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President’s Message by Don Tomasulo 
 

The search committee has been working hard to 

find the right candidate to be our new GM. The 

search has narrowed and the top candidates will be 

interviewed this week and given the opportunity to 

present their vision for Lancaster Country Club. The 

plan is to have the new GM chosen within the week 

and have our new person in place by the end of 

February, or early March at the latest. 
 

Special thanks to Mike Dziabo who has stepped up 

to serve as our interim GM, Lisa B and Judy for all 

their help and attention to the details of running 

LCC. Change is always difficult but their dedication 

to LCC during the transition has been invaluable. 
 

At this point in winter it seems like the golf season 

will never arrive. Hope comes in the form of in-

creased daylight and the reopening of the club 

house! Please join us for Valentines Dinner, a fish 

fry or just stop in for a drink to say hello. 
 

We face some tough challenges ahead, but as al-

ways the best thing we can do is use our club and 

recommend LCC to potential new members. In a 

few short weeks we will have new energy with a 

new leader with fresh ideas for the 2018 season! 

 

MEMBERSHIP NEWS 

 

Thank you to  

Jim Sabo and Mary Ellen Puleri 

for their Membership referrals this month! 



 

Executive Chef Emanuel Figeuroa 
 

Hello members, 
I’m very excited about the month of Febru-

ary theme nights, Valentine's Day and Sun-
day brunches. I believe I have put together 
a wonderful culinary team and we cannot 

wait to show what we can do.   
 

Your Chef, Manny 
 
Food & Beverage Manager, Jennifer Loncz 
 

I would like to welcome everyone back to 
the Club on Thursday, February 8 for our 
first official event of 2018, Italian Night! It 

will be nice to see everyone and catch up, 
so make your reservations now. Bring your 

family and friends and don’t forget that 
open bar begins at 5:30 PM! There are also 

two more performances of Tony & Tina’s 
Wedding at LCC. Reduced admission for 
LCC Members! 

 

WELCOME BACK! ITALIAN NIGHT BUFFET 
Thursday, February 8, 2018 

5:30 - 6:30 PM Open Bar  
 

Cheese and Antipasto Display with Soups 
Italian cheeses, crackers, Focaccia, bread sticks, crostini, Ciabatta 

pesto, olive tapenade, roasted peppers, herbed goat cheese 
caramelized onions, fresh tomato, olive salad, pasta salad 

pickled eggplant, and grilled vegetables 
Italian Wedding Soup and White Bean and Italian Sausage Soup 

 

Pasta Station  
Chef’s choice pasta with garlic oil, herbs and fresh vegetables  

meats and seafood, choice of pasta sauces 
 

Buffet 
Chicken and Mushroom Stuffed Shells 

Meatballs and Italian Sausage 
Traditional Lasagna and Vegetable Lasagna Alfredo 

Chicken Parmesan, Stromboli. Osso Buco Rigatoni, Veal Milanese 
 

Assorted Pizzelles at each table 
 

Coffee and Dessert Station 
Cannoli, Tiramisu, Biscotti  

Coffee, Tea and Cappuccino 
 

Adults $15.99++ per person 

 

 



FEBRUARY and MARCH SUNDAY BRUNCHES 
 

Served 10:00 AM - 2:00 PM  [No other Menus served]   Reservations: 684-3700  
 

ADULTS $18.95++, CHILDREN 4-10 $9.95++, 3 AND UNDER, NO CHARGE 

FEBRUARY 11 
Sweetheart Brunch  
Enjoy Live Harp music while you dine 
 

TOASTER STATION 
Bagels, Yogurt, Fresh Fruit, Toaster  
Station, Coffee Cakes at each table 
 

CHEF-ATTENDED STATION 
Eggs and Omelets made to order  
French Toast with mixed Berries 
Filled Crepes, Ravioli 
Chef carved Glazed Ham and Prime Rib 
 

BUFFET 
Salad Bar: Potato Bacon Cheddar Soup 
Shrimp Cocktail, Asst. Quiche, Ham and 
Cheese Scramble, Bacon and Sausage, 
Corned Beef Hash, Scrambled Eggs, 
Penne al Forno, Chicken Roulade with  
Prosciutto, roasted pepper and asiago 
 

 Assorted Desserts, Coffee and Tea 

 

FEBRUARY 18 
 

TOASTER STATION 
Bagels, Yogurt, Fresh Fruit, Toaster  
Station, Coffee Cakes at each table 

 

CHEF-ATTENDED STATION 
Eggs and Omelets made to order  
French Toast with mixed Berries 

Orecchietta with vegetables, Lasagna 
Roasted house cured Canadian Bacon 
Roasted Strip Loin with Cabernet demi 

 

BUFFET 
Salad Bar featuring French Onion Soup  

Home Fries, Bacon and Sausage 
Scrambled Eggs with Ham and Cheese 

Asst. Quiche, Scrambled Eggs 
Au Gratin Potatoes 

Spinach, Mushrooms, and garlic-filled  
Chicken Roulades, Lemon Butter Sauce 

Snow Crab Claws, Penne al Forno 
 

Assorted Desserts, Coffee and Tea 

FEBRUARY 25 
 

TOASTER STATION 
Bagels, Yogurt, Fresh Fruit, Toaster  
Station, Coffee Cakes at each table 

 

CHEF-ATTENDED STATION 
Eggs and Omelets made to order 
French Toast with mixed Berries 

Orecchietta with vegetables 
Hickory Smoked Turkey Breast  
Chimichurri Top Round of Beef 

with red wine au jus, Lasagna 
 

BUFFET 
Salad Bar with Italian Wedding Soup 

Cioppino with Steamed Rice 
Asst. Quiche, Potatoes O’Brien 

Bacon and Sausage, Penne al Forno 
Scrambled Eggs  

Ham and Cheese Scramble 
Chicken Fried Steak with Sausage Gravy 

 

 Assorted Desserts, Coffee and Tea  

MARCH 11 
 

TOASTER STATION 

Bagels, Yogurt, Fresh Fruit, Toaster Station 

Coffee Cakes at each table 

 

CHEF-ATTENDED STATION 
Eggs and Omelets made to order 
French Toast with mixed Berries 
Tortellini and Vegetable Lasagna 

Carved Prime Rib of Beef 
Whole Grilled Salmon 

 

BUFFET 

Salad Bar featuring Bourbon Mushroom Soup  
Home Fries, Bacon and Sausage 

Scrambled Eggs / Ham and Cheese Scramble 
Shrimp Cocktail, Asst. Quiche, Pasta Bolognese 

Chicken Coq au vin (in red wine sauce) 
Grouper Vera Cruz (sautéed with fresh tomato 

onions, capers, and basil) with lemon butter 
 

Includes Assorted Desserts, Coffee and Tea  
 

MARCH 4 
 

TOASTER STATION 
Bagels, Yogurt, Fresh Fruit, Toaster Station 

Coffee Cakes at each table 
 

CHEF-ATTENDED STATION 
Eggs and Omelets made to order 
French Toast with mixed Berries 
Tortellini and Vegetable Lasagna 
Carved Leg of Lamb 
Bacon Wrapped Sirloin 
 

BUFFET 
Salad Bar featuring Southwest Chicken Soup 
Smoked Salmon and Caviar  
Hash Browns, Bacon and Sausage 
Scrambled Eggs / Ham and Cheese Scramble 
Assorted Quiche 
Chicken Cacciatore, Pasta Bolognese 
 

Includes Assorted Desserts, Coffee and Tea  
 

 



DINNER MENU 
 

Appetizers 
 

Baked French Onion Soup - Rich 

beef broth, onions and sherry, topped 

with imported cheeses, and baked. 6 
 

Seafood Bisque - Shrimp, Scallops, 

lump crabmeat, Cognac Crème 

Fraiche. 8 
    

Shrimp Cocktail - Colossal Gulf 

Shrimp, cocktail sauce, lemon. 12 
 

Banana Peppers - Roasted garlic, 

basil and Asiago filled peppers with 

marinara and crostini. 12 
 

Bruschetta - Basil Pesto with tomato 

balsamic atop toasted crostini.  8 
 

Clams Casino - Chopped Middle-

neck Clams, Onion, Bacon, Panko  Bell 

Pepper, drawn butter, lemon. 10 
 

Crab Cake - Pan-seared Lump Crab 

cakes with Remoulade.  9 
 

Charcuterie Board   
Chef’s selection of cheeses and cured 

meats. 12 
 

Dessert Tray Available 

Entrées 
 

Includes choice of: Caesar Salad, House Salad, or Soup du Jour 
 

Stuffed Bell Peppers Vegetarian Couscous - filled Bell peppers served with basil tomato sauce and roast-

ed potatoes.  24 
 

Asiago Chicken Asiago cheese stuffed chicken breast topped with lemon butter with grilled vegetables 

and roasted garlic mashed potatoes.  26 
 

Rack of Lamb Dijon crusted lamb rack s with grilled asparagus and roasted garlic mashed potatoes.  36 
 

Filet Mignon  6oz./8oz. Char-grilled Beef filet served with Cabernet demi-glace, grilled asparagus, and au 

Gratin potatoes.  38/42 
 

Lobster Tail Served with grilled asparagus and roasted potatoes. MP   Add a 6 oz. tail to any entrée: MP 
 

Salmon - Tomato-crusted  Salmon with Lemon-Thyme sauce, grilled asparagus, Mediterranean risotto.  29 
 

Scallops St. Jacques - Pan-seared scallops with roasted potatoes and braised greens.  38 
 

Grilled Shrimp and Pasta  - Grilled shrimp and angel hair pasta in seafood broth with Kalamata olives,  
onions, and fresh basil.  32 

Wednesday, February 14th  5:00 - 8:00 PM 

No other menus will be served     Reservations: 684-3700 



HAPPY CHINESE NEW YEAR! 
2018 YEAR OF THE BROWN EARTH DOG 

OPEN BAR 5:30 - 6:30 PM  ASIAN BUFFET  5:00-8:00 PM 
$15.99++ per person 

 

Soup and Salad Bar  
featuring Asian Chicken noodle and Spicy Coconut Curry 

 

Appetizer Station 
Fried Wontons, Egg Rolls, Summer Rolls, Crab Rangoon, Crudite 

 

Stir Fry Station 
Shrimp, Chicken, Beef, Vegetables with Rice and Lo Mein noodles 

 

Buffet  
Sesame Chicken, Lo Mein, Asian Beef, Peppers & Onions, Salt & Pepper Shrimp, Green 
beans, Sesame Broccoli, Korean BBQ Ribs, Asian Dumplings, Grilled Corn on the Cob 

 

Dessert 
Coconut tapioca pudding with mango and lime, Ginger Crème Brulee fortune cookies, 

Asian almond cookie, Coconut Layer Cake. Coffee and Tea 

GUESTS  WELCOME!     RESERVATIONS:  716 .684 .3700 





ADULT BUFFET: $19.00++ per Adult 
 

Salad Bar with Cream of Broccoli Soup, rolls and butter, Pastries 

Fresh Fruit, Assorted Quiche, Scrambled Eggs, Bacon and Ham 

Crème Brule French Toast, Creamy Potato Casserole, Beef Stew 

Cheese Lasagna, Bruschetta Chicken and Spring Vegetables   
 

CHILDREN’S BUFFET:  

Children ages 4-10 - $13.00++ Children under 4 - No Charge 
 

Scrambled Eggs with Cheddar, Bacon & Sausage, Tater Tots 

Mini Pizzas, Chicken Fingers, French Toast Sticks 

Fresh Fruit, Hatching Chickens, Carrot Strawberry Patch 

Easter Bunny Race Cars  

Decorate your own cupcakes with frosting and toppings! 

Buffets include Coffee, Tea, Milk, and Juices 
 

Checkers the Clown’s Interactive Comedy Show 

CHECKER’S EASTER SPECTACULAR at Noon 

followed by the Easter Egg Hunt, Children’s  

Activities and a visit by the Easter Bunny!  

GUESTS WELCOME! RESERVATIONS: 684-3700 

SUNDAY, MARCH 25, 2018 

11:00 AM 



 

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 

RICK JASON                WNYRIC@MSN.COM             864-8930    

Lancaster Country Club  
Business Office  

684-3700 extension 12 
Send us your ad  

or let us create one for you 



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

 

 

 

 

 

 

4804 Transit Road  Depew, NY 14043 

“ THE LOCAL GUYS” 

PP  
AYROLL 

ROCESSING  LLC 

With our customized payroll service, some of the 

benefits you’ll enjoy include: 

 Payroll Tax Compliance 

 Consolidated Employee Data 
 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 
 

All at a price you can’t afford to ignore!!! 

(716) 668-5200 

(716) 668-5298 fax 

(800) 994-4804 

www.payproc.net 

 

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 SMILE! 

 

Joe and Donna Bialecki 

 

DAVID MILLER AGENCY 
Defensive Driver Course 

 

All drivers who complete a New 
York State Certified Defensive Driver 
Course will save 10% on their Liabil-
ity, 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 716-352-1487 for class 
schedule and availability. 



Let Us Handle Your Insurance Claim 
Mechanical and Frame Repair 

 3117 Walden Avenue, Depew, NY 14043 
 

 (716) 683-3888    FAX (716) 683-6147 

AUTO COLLISION  
SPECIALISTS 



Lancaster Country Club           

6061 Broadway                 

Lancaster, NY 14086          
Phone 716-684-3700               

Fax: 716-684-8472 

www.lccny.com 

 

Lancaster Country Club 

Board of Directors 
  

Donald Tomasulo, President 
Thomas Hoffman, Vice President 

Mike Donnelly, Secretary 
David Wagner, Treasurer 

John Daughton 

Gary Nowak 
John Puleri 

William Schutt 

Michael Wawrowski 

 
Office Hours: M-F 8:30 AM - 4:30 PM 

Golf Shop: Closed  

GRILLROOM HOURS:  
Monday - Wednesday, Saturday: Closed 

Thursday: Lunch & Theme Buffet: 11:00 AM - 8:00 PM 
Friday: Lunch & Dinner: 11:00 AM - 8:00 PM 

Sunday: Brunch only 10:00 AM - 2:00 PM 


