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 Big things have been happening behind the scenes at our club recently. As you 
all know, we were fortunate enough to have Steve Floyd as our Interim General 
Manager for the past year+. The time has come for Steve to pass the torch along and 
re-retire! It is with great pleasure that I announce the hiring of Houndslake Country 
Club’s new President/CEO Mike Rose.

 Mike’s first day in The Club was June 28th. Mike has many years of experience 
in the Hospitality Industry with some wonderful companies and he has developed an 
impressive arsenal of expert skills including Leadership, Food Service Management, 
Operations, Team Building and many more that have him perfectly aligned with the 
core nature of our Club. After spending time with Mike, I am more than confident that 
he is the right choice to lead our team and help them to excel every day and 
consistently go above and beyond in making all our members experience the best 
they can be. What is most exciting for me is the fresh ideas and boundless 
enthusiasm that he is bringing to Our Club to make it better everywhere. Thank you 
for joining me in welcoming Mike to the Houndslake Team. He is a terrific new 
addition to our community, and I am confident he will be a true asset to Houndslake. 
I respectfully request and I thank you in advance for giving Mike your complete 
cooperation as he gets settled in and learns about our Club and delivers the best of 
his services for the benefit of the members and staff.

 In conclusion, I must take a pause and recognize my good friend, Steve Floyd, 
and thank him for stepping in as our Interim General Manager during our time of 
need. His dedication, hard work, selfless service and integrity is beyond inspiring to 
me and all of us at The Club. His character embodies the spirit that makes 
Houndslake truly special – compassion for others, perseverance, sense of 
community, kindness and the willingness to make things better. For his service, I am 
grateful and indebted to him. I am pleased that I will continue to see him on a regular 
basis as a member and a close friend.

Sincerely,

Daniel G Seawell

DEAR Members,



HOUNDSLAKE NEIGHBORHOOD SOCIAL
Open to Houndslake Residents and Members 

Where: Houndslake Pool and Picnic Area

• FOOD

� MUSIC

• GAMES 

• DJ

Date: July 13th, 5:00 PM - 8:00 PM

Houndslake Members $12

HNA Members $17

Houndslake Residents $22 C O U N T R Y  C L U BC O U N T R Y  C L U B



LADIES GOLF RESULTS

MAY 23
Lucy Loomis  +3

Paulette Welsch  +1

MAY 30
Dianne Russotto. +1

Marelle Groteluschen. - even -

JUNE 6
Paulette Welsch  +6

Peg Sharp  +3

JUNE 13
Sharon Teague. +10

Tracey Sillito  +6
Peg Sharp. +2

Lucy Loomis  +2

MEMBER - GUEST TOURNAMENT
JULY 21ST -  JULY 23RD 

FRIDAY, JULY 21ST 

$150/ player plus cart fees. Ticket includes: 

(Saturday, Sunday), includes Prime Rib and Shrimp Buffet, Sunday's Rise and Shine Breakfast, Sunday Awards 

Luncheon, and gift certificates (award winners and special hole prizes). Spouses are encouraged to attend all dining 

events for additional fees

8:30 am - 3:30 pm

Optional practice rounds (not included in entry fee) 

5:00 pm - Horse Race

SATURDAY, JULY 22ND 
9:00 am - Round 1 Shotgun Start 

1:00 pm - Afternoon Putting Contest 

 - Saturday cookout with hotdogs

 and hamburgers in the courtyard

SUNDAY, JULY 23RD 
Players Rise and Shine Breakfast - TIME TBD 
Fresh fruits, scrambled eggs, hash browns, bacon, sausage, grits, biscuits and gravy, juices and coffee, Omelet station, 

waffle station with syrup, fruit toppings, and whipped cream

Round 2 Shotgun Start – TIME TBD

Awards Luncheon – TIME TBD 
Fried Chicken, scalloped potatoes, green beans, salad bar, apple pie and peach cobbler 

5:30 pm - 

Prime Rip and Shrimp Buffet - $34.95
Rolls & Butter

Seasonal Salad bar

Shrimp Cocktail Display

Carved Slow Cooked Prime Rib

Coconut Shrimp or Grilled Shrimp

Baked Chicken

Garlic Herb Roasted Potatoes

Mac & Cheese

Grilled Veggies 

Corn on the Cob 

Assorted Desserts

  



The Houndslake Water Hounds (adult men and women) will meet (weather permitting) from 9 a.m. to 10 
a.m. Monday - Saturday and participants are free to come any day. Water Aerobics is a great way to start 
the day; it will increase your flexibility, body strength, balance and cardio fitness. You will need good 
water support shoes, a noodle and hand buoys (online). Come join us for aqua fun; no need to 
pre-register, come any day. For questions on where to buy equipment and start date, or for further details 
please call Lynn Mullins at 649-1000.

WATER HOUNDS

POOL NEWS

Contact email: houndslakeswimteam@gmail.com
Team Website: hst-asa.swimtopia.com

*Members only benefit

Come by and enjoy all of the new & updated seating  we have added for your lounging 
pleasure! Spend your Summer days relaxing in confidence in the only pool in

Aiken County  to receive a 100% rating by DHEC so far this season!! 

Pool Hours
Monday-Sunday  |  10am-8pm



NEIGHBORHOOD NEWS

Mark Your Calendar!
The Houndslake Neighborhood Association and 

Houndslake Country Club will be hosting “Sip and Splash” 

on Thursday, July 13 th from 5-8:00 pm. Join us at the 

pool for a neighborhood BBQ and some pool fun! There 

will be food, a cash bar, games, music from a local DJ, 

and fun for all ages!! Hope to see you at the pool!

Looking for Volunteers!
The HNA needs a few volunteers to operate the 

neighborhood “Welcome Basket” program. This is a 

great opportunity to meet your new neighbors!!

Please contact 

Lisa Stewart if interested at 

lisaatthebeach@hotmail.com

If you are having any issues with logging
into the new website please email Steve 

Floyd at stevef@houndslakecc.com



WELCOME New Members
Amanda & Nicholas DeRoller • Matthew & Cathy Merrifield • Mary Beth & Khaled Soliman • Maria & Nick Rhinehart • Carroll & Lynn Wolf

Brittney & Austin Jackson • Michelle Petrie & Timothy Treger • Lisa & Joseph Dunkin • Amy Couvillon & Brian Pannenbacker • Ashley Kilroy & Kelsey Dodson

Casey & Bryan Young • Linda & Doug Jones • Kim & Steve Platte • Brian & Susan Hunter • Angela Ford & Joseph McBride • Alice & Russell Hale

Leslie & Chris Crawford • Robert "Matt" & Allison Comer • Brian & Linda Pisano • Andrea Weil • Denise & Mark Moseley • Delphine Meyers

Lisa Kulczewski • John & Sylvia Harte • Fleetwood Stokes & Brittany Stokes  • Josh & Ashley Elvis • Ryan & Rebecca Williams • Kimberly & Tristan Downey

Ryan & Amanda Mitchell • Matthew & Megan Chavis • Cagney & David Truitt • Brian & Jessica Cunning • Carrie & Mark Tegart • Debbie & Alan Dean

Rebekkah & Wallace Brown • Danny & Kellie Wilson • Helen Thurston  • Anna Murphy • Keyon West & Mercedes Dupeire • Brian & Jessica Cunning

B O O K  C L U B

“Tell The Wolves I’m Home”

by: Carol Rifka Brunt

July Book Club will meet at 11:30 AM, on 

Thursday July 27th.

Please email Christina Brinson

if you are interested in attending

Christinab@houndslakecc.com. 

C A R D  R E S U L T S

6/6 Darlin Dozen
1st Ann Mayenschein – Jeanette Parrish

2nd Kay Lawton – Joan Basile

6/13 Darlin Dozen
1st Kay Lawton – Lynn Mullins

2nd Faye Waldrop & Guest

6/1 First Thursday Bridge 
 1st Faye Waldrop-Doris Toole &amp;

2nd Judy Burg & Guest

6/22 No Fuss Bridge
1st Ann Mayenschein & Guest

2nd Phyllis Ingram & Guest

2023 4TH OF JULY SCHEDULE 

DINING -  CLOSED

GOLF -  OPEN

POOL -  OPEN

TENNIS/PICKLEBALL -  OPEN



July Ladies’ Night
S C H E D U L E

DINE IN OR TAKE OUT  5:30-8:30PM   |   LADY MEMBERS  $12.95   |    MEMBERS  $15.95

WEDNESDAY, JULY 19th

ladies’

CHILLED APPLE VICHYSSOISE
SEASONAL SALAD STATION, ASIAN NOODLE SALAD.
EGGPLANT PANCAKES WITH SPICED PINEAPPLE COMPOTE
SAUTEED BOK CHOY WITH SHIITAKE MUSHROOMS, PONZU
GOLDEN FRIED OKRA
SKILLET VEGETABLES IN RED CURRY
CREAMED SPINACH
PESTO BROILED TOMATOES
WHITE RICE
GARDEN HERB SMASHED BLISS POTATOES, EVOO
SALISBURY STEAK , BROWN GRAVY
ORANGE GLAZED BAKED CHICKEN

OREO PIE
WHITE CHOCOLATE BROWNIE SUNDAE

MAMA SAID EAT YOUR VEGETABLES

DESSERT $5

WEDNESDAY, JULY 12th

ladies’

SEASONAL SALAD BAR
MINI CHEESE BISCUITS
CARROT RAISIN SALAD
TROPICAL AMBROSIA
FRIED CHICKEN
ROAST PORK  PAN GRAVY
SKILLET CABBAGE AND BACON
SUMMER SQUASH CASSEROLE
MAC AND CHEESE
BUTTERMILK MASHED POTATOES

CAROLINA PEACH CHEESECAKE  $5
CHOCOLATE TUXEDO LAYER CAKE  $4

HOME AGAIN  Y’ALL

Dessert

WEDNESDAY, JULY 5th

ladies’

CLAM CHOWDER
SEASONAL SALAD BAR
CAPTAIN JACK'S  CRAB SALAD
CITRUS COLESLAW
GOLDEN FRIED COASTAL FLOUNDER
SALMON IN SHRIMP SAUCE
HUSH PUPPIES
RED BLISS POTATOES IN BUTTER
PECAN, CORN, BASIL AND RICE CASSEROLE
BLACK EYED PEAS
OKRA AND TOMATOES COCONUT BUTTER CREAM LAYER CAKE $4

CAROLINA PEACH MELBA $5

ROD AND REEL SEAFOOD NIGHT

DESSERT 

WEDNESDAY, JULY 26TH

ladies’

SEASONAL SALAD BAR
CHILLED SPICED  CUCUMBER DILL SOUP
CAPRESE SALAD-FRESH MOZZARELLA
CITRUS COLESLAW
GOLDEN FRIED OCEAN PERCH AND CLAM STRIPS
SMOTHERED BEEF BRISKET
STEAMED WAX BEANS
BROCCOLI IN GARLIC BUTTER
SWEET POTATO F.F, CINNAMON APPLE DIP

KEY LIME PIE • ICED SORBET VARIETY

Carolina Beach Front Eats

Dessert  $5

Any special requests please call the day before. Reservations Required



ht HOUNDSLAKE COUNTRY CLUB
DINING SCHEDULE

LUNCH
Tuesday through Friday

11am-2pm

DINNER
Thursday through Saturday

(Weekly Specials)
5:30pm-8pm

SUNDAY BRUNCH
Sunday from
11am-2pm

LADIES NIGHT
Wednesday from

5:30pm-8pm


