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  www.lakeviewcc.com

LIVE MUSIC EVENT
November 10, 2023

Paul Schultz from Kitchener,  
Ontario will open @ 5:00pm

Jeremy Pinnell from South Gate,  
Kentucky will be the headliner.

https://tickets.eriereader.com/events/ 
an-evening-with-jeremy-pinnell-11-10-2023-138302

 SANTA BRUNCH
December 17, 2023

10:00am to 3:00pm
$36 per person

5–12 years old $14
4-under Our Guest

2023 NORTH EAST  
RYDER CUP  
MATCHES

Great weekend of golf  
that ended up as a tie.



TOURNAMENT RESULTS

LADIES TEAM MATCH PLAY
1st Place: Mary Ellen Mike & 
Terry DeSanto
2nd Place: Marlene Smith & 
Tracy Wingerter

LADIES 9-9-9 
TOURNAMENT
1st Place: (101) Kathryn Pratz & 
Sue Breon
2nd Place: (106) Georgi Kunz & 
Diane Stickell
T-3rd Place: (107) Chris Willey & 
Terry DeSanto
T-3rd Place: (107) Marlene Smith  
& Mary Ellen Mike
T-3rd Place: (107) Mary Sue 
Longnecker & Cori Brown
6th Place: (109) Kathy Danch & 
Tracy Wingerter
7th Place: (110) Kathy Lynch & 
Kathy Carlson
8th Place: (114) Ro Damon &  
Jamie Sallie

2023 MEN’S 9-9-9 
TOURNAMENT
FLIGHT 1 (#2 Tees):
1st Place: (97) Tim DeSanto & 
Rick Martin
2nd Place: (99) Joe Zegarelli & 
Dave Mazza
T-3rd Place: (101) Greg Catrabone 
& Jeremy Stempka
T-3rd Place: (101) Brandon Stover 
& Drew Weinheimer
5th Place: (103) Chad Ball & Dan 
Lictus

FLIGHT 2 (#3 Tees):
1st Place: (103) Tom Fucci &  
Larry Monocello
2nd Place: (104) Pat Jelinek & 
Denny Abata
T-3rd Place: (105) Tony Blaszczyk 
& Dave Henning
T-3rd Place: (105) Chuck Ollinger 
& Bill Baughman

FLIGHT 3 (#4 Tees):
1st Place: (102) Dale DeMarco & 
Bill Steger
2nd Place: (103) Greg Osborne & 
Eric Stitt

2023 MATCH PLAY 
TOURNAMENT
Gross Winner: Isaiah Swan
Runner Up: Jeremy Stempka
Net Winner: Scott Pulkowski
Runner Up: Terry Frontino to Anna Swan! 

Anna won the PIAA 2A Individual 
Golf Championship. The 36-
hole tournament was played 

on October 17 at the Penn State 
White Course. Anna took the title 

with an impressive one-under 
par. She and her siblings can 

often be found grinding it out on 
our practice facilities and on the 
course. Keep up that hard work 

Anna, we’re proud of you!

Congratulations

Reminder: 

Driving Range Closes 

October 31

Come outCome out
andand

EnjoyEnjoy
the Beautythe Beauty

of yourof your
Club.Club.



TOURNAMENT RESULTS

2024
TOURNAMENT SCHEDULE 
(TENATIVE)

All Stag Tournaments - You Must 
Have (1) Guest For Every (1) 
Member.
Daily Game - Tuesday Through 
Sunday Sign Up In Pro Shop. 
Details Will Be Posted.

April
Tue 9  Men’s League Captains 

Meeting 5:30pm
Tue 30  Ladies 9 &18 Hole 

League Brunch 11:00am
Tue 30  Men’s League Opening 

Night 5:15 Shotgun

May
Thurs 2  Ladies 9-Hole League 

Begins 5:00pm
Sat 11  Ladies Opening Day 

Tournament  
12:00 Shotgun

Sun 12  Mother’s Day
Sun 19  Men’s Opening Day 

Tournament 9:00 
Shotgun

Mon 27  Memorial Day
Fri 31  9- Hole Couples 

Tournament 5:00 
Shotgun

MEN’S TUESDAY NIGHT LEAGUE
1st PLACE: HACKER 5’S
Pat Jelinek, Mike Jelinek, Greg Collins, Troy 
Schwab, Denny Abata
2nd PLACE: THE BOGEY BOYZ
Max Maas, Billy D’Andrea, Cory Gotowka, Joey 
Jelinek, Eric Kostek
3rd PLACE: PNC
Gerry Vandemerwe, Todd Swanson, Michael 
Squeglia, Ethan Keeler, Tony Keim
4th PLACE: JACKSON FIVE
Bobby Scalise, Dennis Jackson, Greg Osborne, 
Jake Wuerstle, Ryan Johnson

June
Thurs 6  Pro-Am Skins Game 5:45
Fri 7  LVCC Charity Pro-Am  

12:00 Shotgun
Thurs 13 Ladies EDWGA Interclub  

9:00 Shotgun
Fri 14, 21, 28 9-Hole Couples 

Tournament 5:00 Shotgun
Sat 15  Ladies Member-Member  

11:00-12:00
Sun 16  Father’s Day
Wed 19  Men’s Stag 1:00 Shotgun
Sat 29  Men’s Member-Member  

8:00-10:00 (#1 & #10)
Sun 30  Men’s Member-Member  

9:00 Shotgun
July
Thurs 4 Independence Day
Sat & Sun 6-7 Ladies Club 

Championship
Thurs 11 Ladies EDWGA Seniors 

(Tbd)
Fri 12, 19  9-Hole Couples Tournament 

5:00 Shotgun
Sat & Sun 13 & 14 Club Championship 

(Tbd)
Wed 17 Men’s Stag 1:00 Shotgun
Sun 21 Parent Child Tournament 

(Tbd)
Thu-Fri-Sat 25 & 26 & 27 Three Day 

Member Guest
  GUEST COURSE CLOSED

August
Fri 2 Ladies Member Guest
Fri  9, 16, 23, 30 9-Hole Couples 

Tournament 5:00 Shotgun
Thurs 8 Erie Tec Tournament (Tbd)
Wed 14 Men’s Senior Championship 

(Tbd)
Thu 15 Ladies Senior Championship 

(Tbd)
Mon 19 Golfing For A Cure  

11:00 Shotgun
Wed 21 Men’s Stag 1:00 Shotgun

September
Mon 2 Labor Day
Tue-Thurs 3, 4, 5 Rejuvenate Greens
Wed 18 Men’s Stag 1:00 Shotgun
Thurs 19 Ladies Grape Harvest 

Invitational 11:00 Shotgun
Tue 24  Men’s League Playoffs  

4:30 Shotgun
Sat 28 Men’s 9-9-9 8:00-10:00  

#1 & #10 Tees
Sun 29 Ladies 6-6-6 10:00-11:00

October
Tba ? Men’s Stag 12:00 Shotgun



From the Pro Shop
Sam Randazzo, Golf Professional

From the President
Fall is upon us and we are all trying to squeeze in a 
few more rounds before the snow falls. As I reflect 
on this season, I must say that in my 15 years at 
Lake View the course has been as beautiful as ever. 
The greens took some time to recover from damage 
they suffered during the previous winter. Gordon and 
his crew worked hard to rejuvenate them and were 
successful in returning them to prime condition. 
The crew’s dedication to their craft ensures that 
Lake View is the area’s premier golf course. We are 
fortunate to have such a talented team!

This year brought with it a bit of a learning curve. 
New management and staff in the clubhouse and 
pro shop had to acclimate. The Board, Sam, and 
I realize that efforts were made to accommodate 
members. That being said, we fell short in certain 
areas, particularly when it comes to service. A plan 
is in action to remedy these concerns and we hope 
to have them resolved by the spring.

We have holiday activities planned in November 
and December. Please keep an eye on the 
Lake View app for announcements. Chef James 
never fails to cook wonderful  
Thanksgiving and
Christmas dinners! 
Please call Stephanie 
as soon as possible if 
you are interested in 
booking a holiday party 
to secure your desired 
date and time. 

Your President,

Dr. Eric VanDamia

NOVEMBER HOURS  
PRO SHOP

The Pro Shop will be open on days when the 
weather and course conditions permit the 

use of carts.

The hours of operation will be Mondays: 
11:00-2:00 Tuesday-Friday 9:00-2:00, and 

weekends 8:30-3:00. Guest fees are $60 
including carts. Check your App if your 

concerned whether the Pro Shop is open.

DINING ROOM AND GRILL
The Dining Room & Grill Room will be open 

Wednesday and Thursday  
12:00pm to 9:30pm

Friday and Saturday 11:00am to 10:00pm 
and Sunday 11:00am to 7:00pm.

When on the course and it is getting close 
to the closing hour, please call the grillroom 
and let us know what you would like to order 

and we will stay open to serve you.

HOLE IN ONE
LaMar Neal

May 21
#12

136 yards 
8 iron

First Hole-In-One!

A

A

A

A

HOLE IN ONE
Larry Neizmik 

April 19
#14

160 yards 
5 iron

TA K E  O U T  D I N N E R  M E N U S

SERVES 10 PEOPLE
$185 per dinner (plus tax)

(Upgrade to 22–24LB Turkey +$35)

 12–14# Turkey
2 qts of Yukon Gold Whipped Potatoes 
OR 2 qts of Whipped Sweet Potatoes

2 qts of Green Bean Casserole 
 2 qts of Honey Glazed Carrots 

OR 2 qts Roasted Fall Vegetable
2 qts of Gravy

2 qts of Stuffing
1 qt Cranberry Relish

10 Dinner Rolls

Choice of 1 Dessert
Pumpkin Pie
Pumpkin Roll

Traditional Apple Pie
Cherry Pie
Pecan Pie

SERVES 4 PEOPLE
$90 per dinner (plus tax)

Turkey Breast 6–8lbs 
2 qt of Yukon Gold Whipped Potatoes 
OR 2 qt of Whipped Sweet Potatoes

2 qts of Green Bean Casserole 
 1 qt of Honey Glazed Carrots 

OR 1 qt Roasted Fall Vegetable
2 qts of Gravy

2 qts of Stuffing
1 qt Cranberry Relish

5 Dinner Rolls

Choice of 1 Dessert
Pumpkin Pie
Pumpkin Roll

Traditional Apple Pie
Cherry Pie
Pecan Pie

ADDITIONAL SIDES:
Additional Meat, Turkey 

Breast Only 1 lb: $4
Pie/Pumpkin Roll: $10

1 qt Stuffing, Relish, Gravy, 
Veg, or Potatoes: $8

To place your order, 
please email Chef James at 

lvexecutivechef@gmail.com or 
see Chef James personally.
Pickup will be November 22

from 11AM—8PM

A

A

HOLE IN ONE
Terry DeSanto

9/29/23
#12 

110 yards
9 wood



TA K E  O U T  D I N N E R  M E N U S

SERVES 10 PEOPLE
$185 per dinner (plus tax)

(Upgrade to 22–24LB Turkey +$35)

 12–14# Turkey
2 qts of Yukon Gold Whipped Potatoes 
OR 2 qts of Whipped Sweet Potatoes

2 qts of Green Bean Casserole 
 2 qts of Honey Glazed Carrots 

OR 2 qts Roasted Fall Vegetable
2 qts of Gravy

2 qts of Stuffing
1 qt Cranberry Relish

10 Dinner Rolls

Choice of 1 Dessert
Pumpkin Pie
Pumpkin Roll

Traditional Apple Pie
Cherry Pie
Pecan Pie

SERVES 4 PEOPLE
$90 per dinner (plus tax)

Turkey Breast 6–8lbs 
2 qt of Yukon Gold Whipped Potatoes 
OR 2 qt of Whipped Sweet Potatoes

2 qts of Green Bean Casserole 
 1 qt of Honey Glazed Carrots 

OR 1 qt Roasted Fall Vegetable
2 qts of Gravy

2 qts of Stuffing
1 qt Cranberry Relish

5 Dinner Rolls

Choice of 1 Dessert
Pumpkin Pie
Pumpkin Roll

Traditional Apple Pie
Cherry Pie
Pecan Pie

ADDITIONAL SIDES:
Additional Meat, Turkey 

Breast Only 1 lb: $4
Pie/Pumpkin Roll: $10

1 qt Stuffing, Relish, Gravy, 
Veg, or Potatoes: $8

To place your order, 
please email Chef James at 

lvexecutivechef@gmail.com or 
see Chef James personally.
Pickup will be November 22

from 11AM—8PM



December 17, 2023
  10am to 3pm

$36 per person  |  5–12 years old: $14  |  4 and under: Our Guests

Carving Station with Rolls 
and Accompaniments:

Carved Prime Rib
Carved Ham

Buffet Line:
Asiago Bruschetta Chicken

Roasted Herb Redskin Potatoes
Buttery Mashed Potatoes, 

Pork Gravy
Roasted Carrots

Buttered Broccoli Florets 
Scrambled Eggs, 

Sausage Links, Bacon
Sliced Home Fries with Onions

Dessert Station:
Assorted Pies, Cakes, Mini Desserts 

and Pudding Cups

French Toast/Waffle Station:
Fruit Compotes, Butter, Syrup, 

Chocolate Syrup

Garde-Manger Station :
House, Caesar, and Holiday Salads

Broccoli Salad, Caprese Salad
Lemon Asparagus and 

Balsamic Salad
Smoked Salmon
Fresh Fruit Salad

Vegetable Crudité’
Assorted Muffins and Pastries

Kids Station:
Chicken Tenders, Mac-n-Cheese, 

Hash Brown Patties

Omelet Station:
Diced Ham, Crumbled Sausage, 
Cheddar Cheese, Feta Cheese, 
Mozzarella Cheese, Spinach, 

Diced Tomatoes, Diced Peppers 
and Onions, Caramelized Onions, 

Jalapenos



SUN MON TUE WED THU FRI SAT

   1 2 3 4

5 6 7 8 9 10 11

12 13 14 15 16 17 18

19 20 21 22 23 24 25

26 27 28 29 30   

NOVEMBER 2023

Live Music 
5:00PM 
Tickets 

available 
online

CLOSED
Happy 

Thanksgiving

Thanksgiving 
dinner pickups 

11AM – 8PM

Mercyhurst 
Boys Soccer 

Banquet
6:00PM 

Dining Room

NE Soccer 
Banquet  
5:30PM 

Dining Room



Lake View Country Club
8351 Station Road
PO Box 468
North East, PA  16428

Lake View Country Club 

Holiday 
Dinner Menu

Served 4pm Wednesday thru Sunday

*Dinners Include Salad Bar or Cup of Soup*
(Entrees are Served with Vegetable Du Jour, unless otherwise specified)

—
Apple Cider Chicken  |  $22 

Pan Seared Chicken Breast, Apple Cider Brandy Cream Sauce, 
Red Delicious Apple Slices, over Fresh Pappadella Pasta

Chicken Parmigiana  |  $25
Breaded and Pan Fried, Topped with House Marinara and Fresh Sliced Mozzarella, Served over 4 Cheese Ravioli

Salmon Piccata  |  $28  
Pan Seared with Lemon White Wine Butter Sauce, Capers and served over Wild Rice

Bacon Wrapped Scallops  |  $36
Pan Fried, Topped with Apple Maple Bacon Glaze, Served with Fall Root Vegetable

Porterhouse Premium Pork Chop  |  $27
Char- Grilled 12oz Pork Chop, Honey Bacon Onion Marmalade Sauce, Home Fried Potatoes

Sirloin Filet  |  $28 
6oz Petiet Sirloin Filet, Pan Seared, Topped with Herb Butter Blend, Baked Potato 

Surf and Turf  |  $42
6oz Petiet Sirloin Filet, Pan Seared, Herb Butter Blend, Butter Roasted Lobster Tail, Baked Potato

Ask Your Server About the Vegetarian Dish of The Day 


