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President’'s Message by Joseph Zdarsky
Dear Fellow Members,

| am vacationing in Florida, but remain in close contact with the General Manager and
the other Board members. Club business must continue, and there have been no shortage of
issues to consider in recent weeks.

We were very pleased to find that our greens, and particularly the greens damaged by
weather last year, came through the winter in good shape. The Board had already made ten-
tative plans to immediately resurface greens at Holes No. 3 and number 17 if they suffered
more winter damage. When we found no new damage, we revisited the matter. The issue was
further complicated by the restrictions imposed by our vendor, which required an early order
for sod for the greens to be resurfaced, since the supply was limited. This required an immedi-
ate decision. As explained below, we decided to play the greens in their current condition,
notwithstanding the uneven coloration, and re-examine the possible re-sodding project in the
fall.

There were two primary reasons for deferring the work. First, the project would have required
playing temporary greens at least until June. There was very little support from members to play
temporary greens again. Those that played the greens early this year when they were rolled
(but not yet cut) said that they were rolling true. Second, there would be risk that the newly
sodded greens would suffer mower damage after opening for play, like they did last year, re-
quiring more repairs and making the results poor for the duration of the season. The two greens
do have an uneven appearance, due mainly to the difference between two types of grass
which grow and green up at different rates. However, the grounds department believes that
the two greens will be very playable this season and that the appearance will improve over
time. After lengthy discussion of the pros and cons, deferral of the work seemed like the best
course.

You have all seen and heard our promotional programs this spring, with advertisements on
WKBW-TV, on the Sabres’ broadcasts and on WGR radio. Feedback has been very positive.
The use of a drone by David Collins Productions to create a video of our beautiful course was
very original. Soon the radio spots will be broadcast on WHTT-FM and 97Rock and will continue
on WGR radio. This helps us create name recognition and brand awareness, and is an im-
portant prong in our membership program. The second important part of our program is build-
ing from within through referrals from members. The club has a very attractive incentive pro-
gram, since a member who refers a prospect who joins our club has his dues locked in at the
2015 dues rate for 12 months, and the operational assessment is waived for 24 months. New
members are the lifeblood of every club, and we encourage you to bring your families, friends
and neighbors into the club. Please take a moment to identify a person who you would like to
play golf with, or share in the social events at the club, and provide his or her name to Mark
Maier. We have a professional non-threatening process to hopefully gain a new member.

| look forward to getting back in a couple weeks, and seeing you on the course.

Joseph E. Zdarsky, President



Spring 2016 Preview
FINAL OFFER BEFORE INITIATION FEE BEGINS MAY 31, 2016!

Golf Membership Offer
Take advantage of this exclusive, one-time offer!

On behalf of the Board of Directors and the Membership of the
Lancaster Country Club, you are invited to join us in Membership

If you take advantage of this special invitation,
you will enjoy the following benefits:

No Initiation Fee and No Dues until May 1, 2016
No Food & Beverage Minimum until May 1, 2016
No Assessment Prior to May 1, 2016
Full Club Privileges upon signing agreement
Three (3) Complimentary Guest Passes

2016 Individual Season Cart Pass

Extend your membership to December 31, 2019 and receive
a complimentary 2017 Individual Season Cart Pass!

Authorized By:

Mark _A. Maier, General Manager

Lancaster Country Club, 6061 Broadway, Lancaster, NY 14086

For more information or a tour of the facility, please contact:
Mark Maier, GM, 716.684.3700 x11 mark@Iccny.com
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When you Refer a Golf Membership Prospect who joins the Club,
this Certificate Entitles you, the Referring Member to:

- Lock in your current 2015 dues rate for two (2) additional years*

- Waive your monthly operational assessment for twelve (12) months*
(capped at $35 per month golf membership, $20 social membership.)
*Additiongl conditions apply
Authorized by: / AN pa Expiration Date: __5-31-2016
General Manager, Lancaster Country Club
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Manager’s Notes by Mark A. Maier

In reference to Mr. Zdarsky's article on page 2 of this newsletter, | would like to mention specifically the mem-
bers who have invested in the club’s future by referring Lancaster Country Club to their friends, family, and asso-
ciates in March: Joseph Enright, Don Richardson (2,) James Mcintosh, Marty Monaco, Clayt Ertel, David Miller
(2,) and Al Broadbent (2.)

As a result of our member’s efforts and the external marketing we welcome our new and returning members in
March: Derek and Jenna Roller
Dennis and Tamra Oddi
Doug and Sharon McCormick - Thank you to Marty Monaco for the referral

Now that it is officially spring, (which as | write this seems a bit of a stretch,) please welcome our new Aquatics
Director, Phil Schneider, whose bio and photo can be found on page 8. Phil comes to us with several advanced
degrees from SUNY Brockport, a long career in aquatics, and a friendly demeanor that adults and kids alike will
find welcoming.

Thank you also for the warm welcome our members have extended to Ryan McCormick, our new Executive
Chef. With a record 380 members and guests served on Easter Day, Ryan, the kitchen and wait staff passed this
“trial by fire” with flying colors! Our managers worked diligently to assure that the changes in staff were seam-
less and as a result, we received many great compliments. We truly appreciate your support of their efforts and
your thanks to all who made this a special day for so many of our member families.

We're looking forward to warmer weather and a wonderful Golf season!

Updates from the Grounds Department

With a mild March we were able to get ahead of a few things out on the course. Unfortunately it has been too wet
to finish our tee decks and collection areas on 6 and 8. We will address these areas as soon as weather permits us to
do so.

We started making our way through bunkers moving sand up on most of the faces of them. This year you’ll notice
that we will be ringing them by hand more frequently than we have in years past. Doing so will allow us to keep
the sand we have moved in place and will give the bunkers a more finished look. We will also be spraying weeds
as they grow on the inside ring with Round Up. When we first start this process we will be out spraying once a
week. Continuous spraying of theses weeds will eventually eliminate then from growing along the edges.

Some greens have been off-color this March due to a bit of leaf spot on them. Leaf spot is a disease that will form
in early spring and fall when the temperatures are cool and wet. Leaf spot is more of a cosmetic disease and will
grow out of it once the temperatures start to warm up. We started to top-dress the greens this past week and will
continue to do so now and throughout the year. Spring is a perfect time to top-dress a bit heavier than we do in the
middle of summer due to how fast they are growing. The heavier topdressing in the spring will also protect the
crown of the plant from disease pressure during the course of the season. I'm also encouraged with what I’m start-
ing to see on the greens we patched last year. If you look closely at the seams of the new bentgrass sod where they
meet up with the original green sod you can start to see the new bentgrass creeping into these areas. Over a period
of time, the combination of the new bentgrass creeping into the green and our over-seeding practices will help
eliminate the patch look they have presently.

We have started mowing the intermediates; but it is still hard to see the definition between them and the rough. As
the rough starts to grow the definition between the intermediates and rough will be more pronounced.



News from the Golf Shop
April is here! The big date in April is Friday April 15", On this date the following will begin for the season:

. -Tee times and tee time policies and restrictions will start. I will send out a refresher for
- the online tee time system the week prior.

« -GHIN handicap posting is scheduled to start

. -Bag room storage and club cleaning will begin

« -Locker room service and shoe cleaning will begin

Event and league updates. Please review the flyers in this newsletter for upcoming May events: ABCD opening
scramble, Ladies Opening Day, Ladies Spring Handicap, Men’s Member-Member and Couples Night Out. The La-
dies 9-hole league and new 2 & Out league still have open sign ups available. The Men’s league deadline for regis-
tration was Sunday April 3", If you are still interested in playing the men’s league, please contact the golf shop. We
will put you on the waitlist for cancellations and also the sub list. As a sub you will play almost every week. Contact
me in the golf shop to register for any events or leagues.

Did you miss out on breaking up the season cart pass over 3 months during the month of March? If so, during the
month of April, you can purchase the season cart pass and break up the payments over 2 months. Please call or
email me in the golf shop to register. See you at the Club!

Mike Dziabo, PGA, Director of Golf
mike@Ilccny.com

Women’'s 2016 Wednesday Night League
Teams of Two Women
5:00 pm Shotgun Start
Each Wednesday, we play a nine-hole Partner Better Ball from the red/silver tees.
We will help you find a partner if you do not yet have one.
First-year women Social members may play for an additional $25 fee,
plus weekly greens and cart fees. The nine holes will count towards your 36 hole monthly allotment.
League starts May, 11, 2016 League Fee is $75 per player
If you have any questions, or would like to register, please contact Mike Dziabo in the Golf shop:
Phone: 716-683-1854, E-Mail: mike@|ccny.com
Registration deadline is April 24, 2016 by 5:00 pm in the Golf shop
League Chairs: Angela Butler amb.tjb1@gmail.com and Barb Michaiski fillneck@aol.com
THIS IS THE MOST FUN OUR WOMEN HAVE AT LANCASTER COUNTRY CLUB!

TWO AND OUT Women’s League

Time: 5:30 pm Clinic with one of the Golf Professionals
6:00 pm Out to the course for two holes of golf

Date: Starts Wednesday May 11t and runs 12 weeks with a last date of August 10t
Off weeks during this time: No Clinics on June 8, July 13, August 17

Cost:  $60.00 (Includes weekly clinics and final dinner with 9-hole ladies league)

Details: To help those ladies that may not have played golf before or have played golf but feel they are not ready to partic-
ipate in a 9-hole league. The overall goal of the 2 & Out League is to prepare the ladies to graduate and move up to the 9-hole
league the following year. We will accomplish this in a group setting of comparable skill level designed to be fun while learning.
The clinics before golf will touch rules, etiquette, terminology, handicap/scoring and basics of the golf swing. The 2 holes on the
golf course will be a non-competitive learning environment. Over the first few weeks, depending on skill level of ladies involved,
the pro will assist the ladies through the golf holes. Teachable opportunities will arise during this time: where and how to tee off to
start the hole, strategies to playing the hole, club selection, bunker and basic on course etiquette rules they would run into during
play. Play on the course should finish about the same time the 9-hole league finishes and everyone would be able to participate in
the clubhouse activities afterwards.



The Buyer's Club discount program allows members to charge stocked or special order Golf shop
merchandise to their member account at a cost of 10% over wholesale. (Cost may vary belween
orders due to shipping costs on in stock items vs. special orders.)

Program enrolliment Is $125.00 + tax for the 2014 season. This includes a guarantee that you will save
the cost of enroliment ($125 or more off retail) on your merchandise purchases through the 2014
season, or we'll credit the difference towards your 2017 Buyer's Club (or toward merchandise in the
golf shop.)

To sign up, simply email Mike Dziabo at mike@lccny.com, call 683-1854 or send in the short form
below and we will bill your member account for the enroliment fee.

2016 Season Cart Pass
Sign up now and distribute your season cart pass payment over April and May.
Sorry, individual cart fees incurmed before the purchase of a season cart pass may not be applied to
the cost of a season cart pass. Total sales tax will be billed in April. Deadline for 2 monthsis April 24th.

ST23™ +tax per person 3B5% +tax per person SB0.00 +tax per cart

Member Number: Member Name:

Please bill my member account for:

O Buyer's Club: $135.94 ($125.00 + 8 3/4% NYS sales tax) (One-time charge)

Season Cart Pass: (choose one)

O Pull Cart Pass One-time charge $70.69 ($65.00 + 8 3/4% NYS sales tax)
O Pull Cart | storage One-time charge 3$¢5.25 [ $£0.00 + 8 3/4% zales tax)
O Individual Cart Pass $786.26 ($723.00 + 8 3/4% NYS sales tax)
O One-time charge 0O 2 month payment plan
O Couple's Cart Pass $1236.49 ($1137.00 + 8 3/4% NYS sales tax)

O One-time charge O 2 month payment plan
Return this form to Mike Dziabo, c/o Lancaster Country Club at 6061 Broadway, Lancaster, NY 14086

3P » Hello members! Welcome to April. I am looking forward to seeing
v M everyone around the club!
4;,‘,0_ 'r Attached is a shower menu. It can be used for luncheons, showers,
M communions, birthday parties etc.

dt| Please call me to reserve a room for your upcoming affair.




BRIDAL AND BABY SHOWER PACKAGES

~SHOWER PACKAGE ONE~ $16.95++
Includes Fruit Punch, Vegetable Platter, Soup du Jour, Warm Rolls and Butter,
Vanilla Bean Ice-cream and Coffee and Tea
Choice of Two Entrees~
Chicken Caesar Salad
Chicken Caesar Wrap
Summer Theresa
Bird of Paradise Salad

~SHOWER PACKAGE TWO~ $18.95++
Includes Fruit Punch, Vegetable Platter, House Salad or Soup, Warm Rolls and
butter, Seasonal Vegetable, Potato du Jour, Vanilla Bean Ice Cream, Coffee and
Tea
Choice of Two Plated Entrees~
Chicken Stir Fry with Rice
Chicken Marsala
Chicken Cordon Bleu
Chicken Florentine
Crusted Salmon
Sliced Tenderloin of Beef

~SHOWER PACKAGE THREE~ $16.95++
Lunch Buffet~
Fruit Punch
Fresh Baked Rolls and Butter
House Salad
Herb Roasted Bone-In Chicken
Roasted Top Round of Beef Au Jus
Roasted Red or Mashed Potatoes
Seasonal Vegetable
Dessert~ Chocolate Mousse, Strawberry Shortcake or Vanilla Bean Ice Cream,
Coffee and Tea

~SHOWER PACKAGE FOUR~ $16.95++

Breakfast Brunch, fruit punch, assorted juices, coffee and tea
Fresh fruit bowl, muffins and pastries
Scrambled eggs and home fries -~
Crispy bacon and savory sausage
Créme brulee French toast served you local syrup
Vanilla bean ice cream with your cake
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6061 Broadway Lancaster, NY 14086

www.lcecny.com or lisa@lceny.com
716-684-3700 ext 13



W O W N’t;j,g d
OJ N(6g

No greens fees. $10.00 cart fee included. Pairings will be made.
$30.00 for dinner (includes tax and gratuity, all charged to your monthly statement)
Sign up in the Golf Shop by Wednesday, April 27, 2016

Please indicate your Entrée choice at that time

Golf Cheese and Fruit Display after golf
Dinner Menu
Scramble format
QETZZS aefc'uf;) r;n;[ House Salad, Warm Rolls &L Butter
Play from the Silver /Red Tees Choice of Entree:
, 4 oz. Filet of Beef with demi glace
Itinerary Chicken Florentine
3:00 pm - Golf (shotgun start) Herb-crusted Salmon
5:30 pm - Member Charge at Bar begins Roasted Red Potatoes
6:00 pm - Dinner Asparagus
Please join us even if you can’t golf! Dessert: Tresh Berry Parfait
Includes Coffee and Tea

Chairperson: Ellen Parker Lines Wine Specials Available



Members of the Lancaster Country Club,

My name is Phil Schneider, and I have been around aquatics my whole life. I started
coaching in Buffalo, before moving to Rochester for school and coaching. During my
time in Rochester, I was the aquatics director for a program called Swim & Gym out of
Brockport. As I moved back home to Buffalo, I am currently an age group coach for
STAR swimming. My highest accomplishment came in 2008, when I placed 8" in the
nation in the 100 Butterfly.

I have a Bachelors of Science in Physical Education, as well as a Masters of Science in
Education from SUNY Brockport, which helped me become a school teacher.

As summer approaches, I look forward to meeting all of you at the pool, or even
around the country club. I am very easy going, so please, don't be shy. Come say hi
and enjoy yourself at the pool! Hope to see you soon!

AQUATICS DIRECTOR
PHIL SCHNEIDER Phil Schneider

Executive Chef Ryan McCormick

Members of Lancaster Country Club,

| hope everyone enjoyed their Easter holiday. We certainly had a good showing here at the club. It was great
meeting all of the members that | did get to meet and look forward to meeting those | have yet to.

While the weather hasn't been up to our liking as of yet, the season is soon upon us and I'm excited to see what
it has in store. | know how anxious you are to get out on the golf course so hopefully Mother Nature will begin to
help us all out a little bit.

We will be posting the weekly specials in the newsletter and also on the website so come on in and try one out.
There will be a new menu rolling out in the beginning of May so everyone will get the chance to try something
new or enjoy some of the favorites that will be staying on the menu.

As | have said before, | am always up to meeting new people and | would like to introduce myself to all of you so
ask your server or bartender for me to come out and say hello. I'm sure you will see me walking around as well
so please stop me and say hello.

Thank you all for the welcome so far and | look forward to this summer.

Ryan Mccormick

F & B NEWS by Edward ODonnell

Here we are in April and talking about wine, specifically Riesling and Malbec. Riesling is a white grape
variety that originated in Germany. With the colder climates in Germany this varietal tends to be on the
sweeter side with notes of tree fruit such as apple and it balances well with the higher acidity levels. Due
to this balance Rieslings are one of the few wines that can hold up to the spices of some of the dishes
influenced by the Pacific Rim, such as the Sesame Tuna special Chef Ryan had last week (we will see if
we can get him to run that one again). Now Malbec is a purple grape from France and used to make red
wine. It has a dark violet color with strong plum like notes on its own and due to its dark color it is used in
many Bordeaux style blends. Although Malbec production is declining in France it is surging in Argentina.
This wine will pair well with lean cuts of meat, pasta with red sauces and only dry cheeses. Although the
acidity is light, there is enough to react poorly to cream based sauces and cheese. Next month we will
take a look at pairing wine with outdoor grilling just to be ready for the Summer.



Join Don Tomasulo for a fun, relaxed
informal wine tasting seminar

Saturday, April 9, 2016

6:00 - 7:00 pm
$13.00 ++ per person (Wine Tasting only)

Learn More about Wine
Taste select Wines from our Wine Menu

Join us after the wine tasting for special
Dinner tasting stations

$24.00 ++ per person (Dinner tasting menu only)
The regular dinner menu will not be served this evening

Wine Specials

Sign up for the Wine Tasting & Dinner and Save!
Only $35.00++ for both!
Reservations required: 684-3700
Hosted by Don Tomasulo

DELUXE SOUP AND SALAD BAR

Featuring Black Bean Soup
Fresh Cut Chips
Deviled Eggs
Pasta Salad

STIR FRY STATION
Assorted Seafood, Meats and Vegetables
Steamed aromatic Rice

MENU

Chicken Wings - Cherrywood smoked Chicken Wings
roasted shallots, Gorgonzola dressing, Tempura Vegetables

Carved Lamb Sandwich - Roasted Leg of Lamb, Feta cheese
Pomegranate Jam, Cilantro chimichurri, pickled Onion
roasted Garlic boule

Carved Beef Tenderloin - Bacon-wrapped Tenderloin,
shaved Asparagus salad, fig demiglace

Black Grouper - Seared Black Grouper, Roasted
Mushrooms, Crispy Sunchoke, Truffle

Shellfish Gumbo - Shrimp, Scallops, Lobster, Mussels
Smoked Sausage, Corn, Okra, Dark Roux

DESSERT STATION
Selection of Chef’s Desserts served with Coffee and Tea

Show your staff how much they’re
appreciated with our delicious

AP Day Buffet

Wednesday, April 27, 2016
11:00 AM - 2:00 PM

$15.95++ per person
RESERVATIONS: 684-3700

CARVING STATION
Chef-carved Roast Beef
and Roasted Turkey Breast
Served with Rolls and condiments

DESSERT
Chef’s Selection

The regular Lunch menu will not be served today
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COUPLES NIGHT BUFFET

$18.95++ per Adult
$10.95++ per child 4-10

MENU
SOUP AND SALAD BAR

COUPLES NIGHT OUT CHEF CARVED BEEF ON WECK
FRIDAY, MAY 13, 2016 BBQ SMOKED PORK SANDWICHES
5:30 Shotgun Start
9-Hole Step-Aside Scramble Format JAMAICAN JERK CHICKEN WINGS
This fun social event requires that all Couples must FRENCH FRY STATION

play with a different couple each Couple’s Night!

Fee: $10 per couple for Prize Fund
9-Hole cart fee applies for those without a Season Pass SEVEN BEAN SALAD
Guest Special - $50 per Couple TOMATO CUCUMBER SALAD
includes: Greens Fee, Cart Fee, and Prize Fund WITH FETA DRESSING

Sign-up in the Golf Shop or call 683-1854
: o COOKIES
All LCC Couples and their Guests are invited!

Staying for Dinner? Call 684-3700 for reservations



Mother’s Day Brunch
Sunday, May 8, 2016, 10:00 AM - 4:00 PM
Adults $24.00++ Children ages 4-10 $13.00++ 3 years and under, n/c

SALAD BAR
Fresh Greens and Vegetables with assorted toppings and dressings
Shrimp and Corn Chowder, Assorted Breads, Shrimp Cocktail, Deviled Eggs, Crab Claws

OMELET STATION
Chef made-to-order omelets with assorted meats, cheeses, and sautéed vegetables

TOASTER & PASTRY STATION
Assorted Muffins, Croissants, Danish, Bagels and Breads and Fresh Sliced Fruit

BLINTZ STATION
Fresh made Blintzes with berries, honey, whipped cream, and strawberries

CARVING STATION
Chef-carved Roast Turkey Breast and Strip Loin of Beef

BRUNCH BUFFET
Creme Brulee French Toast, Bacon and Honey Ham, Eggs Benedict, Au Gratin Potatoes
Roasted Asparagus, Crab-stuffed English Sole with wild mushroom Mornay sauce
Apple and walnut-stuffed Chicken Breasts glace, Gnocchi with braised Oxtails
DESSERTS
Assorted Cakes, Pies, and Tarts. Includes Coffee, Tea, Juices, and Milk

V WOMEN'’S SPRING HANDICAP EVENT
The First Women'’s Event of the Season'”




FRIDAY

1:00 PM Shotgun Start
Partner’s Better Ball
90% Handicap, 36 max
Score converted to Stableford Points
Optional Friday Night Contests
After First Round
11:30 AM Optional Grill-out Lunch
$12.00++ per person

MENU
HAMBURGERS, ITALIAN SAUSAGE WITH
PEPPERS AND ONIONS, MARINATED
GRILLED CHICKEN BREAST, FRESH
CUT CHIPS, SUMMER SLAW, GRILLED
VEGGIE SALAD, ASSORTED COOKIES

SATURDAY

7:30 AM Optional Breakfast Buffet
$9.00++ per person

MENU
FRIDAY AND SATURDAY FRESH MELON AND GRAPEFRUIT, BACON AND

CORNED BEEF HASH, FRENCH TOAST

MAY 27 = 28, 2016 TOASTER STATION, OMELET STATION

SPINACH AND FETA STRATA

9:00 AM Shotgun Start
Combined Team Score
100% Handicap, 36 max
Score converted to Stableford Points

Scoreboard after Golf
ASSORTED Pi1zzA, CHICKEN WINGS & FINGERS

MINI SANDWICHES: BEEF ON WECK, MUFFALETTA,
FRIED BOLOGNA & ONIONS, JERK CHICKEN,
MANGO RELISH, AVOCADO & BANANA AIOLI

1 HOUR CALL BAR
(Member Charge Bar to follow)

PRIZES will be awarded to:

a'ttﬂ-'dpy Buffet and

-' 1 Hour Open Bar Overall Champions

after Golf on Saturday Overall Runner Up
' 1st, 2nd, & 3rd in three flights based on
handicap determined by most combined

To sign up contact Mike Dziabo in the Golf Shop by 5:00 PM Sunday, May 22, 2016
716.683.1854 ¢ mike@Iccny.com

TOURNAMENT CHAIR: ROB FAROLINO




MENISESCRANGHBINTIRVAISION AT

Two Person Teams: | Member, | Guest ~ No Handleap Scratch ‘only
Blue Tees both days

$130.00 per Team, 1ncluswe
Includes Golf, Cart, Friday Lunch, Open Bar, = = - ;
and Light Buffet plus Golf Shop Gift Certificates a3 Regmtratlon Deadline:
for prize winners : ‘Wednesday, June 8, 2016

HOSTS: John Daughton, Mike Dziabo

FRIDAY, JUNE 17th

11:30 am Lunch Buffet
Hamburgers and Hot Dogs, Two Salads, Potato Chips, Cookies and Brownies
Includes Iced Tea and Soda

1:00 pm Shotgun Start
Partner’s Better Ball format, converted to Stableford points

5:30 - 6:30 pm Open Bar / Light Buffet
Chicken Wings served with carrots, celery, and blue cheese
Mini Beef on Weck sandwiches, Assorted Pizza

SATURDAY, JUNE 18th

8:00 am Tee Time Start
Combined Score, converted into Stableford points




2016 Tuesday Night Two Man Team League Fee $400 Team ($200 per player)

J
Men’s League Three Man Team League Fee $495.00 Team ($165 per player)
PRIZES
Weekly Payouts, Closest to Pin This includes all weekly payouts, weekly closest to pins, weekly name
Name Drawings, 50/50 Split Club drawing, year end payouts, one mid season dinner and the season ending

To Register Contact Mike Dziabo
716-683-1854 or mike @lccny.com

League Chair: Don Tomasulo

awards dinner. The league fee will be billed to your member account on
the first league night.

Back again for this Season! Option to form a 3-Man Team
Members are able to register as a 2-man team or a 3-man team for the 2016 league. The 3-man team will start the
year designating 3 members to form a team. The 3-man team will be responsible for informing the golf shop which
two team members will be playing each week. The 3rd team member not playing for their team on a given week may
sub on another team if they wish. For more information, please contact Mike in the Golf Shop.

NEW for 2016 & Additional League Information

Tuesday night 9-hole league will have between 4-8 divisions based on the number of teams registered at the
deadline. If your team registers before the deadline, you will be guaranteed for the Spm shotgun. Because of
the unknown number of teams before the deadline the league will have 3 tentative start dates: April 26th,
May 3rd or May 10th. It will also have 2 tentative end dates: August 16th or August 30th. Once we pass the
deadline and the number of teams is known, we will publish the start date and end date for the league along
with schedule information. One other scenario based on teams, is every team may have one or two bye weeks.
If you are on your bye week, you may sub for another team. Each division will play the teams in their own
division on either the front 9 or back 9. Teams will be placed in divisions based on combined handicap index
average of the team in the beginning of the season. Scoring will remain the same for the 2016 season, 11 point
matches. Complete rules, divisions, prizes & schedule will be available after the registration deadline. For
further detail or questions please contact the Golf Shop.

TO SAY THANK YOU FOR TRUSTING YOUR GAME TO

PRO V1, PURCHASE 3 DOZEN OR MORE PRO V1 OR SAVE TH E DATE s ron

PRO V1x” AND RECEIVE 1 DOZEN FREE.

THESE JUNE EVENTS:

=

== COUPLE’S NIGHT OUT
NI JUNE 3

g WOMEN’S MEMBER-MEMBER
E JUNE 4 &5

- - MEN’S GUEST DAY
= | JUNE 8

— WOMEN’S GUEST DAY
— JUNE 23

= ‘mw“"mm ﬁ“”“""%mmx COUPLE’S NIGHT OUT
1 - JUNE 24

s s L
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SCOTT E. METZGAR Cell: (716) 998-3831

P AYROLL

ROCESSING LLC

4804 Transit Road Depew, NY 14043
“THE LOCAL GUYS”

With our customized payroll service, some of the
benefits you’ll enjoy include:

Payroll Tax Compliance (716) 668-5200
Consolidated Employee Da- (716) 668-5298 fax
ta (800) 994-4804

Accurate Payroll Reports
No Hidden Service Costs
No Contracts to Sign

Free Electronic W-2 Filing
No Additional charge for W-2’s
Customized Payroll Reports

www.payproc.net

There's no entrance fee
to the life you deserve!
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’ 684-8400

Ome campus soith access o everything you may need:

« Residential Apartment Homes

« Assisted Living

« Memory Care

« Skilled Nursing Care

. Rehabilitation

« Outpatient Therapy i i
O i i R i A B i I e s
& www.thegreenfields.org

Affliate of Niogaro Lugheran Health Spotem

[ﬂ%‘/ APPLIANCE

5130 Transit Road
Lancaster, NY 14086
Phone: 684-8888
www.edwardsappliance.com
Mon/Tues/Thurs/Fri  9:00 am - 9:00 pm

Wednesday 9:00 am - 6:00 pm
Saturday 9:00 am - 5:00 pm
Sunday 11:00 am - 4:00 pm

Edwards Makes It Easy!

Let us take care of your appliance needs.
Custom Installation available.

OUR PRICES WILL
MAKE YOU SMILET

Joe and Donna Bialecki

Defensive Driver Course

All drivers who complete a New
York State Certified Defensive Driv-
er Course will save 10% on their Li-
ability, Personal Injury Protection
and Collision Insurance for THREE
YEARS and may reduce up to FOUR
POINTS on their driving record.

Cost per student is only $35.00. The
course requires student participa-
tion with an informative workbook
and three safety educational vide-
os. No formal testing is required.

Call now for class
schedule and availability.



6495 Transit Rd + P.O. Box 68 Bowmansville, NY 14026 - 684 - 3288

RICK JASON WNYRIC@MSN.COM 864-8930

Residential e Commercial

Blacktop or Concrete Driveways
Sealing e Stamped Concrete

References & Insured

“Jawﬁemmmagwmmm

681-3600
KULBACK’S

CONSTRUCTION, INC.

GENERAL CONTRACTORS
A TRADITION OF QUALITY SINCE 1962

2 Wendling Court, Lancaster NY, 14086 Tel: 716.681.1600 Fax: 716.681.2825
E-mail: info@KulbacksConstruction.com or visit us on the web at www.kulbacks.com

SHELL FAB"

g B
{4 ¥
- - \
A L\ I
< o " A\
T ol AN )
: \ o
e 3
ine Qua 8 s
"l )
"
L -
—————————— ] o 4
‘E G
2o, T o
. - ' é

éu NTERTO ps 8 CASEWORIS

ﬂi

Marty & Michelle Monaco, owners since 1988 ¢ martymonaco@shellfab.com
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THAT GET RESULTS. .. 4

davidcollinsproductions.com .
633-6895 .

PRODUCTIONS

W . VIt
L QL LW L § B Let Us Handle Your Insurance Claim
Mechanical and Frame Repair
AUTO COLLISION 3117 Walden Avenue, Depew, NY 14043
SPECIALISTS (716) 683-3888 FAX (716) 683-6147

Visit us on the web at:

4893 Transit Road
' Suite 250
Depew, NY 14043

PICTURE YOUR AD HERE!

Call 684-3700 ¢o place your company ad today?!




Sunday Monday Tuesday Wednesday Thursday Friday Saturday
1 2
11 AM-9PM FF Closed for Dinner
Lunch & Dinner 10 AM -4 PM
Bkfst & Lunch
3 4 5 6 7 8 9
10 AM - 8 PM FF Closed for Dinner
Bkfst, Lunch, Dinner Club Closed Club Closed 11 AM -8 PM 11 AM -8 PM 11 AM -9 PM 10 AM -3 PM
Lunch & Dinner Lunch & Dinner Lunch & Dinner Bkfst & Lunch
Wine 101
10 11 12 13 14 15 16
10 AM -8 PM Tee Times Begin FF Closed for Dinner
Bkfst, Lunch, Dinner Club Closed Club Closed 11 AM -8 PM 11 AM-8PM 11 AM-9PM 10 AM -4 PM
Lunch & Dinner Lunch & Dinner Lunch & Dinner Bkfst & Lunch
HWH open
17 18 19 20 21 22 {23
10 AM -8 PM FF Closed for Dinner
Bkfst, Lunch, Dinner Club Closed Club Closed 11 AM-8PM 11 AM -8 PM 11 AM-9PM 10 AM -4 PM
Lunch & Dinner Lunch & Dinner Lunch & Dinner Bkfst & Lunch
HWH open HWH open
24 25 26 27 28 29 30
10 AM -8 PM 11 AM-8 PM FF Closed for Dinner
Bkfst, Lunch, Dinner Club Closed Club Closed Lunch & Dinner 11 AM-8PM 11 AM-9PM 10 AM -4 PM
Admin Pros Day Lunch & Dinner Lunch & Dinner Bkfst & Lunch
Buffet 11 AM -2PM HWH open
HWH open
May
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
1 2 3 Qualifying begins | 4 5 6 7
7:00 AM - 9:00 PM Club House Closed for Pres., Governors 11 AM-9PM Ladies Opening Day 11 AM-9PM ABCD Opening
Bkfst, Lunch & Dinner | Course Closed Event & Schaefer Cups Lunch & Dinner 3pm SG 9 holes only Lunch & Dinner Scramble 9:30 am SG
May 3"-May 30® 11 AM—-9PM Reserved for FF
11 AM-9PM Lunch & Dinner 7:00 AM - 4:00 PM
Lunch & Dinner Bkfst & Lunch
8 9 10 11 12 13 14
Mother’s Day Brunch | Club House Closed Men’s League Women’s League 11 AM-9PM Couples Night Out FF
10:00AM —4:00 PM | Course Closed Event Week 1 - 5pm SG Week 1- 5pm SG Lunch & Dinner 5:30pm SG Closed for Dinner
Bar menu 4-9 PM 11 AM-9PM 11 AM-9PM 11 AM -9 PM 7:00 AM - 4:00 PM
Lunch & Dinner Lunch & Dinner Lunch & Dinner Bkfst & Lunch
15 16 17 18 19 20 21
Wm’s Spring Hdcp Club House Closed Men’s League Women’s League 11 AM-9PM 11 AM-9PM FF
11:30am SG Course Closed Event Week 2 - 5pm SG Week 2 - 5pm SG Lunch & Dinner Lunch & Dinner Closed for Dinner
7:00 AM - 9:00 PM 11 AM-9PM 11 AM-9PM 7:00 AM - 4:00 PM
Bkfst, Lunch & Dinner Lunch & Dinner Lunch & Dinner Bkfst & Lunch
22 23 24 25 26 27 28
7:00 AM — 9:00 PM Club House Closed Men’s League Women’s League 11 AM-9PM Men’s Member-Member | Men’s Member Member
Bkfst, Lunch & Dinner | Course Closed Event Week 3 - 5pm SG Week 3 - 5pm SG Lunch & Dinner Day 1: 1:00 PM SG Day 2: 9:00 am SG

11 AM-9PM 11 AM-9PM 11 AM-9PM Reserved for FF
Lunch & Dinner Lunch & Dinner Lunch & Dinner 7:00 AM — 4:00 PM
Bkfst & Lunch
Pool opens

29

7:00 AM - 9:00 PM
Bkfst, Lunch & Dinner

Pool open

30

Memorial Day
Last Day to qualify for
President’s, Governors

and Schaefer Cup

Pool open

31
Men’s League
Week 4 - 5pm SG
11 AM-9PM
Lunch & Dinner




