
The Good Times 

Plan On These Events! 

● Feb 5th—Super Bowl Party! 

● Feb 14th—Valentine’s Day  
  Dinner  & Dance 

● Feb 24th—Stag Night 

● March 17th—St. Patty’s Party 

● April 5th—Spring Fashion Show 

● April 7th—Easter Carnival 

Tuesday, February 14thTuesday, February 14thTuesday, February 14thTuesday, February 14th    
Cocktails at 6 pm~Dinner at 7 pm 

 

$29.95 per person plus tax & gratuity 
 

Reservations Are Mandatory 
Cancellation Policy Will Be Enforced 

Menu 
 

� Hearts of Fire Salad-Field greens with 
Grilled Vegetables, Fire Roasted 
Peppers, Mozzarella & Prosciutto 
Roulade with Balsamic Vinaigrette 

 

Your Choice of: 
� 12 oz. Prime Rib 

� Chateaubriand & E.S. Crab Cake 
� Flounder stuffed with shrimp, lobster  

  & scallops Florentine               
Served with grilled asparagus, marinated 

red onion & potatoes Au Gratin. 
 

Dessert 
� Red Velvet Cake with Cream Cheese 
Icing & Chocolate Dipped Strawberry 

Pairadocs Plays Pairadocs Plays Pairadocs Plays Pairadocs Plays     
From 6:30From 6:30From 6:30From 6:30————10:30 pm10:30 pm10:30 pm10:30 pm    

February 2012 



Check the Website Master Calendar for Last Minute Changes www.esycc.com 

Office 757-787-1525 Fax 787-787-8546 esycc@verizon.net  

Social & 

Events 

Steak & Martini Night EntréesSteak & Martini Night EntréesSteak & Martini Night EntréesSteak & Martini Night Entrées:  Salad Bar As Your Entrée $9.95, House Salad  $1.25 & Dessert Prices Vary:  Salad Bar As Your Entrée $9.95, House Salad  $1.25 & Dessert Prices Vary:  Salad Bar As Your Entrée $9.95, House Salad  $1.25 & Dessert Prices Vary:  Salad Bar As Your Entrée $9.95, House Salad  $1.25 & Dessert Prices Vary    

♦ Feb. 1stFeb. 1stFeb. 1stFeb. 1st----Grilled Ckn Caesar $12.95, Grilled Ckn Caesar $12.95, Grilled Ckn Caesar $12.95, Grilled Ckn Caesar $12.95, 

Herb Grilled Salmon w/Champagne Herb Grilled Salmon w/Champagne Herb Grilled Salmon w/Champagne Herb Grilled Salmon w/Champagne 

Sauce $13.95, Grilled NY Strip Steak Sauce $13.95, Grilled NY Strip Steak Sauce $13.95, Grilled NY Strip Steak Sauce $13.95, Grilled NY Strip Steak 

w/Rosemary & Butter $14.95, Crab w/Rosemary & Butter $14.95, Crab w/Rosemary & Butter $14.95, Crab w/Rosemary & Butter $14.95, Crab 

Stuffed Shrimp $15.95, Bacon Stuffed Shrimp $15.95, Bacon Stuffed Shrimp $15.95, Bacon Stuffed Shrimp $15.95, Bacon 

Wrapped Filet $15.95Wrapped Filet $15.95Wrapped Filet $15.95Wrapped Filet $15.95    

♦ Feb. 8thFeb. 8thFeb. 8thFeb. 8th----BBQ Ckn Cordon Bleu BBQ Ckn Cordon Bleu BBQ Ckn Cordon Bleu BBQ Ckn Cordon Bleu 

$10.95, Fried Oyster Salad $11.95, $10.95, Fried Oyster Salad $11.95, $10.95, Fried Oyster Salad $11.95, $10.95, Fried Oyster Salad $11.95, 

Fried Flounder Plate $12.95, Fried Fried Flounder Plate $12.95, Fried Fried Flounder Plate $12.95, Fried Fried Flounder Plate $12.95, Fried     

♦ Salmon Oscar $13.95, 12 oz. Jack Salmon Oscar $13.95, 12 oz. Jack Salmon Oscar $13.95, 12 oz. Jack Salmon Oscar $13.95, 12 oz. Jack 

Daniels NY Strip $14.95, BaconDaniels NY Strip $14.95, BaconDaniels NY Strip $14.95, BaconDaniels NY Strip $14.95, Bacon----

Wrapped Filet $15.95Wrapped Filet $15.95Wrapped Filet $15.95Wrapped Filet $15.95    

♦ Feb 15thFeb 15thFeb 15thFeb 15th----Grilled Ckn Salad w/Brie Grilled Ckn Salad w/Brie Grilled Ckn Salad w/Brie Grilled Ckn Salad w/Brie 

$12.95, Ahi Tuna w/Pineapple Salsa $12.95, Ahi Tuna w/Pineapple Salsa $12.95, Ahi Tuna w/Pineapple Salsa $12.95, Ahi Tuna w/Pineapple Salsa 

$13.95, Pittsburgh NY Strip $14.95, $13.95, Pittsburgh NY Strip $14.95, $13.95, Pittsburgh NY Strip $14.95, $13.95, Pittsburgh NY Strip $14.95, 

Grilled Salmon w/Shrimp $15.95, Grilled Salmon w/Shrimp $15.95, Grilled Salmon w/Shrimp $15.95, Grilled Salmon w/Shrimp $15.95, 

BBQ Ribs $15.95BBQ Ribs $15.95BBQ Ribs $15.95BBQ Ribs $15.95    

♦ Feb 22ndFeb 22ndFeb 22ndFeb 22nd----Ckn Cordon Bleu $13.50, Ckn Cordon Bleu $13.50, Ckn Cordon Bleu $13.50, Ckn Cordon Bleu $13.50, 

Grilled Salmon Salad $13.95,Grilled Salmon Salad $13.95,Grilled Salmon Salad $13.95,Grilled Salmon Salad $13.95,    Fried Fried Fried Fried 

Shrimp Platter $14.95, Grilled 10 oz. Shrimp Platter $14.95, Grilled 10 oz. Shrimp Platter $14.95, Grilled 10 oz. Shrimp Platter $14.95, Grilled 10 oz. 

Rib Eye $15.95, Filet w/Boursin Rib Eye $15.95, Filet w/Boursin Rib Eye $15.95, Filet w/Boursin Rib Eye $15.95, Filet w/Boursin 

Butter $15.95 Butter $15.95 Butter $15.95 Butter $15.95     

♦ Feb 29thFeb 29thFeb 29thFeb 29th----Tuscany Ckn Pasta $12.95, Tuscany Ckn Pasta $12.95, Tuscany Ckn Pasta $12.95, Tuscany Ckn Pasta $12.95, 

Shrimp & Grits $13.95, NY Strip w/Shrimp & Grits $13.95, NY Strip w/Shrimp & Grits $13.95, NY Strip w/Shrimp & Grits $13.95, NY Strip w/

Bleu Cheese Butter $14.95, Grilled Bleu Cheese Butter $14.95, Grilled Bleu Cheese Butter $14.95, Grilled Bleu Cheese Butter $14.95, Grilled 

Filet w/Fried Oysters $15.95, Stuffed Filet w/Fried Oysters $15.95, Stuffed Filet w/Fried Oysters $15.95, Stuffed Filet w/Fried Oysters $15.95, Stuffed 

Flounder $15.95Flounder $15.95Flounder $15.95Flounder $15.95    

Clubhouse Dining Room & Bar Closed for Cleaning & Renovation 

Clubhouse Dining Room & Bar Closed 

for Cleaning & Renovation 
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Sun Mon Tue Wed Thu Fri Sat 

Jan 29 
(No Breakfast) 

 
Brunch 
11:30-2p 

30 
 

No Food 
Service 

31 
 

Lunch 11:30-2p 

1 
Lunch 11:30-2p 

 
Steak & Martini 
Night 5:30-8:30p 

2 
 

Lunch 11:30-2p 

3 
Lunch 11:30-2p 

 
Steak & 

Seafood Night 
5:30-8:30p 

4 
Lunch 11:30-2p 

 
Prime Rib 
Night 

5:30-8:30p 

5  (No Brkfast) 
Brunch 11:30-2p 
Super Bowl 
Party Starts 
Before 1 Hr 
Before Game 

6 
 

No Food 
Service 

7 
 

Lunch 11:30-2p 

8 
Lunch 11:30-2p 

 
Steak & Martini 
Night 5:30-8:30p 

9 
 

Lunch 11:30-2p 

10 
Lunch 11:30-2p 

 
Steak & 

Seafood Night 
5:30-8:30p 

11 
Lunch 11:30-2p 

 
Prime Rib 
Night 

5:30-8:30p 

12 
(No Breakfast) 

 
Brunch 
11:30-2p 

13 
 

No Food 
Service 

14 
Lunch 11:30-2p 
Valentines Day 
Dinner Dance 
Cocktails 6p 
Dinner 7p 

15 
Lunch 11:30-2p 

 
Steak & Martini 
Night 5:30-8:30p 

16 
 

Lunch 11:30-2p 

17 
Lunch 11:30-2p 

 
Steak & 

Seafood Night 
5:30-8:30p 

18 
Lunch 11:30-2p 

 
Prime Rib 
Night Due  
5:30-8:30p 

19 
(No Breakfast) 

 
Brunch 
11:30-2p 

20 
 

No Food 
Service 

21 
 

Lunch 11:30-2p 

22 
Lunch 11:30-2p 

 
Steak & Martini 
Night 5:30-8:30p 

23 
 

Lunch 11:30-2p 
 

Board Mtg 
6p 

24 
Lunch 11:30-2p 

 
Stag Night 
Cocktails 6p 
Dinner 7p 

25 
Lunch 11:30-2p 

 
Prime Rib 
Night 

5:30-8:30p 

26 
(No Breakfast) 

 
Brunch 
11:30-2p 

27 
 

No Food 
Service 

28 
 

Lunch 11:30-2p 

29 
Lunch 11:30-2p 

 
Steak & Martini 
Night 5:30-8:30p 

Mar 1 
 

Lunch 11:30-2p 

2 
Lunch 11:30-2p 

 
Steak & 

Seafood Night 
5:30-8:30p 

3 
Lunch 11:30-2p 

 
NO Prime Rib 
Night Due to 
Private Party 

February 2012 



Sunday, February 5th 

Party Starts 1 Hour Before Game 

Time So You Can Get  

All the Latest Updates on the  

Big Screen TV! 

We’ll Have 

Vegetable & Cheese Tray 

Mild Wings &  

Garlic Parmesan Wings 

½ Sandwiches Include 

Chicken BLT Wrap, Club Wrap 

Reubens & Philly Cheese Steak 

Sub 

$8.95 per person plus tax & 

gratuity 

Try Our New Beers On Tap! 

(Regular Bar Prices Apply) 
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Your First Drink Free!  (Beer, Wine or House Brands) 

Friday, February 24th! 
Hors d’oeuvres-Hot Wings & Dips at the Bar 

$17.95 per person plus tax & gratuity—Please Reserve 

Menu 
Salad, 12 oz. Prime Rib,  
Garlic Mashed Potatoes 

Country Style Green Beans  
Pecan Pie à la  Mode & 
Coffee, Tea or Soda 

Cocktails at 6 pm—Dinner at 7 pm—Then You’re On Your Own! 



Dear Fellow Club Members 
 

So far this year we have been blessed with great weather.  Last year during this period the Club 
might as well have been closed as conditions were such that no one was able to use the facility.  
Let’s hope this continues and will allow us to finish the first quarter with positive 
results….financially. 
 

For those of you who didn’t come to the Wine Dinner on the 21st let me tell you that you missed 
out on one great meal.  The five course meal with Chatham Vineyard wines was one of the best 
I’ve ever had at the club or anywhere.  Chef Bryan, Theresa and Staffs knocked themselves out. 
 

Another new addition to our club is FaceBook.  We have a page and you will soon be receiving 
information via this media.  I’d like to thank Deb Bergner and Peter Hall for all their efforts to get 
this up and running. 
 

We have decided to use an online survey tool that will assist us in monitoring the members as to 
feedback on events, etc.  In the first random survey that was sent out most members said they 
didn’t mind participating in these.  If you do oppose, please just delete or let the business office 
know that you would like your address removed. 
 

I don’t have much other news to share but the following members have agreed to chair the 
following committees: 
 

Dock:  Daniel Konyak     Entertainment:  Tori Bloxom  
Golf:  Carl Abramson     Grounds:  John Morgan & Glenn Tyler  
House:  Debra Bergner & Bill Bender  Marketing:  Lori Ridington  
Pool:  Debbie Butkovich & Tricia Hare  Sailing:  Annie Jones 
     Tennis:  Rick Turner 
   

I’d like to thank these individuals for giving of their time and energies. 
 

Yours truly, 
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 I want to thank my merry gang of artisans for all their hard 
work of the last 6 weeks.  They’ve put up and taken down decorations, 

they’ve wiped, washed, and counted almost everything in the clubhouse.  We 
might have missed an empty vase in the back of the closet, but that is all.  They took 

down wallpaper, filled a million nail holes, (okay a thousand nail holes) and painted the 
Harbor Room & Porch in less than 6 days.  I hear lots of nice things about how good the 
clubhouse is starting to look.  I pass on those comments and want to thank you, the 
Members, for noticing.  As I write, we are still at work in-house, so bear with us. 
 
Again, THANKS TO MY WORKERS, MY ARTISANS, MY OBREROS! 
 

Debra Bergner, House Chairman 



During the normal shut down period the first two weeks 
of January the Harbor room and Porch were painted.  Thanks to Deb Bergner, 
Theresa, Carol, Sandy, Two of Steve’s Staff and also Thanks to Mary Jo for holding 
down the office so Carol could help.  This was a real team effort. 
 

I would like to thank everyone for attending our International Wine Tasting & 
Dinner. I had compliments from all and want to thank John Wehner from 
Chatham Vineyards for being our MC of the night.  Chef Bryan prepared a very 
scrumptious dinner.  It was delightful!  Theresa did a wonderful job with service.  
This event supported not only our club but our Eastern Shore merchants.  
 

Valentines Day the chef has planned a very nice Menu for you with three 
wonderful entrées for you to choose from.  Please check this newsletter for 
details.  A pair of “Docs” are playing that night for your enjoyment.  For those of 
you who attended the Oyster Roast you will remember they played for the first 
time here and everyone enjoyed them very much.  This will be wonderful dance 
music! 
 

Steve and his Grounds staff have been busy with the painting of ball washers, 
fences, water coolers, trash cans.  They are cleaning out the ditches and blowing 
leaves.  The greens have healed for the most part from summer stress; you will not 
see them being cut on a regular basis until mid-March depending on Mother 
Nature and the temperature.  The discoloration is caused by frosting over during 
cold weather. 
 

Steve’s staff is also dragging the tennis courts and brushing lines Monday, 
Wednesday, and Friday weather permitting so you can squeeze in some brisk 
tennis.  They’ve started working on the irrigation for the Tennis courts and the 
back wash drain that had to be re-routed.  Repairs are also starting on the pool 
lights and pumping system. 
 

Then before you know it St. Patty’s Day will be here.  We plan to have a dinner 
and dance on Saturday March 17th   The Ocean Breeze Band will be here and they 
will also be great fun.  There will be wings at the bar for the first hour, and your 
first 2 drinks will be free.  The Irish Buffet is only $19.95 and we will have drink 
specials to boot.  
 

Here is a list of dates and events so please mark your Calendar... 
The Spring Fashion Show will be held on Thursday April 5th, Bridge and Mah 
Jongg to follow. (More details in the next newsletter.)  April 7th is the Easter Egg 
Hunt & Carnival.  Please make plans also for Easter Sunday, April 8th.  
The Easter Buffet will be wonderful!  April 14th, Saturday, is the Spring 
Fling Keg Party with Bar specials and Heavy Hors d’oeuvres  for 
$19.95 inclusive.  And, don’t forget Derby Day at the club May 5th. 
 

It’s Going to Be a BUSY Season!    EliEliEliEli 
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Even though it has been getting colder, some 
players are still out there on the courts.  There are several items that the Tennis Committee 
would like those interested in tennis to know about. 
1. Currently, the courts will be groomed on Monday, Wednesday & Friday. 
2. Plans are underway to improve the court irrigation system.  We will keep all updated on 

this progress. 
3. The court post that was making it impossible to regulate the net height has been 

replaced.  Thanks to Steve Scott for that. 
4. A new screen will be purchased to the west side of the courts. 
5. We hope to have the courts re-surfaced in April, as we did last year. 
6. Men’s Tennis this year will move from Monday night to Wednesday night.  This will allow 

for a social time after tennis in the clubhouse.  Eli has promised some tempting treats 
on occasion. 

7. It is hoped that specific times for Women’s Tennis can be arranged. 
8. Thursday night open tennis will again be offered. 
9. There will be several tennis social events; The first is now planned for Saturday night, 

April 28th. 
10. There will be tennis instruction offered again for those 18 and under.  The first session 

is planned for Saturday, April 14th. 
 
Please contact Rick Turner at 787-2797 if you have questions about tennis at the Club. 

B’Gosh & B’Gora! 
 

Prime Rib, Corned Beef & Cabbage 
Parsley Red Bliss Potatoes 

Stuffed Leg of Lamb 
Stuffed Flounder 

Irish Soda Bread & Assorted 
Dinner Rolls 

Bangors, Irish Sausage & Mashed 
Potatoes, Green Beans 

Bread Pudding with Whiskey Cream 
Sauce & Other Assorted Desserts! 

This is Going to Be Fun! 
“The Ocean Breeze Band” 
Plays from 7:30—11 pm 

Wings at the Bar For First Hour 
First 2 Drinks are FREE! 

Saturday, March 17th 
Cocktails at 6pm 

Irish Buffet at 7pm 
$19.95 plus tax & gratuity 
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Learn to Golf in 5 Days!!! 

Kids 

Saturday from 1 - 2 
February 4,11,18,25,March 3 

The Next Step Classes 

$69 per golfer 

Adults: March 1,8,15,22,29 
12:30 -1:30 

Juniors: April 21,28,May 5, 12, 19 
1 - 2  

Please call the golf shop to sign up. 

Winter MISGA 
Format: Preferred Drive, 

except par 3's. 2 Best Balls. 
February 

Thurs, 2nd Ocean City 
Thurs, 9th Bay Club 
Thurs, 16th Man O' War 
Thurs, 23th Great Hope 

March 

Thurs, 1st Sussex Pines 
Thurs, 8th Deer Run 
Thurs, 15th Cripple Creek 
Thurs, 22nd Bear Trap 
Thurs, 29th  Nutters 
 

Penguin Open  

At  

Eastern Shore 

Yacht & Country 

Club 

Saturday, February 18, 2012 
10:30 am Shotgun 

Format 

 4 Person Scramble 
Entry Fee  

$20 for Golf Members, $40 for all others 
Includes Golf, Cart, and Prizes. 

Please call the Golf Shop at 757-787-4519 to sign up. 

Save the Dates 

 

 

St Patty’s Day Open   March 17 
LGA Opening Meeting   March 20 
Men’s Golf starts    April 3 
Couples Golf Starts   April 6 
Scrambled Egg Event   April 21 
Cleveland Fitting Day   April 22 
LGA Home Team Match   May 1 
Shorefest     May 4 
Men’s Interclub Match   May 5 
Men’s Member Member   May 19 

LGA Home Team match May 22 
Memorial Day Tourney May 28 
MISGA at Home  June 7 
Mixed Ryder Cup  June 9 
ESCC Tournament  June 15 
LGA Member Guest June 19 
Junior Camp Week  June 25—29 
Junior Tournament  June 30 
July 4th Tournament July 4 
Men’s Invitational  July 12—14 



Check the Website Master Calendar for Last Minute Changes www.esycc.com 

Office 757-787-1525 Fax 787-787-8546 esycc@verizon.net  

Sports & 

Recreation 
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Sun Mon Tue Wed Thu Fri Sat 

   1 2 
MISGA at 

Ocean City 9a 

3 
Golf Committee 

Mtg 10a 

4 
Get Golf Ready 
Kids 1p-2p 

5 6 7 8 9 
MISGA at Bay 
Club 9a 

10 11 
Get Golf Ready 
Kids 1p-2p 

12 13 14 15 16 
MISGA at Man 
O’ War 9a 

17 18  Penguin  
Open 10a 

Get Golf Ready 
Kids 1p-2p 

19 20 21 22 23 
MISGA at Great 

Hope 9a 

24 25 
Get Golf Ready 
Kids 1p-2p 

26 27 28 29 Mar 1 
MISGA at 

Sussex Pines 9a 

2 3 
Get Golf Ready 
Kids 1p-2p 

February 2012 

Classified Ad 
We Need Another Sailing 

Instructor! 
If you are an Experienced Sailor  

Love to Work with Kids  
Can’t Wait to Be On the Water  

 

Please Contact the Business 
Office at 757-787-1525  

We’ll help you get your U.S. 
Sailing Assoc. Certification! 

 

Announcing  
The Déjà Vu Plan  

 

This Plan was Renewed by the 
Board of Directors  

Of the Eastern Shore Yacht & 
Country Club  

For the Year 2012. 
 

Any Member who left the Club 
in Good Standing  

Can Return  
Without A Reinstatement Fee! 

 

This Opportunity is Available for a 
Limited Time. 

 

Don’t Delay. 
 

Many Previous Members Have 
Already Returned! 

The Board of Directors Has 
Approved Waiving  
The Initiation Fee to  
2012 New Members! 

 

Program Applies to All Membership 
Categories & Requires the New 

Member to Commit to Two Additional 
Years After 2012 or Be Obligated to 
Pay a Prorated Portion Of our Current 

Initiation Fee.  
  

Program Expires March 31st! 

2012 
Membership 

Incentive Program 



   EASTERN SHORE YACHT & COUNTRY CLUB 
14421 Country Club Road 

Melfa, Virginia 23410 
esycc@verizon.net ��  www.esycc.com 

BOARD OF DIRECTORS 
Bill Chandler—President 
Bill Bender—Vice President 
Rick Turner—Secretary 
Rob Savage—Treasurer 
Russell Jones—Past-President 
Carl Abramson Larry Baxter 
Debra Bergner Brad Butkovich  
Peter Hall Jaime Ibarra 
Chris Needels John Morgan  
Jeff Price  Shelly Renaud 
Lori Ridington 
 
MANAGEMENT STAFF 
Eli Biggers—General Manager 
Mary Jo Tatum—CFO & Business Manager 
Kevin Cloud—PGA Professional 
Stephen Scott—Golf Course Superintendent 
Bryan Koonce—Executive Chef 
 
PHONE NUMBERS—(Area Code 757) 
Clubhouse 787-1525    Fax 787-8546 
Golf Shop 787-4519    Grounds/Maintenance Bldg 787-9284 

New Applications: Res. YA Full—J. Spencer & Elizabeth Morgan 
 Res. Social—Rev. Betty & M.M. Marshall & Scott & Sarah Chandler 
Reinstatements:  Res. Social—Stephen & Katherine Bilicki 

2012 Membership Statistics

0
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2012 292 3 53 14 3 2 0 367 160 8

2011 310 2 52 16 3 2 0 385 179 11
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