Edgewood Country Club

W H E R E HERITAGE &
E X CELLENTCE
C OME T O G ETHER

The month of September got started off with some fantastic
participation from our membership and that trend continued

throughout the month. During our annual Labor Day Pool Party,
we had well over 200 Members and Guests enjoy our pool facility.
On Thursday nights throughout the month we featured live
entertainment during dinner as

feature for an additional 3 Thursdays in October. One of our more
popular features has been (and remains to be) Friday Night
Lobsters ... During the first two Friday nights this feature was

lobsters to our members and guests.
To cap off the month, our last weekend was amazing! On Friday
night we served approximately 90 people for dinner. On Saturday

while another 40+ members completed in the Rust Remover

Squash Tournament. WOW! and THANK YOU for the continued

support of your Club and the events offered.

As we move into October we are hoping you will continue your

trend of joining us for some of our planned events:

i Live entertainment continues on Thursday nights through the
18th

1 Friday Night Lobsters available every Friday in October

I 2nd Annual Harvest Dinner scheduled for October 11th
(reservations are required for this event)

9 October 25th we will host a Tail Gate style party for the WVU vs
Baylor football game starting at 7 p.m.

1 Sunday, October 28 we will finish out the month with a Sunday
Brunchd BOO BASH.

In closing this month | wish to remind you we book private event

space for Holiday Parties very quickly here at Edgewood. If you

have an opportunity/need to host a private party, personal or

business related, please reach out to Brianna Chinat 304-343-5557

or Brianna@edgewoodcc.com and she will assist you with all your

event planning needs.

I look forward to seeing each of you in the coming month at
your Country Club.

All my best,
Shane L. Honaker, CCM
General Manager
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This was also very successful, somuch-so we have extended this

available, the food and beverage team prepared and served over 110

16 teams competed in our Fall Super Scramble Golf Tournament
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FROM THE ECC CHEF

First of all, thank you, to all who made this Buffalo Chicken Salad Sandwiches
yeards pool season a |

weather is changing, so are the events at
Edgewood. The return of Thursday night
APrime Ribo, and Fridi:
both a must to attend. There are also other
events to keep your eyes open for in the
planning, for the fall season.

Over the years | O0ve of
parties. Now that the football season is in
full Swi ng, | 6d | i ke f

& easy dish that won o6 ilngredients:
lot of time preparing food but more time

enjoying the festivities. 2# Chicken breast, raw
2# Cream Cheese, softened
AFood is Li 2 Cups Ranch Dressing
2 Cups Frankds Hot Sauce
Dennis O. Harris 1# Blue Cheese, crumbled
Executive Chef 8ea. Celery ribs, small diced
B 5 Pkg Small Sandwich Rolls, one dozen to a pack
C¥
M(L Procedure:

Grill the chicken until cooked through & chill. Place the
softened cream cheese in a mixer with a paddle & beat
until soft & smooth. Add the ranch dressing & hot sauce
& mix another two minutes. Remove from the mixer &
fold in the celery & blue cheese. Small dice the cooked
chicken & mix into the cream cheese spread.

FAMILY NIGHTS

1 0 / 3Sénoked Brisket Chili, Mini Corndogs, House Salad, Pasta Salad, Fruit Salad, LemorDill Baked Cod,
Deconstructed Beef Kabobs, Sautéed Zucchini & Squash with Tomatoes, White & Wild Blended Rice, Cookies &
Ice Cream

1 0/ 1 eiéto Bean soup with corn bread, Macaroni and Cheese Bites, House Salad, Potato Salad, Fruit Salad,
Scampi Style Baked Tilapia, Grilled Pork Chops.with Sweet.Onions, Roasted Yukon Gold Potatoes, Brussel
Sprouts with Bacon & Onions, Cookies, and Ice cream bar

1 0/ 1 Thacken Noodle Soup, House Salad, Fruit Salad, Macaroni Salad, Cheese Pizza, Herb Baked Chicken,
Baked Steak, Collard Greens, Mashed Potatoes with Gravy, Cookies and Ice Cream Bar

1 0/ 2 Ménhattan Clam Chowder, House Salad, Tomatoe Cucumber and Red Onion Salad, Fish Sticks,
Steamed Mussels, Fried Oysters, Panko and Herb Baked Salmon, BBQ Shrimp with Peppers & Sweet Onions,
Basmati Rice, Hush Puppies, Green Beans & Tomatoes, Cookies and Ice Cream Bar

10/ 3@So met hing Ghoulisho. W cked Wi tchdéds Broccoli &
Spaghetti and Meatballs, Chicken and Ricotta Caskets {Cannelloni}, Ghostly Vegetable Lasagna, Medley of
sautéed Worms {Vegetables} Cookies, and Ice Cream Bar

Ch

A\ 7




Certified Angus Beef & House Baked

ECC DINING AND EVENTS

WEDNESDAY
FAMILY NIGHT

N -

Our exclusive Edgewood grind of

Kaiser Bun

$18.95 Adults
$8.95 Children
4 & Under FREE

$2 Domestic Beer

Thursday, November 22, 2018

House Salad, Cranberry Cous Cous Salad,
Chicken and Arugula Salad, Carved Roasted Heritage
Farms Black Feather Turkey, Carved Deep Fried
Turkey, Carved Roasted Black Oak Ham, Herb Baked
Cod Filet with a Lobster Cream Sauce, Bread Stuffing,
Mashed Potato Bar, Turkey Gravy, Roasted Root
Vegetables with Kale, Sweet Potato Casserole, Brusse
Sprouts with Bacon and Onions, Deluxe Dessert Bar

Kidés Corner Menu
Pepperoni Pizza Bites, Mac & Cheese, Chicken
Nuggets
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Join ECC member, debut novelist and Charleston Gazette
Mail wine columnist John Brown for an event to celebrate
the debut of his novel- Au g i e 6.sTheWaok reading and
signing event with complimentary wine will begin at 6:30

pm.

An optional dinner will follow the book event where Chef
Dennis will prepare a Four-course gourmet meal ($30).
Diners can choose to have the meal paired with wines
chosen by John Brown (for an additional $25). Please
contact the club at 304-343-5557 to reserve your seat (s) for

t he
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Thursday Night
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Prime Rib Night returns
October 18th!

Book Signing Event and
(Optional) Wine Dinner

November 15, 2018
6:30PM
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