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St. Patrick’s Day Buffet 
TUESDAY, MARCH 17, 2009 

 Starting at 6:00pm 
 

$19.95 PER PERSON 

PASSED HORS d’OEUVRES 
 

SALAD BAR 
ASSORTED ROLLS & BUTTER 

 
CORNED BEEF & CABBAGE 

                 BRAISED CARROTS 
COLCANNON  MASHED 
POTATOES, WITH KALE 

SAUTEED SNAPPER 
WITH LEMON CAPER BUTTER SAUCE 

CHEF’S CHOICE IRISH THEMED DESSERT 

ENTERTAINMENT: DJ  MC Squared 
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“Golf Tips” by Duncan Clark, Director of Golf 

By the time this newsletter is distributed, Pete should be spending time at the Tennis Pro Shop and working his way up to giving a 
few clinics or lessons. 
  
The courts have been very busy lately. Saturday mornings are the busiest with ladies, men's and mixed doubles playing in the round 
robin format. We invite all levels of tennis players to join in. It's also good to see the men and women forming their own groups with 
other players of similar rating and playing in the afternoons and evenings. 
  
Heron Creek's Men's Travel Tennis Team, "The Creekers", have been doing very well in the Sarasota Senior Men's Tennis 
League. Captain Jim Bremer has done a fine job of bringing the team to competition. 
  
Plans are being formulated for our annual Tennis Club Championships for men, women, and mixed doubles. There may 
even be a ladies doubles winners playing against the men's doubles winners. Trophies will be awarded, so stay tuned - more later. 

“The Tennis Racket” by  Pete Peterson, Tennis Pro 

“Clubhouse Happenings”  by Erik Duarte, Restaurant Manager 

Dear Members, 
I believe the warmer temperatures are right around the corner, and with that comes the grass turning green and growing. We are in 
the process of spraying the weeds that survived the freeze and the rye grass that has been tracked into the roughs. With not having 
to mow, except a light trim in areas, we have been able to do some extra beautification on the courses. We have put down pavers 
that were removed from the front entrance during the Sumter widening and installed them at the first tees on all three nines. We 
also installed the remainder of the pavers under the water cooler stands. The recycling of the pavers from the front entrance to the 
golf course has added a nice look to Heron Creek. The rest of the tee signs throughout the course will continue to have pine straw 

applied when needed. There are still some bunkers that we will redo with new sand.  We have also been trying to keep up with the weeding around 
the cord grass in the back of the homes and on the golf course. We are presently cutting the cord grass behind the homes again and spraying herbi-
cide to try and keep the weed population at a minimum.    

“Fairways & Greens” by Tom Rainey, Superintendent 

Greetings from the Heron Creek Food and Beverage Staff, 
 

Spring is right around the corner with plenty of great events to keep your calendar full. Coming up in March, we have the 
pleasure of hosting the Ladies and Men’s Golf Association Member Guest Tournaments, St. Patrick’s Day Dinner 
Dance, two Trivia Night’s, Domino’s Night and the Nifty Niner’s Club Championship just to name a few.  
In February, we showcased Salvatore Principle as our Wine of the Month. This wine was very well received, and we plan 

to continue to offer new wines each month for the wine lovers at Heron Creek. Don’t forget our Two For One draft beer special; 
everyday from 11:00am to 6:00pm, and Happy Hour on Wednesday, Thursday and Friday from 4:00pm to 6:00pm (at the main club-
house), and Happy Hour Karaoke at the Courtside Café on March 6th & 20th. 
 
 
 
 

 
 

I’d like to say a special Thank You to all the Member’s who have 
 recently sent e-mails commending the Food and Beverage Staff on 

a job well done. We continue to work toward offering our  
members the highest level of quality and service. 

Down the  
Middle 

            Keep Building A Good Swing 
          This is the first of 3 lessons to improve your swing. 
                                                                                                         Stance:  

  Your stance should be as wide as your shoulders. Open your feet slightly. Keep your stance on line towards your target;  
    think of making a straight line from toe to toe and continue it to the pin. Remember if you have one foot back or forward of the other   

         (example: open or closed), it will increase or decrease your backswing. Now you have a good foundation. 
     

 

I would like to take a moment and again stress the importance of please being 
sure you are making reservations for Wednesday, Thursday and Friday nights.  
We want to provide you with the best possible service, and in order to be able 
to do so, we need to know you are coming. This allows us to prepare enough 
entrée specials and schedule enough staff to provide you with the outstanding  
service that you all deserve.                             Thank you!   

April 2-3 Men/Ladies  
Club Championship 



Macho-Tango Tournament 
Fifty-two players, the largest field ever for the Macho-Tango, teed it up on February 11-12, 2009 in the two man team better ball tournament. Nine 
(9) teams played the Creek-Oaks from the Black tees (6783 yards).  Seventeen (17) teams played the BLUE tees (6406 yards).  On the second day, 
the teams got a chance to improve upon their better ball score from day one.  The Black flight winning team was BARRY BURKE and JOHN 
MACDONDALD with a modified stable ford point score of 56.  AL KLUCK and CHARLIE SANGIOVANNI won the Blue flight with 70 
points. 
 
 
 
 
 
 
 
 
Ryder Cup Tournament 
The next major tournament on the Men’s Golf Association calendar is the Ryder Cup, which is scheduled for Tuesday, March 3rd, and Wednesday, 
March 4th.  Players will get a taste of Ryder Cup play by playing 9 holes of two man team better ball, 9 holes of alternate shot, and 18 holes of indi-
vidual match play.  The Tournament begins with a drawing party to establish the teams and pairings.  The 2009 Ryder Cup captains are Ralph Mo-
reno/Julius Orban and Greg Radke/Frank Papineau. 
4th Annual Member-Guest Tournament 
The premier tournament of the 2008-09 golf season is the upcoming Member-Guest Tournament planned for March 25-28.  Forty-four (44) mem-
bers have signed up to participate.  Guests will be arriving from 17 states and Canada to play.  In addition to the 45 holes of better ball match play, 
there are many social functions planned for both golfers and their spouses/significant others during the event. Co-chairs of the Tournament are Dick 
Clendaniel and Ron Bowersock. 
Election of Officers 
On April 8th, following the Get Out the Vote Tournament, the MGA membership will be electing a Vice-President/Tournament Director, a  
Treasurer, and a Rules/Handicap Chair for a two year term commencing June 1, 2009.  Per the by-laws, the President has appointed a Nominating 
Committee comprised of Ross Coffey, Ron Bowersock, Doug Pond, and Frank Pasterz.  Anyone wishing to be considered for any of the positions 
should contact a member of the committee.  Nominations will be closed on March 8th..  Nominations will also be accepted from the floor at the 
meeting scheduled immediately after golf on April 8th. 
FSGA Men’s InterClub Match Play Tournament 
The Florida State Golf Association conducts a state-wide series of weekly interclub matches pairing up teams within your local area and playing 
home and away matches. Heron Creek, after completion of the first six (6) matches, has won our Grouping in the Tampa Bay region, and is now 
one of only 28 clubs in the state still in contention. Our next opponent will be Boca Royale Golf and Country Club.  The winner of the home and 
away match will play the winner of the Hunter Greens Golf and Country Club vs. Dunedin Country Club match for the right to be one of the seven 
teams invited to the state finals in April.  Results and playoff schedules can be found on the Florida State Golf Association website http://
www.fsga.org. The 2009 team co-captains are Lloyd Preissler and John Whitham.  Good luck to the team on the upcoming matches. 
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HCMGA Scoreboard 

 

The Rhode Island Open Hole in One 
Congratulations  
Marge Strosnik  

for her Hole-In-One on February 9th. Marge 
aced #6 on the Oaks using her 7 Wood from 

108 yards. 
Witnessed by: 

Betsy Cussler & Sandy Boccagna 

       MONDAY, April 6, 2009 
  HERON CREEK  
 GOLF AND COUNTRY CLUB 

 
Open to all Heron Creek Members and Guests 

Men’s and Women’s Divisions 
Federal Hill Gangster Buffet 

Dancing to your Favorite Oldies and DJ 
Hand Crafted Trophies and Great Prizes 

You must register and pay by March 22, 2009 
 

Golf :  Shotgun Start Noon 
Dinner and Dance:    6:30-10:30pm  

         Cost:  $42 plus any applicable greens and cart fees 
(includes tip and taxes)  Non-members Cost: $52.00 greens & cart 
fees, plus $42.00 for a total of $94.00.  Please pay by check pay-

able to Frank Papineau. You may leave your check and registration 
form at the Pro Shop, give it to Frank Papineau or any other mem-

ber of the Rhode Island Open Committee. 
Sign up at the Pro Shop or email 

 Frank Papineau at kfpapineau@aol.com for a copy of this  
brochure, registration form, or more information. 

Congratulations  
Don Seamans  

for his Hole-In-One on February 16th. Don 
aced #4  on the Oaks  

using his 4 Hybrid from 140 yards. 
Witnessed by: 

Mike Cunningham & Russ Logalbo 

BLACK FLIGHT 
WINNERS 

John MacDonald 
& Barry Burke 

BLUE FLIGHT  
WINNERS 
Al Kluck &  

Charlie Sangiovanni 

Congratulations  
Dean Cofield 

for his Hole-In-One on February 24th. Dean 
aced #5  on the Creek 

using his 6 Iron from 138 yards. 
Witnessed by: 

Robert Holden & Tom Foy 
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“Heron Creek Ladies Golf Association” 

“Heron Creek Nifty Niners” 

        “ I’VE HAD A GOOD DAY OF GOLF WHEN I DON’T FALL OUT OF THE CART” 
                                                           Buddy Hackett 
 
            We ended January with our Member/Member Tournament and the winners were: 
                                        Bonnie DeLeo/Susan Liberty – 58 
                                        Karen Brown/Diane Hartley – 58 
                                        Ruth Dorr/Nora Santella - 58 

On February 15th, we held our first MIXED COUPLES INVITATIONAL, under the wonderful leadership of our president, Suze 
Sheehan. Fourteen foursomes participated  in a spectacular day of golf, dinner and awards.  Our guests came from Florida, North & 
South Carolina, Maryland and Canada. 
The winners were:  1st Gross – Suze & Tim Sheehan with Jean & Lee Newbon 
                                  1st Net – Ron & Judy Mastie with Roy & Cynthe Levin 
                                  2nd Net – Don & Shirley Smith with Matt & Pru Perorella 
Closest to the Pin:  Lloyd Preissler 
                                 Phil Peluso ( Lane’s guest ) –FIRST HOLE IN ONE 
It is our hope that the Mixed Couple Invitational will become an annual event and a showcase for Heron Creek. 
 
UPCOMING EVENTS: 
March 12th-----Ladies Member Guest Tournament 
March 19th & 20th----18 Holer’s Championship 
             This is a great opportunity for all 18 holers to compete to become our Overall 
             HCLGA CHAMPION, along with Flight Winners. 
April 2nd & 3rd – HERON CREEK CLUB CHAMPIONSHIP 
April 9th ----CLOSING DAY GOLF, LUNCH & AWARDS 
April 22nd & 23rd --- Jack & Jill Tournament 

The Nifty Niners play every Tuesday morning. If you’re not a member and would like to join us please 
find an application on the bulletin board in the ladies’ locker room. We always welcome new members. 
 
                         The games for March will be: 
 
                      March 3 - Low Gross Minus Putts 

                             March 10 - Member/Member, shotgun and luncheon 
                                              March 17 - Low Gross/Low Net 
                                        March 24 - String game 
                                     March 30, 31 - Niner Club Championship 
 
The winners for part of January and February were: 
 
The game on Jan. 27 was “Blind Holes” on the Creek and the Marsh. Sue Green came in 1st on the Marsh and Gloria 
Conway and Kathy Marcheselli tied for 1st on the Creek. 
The game for Feb. 3rd was “Low Net on Even Holes.”  Linda Kirkland came in 1st with an 11 on the Oaks. Joan Kluck, 
Jackie Furbee and Carol MacDonald tied with a 13 on the Marsh. 
Feb. 10th was our annual 3 Queens and a King special event. It was a shotgun scramble with lunch following. Mike 
Cummings, Karen Lebrun, Marsha Melnik and Beverly Bechard made up the winning team. 
Feb. 17th was a “Changing Partners” team game. The winners on the Marsh were Jo Cibolski, Vicki Preissler, Helen 
Sousa and Carol McDonald. The winners on the Creek were Judy Wood, Linda Kirkland, Jackie Furbee and Linda Jack-
son. 
 
The special event for March will be the Member/Member on March 10. It will be a shotgun with a luncheon following. 
Watch for the sign up sheet in the locker room. 
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Hello and Happy Spring.  March finds us in the full swing of season and we couldn’t be happier!  Each night con-
tinues to be busier than the next, and I cannot stress enough the importance of reservations.  We don’t want to ever 
turn anyone away, and we want to provide the utmost in quality of food and service that you deserve.  Our Sunday 
Brunch continues with its increasing popularity as well with a record-breaking attendance on February 15th! In 
March as always, we will be celebrating with green beer and corned beef on Tuesday, March 17th, St. Patrick’s 
Day! We look forward to a large turn out for that evening as in the past.  We have many great events scheduled in 

the upcoming months so please be sure to check your newsletters so as not to miss out!   
 

My recipe selection for this month is in honor of St. Patrick’s Day.  It is rich and sinful but so delicious and easy to make! 
 
Chocolate Guinness Goodness                                                                                       
Yield: Makes 6 servings 
 
 
Ingredients: 
8 large egg yolks 
1 cup sugar 
One 14.9-ounce can Guinness Draught 
3 cups heavy cream 
7 ounces high-quality bittersweet (70 to 72% cacao) chocolate, finely chopped 
 
Preparation: 
In large nonreactive mixing bowl, whisk together egg yolks and sugar. 
Open can of Guinness and slowly pour into 4-cup measuring cup, pouring down side of cup to reduce foaming. Pour half of 
Guinness (about 7/8 cup) into heavy-bottomed 3-quart saucepan. Add 2 1/4 cups cream and whisk to combine. Set over me-
dium heat and heat, whisking occasionally, until bubbles just begin to form at edges. Remove from heat, add chocolate, and 
whisk until smooth. 
Slowly pour hot chocolate mixture into eggs, whisking constantly to prevent curdling. Return mixture to saucepan and set 
over moderately low heat. Cook, whisking constantly, until mixture thickens and coats back of spoon, about 15 minutes. 
(Pudding will look separated.) Pour into blender and blend on high for 1 minute. Divide pudding among glasses, leaving at 
least 1 inch of space at top of each. Cover with plastic wrap and refrigerate until chilled and set. 
Meanwhile, pour remaining Guinness into small saucepan and bring to boil over medium heat. Reduce heat to moderately low 
and simmer, uncovered, until reduced to 1 tablespoon, about 20 minutes. Pour syrup into small bowl and let cool. 
Beat remaining cream until soft peaks form. Add Guinness syrup and beat until combined. Divide cream among 6 glasses of 
pudding and serve. 
 
Enjoy! 

 

Chef Kelly’s Corner 

 
 Positive Comments From Our Members 
After an extended illness I find enough energy to get 
out and about for one outing a day - and the first 
place I consider is going to our Club for dinner. 
Guests and we have enjoyed the early-bird specials 
and, with Chef's expert advise, I can adhere to a nec-
essary diet of low salt. 
Last evening we chose the "Cozy" dinner specials and 
they were superb! To add to the pleasure of our eve-
ning, we had an opportunity to be waited on by a new 
staff person, Jeff, and he was impressive. Deana did a 
nice job assisting him as he completes his training. 
Our compliments to all your staff, once again. From 
Eric, Sara, Peggy through the waitresses, waiters and 
bus people, we feel very fortunate to have such warm, 
capable people around us when we are at the Club. 
 
Sincerely, 
Judie Gaudette & Bob Gerold 

 Last night was a great evening from the 
appetizers to the entertainment. We  
enjoyed ourselves tremendously. 
We saw many new faces last night which 
is wonderful. I know a few were guests, 
but I saw several tables where I knew no 
one. Maybe we're pulling in some of those 
people who don't participate much. 
Again, a great evening. 
 
Martha and Sandy 

I'm sure you get your share of negative mes-
sages, but I just wanted to let you know that 
our dining experience tonight was a very nice 
one. We were there with a party of twelve and 
the meals that we ordered were excellent. 
Nancy and I had dinners from the special 
menu (2 for $35.99). Not only were they pre-
pared well, but they were delivered in a well 
paced manner and the service was very good. 
Deanna was our server and handled every-
thing with ease and showed patience with our 
many questions and requests, and generally 
with good nature and professionalism. The 
experience was a very nice one. 
 
Sincerely, 
Barry and Nancy Burke 
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Sunday Brunch 
  

In the “Top of the Green”  
Main Dining Room   
11:00 am -  2:00 pm     

$9.95 per person  
 

 
 
 
 
 
 
 

 
Bakery Basket of Assorted Pastries 

with Butter & Preserves 
and Fresh Fruit Salad 

 
Omelet Station  

Eggs, Egg Beaters, Egg Whites 
Cheddar & Monterey Jack Cheeses 

Ham, Onions, Mushrooms,  
Tomatoes & Peppers 

 
Waffle Bar 

Homemade Belgian Waffles 
with an assortment of toppings 

 
Applewood Smoked Bacon, 

Breakfast Sausage 
& Breakfast Potatoes 

 
We also offer our A La Carte Lunch Menu 

& Delicatessen Bar 
 

Reservations 941-240-5100 

 

Wednesday Early Bird Specials! 
From 4:30-6:30pm 

(Featuring Petite Dinner Selections) 
 
 
 
 
 
 
 

The Chef will present 
 New Featured Menu Items each week 

 
Please ask for a list of this week’s specials 

when you call for  
Reservations  941-240-5100 

 

Cozy Dinner for Two 
Every Thursday Night 

5:00 to 8:30 PM 
 

 

  
 

$35.99  per couple 
Includes either a glass of our new house wine, beer or a well 

cocktail from the bar for you & your guest. 
Menu subject to change 

 
The Chef will present New Featured Items  

each week. 
 

Please ask for a list of this weeks specials  
when you call for reservations! 

941-240-5100 
 

Reservations Strongly Recommended 



MARCH 2009 
S U N  M O N  T U E  W E D  T H U  F R I  S AT  

1 
Sunday Brunch 

11am to 2pm 
Sunday Lunch 

11am-6pm 

2  
 

Red Hat Society 
PDR at 10:30am 

Mah Jongg  
9:00 am in the C/C 

3 4 
Early Bird Dinner 
4:30 to 6:30pm 
Euchre  6pm in C/R 
Happy Hour 4-6 pm 
Mah Jongg 1:00 pm 
C/R 
 

5 
Dinner Grille Room 
& PDR 5:00-8:30pm 
Happy Hour 4-6 pm 
Needlework Group 
1-4 pm in C/R 
 

6 
Dinner Grille Room & 
PDR 5:00-8:30 pm & 
Happy Hour  4-6 pm 
Karaoke Happy Hour 
At Courtside Café 
Bridge 9:30 am C/R 

7 
         

8R = Main     Card Room             

Sunday Brunch 
11am to 2pm 

Sunday Lunch 
11am-6pm 

m         

CC= Courtside Café      

9 
Mah Jongg  

9:00 am in the C/C 
 

10 
Trivia Night 

        5:30-8:30pm  
        in the MDR 

11 
Early Bird Dinner 
4:30 to 6:30pm 
Euchre  6pm in C/R 
Happy Hour 4-6 pm 
Mah Jongg 1:00 pm 
C/R 
 

12 
Dinner Grille Room 
& PDR 5:00-8:30pm 
Happy Hour 4-6 pm 
Needlework Group 
1-4 pm in C/R 
 

13 
Dinner Grille Room & 
PDR 5:00-8:30 pm & 
Happy Hour 4-6 pm 
Bridge 9:30 am C/R 

14 
 

15 
Sunday Brunch 

11am to 2pm 
Sunday Lunch 

11am-6pm 

16 
       Mah Jongg  
9:00 am in the C/C 

17 
St Patrick’s Day 

Buffet 
6pm 

18  
Early Bird Dinner 
4:30 to 6:30pm 
Euchre  6pm in C/R 
Happy Hour 4-6 pm 
Mah Jongg 1:00 pm 
C/R 

19 
Dinner Grille Room 
& PDR 5:00-8:30pm 
Happy Hour 4-6 pm 
Needlework Group 
1-4 pm in C/R 

20 
Dinner Grille Room & 
PDR 5:00-8:30 pm & 
Happy Hour   4-6 pm 
Karaoke Happy Hour 
At Courtside Café 
Bridge 9:30 am C/R 

21 
 

22 
Sunday Brunch 

11am to 2pm 
Sunday Lunch 

11am-6pm 
 

23 
         Mah Jongg  
  9:00 am in the C/C 
 

24 
Dominos & Dinner 

 5:00-8:30pm –MDR 

25Early Bird Dinner 
4:30 to 6:30pm 
Euchre  6pm in C/R 
Happy Hour 4-6 pm 
Mah Jongg 1:00 pm 
C/R 
 

26 
Dinner Grille Room 
& PDR 5:00-8:30pm 
Happy Hour 4-6 pm 
Needlework Group 
1-4 pm in C/R 

27 
Dinner Grille Room & 
PDR 5:00-8:30 pm & 
Happy Hour  4-6 pm 
Bridge 9:30 am C/R 

28  
 

29 
Sunday Brunch 

11am to 2pm 
Sunday Lunch 

11am-6pm 

30 
         Mah Jongg  
  9:00 am in the C/C 

31 
Trivia Night 

        5:30-8:30pm  
        in the MDR 

   MDR = Main Dinning      
  C/R = Card Room             

G/R = Grille Room         

CC= Courtside Café      

 PDR= Private Dinning 

FC=Fitness Center 
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Scheduled Social Events & Dinner for March 2009 


