fitting,
club repairs, regripping and special orders. Don’t forget—I am
also here to help you with your corporate needs, such as logo golf
balls, equipment and outings.

March is a great time of year to play golf as long as the weather
cooperates. Before we know it our first event of the year will be
here. The Ice Breaker Scramble will be held on April 3 or April
10 depending on the weather. This is our annual kickoff event
sponsored by the Men’s Golf Committee followed by the Better

Sunday Brunch
Main Dining Room—March 7, 14 and 21
Chef Rupa and her staff will be preparing wonder-

carving station with one of your favorite meats,
soup and salad buffet, assorted breakfast entrees,

omelets made to order, eggs, crepes, homemade
.. walffles, bacon and more.
Price
Adults—$17.95 Children ages (6-10)—
Children ages (3-5)—$4.75
For reservations, please call 724.495.3300

X

Business casual attire. No denim is permitted.

March 4-Fresh Mozzarella Chicken Parmesan................ $15.95
Breaded chicken breast topped with tomato basil sauce and fresh moz-
zarella cheese. Served on a bed of pasta with garlic bread, house salad,
roll and butter.

March 11-Roasted POrk LOiN......ceeeevvevrevrenreneenreneeeerenene $15.95
Roasted pork loin with lingonberry sauce. Served with starch and veg-
etable du jour, house salad, bread and butter.

March 18-Cheese Tortellini with Chicken & Shrimp....... $17.95
Char-grilled julienne chicken breast and three shrimp scampi over
cheese tortellini tossed in tomato cream sauce with sautéed roasted red
peppers, artichoke hearts, capers, black olives and sundried tomatoes.
Served with house salad, roll and butter.

March 25-Salmon GYeCO c.evuevuevvereevrerrerveerireereenreneereenreneene $16.95
Grilled marinated salmon fillet over angel hair tossed with tomatoes,
capers, black olives, spinach, pine nuts and feta cheese sautéed in olive
oil and garlic. Served with house salad, roll and butter.

Ball Championship on Sunday April 25. To sign up for these future
events, sign up sheets will be posted on the bulletin board in the
Golf Shop. The 2010 season will also include new and exciting
events and formats. The annual Match Play Tournament (round
1) will begin May 1. Keep an eye out for the Seven Oaks Ryder
Cup as well as guest days on Wednesdays starting in April, where
members are encouraged to bring guests to the club and enjoy
a casual round of golf. Other future events are the Husband and
Wife Tournament, Mixed Events on holidays (Memorial Day and
Labor Day) and Ladies Play Day on Thursday mornings.

New members and golfing members please remember to stop by
the Golf Shop, introduce yourself and establish your handicap. We
encourage all golfing members to play in our scheduled events. But,
in order to play in any Member Event you need to have a current
USGA handicap. Remember, the purpose of the USGA Handicap
System is to make the game of golf more enjoyable by enabling
players of various abilities to compete at an equal level.

In closing, I look forward to a fun and exciting 2010 season.
My staff and I welcome any suggestions. We are always looking
for new and exciting ideas.

Herb Wright, PGA Professional

2010 Men’s Golf Committee
Tournament Schedule

r
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I Ice Breaker-Saturday, April 3 or 10
Better Ball Championship-Sunday, April 25
I Batyko-Juba-Saturday, May 8
Two Man Scramble-Sunday, May 30
I Senior Club Championship-Saturday, June 5
Men’s Invitational-Thursday-Saturday, June 17, 18 & 19
I Club Championship-Saturday, July 10-Sunday, July 11
Member/Member-Friday August 6-Sunday, August 8
I President’s Cup-Saturday August 21
Fall Scramble-Saturday, Sept. 25 or Sunday, Sept. 26
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Friday Evening Special: March 5, 12, 19 and 26

All You Can Eat Fish DIinner ........cccooeevvvveieeeveeeerenerennnn. $13.95
Our chefs will prepare your fillet of fish one of seven different ways:
<> Baked <> Garlic Butter
<> Cajun <> English Style

<> Batter Fried <> Almond Butter

<> Lemon Herb Garlic Butter
Includes fillet of cod, salad, vegetable & potato du jour, bread &
butter.

Saturday Prime Rib Night: March 6, 13, 20 and 27

KNG CULeeveveeeecteeeeeseetetetee et enens $23.95

QUELTI CUL vttt esse v sse e ss e ss $21.95

Includes entree, salad, vegetable and potato du jour, bread & butter.
Casual Attire



March 2010 at Seven Oaks
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