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UNDER THE UMBRELLA 

Christmas Eve Champagne Brunch 
SATURDAY, DECEMBER 24  

Palmer, Grill and Classic Rooms 
Reservations available between 11:00 a.m. – 2:00 p.m. 

— CLUB CLOSES AT 3:00 P.M. — 

The tradition continues with our beautiful brunch filled  
with festive foods and holiday cheer. And, of course, enjoy 

one of our popular champagne “poinsettias!” 

Seasonal Fruit Display 
Bay Hill Chopped Salad Bar  
Roasted Vegetable Salad 

Waldorf Salad 
Seasonal Fruit Salad 

Club & Pretzel Rolls and Mini Muffins 
Carving Stations featuring: 
 Carved Prime Rib of Beef  

Carved Roast Pork Loin Station 
Chef Attended Pasta Station: 

 Pasta & Shrimp Navidad 
farfalle pasta tossed with shrimp, mushrooms, roasted red peppers 
and capers in a lemon-butter sauce with a splash of chardonnay 

Scalloped Potatoes 
Sautéed Asparagus 

Chef Attended Omelet Station 
Chef Attended Waffle Station 

Applewood Smoked Bacon and Sausage Links 
Southern-Style Chicken Fingers and Curly Fries 

Coffee, Tea and Children’s Punch Service 
Chef’s Creation Dessert Table 

Mini European Pastries and Petite Fours 
Chocolate Dipped Strawberries & Mini Bay Hill Cookies 

$46.95++ per person   
$21.95++ per child (ages 4-12) 

Reservations are required.  24-hour cancellation policy  
applies.  Please call the Special Events Reservation Line 

at 407-876-8005. 

DECEMBER 2016 
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Inside the White Stakes 
By Brian Dorn 

 UPCOMING EVENTS: 

Dec 1-2 ...................................................................................................................... Bay Hill/Lake Nona Pro-Member-Guest 

Dec 1 @ Lake Nona 

Dec 2 @ Bay Hill – 8:30am shotgun (Challenger/Champion available at approximately 2:00pm) 

Dec 5 .............................................................................................................................................. Challenge Cup vs. Tuscawilla 

Dec 7-8 ........................................................................................................................................................ BHWGA Palmer Cup 

Dec 9 ....................................... Members’ Holiday Reception (5:30 pm-7:30pm) & OPEN HOUSE (5:00pm – 8:00pm) 

Dec 11 ................................................................................................ 9-Hole Sunday Scramble (2:00 pm shotgun Charger) 

Dec 13 .......................................................................... 9-Hole Holiday Scramble & Luncheon (9:30 am shotgun Charger) 

Dec 15 ....................................................................................... BHWGA Holiday Scramble & Luncheon (8:30 am shotgun) 

Dec 18 .................................................................. Couples Club Championship (12:30 pm shotgun – followed by dinner) 

Dec 24 ................................................................ Father – Son (8:45 am shotgun – 18 hole event Challenger/Champion) 

Dec 31 .................................................................................................................. New Year’s Eve Shootout (9:00am shotgun) 

Oct 24:  Don Brady aced hole #7 from 136-yards  
with his 6-iron.  It was Don’s first lifetime hole-in-one. 
Congratulations! 

GOLF CART USAGE 
  Hooray!  December is here.  December means parties, 
shopping, holidays with family, presents and best of 
all...lifting the “cart path only” restrictions! I know it 
seemed like this time would never come, so let’s enjoy it 
and do our best to use the golf carts responsibly.  Please 
observe 90⁰ cart rules – after teeing off drive on the 
paths until you reach your golf ball, you may then drive 
to your ball, play your shot, then proceed to the path 
(unless your cart partner’s ball is in close proximity to 
your last shot). 

SIGN UP NOW FOR OUR CHRISTMAS EVE FATHER-SON EVENT 
  Fathers and Sons – be sure to sign up for the 22nd  
Annual Christmas Eve Father-Son.  This event has  
become THE most popular event at the club with over 
120 participants last year.  Gentlemen – you can be the 
father or the son on your respective team – if you have 
more than one son, you can play with both.   

TITLEIST FITTING DAY 9AM-1PM 
  Sign up for a club fitting session or stop by to try out 
the latest Titleist products. 

GREAT GIFT IDEA 
   Free Personalization on Titleist golf balls (up to 3 lines 
or text.)  Offer available through December 31. 

“These Are A Few of Mr. Palmer’s Favorite Things” 

Polos on hangers and sweaters on shelves, 
Fancy hard collars and golf balls in twelves, 

All of your packages tied up with string,  
These are a few of his favorite things.  

Custom hand crafted gifts from Signs by the Sea, 
A new Bay Hill ornament to hang on your tree, 

All of your packages tied up with string,  
These are a few of his favorite things.  

Ladies wearing new Nivo to play in their golf matches, 
While men sport their new Maui Jim sunglasses, 

All of your packages tied up with string,  
These are a few of his favorite things. 

When the putt drops, drive your carts fast, 
And join us for some fun, 

I simply remember his favorite things, 
Happy Holidays to Everyone! 

Happy Holidays from the 

Bay Hill Golf Shop Elves! 



   Callaway has made it possible to customize your own 
wedge.  Contact the golf shop for instructions on how to 
customize your new set of wedges.  Options include 10+ 
color options on paint fill, port colors, stamping and more. 

Tip:  Make sure your wedges 
have the proper grind. 
Callaway has three unique 
grinds to suit the shots you  
hit, the courses your play  
and swings you make.  It’s  
the versatility and selection you 
need to get up and  
down from anywhere. 

W-Grind: A slightly wider sole.
Perfect if you play in softer
conditions or you come in with a
steep angle to the ball.

S-Grind: The most versatile
option.  It’s great for a wide range of conditions, shot
types, and swings.

C-Grind: Designed for firmer conditions and versatility
around the green.  The heel and toe relief allow for a
number of shots, especially opening up the face and
keeping the leading edge low.

Upcoming Demo Days: 
Bobby Grace:  Saturday, December 3 from 8am-3pm 
Titleist:  Friday, December 9 from 9am-1pm 

Golf Tip of the Month 
By Blake Terry 

Callaway Customs MD3 Wedge 

   Our annual overseed procedures have concluded and 
the focus in now for a successful grow-in. Part of that  
includes being “cart path only” for a number of weeks. 
Controlling golf cart traffic is not only a key aspect in 
establishing a strong stand of overseed, but plays a  
major role in how we must manage the golf course year 
round. 

The use of golf carts certainly has an unavoidable
detrimental side, mostly being increased turf wear and 
soil compaction. It is not just the routine traffic patterns 
that are the problem, but also where players drive 
where they are not supposed to. This is the purpose of 
the Cart Signs and the Brown Stakes. 
   Any reduction in the use of carts at a property such as 
ours that does nearly 40,000 rounds is of great benefit. 
The number of single-cart riders here is quite large and 
I certainly understand the reasoning. The convenience is 
undeniable in using your own cart and in not pairing up 
with someone else. But this is an issue that must be man-
aged in order to provide the best turf conditions we all 
desire. 
   Golfers rarely realize or understand the amount of 
wear and damage that can be caused by golf cart  
traffic. This is especially true in the cooler months when 
the course sees the most traffic. Overseeded or not, 
bermudagrass will suffer from repeated high traffic 
when it’s not actively growing. Having a thick stand of 
overseed only masks the problem until the spring and 
early summer where only then can the damage be seen. 
   To manage this issue I must control golf cart traffic to 
the best of my ability. The use of cart signs and the 
brown stakes are there to assist in this effort. It would be 
my preference to not have any of that stuff out there as I 
believe it litters the aesthetics of the golf course. But it is 
a necessary evil at a place that does so many rounds of 
golf.  
   On a daily basis I see the pride that many of you have 
in the golf course. Thank you for your efforts in doing 
things such as repairing ball marks, replacing/filling 
divots, and raking bunkers. These examples of golfer 
etiquette along with judicious golf cart usage will go a 
long way in producing and sustaining quality turf and 
playing conditions throughout the entire year.  
   As always, please do not hesitate to contact me or 
flag me down out on the course with any concerns or 
suggestions. ‘Til then – Hit ’Em Straight! 

Keepin’ It Green 
By Chris Flynn 
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Stop in the Golf Shop to get your 2nd edition of our  

Custom Cloisonné Bay Hill Ornament. This year we are 

featuring Hole #18.  Available while supply lasts.



2016 MEMBER-GUEST 

Page 4 

   Congratulations to our 2016 Men’s Member-Guest Champions.  After eliminating 7 other flight winners and a wild 
card team in the Shootout, the teams of Roy & Steve Nassau and Keith Kreigh & Jeff Steege staged an epic battle on 
the 18th hole to determine this year’s Member-Guest Champions.  After tying the hole with pars, the teams opted to 
replay the 18th hole rather than chip-off for the tie-breaker.  After a topped tee shot and a brilliant recovery shot 
from the bacon-wrapped scallops, the teams tied the hole with bogeys.  The crowd of 100+ watched the finalists 
across the lake as the 18th was played as a par-3 from the back of #16 tee.  Steve Nassau’s tee shot to 20-feet was 
good for a team par and the Championship.  Congratulations to Brent Jordan and Todd Setsma on their third Gross 

championship in the event in the past 5 years.  

NET CHAMPION:   Roy Nassau / Steve Nassau 64.6-63-68.8=196.4 
GROSS CHAMPION: Brent Jordan / Todd Setsma 63-69-74=206

FIRST FLIGHT 
1st Place Brian Thompson / Jeremy Roenick  68-68-64=200
2nd Place Mark Simmons / Skip Volkerson  65.2-65-71.7=201.9

SECOND FLIGHT 
1st Place  Keith Kreigh / Jeff Steege 58.9-67-63.9=189.8 
2nd Place  Tom Greene / Bill Howell 62.4-69-76.2=207.6 

THIRD FLIGHT 
1st Place John Guilfoy / Jason Tisdell 60.1-66-75.4=201.5 
2nd Place Pete Watzka / Mike Eruszione 62-67-74.6=203.6

FOURTH FLIGHT 
1st Place  Tyler Owen / Peter Trudeau 64-57-68.8=189.8
2nd Place  Chris Rotermund / Craig Zoufaly 65.7-69-70.4=205.1

FIFTH FLIGHT 
1st Place Lee Chira / Richard Hunton 67.2-66-71=204.2 
2nd Place Jack Toepke / Bill Knox 65.9-74-74=213.9 

SIXTH FLIGHT 
1st Place Jeff Burt / Neil Burns 64.6-65-73=202.6 
2nd Place Matt Levine / Michael Werblun 63.8-66-74.5=204.3

SEVENTH FLIGHT 
1st Place  Dale Barger / Joe Mayernik 66.9-59-73.8=199.7 
2nd Place Randy Smith / Robert Geiger 63.6-67-70.7=201.3 

EIGHTH FLIGHT 
1st Place Jamie Bolton / David Bolton 59.5-62-71.5=193   
2nd Place David Salazar / Nick Salazar 63.8-61-76.4=201.2 

Jamie Bolton & David Bolton Dale Barger with Blake Terry 

(Joe Mayernik not pictured) 
Jeff Burt & Neil Burns 

John Guilfoy & Jason Tisdell 

Roy Nassau  & Steve Nassau 

Tyler Owen & Peter Trudeau 

Jeff Steege & Keith Kreigh 
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2016 MEMBER-GUEST  

 



9-HOLERS NEWS
By Diana Freund 

18-HOLERS NEWS
By Beth Bagwell 
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   Nine Holers continued efforts to improve by participating 
in Adam's Driving Clinic. Perhaps this resulted in Lisa  
Baxter's net 28 and Nicole Smith's gross 42!  We cele-
brate birdies for Jeanie Masullo, Nicole Smith, Teri Za-
yas, Paula Hodges, Cheryl Nassau and Leslie Shassian. 
In the Nine Holers’ spirit of fun and hospitality, the group 
hosted its Member-Guest with the theme, "Go for the 
Gold" and participants sported inventive costumes. Paula 
Hodges, Bev Wood, Ede Nault and their guests won 
Gold. Susan Latorre, Terri Fishman, Teri Zayas and 
guests won Silver. Cheryl Barger, Kay Yurko, Becky 
Crowley and guests won Bronze. The most medals were 
won by Ede Nault and guest. Kudos to the Committee for 
a fun, creative event! 
   On Sunday, November 6, the 9-Holers held their monthly 
couples/partners scramble. Congrats to Ede & Bill Nault 
and teammates Cindy & Glenn Blackburn, who took 1st 
place honors. Teri & Bill Zayas paired with Robyn &  
Jeffrey Larson and took 2nd. Cheers for all! Wishing  
everyone a safe and happy upcoming holiday season! 

  The 2016 President’s Cup went down to the wire with 
the team of Pam DuPont and Barb White taking the cup 
home! Congratulations to all who played, our coordinator 
of the event Christina Korpolinksi and the pro shop! 
   Thank you to Cynthia Giamalva for coordinating the 
October Guest Day. First place gross went to Barb 
White’s team and 1st place net was secured by the team 
led by Mary Reynolds. 
  Many thanks to the coordinators and winners of our  
October Mixed Couples event, Janet & Hugh Thompson 
and Marci & Jamie Zweifel. 

October Mixed Golf Winners: 
Hugh & Janet Thompson;  
Marci & James Zweifel  

President's Cup Winners: 5th Cristie Rex & Linda Schumacher;  
4th Terri Fishman & Becky Crowley (NS); Champions Barb White 

& Pam duPont; 2nd Paula Hodges & Christina Korpolinski;  
3rd Sara Ball & Debby Haynes  

1st Net:  Tammy Wilmot, Mary 
Reynolds, Kathy Akers, Jeanne 

Scarbrough  

1st Gross: Gail Weston,  
Barbara White, Meg Giusti, 

Jennie Godfrey  

2016 President's Cup Champions 
Barb White & Pam duPont  

Pro Adam’s Driving Clinic 

Taekwondo with Sherene Lewis 
& Danielle Steenbergh  

Chinese Ping Pong Team: 
Kathy Beck, Dee Dee Hughes, 
Kay Yurko, Linda Schumacher 

Most Medals: Anne 
Hymes & Ede Nault 

MG Committee: Joan Hutton, 
Jan Dugan, Pro Adam and  

Carolyn Dannen 

Nov. Sunday Scramble Winners: 
Bill & Ede Nault, and 

Cindy & Glenn Blackburn 
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Zach’s Spin 
By Zach Ganger

   Happy Holidays Bay Hill Family! We hope everyone 
had a fun and filling Thanksgiving!  There is a lot of talk 
about what we will be doing with pickleball and I want 
you to know that we are in the works of figuring out the 
best way of going about incorporating pickleball here 
at Bay Hill. We had a great turn out at our last event, 
and if you have never played, we will be having a few 
more pickleball days where you can come out and learn 
what all of the hype is about.  
   With the Holidays here and the New Year right 
around the corner, I would like to encourage everyone 
to keep playing over the break. We will be offering 
multiple clinics and a fun Round Robin over the break 
and we hope to see you on the courts! There will be a 
fun Round Robin for all members on Wednesday, 
December 28 from 9:00 a.m. to 11:00 a.m. We will be 
playing points and having a different format for each 
round. This is a great way to play and mingle with all of 
our teams.  
   Please make a note of the following days in which the 
Tennis Pro Shop hours will be slightly adjusted:  

Christmas Eve – 8:00 a.m. - 12:00 p.m. 
Christmas Day – Courts Open, Shop Closed 
New Year’s Eve –8:00 a.m. - 12:00 p.m. 

New Year’s Day – 8:00 a.m. - 12:00 p.m. 

   If you are going to be traveling for the holidays, 
please be safe and enjoy your time with your friends 
and family.  

LADIES’ TENNIS NEWS 
By Ann Badger 

   The A1 Bay Hill Believers are leading their Division with 
27 points at the end of the first round of eight matches.  
Karen McManus is undefeated with a 7-0 record.  
   B3 Arnie’s Angels are also first in their Division at the 
end of the round,  with 31 points and a 4 point lead over 
the second-place team. Kellye Hug is undefeated with a 
7-0 record.

Bay Hill's Alley Cats C+ team continues to play hard in
a very competitive division. Kay Morris and Lisa Saathoff 
lead the team with the most wins. All C+ players are  
improving their match play as the season progresses and 
several matches have gone three sets with tie breakers.  
It's been a challenging first few months but the team is 
playing great tennis! 

Nov. 7 Pickleball Event Participants 

Team Wins Losses 
Standing 
on 11/3 

Bay Hill 
A1 team 

Azalea 4-1 
Sanlando 3-2 
Heathrow 3-2 

1st 

Bay Hill 
B3 team 

Sanlando 3-2 
RDV 4-1 
Lake Highland 3-2 

1st 

Bay Hill 
C+ team 

Fort Gatlin 3-2 Lake Cane 0-5 
Azalea 0-5 
Winter Park 0-5 

6th 

Pickleball In Action! 
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Health Matters 
By Magie Pickens 

SPA & FITNESS CENTER 
Hours of Operation and Class Schedule 

SUNDAY 
7 a.m. - 7 p.m. 

MONDAY 
6 a.m. - 8 p.m. 

TUESDAY 
6 a.m. - 8 p.m. 

WEDNESDAY 
6 a.m. - 8 p.m. 

THURSDAY 
6 a.m. - 8 p.m. 

FRIDAY 
6 a.m. - 8 p.m. 

SATURDAY 
7 a.m. - 7 p.m. 

IBurn Cardio 
7:30 a.m. 

Aqua Aerobics 
8:30 a.m. 

Rise & Shine 
Yoga 

7:30 a.m. 

Full Body Circuit 
7:30 a.m. 

Aqua Aerobics 
8:30 a.m. 

Tennis 
Conditioning 

7:30 a.m. 

Active Body 
8:30 a.m. 

Yoga 
4:30 p.m. 

U-Jam Cardio
7:30 a.m. 

Aqua Aerobics 
8:30 a.m. 

Saturday 
Reset 

8:00 a.m. 

Fitness News 
By Tim Shuman, SFGII, FMS, C.S.C.S. 

Ladies and the Pull Up 

   I wanted to invite everyone who hasn't been to the 
Spa in awhile to come in and see all the new happenings 
going on here.  
   Just in time for the holidays, we have new line of  
Under Armour Clothing in great colors and styles. We 
have also received a new shipment of scented candles 
that have been a big hit but are selling fast; be sure to 
come in before these candles are all gone.  
   For the fitness crowd, we have some new therapists on 
staff offering great massages. Our new line of Precor 
cardiovascular equipment has met with great reviews 
and ready to help you reach your fitness goals. As a 
reminder Tim is always eager to help with any machine 
or fitness questions. We have also added several new 
classes, but kept the favorites and restructured our 
schedule as outlined below.  Please stop by to see all 
that is new at the Spa on your next visit to the Club. 

   This one is for the ladies (but works for men as well.) 
With the new VCK in the Fitness Center, many ladies 
are setting goals to do unassisted Pull Ups. This is a 
great and attainable goal but there can be a draw-
back. Generally speaking women have weaker upper 
bodies, but this can be improved by increasing core/
mid-section strength. Here are four simple but not easy 
movements that will increase your core strength. 

 Med Ball Roll Out on Knees
Start on your knees with your forearms tucked into
your chest with your arms on the ball. Keeping a
neutral spine, and braced abs, push your arms
away to full lock out then pull them back in. IF YOU
FEEL ANY PAIN IN YOUR BACK, STOP perform 5-
10 reps for several sets.

 Med Ball Roll Out on Feet
Same as above but you are on your toes, much like
a push up.

 Lat Pull Ins on Med Ball
Start in a push up position with your shins on the
ball. With a Neutral spine and braced abs push
your hands forwards so your body goes backwards
till your arms are straight then come back to the
starting position.

 Side Planks
Set up on your side and start with bent knees and
prop up on your elbow, make sure to keep a
straight line between your head, belly button, and
knees. Once you have mastered this, move to the
same position but with a straight arm.  Next, move
to a straight arm and straight legs, and finally to
the straight arm and leg then add an elevated leg.

These simple movements will put you well on your
way to a strong, safe Pull Up. For questions about 
these movements or proper Pull Up techniques, please 
feel free to stop by or call me at The Spa at Bay Hill 
at 407-876-8011. 
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HOLIDAY HAPPENINGS AT THE CLUB 

Join us for our next 

Ladies’ Lunch & Learn... 

The Art of Making a Holiday Centerpiece! 

Friday, December 16 
10:30 a.m. • Palmer Terrace 

Our guest speaker is Master Designer/Owner of  
Petals By Design Flower Shop, Tracy Ferguson.   

Learn “tricks of the trade” and how to arrange a 
fabulous centerpiece, just in time for the holidays!  

Menu 
Club & Pretzel Rolls and Mini Muffins 

Brie Chicken 
sautéed chicken breast in a mushroom brie cheese sauce 

Asparagus Bundles and Jasmine Rice Pilaf 
Red Velvet Cake 
a Southern classic 

Coffee & Tea Service 

$18.95++per person-lunch 
$10.00++per person-class 

Seating is limited. Reservations are required. 
24-hour cancellation policy applies.

Please call the Special Events Reservation Line 
at 407-876-8005.  

Member’s Holiday Open House 

Friday, December 9 

Palmer Terrace/Grill Room 
5:30 p.m. – 7:30 p.m.    

Golf & Tennis Shops 
5:00 p.m. – 8:00 p.m. 

Celebrate the holiday season by joining us  
for an evening filled with friends, fabulous  

food and good cheer!  Complimentary heavy 
hors d’oeuvres, festive food stations,  

wine and champagne will be offered.  

The Golf & Tennis shops will offer extended 
hours so you may you do a bit of holiday  

shopping; the Spa & Salon staff will also be  
on-hand with merchandise and gift certificates 
for purchase.  Enjoy plenty of savings, games 

and of course, some holiday cheer! 

Complimentary gift wrapping available. 

Members only, please. Reservations are requested. 
RSVP by Wednesday, December 7 by calling the Special 

Events Reservation Line at 407-876-8005. 



Children’s Brunch with Santa 

Sunday, December 11 
11:00 a.m. and 11:45 a.m. Seatings 

Palmer, Grill and Classic Rooms 

Join us for Santa’s stop at Bay Hill! Enjoy a photo op with 
Santa, caricature artist, face painters and balloon artist!   

BUFFET MENU 
Assorted Children’s Juice & Milk Boxes 
Donuts Holes, Mini-muffins and Scones 

Caesar Salad 
Broccoli & Cheddar Salad 

Fresh Seasonal Fruits & Berries Salad 
Fluffy Scrambled Eggs 

Applewood Smoked Bacon & Sausage Links 
Breakfast Potatoes 
Belgian Waffles 

Silver Dollar Pancakes 
Carving Station: 

Roasted Vermont Turkey  
Mashed Potatoes & Gravy 

Club & Pretzel Rolls 
Bowtie Pasta 

with tomato basil sauce and Alfredo sauce 

Home-style Meatballs and Grilled Chicken Julienne 
Sautéed Asparagus 

Southern-Fried Chicken Fingers  
Curly Fries  

Coffee & Tea Service 
Holiday Cookies and Mini Desserts 

$28.95++ per person • $18.95++ per child (ages 4-10) 

Seating is limited. Reservations are required. 
24-hour cancellation policy applies.

Please call the Special Events Reservation Line 
at 407-876-8005. 
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HOLIDAY HAPPENINGS AT THE CLUB 

Kiddie Kookie Day! 

Saturday, December 10 
10:00 a.m. - 1:00 p.m. 

Palmer Room 

Children can delight in baking, decorating 
and eating their own holiday cookies!   

Lunch will be provided.  

$15.95++ per child (ages 4-10 only) 

Seating is limited. Reservations are required. 
24-hour cancellation policy applies. Please call the
Special Events Reservation Line at 407-876-8005.

MEMBER HOLIDAY RATE FOR THE LODGE $99+tax 

   Expecting out-of-town guests this holiday season?  
This year, make it a stress-free occasion by having 
friends and family stay at The Lodge at Bay Hill for 
the Holiday Member Rate of just $99+tax. Your guests 
will enjoy the comfort 
and privacy of their own 
room while you enjoy 
peace of mind knowing 
they are being treated 
like family at the Club!  
Rate valid through  
January 2, 2017. 
   To receive the special rate, charges 
must be applied to your member 
number.   
   Please call Bay Hill Reservations at 
407-876-2429 to make your
reservation today!
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HOLIDAY HAPPENINGS AT THE CLUB 

New Year’s Eve  

Candlelight Dinner Buffet 

Saturday, December 31 
The Grill, Classic and Palmer Rooms 

6:00 p.m. - 9:00 p.m. 

Be a part of the Bay Hill tradition by joining family  
and friends at the Club as Executive Chef Robert Lee  

and staff prepare an old-fashioned dinner buffet. 
Enjoy having your portrait drawn by a caricature artist, 
and perhaps, a bit of magic with our strolling magician! 

Palmer, Caesar and Chopped Salads 
Marinated Tomato & Cucumber Salad 

Seasonal Fruit & Berries Salad 
Club & Pretzel Rolls  

Chef Attended Pasta Station  
cavatappi pasta tossed with shrimp, prosciutto, shiitake mushrooms, 
roasted red peppers and spring peas in a Parmesan cream sauce 

Cheese Ravioli with tomato-basil sauce 
Home-style Meatballs  

Garlic Bread Breadsticks 
Chef-attended Carving Stations  

Roast Tenderloin of Beef 
Roast Breast of Turkey 

Salmon Winslow 
topped with lump crab meat and brandy sauce 

Fried Shrimp 
Savoyarde Potatoes 

Broccoli with Cheese Sauce 
Southern-Fried Chicken Fingers & Curly Fries 

Chef Attended Dessert Station  
Death by Chocolate, Carrot Cake, Red Velvet Cake,  
Crème Brûlée Cheesecake,  Sugar-free Cheesecake,  
Key Lime Pie, Tiramisu Torte and Bourbon Pecan Pie 

Mini Bay Hill Cookies and Fudge Brownies & Blondies 

Coffee, Tea and Children’s Punch Service 

$54.95++ per person • $24.95++ per child (ages 4-12) 

Reservations are required.  24-hour cancellation policy  
applies.  Please call the Special Events Reservation Line 

at 407-876-8005. 

The Bay Window New Year’s Eve experience…an  
intimate atmosphere, party favors, romantic dinner and 

dancing.  Enjoy an à la carte menu of  
Executive Chef Robert Lee’s epicurean delights  

as well as a champagne toast at midnight. 

 APPETIZER  
Brie & Shiitake Soup 
A Bay Hill favorite 

Shrimp Cocktail 
garnished with crab claw and served with 

cocktail sauce and lemon 

SALAD 
Palmer Salad 

with our House bleu cheese dressing 

Salad Maison 
with champagne vinaigrette 

ENTRÉE 
Truffle Roasted Chicken 

our twist on the classic dish, with truffle butter accompanied by 
creamy whipped potatoes, gravy and grilled asparagus 

Championship Duo 
6 oz. filet grilled to perfection, crowned with jumbo prawns and 

frizzled onions, served with mushroom Merlot sauce,  
accompanied by roasted potatoes and grilled asparagus 

Sea Bass Luna 
oven-poached Chilean Sea bass crowned with  

lobster meat in a Pinot Grigio lemon sauce, 
accompanied by Parmesan risotto and grilled asparagus 

DESSERT 
Coffee & Tea Service 

Milk & Cookies Bay Hill-Style 
Bay Hill Hummer ♥ served with mini Bay Hill chocolate chip cookies 

Death by Chocolate Cake 
with raspberry coulis 

$100.00++ per person (adults only) 

Cocktails by signature. Seating is limited.  
Reservations are required. 24-hour cancellation policy applies.  

Please call the Special Events Reservation Line  
at 407-876-8005. 

New Year’s Eve  

in the Bay Window 

Saturday, December 31 
7:30 p.m. to 12:30 p.m. 



On the Front Burner 
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DINING NEWS & EVENTS 

Page 12 

White Bean & 
Chicken Chili 

Makes approx. 4-6 servings 

1 lb. chicken breasts 
1 chopped onion 
4 garlic cloves, minced 
2 jalapeno peppers, seed and chop 
1 teaspoons dried oregano 
1 teaspoon ground cumin 
2 cans cannellini beans, rinsed and drained, divided 
2 cups chicken consommé 
1 Tbs. vegetable oil 

Directions: 
Cut chicken into ½ inch pieces then cook in a medium sized pot in a  
tablespoon of oil with the onions and peppers until browned.  Add the 
garlic, oregano and cumin; cook and stir 2 minutes.  Add beans and  
chicken consommé and simmer for 2 hours on very low heat. 

BEGINNER’S BRIDGE CLASS 

A Beginner’s Bridge Class will start on Friday, January 13  
from 1:00 p.m. to 3:00 p.m.  The class is an eight week course. 

For more information contact Peggy Bohart at  
407.567.9005 or peggybohart@msn.com. 

HOURS OF OPERATION 

TERRACE CAFÉ 
11:00 a.m. - 3:00 p.m. 

BAY WINDOW 
2:00 p.m. - 10:00 p.m. 

MEMBERS LOUNGE 
5:00 p.m. - 10:00 p.m. 

GRILL & CLASSIC ROOMS 
Breakfast & Lunch Daily 
6:30 a.m. - 2:00 p.m. 

_______________________ 

HOLIDAY 
HOURS OF OPERATION 

SATURDAY, DECEMBER 24 

Grill & Classic Rooms 
Christmas Eve Brunch ... 11:00 a.m.-2:00 p.m. 
Terrace Café ...............11:00 a.m. - 3:00 p.m. 
Bay Window .............. 6:30 a.m.-11:00a.m. 
Members Lounge .............................. Closed 

SUNDAY, DECEMBER 25 

CLUB CLOSED 

SATURDAY, DECEMBER 31 

Grill & Classic Rooms 
Breakfast .................... 6:30 a.m. to 11:00 a.m. 
Lunch ........................... 11:00 a.m. to 2:00 p.m. 
Bay Window ....................................... Closed 
Terrace Café ...............11:00 a.m. - 6:00 p.m. 



DECEMBER 

SUN MON TUE WED THU FRI SAT 

1 
Bay Hill/Lake Nona 
Pro-Member-Guest 

@ Lake Nona 

2 
Bay Hill/Lake Nona 
Pro-Member-Guest 

@ Bay Hill 

3 

4 5 
Challenge Cup vs. 

Tuscawilla 

6 
9-Holers

Play Day
9:00am 

7 
BHWGA 

Palmer Cup 
8:30am 

Day 1 

8 
BHWGA 

Palmer Cup 
8:30am 

Day 2 

9 

Member Holiday 

Open House 
5:30pm to 

7:30pm 

10 

Kiddie Kookie 

Day! 
10:00am 

11 
Sunday Scramble 

2:00pm 
Charger 

Children’s Brunch 

with Santa 
11:00am & 

11:45am 
seatings 

12 
Ladies’ Bridge 

& Holiday 
Luncheon 
11:45am 

13 
9-Holers

Holiday Scramble 
& Luncheon 

9:00am 

14 15 
BHWGA 

Holiday Scramble 
& Luncheon 

8:30am 

16 

Ladies’ Lunch & 

Learn… 

Holiday Centerpiece 
10:30 a.m. 

17 

18 
Couples Club 
Championship 

12:30pm 

19 20 
9-Holers

Play Day
9:00am 

21 22 23 24 
Father-Son 

8:45am 

Christmas Eve 

Champagne 

Brunch 
11:00am to

2:00pm 

CLUB CLOSES 
AT 3:00 P.M. 

25 

CLUB CLOSED 

Merry 

Christmas! 

26 
Ladies’ Bridge 

1:00pm 

27 28 29 30 31 
New Year’s Eve 

Shootout 
9:00am 

NYE Candlelight 

Dinner Buffet 
6:00pm to 

9:00pm 

NYE in the Bay 

Window 
7:30pm to
12:30am 
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9000 Bay Hill Boulevard 
Orlando, FL 32819 

Welcome New Members 
Please join us in welcoming the following 

new members to the Bay Hill Club: 

Patrick & Dianne Gerrity 
Social 

Barbara Holland 
Social 

Wally & Linda Langley 
Non-Resident Golf 

Fernando & Maria Perez 
Social 

Michael & Katie Torrissi 
Non-Resident Golf 

Michael Werblun 
Resident Corporate Golf 

ARNOLD PALMER INVITATIONAL 
presented by mastercard 

March 13-19, 2017 

Beginning December 15, Bay Hill members will 
once again have the opportunity to purchase 

discounted Member and Member Guest Badges 
by logging into the Members Only website at 

www.bayhill.com. This year’s tournament is  
expected to bring record crowds so be sure to 

purchase tickets early before they sell out. 

Additional information about this  
year’s event can be found at 

www.arnoldpalmerinvitational.com. 


