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Houndslake Country Club

SUNDAY, April 20" 11AM-2PM
MEMBERS:$29.95
ACCOMPANIED GUESTS $32.95
UNACCOMPANIED GUESTS $34.95
MEMBERS 6-12 $12.95 GUESTS 6-12 $17.95
RESERVATIONS ARE REQUIRED

Spring Salad Table Featuring:
Shrimp Cocktail
Ambrosia
Caprese Pasta Salad
Deviled Egg Display

Virginia Baked Ham with Apricot Glaze
Beef Tips in Mushroom Gravy

e Edisto Seafood Combo
i’%} Sweet Honey Carrots
Y Seasoned Green Beans

Braised Cabbage
Three Cheese Southern Macaroni and Cheese
Garlic Mashed Potatoes
Warm Dinner Rolls & Butter

Assorted Dessert Table featuring:
Il ey Cookies, Cupcakes, and Candy

April 2025




DIRECTORY

Clubhouse 803-648-6805

EXTENSIONS

Golf Pro Shop 2235
Membership 2227
Billing/Finance 2227
Dining/Pub 4646

Banquets/Events 2230

HOURS OF OPERATION

Golf Operations:

Pro Shop
Daily until Volume

(exception:inclement weather)

Membership/Billing Office:
Monday-Friday 9am-5pm

Dining Hours:

Grill Room
(hours based on tee sheet)

(exception:inclement weather)

Hal Peck Pub

Tuesday-Friday 11am-2pm
Wednesday - Friday 5pm-8pm
Saturday Happy Hour 3pm-5pm
Saturday Dinner 5pm-8pm

Jack-Daniel Dining Room

Wednesday 5pm-8pm
Sunday 1lam-2pm
(exception: member events)

www.houndslakecc.com

FROM THE OWNER

Dear Members,

Spring is in full swing at Houndslake Country Club,
and with it comes the excitement of one of the most
anticipated weeks of the year—Masters Week! As the
world’s best golfers compete just up the road, we look
forward to welcoming our members and their guests
to enjoy the club during this special time. Unlike many
other clubs in the area, we are keeping our regular
rates for members and their guests throughout
Masters Week as a token of appreciation for your
continued support.

We also have a fantastic lineup of events this month,
starting with our 50th Anniversary Black-Tie Gala on
Friday, April 4. This will be an unforgettable evening
celebrating Houndslake’s rich history and bright
future. All tickets are sold out, and we are thrilled to
see so many of you joining us for this special occasion!

For those looking to get in on the competition, our
Masters Splash Golf Tournament will take place on
Friday, April 4, and Saturday, April 5. Get your friend
and test your skills, and enjoy a fun-filled weekend on
the course.

Finally, Easter Brunch is just around the corner, and
reservations are already filling up quickly. Be sure to
secure your spot soon for a wonderful holiday
gathering with family and friends.

We look forward to seeing you at the club throughout
this exciting month!

Sincerely,
Daniel Seawell
Owner, Houndslake Country Club



—— A SHORT DRIVE!
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The Inn Has Guest Rooms
Available April 9-13!
Hot, Catered, Southern
Breakfast every Morning.
Happy Hour every Evening
with Complimentary
Cocktails, Beer & Wine.

Call 803-648-9535
theinnathoundslake.com

NEIGHBORHOOD ASSOCIATION
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“Neighborhood News”

The Houndslake Neighborhood
Association would like to say thank
you to all attendees at the March
Neighborhood Meeting, it was an
informative and fun evening
socializing with neighbors.

The HNA would also like to
announce there are open positions
on the HNA Board of Directors
that need to be filled. Anyone
interested in a position on the
HNA board, please visit our
website and email us for more
information.
www.houndslakeassociation.com

WELCOME
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Ryan Lubeck

Timothy Cramb And Mary Cramb

Laura Hayden Momot
Walter Tumm

Philip Whitfield Crawford & Glenda Darlene

Crawford
Walter Dean

Joshua Neal and Jessica LaGrow
Robert Rogers and Becki Rogers
Keyon West & Mercedes Dupiere




MASTER’”S SPLASH TOURNAMENT
FRIDAY APRIL 4 - SATURDAY APRIL 5

PAIRINGS PARTY FRIDAY AT 5:30PM
/) (COMPLIMENTARY FOR TOURNAMENT PLAYERS, $12 FOR THEIR GUESTS)

SATURDAY PLAY 9AM SHOTGUN START
SATURDAY LUNCHEON & 1 SHARE
MEMBER MEMBER OR MEMBER GUEST

2 PERSON BETTER BALL

MASTERS PLAYERS WILL BE DRAWN AT THE
PAIRINGS PARTY APRIL 4TH AT 5:30PM

$35 PER PLAYER PLUS CART FEE
4 WAYS TO WIN: TEAM GROSS, TEAM NET, MASTERS
PLAYER, & COMBO OF MASTERS

AIKEN GYMNASTICS GOLF TOURNAMENT
Saturday, APRIL 26 2 PM
(morning tee times available for the members

TALL PINES GOLF TOURNAMENT
Monday, APRIL 28
(afternoon tee times available for the members

MAY 3rd
CALL THE PRO SHOP @
803-648-3333 TO BOOK
YOUR APPOINTMENT TODAY!

PRO SHOP 803-648-3333




SHELLEY NOBLE
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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!
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We are proud to host
several groups at
Houndslake Country Club.
We have bridge groups for

different levels of play, we

have other card games as
well as dominoes and a
gentleman’s card group!
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MARCH-
CARD WINNERS
‘;,‘ ‘ Darlin Dozen (1st Tues) : ‘.

1st - Lynn Mullins & Doris Toole

2nd - Faye Waldrop & Anne Mayenscheln

First Thursday Bridge
1st - Phyllis Ingram
2nd -Jeanette Parrish
Darlin Dozen (2nd Tues)
1st -Jeanette Parirish & Susie Rutherford
2nd -Carolyn Tucker

Hand & Foot (2nd Thurs)
TBL 1- Nancy Buono & Alice Kierspe

Hand & Foot (3rd Thurs)
TBL 1- Nancy Buono
TBL 2- Mary Kline & Melanie Metzler

No Fuss
Lynn Mullins & Phyllis Ingram
4th Friday Bridge
1st - Anne Mayenschein & Marilyn Sudlow

HOUNDSLAKE

77 Links
Players
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FRIDAY'S AT 7:30AM IN
THE GRILL FOR
FELLOWSHIP, COFFEE,

AND GOLF (OPTIONAL).

(
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MARCH LADIES NIGHT MENUS

4/2 HOMESTYLE EATS 4/9 CAROLINA FAVORITES

MASTER'S SALAD BAR
SWETT WATERMELON

SPRING SALAD TABLE ASSORTMENT
PICKLED BEETS

LYNN'S MUSHROOM SOUP

BUTTER CRUST CORNBR
LEMON PEPPER BAKED CODFISH

SPECIAL RECI PE MEATLOAF- GRAVY
BUTTERMILK MASHED POTATOES
'SIMMERED GREEN BEANS

/>
GOLDEN F] E,DSQEASH -ONION RING COMBO

7 A
ﬂA%BALA\YA SEASONED RICE
Y50

OREO CHESSE CAKE
or

4 /16 MEDITERRANEAN STYLE 4 /23 GULF BEACHFRONT DINING

SEASONAL SALAD BAR ASSORTMENT

7 BEAN SOUP
MINTED SUN :f. RST PINEAPPLE
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SALTED RICOTTA BRUSCHETTA

Dine in or take out 5pm - 8pm
All Adult Members - S1
Accompanied Guests - $19

HLCC SALAD TABLE
SWEET WATERMELON

CLAM STRIPS - | |

CHEF'S DAILY RICE |
OKRA & TOMA\T@E&S\W
SAUTEED VEGETABLE AY

N«E@%) PEACH ICE CREAM
_@%&sféijié $6 or
— CHOCOLATE LAYER CAKE

Select house wine is included in
the price of the ladies’ night
buffet for our lady members!



4 /30 CARIBBEAN FLAVOR

Spring Salad Bar /
Sancocho TP 3 OOpm 500pm
Roasted Pork with Rlce W@Qﬂ\g@
Shrlmpl C ,eole Sauce \ You read that right! Saturdays
4 aﬁadas 5 at Houndslake Country Club
just got better! Stop by the Hal
r1bbea Beans Peck Pub on Saturdays from
‘ / PJﬂChOS 3pm-5pm for Happy Hour.
/ }}/réen Beans Drink Specials, $2 Domestics,
W/‘ wgef Plantains and a rotating menu of Chef’s
Selected Tapas Specials will
guarantee a fun relaxed time
(}“5%%) 36 Tres leches cake for alll Keep an eye out for
ﬁ&@lﬁ 5N or emails to come with details
A Flan each week!

See you Saturday!!

Mﬁ vy 2025
Members, you may start to see social advertisements for Houndslake's Mdsters 2025 packages.

We wantto inform you that as members, you will not be affected by these prices during that week.
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Thisisawonderful opportunity for the dub to gain additional income for the purpose of those
funds being dedicated to improvements of Houndslake Country Club.
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fOR ST NONDUAL
$9 ROUNDS
(REPLAYS 350 PEH PERSON) ¢

BOOking Tee-Times Now! | 18 HOLES + FREE BAG OF RANGEBALLS

N

CART FEES INCLUDED
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W WANT TO HELP US BECOME MORE GREEN?
ﬂ Help us save on paper and ink! Email Christinab@Houndslakecc.com if you

would like to switch to our digital newsletter & billing statement. BONUS: With
the current postal situation you would have much faster access this way!

CONTACT US FOLLOW US

:lhoundslakecc.com 0 803-648-6805 I Houndslake Country Club
() 201 Houndslake Drive, Aiken, SC 29803 @houndslakecountryclub
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to all of the donors and supporters of our
50" Anniversary Celebration!
Door prizes were generously provided by:

Floyd & Green Fine Jewelers
High Country Olive Oil
Prime Steakhouse
Park Avenue Oyster Bar & Grill
Vikki’s of Aiken
Plum Pudding Gourmet Kitchen Store
3 Monkeys Fine Gifts
Epona
White Rose Eclectics
Whiskey Alley
Lionel Smith Ltd
Equine Divine
Aiken-Augusta Antique Mall
What’s Cookin’



