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Indulge in fresh coastal flavors — from peel-and-eat shrimp and mahi
mahi to tropical sides and island-style desserts — all while enjoying
live music that will have you swaying like palm trees in the breeze.

07.19.202507.19.2025
5 - 8  P M

Taste of the TropicsTaste of the Tropics
PLEASE JOIN US AT

HOUNDSLAKE COUNTRY CLUB FOR A 

K E Y W E S T  S T Y L E  S U M M E R  B U F F E T

Salads & Starters

Caesar Salad Table with Tropical Slaw

Loaded Potato Salad

Old Bay Peel & Eat Shrimp

Oysters on ½ shell

Fresh Baked

Garlic & Cheddar Bay Biscuits

Entrees

Filet of Sole with Seasoned Stuffing

Citrus Herb Mahi Mahi 

Bone-In Pork Chops with Terriyaki Glaze

Sweet and Spicy Pineapple Wings

Chef Station

Alfredo Station (plain or with bay

scallops or shrimp)

Sides

Red Beans & Rice

Island Veggies

Dessert
Keylime Pie and Coconut Cake

T H ET H E

M E N UM E N U

Members $28.95 
Accompanied guest $32.95 

Unaccompanied Guest $39.95 
Kids 6—12 $12.95 

Children 5 and Under Free 
Reservations Required | 803-648-6805

The Horn | July 2025



10:00 am
2:00 pm

Round 4 & 5 + Shootout
Awards Luncheon

Friday, August 15 - Sunday, August 17: 
HMGA Member/Member or Member/Guest

2025 MEN’S PARTNERSHIP

 Cost: $150/player plus cart fees includes welcome party, cookout,
 Sunday rise and shine breakfast, awards ceremony, tee gift, and prizes. (Spouses are

Encouraged to attend all dining event for additional fees)Friday, 8/15 
Optional practice rounds (not included in entry fee)8:30 am - 12:30 pm   

4:00 pm
6:30 pm

Optional : “Horse Race”
Welcome Cocktail Party (Country Club Casual) - Prime Rib & Shrimp Buffet  

Saturday, 8/16 
9:00 am
1:00 pm

Rounds 2 & 3
Afternoon Putting Contest

Cookout in the Courtyard
Sunday, 8/17 
8:30 am Player’s Rise & Shine Breakfast Buffet

HOUNDSLAKE

 FRIDAY’S AT 7:30AM IN
THE GRILL FOR

FELLOWSHIP, COFFEE,
AND GOLF (OPTIONAL). 

Just Show Up!

Round One1:30 pm   

Upcoming Golf 
Monday,  July 7th:

 Aiken Junior Golf Tournament
AM & PM Tee Times Available

Saturday, July 19th: Bad Break Challenge
 9:15am start

$35 per player + Cart Fee
Format: 2 Man Scramble

(Member/Member or Member/Guest)

Let’s Play Golf Ladies’ Program
Dates: Thursday’s 1pm-2pm on July 10, 17, 31

Sunday, August 3rd:
 US Kids Golf Tournament

AM & PM Tee Times Available

Saturday, August 23rd: Adult/Jr 2PM

Call or stop in the Pro Shop for more information! 803-648-6805



 Book Club!

We are excited to hear about all
of the great books you read!

Please email book suggestions to
christinab@houndslakecc.com.

Book Club meets on the last
Thursday of each month at 11:30
in the Jack-Daniel Dining Room.

 Everyone is welcome!

July Book:
My Friends

 by Fredrik Backman

June Card Winners
Darlin Dozen (1st Tues)

1st - Phyllis Ingram
2nd -  Betsy Rinehart

First Thursday Bridge
1st - Betsy Rinehart

Houndslake Social (1st Wed)
1st - Joan Basile

2nd - Theresa McGugan

Darlin Dozen (2nd Tues)
1st - Jeanette Parish
2nd - Phyllis Ingram

Hand & Foot (2nd Thurs)
TBL 1- Kay Lawton & Melanie Metzler

Fourth Friday Bridge
1st - Marilyn Sudlow

Hand & Foot (3rd Thurs)
TBL 1- Melanie Metzler & Graciela

Diedrich

Houndslake Social (3rd Wed)

2nd - Gerry Stejskal
1st - Jennifer Ramseur

No Fuss
1st -  Faye Waldrop

2nd -  Lynn Mullins & 
Anne Mayenschein

TBL 2- Nancy Buono & Betty
Thomason

2nd - Anne Mayenschein &
Joan Basile

Club Social 

Garden Club

Meetings are typically held on the second Friday
of each month at 10:30 in the Azalea room unless
there has been an outing scheduled in advance. 
Everyone is welcome and encouraged to please

join us!

Thank you to The Garden Club for planting,
watering (daily!), and maintaining our Chef’s herbs
and our several garden areas! Your dedication is
noticed and appreciated. If you are interested in
joining Garden Club the information is below!

C o m e  j o i n  u s  a n y  d a y  f r o m  9 a m  -  1 0  a m .
M o n d a y  t h r o u g h  S a t u r d a y  f r o m  J u n e  t h r o u g h
A u g u s t .  W e a t h e r  p e r m i t t i n g ,  t h e  H o u n d s l a k e
W a t e r  H o u n d s  ( a d u l t  m e n  a n d  w o m e n )  w i l l  b e g i n
t h i s  s e a s o n  S a t u r d a y ,  J u n e  1 s t  a t  9 a m .  W a t e r
a e r o b i c s  i s  a  g r e a t  w a y  t o  s t a r t  y o u r  d a y  a n d
p r o v i d e s  a n  i n c r e a s e  i n  b o d y  s t r e n g t h ,
f l e x i b i l i t y ,  b a l a n c e ,  a n d  c a r d i o  f i t n e s s .  Y o u  w i l l
n e e d  g o o d  w a t e r  s u p p o r t  s h o e s ,  a  n o o d l e ,  a n d
h a n d  b u o y s  ( o r d e r  o n l i n e ) .  C o m e  j o i n  u s  f o r
a q u a  f u n ;  n o  n e e d  t o  p r e - r e g i s t e r ,  c o m e  a n y
d a y .  F o r  f u r t h e r  d e t a i l s  p l e a s e  c a l l  L y n n
M u l l i n s  a t  8 0 3 - 6 4 9 - 1 0 0 0

Did you ever think of exercising in the pool?
Houndslake Water Hounds



Ladies’
Night 7/16 

Fresh Mashed Potatoes
Charleston Rice & Gravy
Sauteed Cabbage w Ham
Simmered Green Beans
Cajun Fried Squash

Salad Bar with Toppings
Sliced Garden Fresh Tomatoes
Carolina Melon
Picnic Macaroni Salad
HLCC Fried Chicken
Special Recipe Meatloaf

Hometown
Eats

Dessert: Rainbow Sherbet
or Peach Tart $6

Ladies’
Night 7/2 

Seasonal Salad Bar
Caesar Salad
Red Pepper Soup
Garlic Bread
Chicken Parmesan/Vodka
Sauce

Meatballs & Sweet Sausage
Egg Fettuccine
Florentine Stuffed Potatoes
Summer Squash MedleyComfort

Italiano Dessert: Tiramisu or Peach
Ice Cream $6

Ladies’
Night 7/9

Salad Bar with Fresh Spinach 
Seafood Bisque
Lemon Slaw w Deli Crab Blend
Sour Cream Potato Salad
Golden Fried Coastal Flounder

Baked Chicken Creole
Pecan Corn Basil Rice
Hush Puppies
Broiled Tomatoes
Fried Okra

Coastal
Eating

Dessert: Coconut Cake or
Peach Melba $6

Ladies’
Night 7/23

Broccoli Stir Fry
Au Gratin Potatoes
French Fried Onion Hay
Green Beans Amandine

Seasonal Salad Bar 
Egg Drop Soup
Bruschetta
Rice Pilaf
Beef Burgundy
Sweet & Sour Pork

Across
the Pond Dessert: Summer Cobbler

or Lemon
Meringue Pie $6

Ladies’
Night 7/30

Shrimp Etouffee - White Rice 
Baked Mac & Cheese
Okra & Tomatoes
Brown Sugar Carrots
Broiled Mushrooms

Local garden Salad Table
Chilled Pear Vichyssoise
Boiled Peanuts
Grilled Sweet Chili Pineapple
Leg & Wing Fried Chicken

Taste of
the south Dessert: Chocolate Layer

Cake or Huckleberry
Ice Cream $6

July Ladies’ Night Menus

DINE IN OR TAKE OUT 5:30-8:30PM 
MEMBERS $15.00 | MEMBERS GUESTS $19.00 | KIDS 6-12 $7.95

RESERVATONS REQUIRED & CAN BE MADE ONLINE OR AT 803-648-6805
SELECT HOUSE WINE IS INCLUDED IN THE BUFFET PRICE FOR LADY MEMBERS


