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Dear members,

As we head into the beautiful 
spring, we all should reflect on how 
fortunate we are to be a part of 
such an amazing community. It 
shows every day with well-attend-
ed events and increased activities 
(golf rounds, F&B covers, member-
ships and room rentals).  We have 
a robust schedule of events for the 
spring that includes Easter Brunch, 
a performance from Paladin 
Productions, Callaway demo day, 
wine dinners and much more. 

As the warmer weather arrives, 
come out to Houndslake Country 
Club more and experience all that 
we have to offer. One of our 
highlights during April will be our 
Easter brunch. Holiday buffets are 
some of the club's most popular 
events. What's not to love? 
Delicious food, good service and 
no stress of preparation and 
cleanup. Let us help you celebrate 
the most special holiday (as far as 
I'm concerned) and enjoy your 
entire family with ease. We will fill 
up, so be sure you make reserva-
tions early.

We are honored to have such a 
wonderful home away from home 
with supporting members and a 
team of employees dedicated to 
the success of the club.  So many 
people have volunteered their time 
and efforts to help the club that it 
is impossible to recognize every-
one. I would like to single out one 
in particular though - Mrs. Lauretta 
Book. She has contributed and 
improved the club in so many ways 
(painting, flooring, pressure 
washing, landscaping, interior 
design work and much more). 

Letter from
the Owner

Continued on PAGE 2

•MENU•

$29 .50 ADULTS •  $ 1 1 .95  kids
MAKE YOUR RESERVATION TODAY

SPRING GARDEN SALAD TABLE

ALSO FEATURING 

SHRIMP COCKTAIL  •  " JACKS"  DELI  CRAB SALAD

GRILLED VEGETABLE ORZO SALAD

MARINATED TOMATO WITH BASIL  •  FRESH FRUIT

BAKED PETITE CROISSANTS

ENTREES

 CARVED N .Y .  STRIP  ROAST 

CARVED VIRG INIA BAKED HAM WITH APRICOT GLAZE

GOLDEN FRIED CAROLINA FLOUNDER WITH
LEMON PEPPER TATAR SAUCE

ASPARAGUS SPEARS WITH GRILLED LEMON

CARROT SOUFFLE

SLOW SIMMERED GREEN BEANS

HERB ROASTED F INGERLING POTATOES 

QUINOA WITH WILD R ICE  BLEND RICE



MASTERS SPLASH

DATES
4/1  -  6:00 p.m. Pairing Party
4/2  -  Golf tournament 9:00 a.m. shotgun start 

COST
$35 per player plus cart fee 
(includes pairing party, Saturday luncheon, and 1 share)

ADDITIONAL INFO
Member-member or member- guest (2 person better ball)
Masters players will be drawn at the pairings party 

Golf Tournament

a n o t h e r  s o l d - o u t

e v e n t !

m a r c h  4 ,  2 0 2 2

 

When Paladin Productions brought their Christmas show - 
“A Very Merry Music Revue” – to Houndslake, it sold out 
quickly! We had a great night of great food, drinks and 
entertainment with more than 170 people. Stay tuned, 
because Paladin Productions will return soon to entertain 
the Houndslake members, guests and families.

Coming to you from
Paladin Productions

Members $40
Guest $45

Dinner 5:30 p.m.
Show: 7 p.m.

APRIL 14

She is an amazing woman, and words cannot express the 
amount of appreciation that she deserves. 

I am pleased to report that we are receiving more calls for 
weddings/banquets than we have in many years. I hope that 
you will look at the clubhouse and see for yourself all of the 
improvements and help us spread the word that Houndslake 
Country Club is on the rise.

On a personal note, I am thrilled with the progress of the 
clubhouse renovation. It is a great testament to what good 
teamwork can accomplish. Because of the many contribu-
tions of others, facility improvements and increased activi-
ties, I am more motivated than ever to strive for excellence. 

Thank you again for all of your support and exploring the 
newsletter. Don't miss out on all of the happenings at the 
club.

Sincerely,

Daniel Seawell CALLAWAY FITTING DAY

APRIL 8
by appointment only

ON THE RANGE
Owner/Operator

Continued from PAGE 1



WEDNESDAY, APRIL 20TH

Hometown Comfort Eating

Desserts $4

Cream of Mushroom Soup
Seasonal Salad Section
Lemon Pepper Fried Chicken
Special Recipe Meatloaf
Mashed Potatoes and Gravy
Rice Pilaf
Fried Eggplant
Creamed Peas and Onions
Okra and Tomatoes
Succotash

Coconut Custard Pie  •  Chocolate Layer Cake

Any special requests please call the day before. Reservations Required - 803.648.6805

Dine in or take out
5:30 - 8:00pm

Lady Members - $10.95
Adults: $15.95

WEDNESDAY, APRIL 27TH

SAN FRANCISCO STATLER HOTEL
SPECIAL RECIPES FROM YEARS GONE BY

Desserts $4

Bouillon Celestine
Seasonal Salad Bar with Crescent Rolls

Fillet of Sole in Lobster Sauce
Roast Leg of Lamb Mint Sauce

Grilled Asparagus, Sauce Hollandaise

Orange Glazed Carrots
Duchess Potatoes

Rice-A-Roni

Apple Brown Betty  •  

Any special requests please call the day before. Reservations Required - 803.648.6805

Dine in or take out
5:30 - 8:00pm

Lady Members - $10.95
Adults: $15.95

WEDNESDAY, APRIL 13TH

INTERNATIONAL NIGHT

DESSERTS $5

Consommé With Tofu
Seasonal Salad Bar with Grilled Baguettes

Braised Red Curry Chicken with Potato and Carrot
Grilled Flatbread with Pesto, Ricotta, And Tomato

Pork Fried Rice
Potato Pancakes

Gelato With Baked Meringue  •  Crème Brûlée

Any special requests please call the day before. Reservations Required - 803.648.6805

Dine in or take out
5:30 - 8:00pm

Lady Members - $10.95
Adults: $15.95

Seafood Buffet

WEDNESDAY, APRIL 6TH

Desserts $5
Sorbet Varieties

Angel Food Cake with Lemon Curd and Raspberry

Any special requests please call the day before. Reservations Required - 803.648.6805

Dine in or take out
5:30 - 8:00pm

Lady Members - $10.95
Adults: $15.95

Happy as a Clam Chowder
  

Seasonal Salad Station 
with Deli Crab Salad

Coleslaw and Potato Salad

Shrimp Marinara

Penne with Lentils and Kale

Trout Meuniere with
Grilled Lemon

Teriyaki Grilled Chicken
with Mango Relish

Paella Rice

Grilled Spring Vegetables

Broiled Burgundy Mushrooms



Queso Cheese Dip + Corn Tortilla Chips $7
Complimented with minced onion, tomato, cilantro “Salsa Fresca”

Fried Green Tomatoes  $10
Fried green tomatoes, burrata/mozzarella cheese, peach jam and
balsamic reduction. Also available with pimento cheese and bacon bits

Chilled Shrimp Cocktail $7
5 Old Bay seasoned cold boiled shrimp, lemon and cocktail sauce

Pork Pot Stickers $8
Crispy fried and served with a peanut honey soy sauce

Shotgun Shrimp $12
10 golden fried shrimp tossed in a light and spicy sauce placed on
a bed of lettuce

Springtime Menu
STARTERS

Cheese Quesadilla $10
A grilled tortilla folded Monterey Jack Cheese, Cheddar Cheese,
peppers and onions served with sour cream and salsa on the side
Add Chicken $12  Add Shrimp $15

Chicken Breast Sandwich $12
Marinated chicken breast available fried, grilled, or blackened served
on a Brioche Bun with lettuce, pickles, and seasoned mayo
Add Bacon or Tangy BBQ sauce $1

The Houndslake Angus Burger $12
5oz Angus Beef Patty cooked to your temperature with choice of
Swiss, American, or Cheddar Cheese, crisp lettuce, sliced tomato,
red onions and pickles served with fries or pub chips.  Add Bacon $1

Philly Cheese Sandwich $12
Grilled Chicken of Beef combined with “Coca Cola Caramelized
Onions”, and American cheese on a soft Hoagie Roll 

Traditional Club Sandwich $12
Sliced Turkey, Ham and Bacon piled high and served on toasted bread
with iceberg lettuce, tomatoes, American cheese and mayonnaise. 

Grilled Vegetable Flatbread- Baked Herb $12
Mediterranean flatbread with eggplant, roasted peppers, mushrooms,
sundried tomato pesto, olive oil, and mozzarella

Mediterranean Chicken Panini $12
Flavorful layers of grilled chicken, black olive, diced tomato, feta
cheese, roasted peppers, baby spinach and balsamic drizzle

HAND HELDS

Calves Liver with onions and Bacon $20

Boneless Pork Chop $20
Hand cut pork loin boneless chop grilled and glazed with apple cider 
vinegar BBQ brine. Your choice of one side and a house salad

Chef’s Choice Hand Cut Steak at Market Price
Tender Filet Mignon, juicy Ribeye or succulent New York Strip cooked
to your preferred temperature. Your choice of one side and house salad

Chef’s Catch of the Day at Market Price
Tilapia, Mahi, Flounder, Trout, Tuna, and Salmon cooked to perfection
Your choice of one side and a house salad

THE FINER CHOICES

French Fries • Pub Chips • Tots • Cole Slaw • Okra • Chef’s Veggie of the Day

Sub onion rings $1 • Sub Sweet potato fries $1 • Sub Baked Potato $1.50
Sub Small House Salad $3.50

SIDES
Chicken Tenders Basket $10
Three Chicken Tenders served with French Fries or Pub Chips, Honey
Mustard or Ranch

Fried Catfish Basket $12
Two Fried Catfish Filets served with French Fries or Pub Chips and
Cocktail or Tarter Sauce

BASKETS

Strawberry Poppy Seed Salad $10
Fresh strawberries, mandarin oranges, pecans, and Poppy Seed Dressing

Add Chicken $12   Add Shrimp $15

Houndslake House Salad (large) $10
Houndslake’s traditional house salad with tomatoes, cucumbers,
onions, croutons, and choice of dressings
Add Chicken $12  Add Shrimp $15

Hickory Chicken Apple Salad $12
Hickory smoked bacon, Julienne chicken, sweet apples, cheddar
cheese, sunflower kernels and salad greens tossed in our famous
Apple vinaigrette.

Taco Salad $10
Bed of cool iceberg lettuce topped with seasoned ground beef, 
3 cheese blend. Cilantro, crispy tortilla strips

Wedge Salad $10
Crispy Iceberg Lettuce with crumbled bacon, blue cheese, cut
tomato, choice of dressing

Seasonal Soup of the Day    Cup $4    Bowl $6

SOUPS & SALADS

ASSORTED DESSERTS OF THE DAY $4



It is common for golfers to spend too much of their 
practice time on the driving range and not enough time on 
their short game. Full swing practice can certainly help but 
don't neglect the other games within our game.  For most 
golfers, 65% of their score comes from the short game.  
Challenge yourself to balance your practice routine and 
focus on working on all parts of your game continually and 
equally. A great routine is to practice in thirds. The first 
third should be putting. The second third should be spent
hitting a variety of shots around the green. The last third 
should be ball striking on the driving range. Following this 
routine will help create consistency in all areas of your 
game which will result in shooting lower scores.

Rule of Thirds

Answer to March Trivia Question
Question:
Who was the first golfer to reach career earnings of one million 
dollars on the PGA Tour?

Answer: Jack Nicklaus

April Trivia
Question

Which country 
has the most 
golf courses 
per capita in 
the world?

T E E  T A L K

New Members!

 

HOW TO WIN
First person to email the correct answer wins a free 
Sunday Brunch. Thanks for playing Houndslake Trivia.

L A D I E S  G O L F  R E S U L T S

LADIES 18 HOLE MARCH RESULTS

Mar. 1
Marelle Groteluschen  -even-

Mar. 8
Lucy Loomis  +4

Marelle Groteluschen  +3
Dianne Russotto  +2

Charles B. Anderson

Robert F. Barnett & Wetona K. Gardner

Scott & Sharalene Cumbee

Timothy & Natalie Fox

Cameron & Rachel Long

Dale McGee

Brandon & Dawn Oxford

Brandon & Morgan Pate



Club Member Benefit

The Houndslake Neighborhood Association would 

like to say thank you to all Houndslake residents that 

attended the March HNA General Meeting!! And a 

huge THANK YOU to all HNA members, we 

appreciate your continued support!! We enjoyed a 

delicious chili dinner and cash bar at the meeting, 

and we discussed the recent accomplishments and 

future goals for the HNA. Please visit our HNA 

Facebook page to see photos of the event. Our next 

General Meeting will be held in September and is 

open to all Houndslake residents! Hope to see you 

there!

Did you miss us at the March HNA meeting, but still 

want to join?? Just visit the HNA website at 

HoundslakeAssociation.com and join via PayPal. 

Have you seen the new HNA Book Nook at the 

Country Club? Stop by and take a peek, feel free to 

borrow a book if you like!

Did you know Houndslake is a golf cart friendly 

community? With the weather turning warmer 

outside it is a great time to take a ride on your golf 

cart and enjoy our beautiful Houndslake 

neighborhood! Be sure to stay on the golf cart paths 

and roads and be courteous to golfers. Golfers have 

precedence when on the golf courses. To drive a golf 

cart, you must have a valid driver’s license, golf cart 

permit and registration, and golf cart insurance. You 

can only drive during the day within 4 miles of your 

home and on secondary roads (roads with 35 mph 

speed limit or less).  For more information on golf 

The Houndslake Garden Club held their meeting on 

March 18, 2022. Our program was Making a Terrarium 

presented by Cheryl Wren. She started her 

presentation by handing out sheets telling how to 

make a terrarium, and the things to avoid doing. She 

made a beautiful terrarium, from putting rocks in the 

bottom of the glass container to placing the plants 

and decorative items. Along the way, she showed us 

some of the tools to have, how they were used, and 

where we could purchase them.

  

Our next meeting will be held on April 15, 2022 at the 

Houndslake Country Club at 10:30 am. Our program 

will be A Giant Pumpkin and Other Tales given by 

Tiaguana Cochnaur.

Did you know Houndslake Country Club Members have 
their own exclusive rate at the Inn at Houndslake?  A 
Deluxe Continental Breakfast is included with every stay.  
The Inn is the ideal location for a family reunion, visiting 
friends or just a home away from home.  

Call 803.648.9535

Thank You!
N E I G H B O R H O O D  N E W S

Terrarium Tips
G A R D E N  C L U B  N E W S

cart driving regulations and to complete a 

permit/registration, visit the SC DMV website.

Remember to do something good for the planet on 

Earth Day this year! Earth Day 2022 is on April 22nd.

Arbor Day 2022 is on April 29th, this is a great day to 

plant a new tree at your home.

Happy April!



March Card Winners

4th Thursday Card Winners

C A R D  R E S U L T S

March Holes-in-One

G O L F  R E S U L T S

Table 1
Robin Hall

Guest
Betty Thomason

Table 2
Guest

Greta Eddington

Table 3
Mary Kline
Lyn Bradley

Swim Team
SCHEDULE

MAY 2 - 6   |   4:30 - 7:30 PM
“Preseason Tune Up”

 

MAY 23RD   |   5:00 - 7:30 PM
Time Trials

 

MAY 9-JUNE 28   |   4:30 - 7:30 PM
Practice for the Season

 

JUNE 6-JUNE 28   |   7:00 - 8:45 AM
Morning Practice

JUNE 28   |   4:00 - 8:00
End of Season Party

1st
Marilyn Sudlow & Guest

March 5th
Robert Justice
Dogwood #3

March 20th
Mike Neal
Azalea #8

2nd
Anne Mayenschein & Phillis ingram



$75 FIRST INDIVIDUAL ROUND BOOKED  •  $50 PER ROUND FOR ADDITIONAL ROUNDS (SAME INDIVIDUAL)

$275 FIRST FOURSOME BOOKED  •  $200 PER ADDITIONAL FOURSOME BOOKED

DEPOSIT: 50% DUE FOR TOTAL BOOKING  •  CALL THE PRO SHOP TO SCHEDULE 803.648.6805

D I G I T A L  C O R R E S P O N D E N C E  S I G N - U P
Save on paper, ink, and time by going digital.

M E M B E R  N A M E

M E M B E R  #

E M A I L  A D D R E S S

Sign up for e-statements

Sign up for e-newsletters

I have not received electronic correspondence from club and wish to

HoundslakeCC.com 803.648.6805 901 Houndslake Drive, Aiken, SC 29803Ti�any@HoundslakeCC.com

Help the club go digital in 2022 - every email subscription helps!
Please email, drop by the club or mail this form to us.


