
Legends & Lore of Aiken, SC

H o u n d s l a k e  C o u n t r y  C l u b

Fiftieth Anniversary Dinner & Lecture Series 

Presents:

Special Speaker: Lauren Virgo, Director of Aiken County Museum

THURSDAY,  SEPTEMBER 5th @ 6:00pm
 $37.95 per person 

Menu Selec t i on s :
Chicken Marsala

 airline chicken breast, carolina gold rice, blistered cherry tomatoes

OR
Atlantic Salmon 

sauteed spinach, smashed potatoes, white wine butter sauce

Each Entree Comes With: 

A house salad arcadian blend, cucumbers, tomatoes, julienned onions,
 heart of palm with white french dressing

and
Decadent Quadruple Chocolate Cheesecake

Reservation and entree selection required in advance
Call - 803-648-6805
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Wednesday, September 4

Wednesday, September 18

Wednesday, September 4

Wednesday, September 11

Wednesday, September 25

Club Favorites

International Creations

Don’t Forget The Pilgrims

We Missed The Olympics

September Ladies’ Night 
DINE IN OR TAKE OUT   5:30-8PM

LADY MEMBERS   $12.95
MEMBERS   $15.95

GUESTS   $17.95

SEASONAL SALAD STATION
FRESH FRUIT AMBROSIA

LOW COUNTRY CORN CHOWDER
GOLDEN FRIED CHICKEN

SALISBURY STEAK- MELTED SWISS
CHEDDAR MASHED POTATOES, GRAVY

GREEN BEANS WITH BACON
STEWED TOMATOES

WILD RICE, CRANBERRY & GARDEN HERBS
FRIED OKRA

BBQ BAKED BEANS

RESERVATIONS REQUIRED

SEASONAL SALAD TABLE
PICKLED BEETS

SEVEN VEG BARLEY SOUP
ROAST TURKEY & GRAVY

SOURDOUGH DRESSING & CRANBERRY SAUCE
GOLDEN FRIED LEMON PEPPER CATFISH

STEAMED BLISS POTATOES IN DILL BUTTER
ORANGE GLAZED CARROTS

SWEET CHILE BRUSSEL SPROUTS
SUMMER SQUASH CASSEROLE

SAUTEED APPLES

SUMMER SALAD BAR, SPINACH SALAD
SHRIMP GUMBO

BRUSCHETTA
HOMEMADE MEATBALL PARMESAN

PASTA CARBONARA
STUFFED ZUCCHINI OREGANATA

SWEET AND SOUR CHICKEN
PORK FRIED RED CURRY RICE

BROCCOLI -CABBAGE STIR FRY
EDAMAME POTSTICKERS

SEAFOOD BISQUE
CHEFS HOMEMADE DINNER ROLLS

SEASONAL SALAD - CAESAR SALAD BOWL
TENDER BEEF BURGUNDY-GRAVY

DUCK FAT SEARED LYONNAISE POTATOES
SKILLET CAULIFLOWER POLONAISE

SHEET PAN RATATOUILLE-BALSAMICO
CHICKEN PICCATA ,TARRAGON & MUSHROOMS

GREEN BEANS AMANDINE
FRESH HERB RICE PILAF

Desserts $6 Desserts $6

Desserts $6 Desserts $6
Peach Delight OR Kahlua Chocolate Mousse Kentucky Bourbon Pie OR Iced Sherbet

Homemade Tiramisu OR 
Apple Tart With Vanilla Sauce 

Special Recipe Peach Bake OR 
Creme Brulé



G a r d e n  C l u b B o o k  C l u b

Our first meeting, a "Welcome Back
Coffee”, will be held at 10:30 am, in the
Azalea Room September 13th. Come to
meet new friends! All are invited, being
an active gardener is not required. Also,

one does not have to be a member of
Houndslake to participate. Our programs
are part of our meetings, held on the 2nd

Friday of each month. 

Theo of Golden by Alien Levi
September Book Club will meet on Thursday,

September  26th @ 11:30 am.

Please email christinab@houndslakecc.com
if you are interested in attending

NEW PUB LUNCH MENU
AND NEW LUNCH HOURS!
TUESDAY - SATURDAY FOR

LUNCH STARTING AT 11AM!
 HOUNDSLAKE PUB WILL NOW BE OPEN ON

SATURDAYS FOR LUNCH & STARTING WEDNESDAY

9/11 WE WILL HAVE HAPPY HOUR SPECIALS AND

WE WILL BE OFFERING OUR NEW

 PUB BITES MENU FROM 2PM-5PM

COME ON IN AND WATCH
YOUR FAVORITE TEAM!

In working toward streamlining
our business practices, in

September we will be moving to
no cash in the food and beverage

area upstairs. This includes dinner
and lunch as well as brunch.

Accepted forms of payment will be
house charge account or credit

card.

Golf area and grill area will remain
the same.

POLICY CHANGE



CLUB CHAMPIONSHIP RESULTS
CHAMPIONSHIP SENIOR SUPER SENIOR
1st Gross - RJ McComb
2nd Gross - Mike Smith
1st Net - Wes Jones
2nd Net - Walt Busbee
3rd Net - Fleetwood Stokes

1st Gross - Russell Saunders
 T1st Net -  Gary Gentz
T1st Net - David Carroll

1st Gross - Bob Pedley
1st Net -  Roger Huff

CLOSEST TO THE FLAG: DAY 1 - Rob Strickland
DAY 2 -  Danny Drinnon

2024 MEN’S PARTNERSHIP
MEMBER/MEMBER OR MEMBER/GUEST 

GOLF TOURNAMENT 
Friday, September 20th – Sunday, September 22nd

 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, 9/20 

Saturday, 9/21 

Sunday, 9/22 

8:30 am - 3:30 pm   
5:00 pm
6:30 pm

9:00 am
1:00 pm

Optional practice rounds (not included in entry fee)
Optional : “Horse Race”
Welcome Cocktail Party (Country Club Casual) - Prime Rib & Shrimp Buffet  

Round 1 Shotgun Start
Afternoon Putting Contest
Cookout in the Courtyard

8:30 am
10:00 am
2:00 pm

Player’s Rise & Shine Breakfast Buffet
Round 2 Shotgun Start
Awards Luncheon



LUNCH SNEAK PEEK
Tuesday-Saturday 11-2

1975 Monte Carlo

Fried Green Tomato Caprese

Sliced turkey, crisp bacon, raspberry
preserves, swiss cheese on your choice of
bread and finished with fresh raspberries

and choice of side

Breaded green tomatoes, goat cheese,
sage brown butter and balsamic drizzle

PUB BITES SNEAK PEEK
Wednesday-Saturday 2-5

Pimento Cheese Dip

Chicken Pesto Flatbread
Roasted chicken, pesto, 

mozzarella, cherry tomatoes

with pita chips 

Perogies
Potato, kielbasa, and sauerkraut

Charcuterie Board for  Two 
Chef’s choice seasonal cheeses,

 meats and accoutrements

Pork Osso Bucco
48-hour sous-vide pork shank, acorn

squash and mashed potatoes 

Poulet Rouge
Semi deboned joyce farms chicken, served
over lowcountry succotash , finished with a

cranberry bure blanc

Jack Daniel Filet
8oz grilled CAB tenderloin, potato

croquette, sauteed spinach, finished with a
bourbon peppercorn demi glace

New  Fall Menus Sneak Peek

SEPTEMBER DINNER MENU  SNEAK PEEK
Thursday-Saturday 5:30-8

Just a little peek at some of our new menu items!



Houn
dslake
CC

LIVE MUSIC
ANYBODY’S

GUESS &
BROOKE LUNDY  

COME DRESSED
CADDYSHACK

STYLE AND
ENTER THE
CONTEST! 

BEER
WINE

SIGNATURE
 COCKTAIL  

Surf-n-Turf 
Deluxe Heavy

Hors d'oeuvres  

The Founder’s Golf Ball
A Caddyshack  Themed  Celebration

Friday, October 25th 2024 

Celebrating 50 years!

COME OUT AND CELEBRATE
HOUNDSLAKE’S FIFTIETH YEAR! 

WALK THE RED CARPET IN
YOUR ARGYLE AND PLAID!

ENJOY A SPREAD FIT FOR A KING TO
INCLUDE  BEEF TENDERLOIN, SHRIMP

AND SO MUCH MORE! THEN DANCE
THE NIGHT AWAY TO ANYBODY’S

GUESS AND BROOKE LUNDY!

TICKETS ARE ALL INCLUSIVE
(LIQUOR DRINKS WILL BE

AVAILABLE FOR PURCHASE)

$100 PER PERSON
$55 CHILDREN 18 AND UNDER

TICKETS MUST BE 
PURCHSED IN ADVANCE

6:30
-

10:30 pm

CONTEST AND

PRIZES!!


