
MEDALLION NEWSLETTER
GOLF SHOP
January:  Closed
Febuary: Closed Monday & Tuesday
 Wednesday - Saturday: 9am-5pm
 Sunday: 9am-2pm
March: Closed Monday
 Tuesday - Sunday 9am-5pm

FITNESS CENTER
Monday-Friday:  6:00 am-9:00 pm
Saturday:  7:00 am-6:00 pm
Sunday:  8:00 am-5:00 pm

KIDS’ CORNER
Monday:   8:00 am-12:00 pm
  5:30 pm-8:30 pm
Tuesday-Saturday: 8:00 am-12:00 pm
  5:30 pm-9:00 pm
Sunday:   Closed

1st Child  $4 for up to the fi rst hour
  $1.50 for each additional 1/2 hour
2nd Child  $3 for up to the fi rst hour
  $1.00 for each additional 1/2 hour
Maximum 2 hour limit for infants / 3 hour limit for non-infants

MIXED GRILL
JANUARY & FEBRUARY
Monday-Tuesday : Closed
LUNCH
Wednesday: Closed
Thursday-Saturday: 11:30 am-2:30 pm
Sunday Brunch 11:30 am-2:00 pm
DINNER
Wednesday-Thursday: 5:30 pm-9:00 pm
Friday: 5:30 pm-10:00 pm
Saturday: 5:30 pm-9:00 pm
Sunday: Closed
Closed January 1st & 2nd

MARCH
Monday: Closed
LUNCH
Tuesday-Saturday: 11:30 am-2:30 pm
Sunday Brunch 11:30 am-2:00 pm

DINNER
Tuesday-Thursday: 5:30 pm-9:00 pm
Friday: 5:30 pm-10:00 pm
Saturday-Sunday: 5:30 pm-9:00 pm

CLUB PHONE NUMBERS
Clubhouse: 794-6999
Golf Pro Shop: 794-6988
Mixed Grille 
Reservations: 794-6999 x150
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5000 Club Drive • Westerville, OH 43082

TOURNAMENT
RESULTS

2011 DATES TO REMEMBER:

MARCH 9TH

Opening Night Bash

APRIL 2ND

Start of Dogfi ghts

APRIL 6TH

Start of Men’s Twilight

APRIL 9TH

Spring Ryder Cup

APRIL 16TH

Opening Day

MAY 13TH

Demo Day
(Dates subject to change. Final Tournament Guide will be posted 2/1/11.)

MAY 17TH

(One Day) 
Member - 3 Guest Tournament

MAY 21ST – 22ND

Medallion Cup 

JUNE 24TH – 25TH

Men’s Member-Member

JULY 23RD-24TH , 30TH-31ST

Men’s Club Championship

AUGUST 11TH-13TH

Men’s Member Guest

1

2010 COUPLES CLUB CHAMPIONS

Mr. and Mrs. Bob Swan

Fitness Center: 794-6977
Pool: 794-6962
Tennis 794-6966
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PARTNERS 4-BALL
TOURNAMENT CHAMPIONS

RYDER CUP
CHAMPIONS

RYDER CUP
RUNNER-UP

Brad Peterson And Tom Kalnicki

TEAM MCCLELLAND
Dave Moody, Jeff Krieger, Bob Coury, Pat Kemmer, Will Eadie, Tom 
Maconachy, Tom Kalnicki, Ed Hollern, Todd Smith, Brent Hinz, Jim 
Weaver
John Carioti, Mark Miltko, Pat McClelland, Chuck Pusateri, Jim 
Hassey, Ed Rauck, Doug Brugler, Dave Wyatt & Brad Peterson (not 
pictured)

TEAM HANLEY
Doug Howell, Mic Gordon, Jeff Gallo, Mike Thompson, Joe 
Pate, Fred Pruneau, Gary Salters, Mike Simon, Chris Mullins, 
Josh LeMaire, John Hanley, Steve Schaefer, Carl Johnson, 
Jay Helgreen, Collins McGeorge, Mike Smith, John Ross, Bob 
Grawe, Pat McNaughton and Mike Zimmer

CONGRATULATIONS TO THE ST. CHARLES GOLF TEAM!
DIVISION 1 STATE CHAMPIONS (2nd year in a row)
Nate Yankovich fi nished 10th and 
Alex Carpenter fi nished 18th in the state.
Nate Yankovich was selected second team All-State.
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SOLHEIM CUP
CHAMPIONS
BLUE TEAM

SOLHEIM CUP
RUNNER-UP
RED TEAM

Ann Kim, Norma Chenoga, Cathy Wickert, 
Dawn McLoughlin, Moira Salters and Lori 
LeMaire

Chris Caldwell, MJ Krieger, Kim Rayburn, Jen 
Anderson, Diane Biehl and Poh Willson
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Well, it fi nally looks like club life is somewhat returning to normal as the recession recedes and we set our sights 
on new goals for the club.  I believe as we head into 2011, we are ready to tackle any challenges the year might 
bring. We are in a great position for the coming year and envision 2011 being very successful. Together we can 
achieve our goals with your continued support. The staff and I are committed to making your experience at the 
club everything you expect it to be. One of my primary goals here at The Medallion Club is to provide exceptional 
service to you and your guests. We will also stay focused on customer service.

As we approach 2011 we can’t help but get excited about a new year. We have some great events in 2011, 
so be sure to mark your calendars. For all those seafood fans our Seafood Buffet will be on January 15th, and 
our annual Beer Dinner will be January 28th. A few other great events are our Valentine’s Dinner, February 12th, 
Easter Egg Hunt, April 16th, Easter brunch, April 24th. All of these events will be listed in this news letter for more 
information.

Michael and I would like to once again thank everyone for their support and contributions for the improvement 
tournament. This year because of everyone’s generosity the club was able to raise an incredible $32,000.00. The 
money was used for new TV’s in the men’s card room and women’s card room. Michael was also able to order 
new benches and logoed water coolers for the course. We could not have done this without everyone’s help, so 
thank you!  

I would also like to thank everyone who hosted an event at the club this year or referred a prospective member. 
We appreciate each and every one of you for thinking of the club from membership to hosting your business 
meeting, bridal shower, holiday party, golf outing, wedding or a special occasion. So when you’re planning your 
next event, or if you know someone who might be planning an event, sit back and relax and let Cindy Cline our 
Catering Sales Director handle all your needs. Cindy’s direct line is 794.6970.

Gary Hershey
Club Manager 
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FROM THE 
GREENS DEPARTMENT
Winter is here and the Greens staff is busy with our winter work.       

A dry fall season made it tough for the golf course to recover from one of the most stressful seasons in many years for 
turfgrass management.   Our efforts in the spring will focus on getting the Tees and rough recovered and back in good 
playing condition. The dry weather gave us the oppurtunity to do some projects which included letting us repair some 
bunkers that were deteriorating and also accomplish some additional sod work. The continuing tree work will continue this 
winter. The larger tree work is done at this point and we will be working on cleaning up smaller weed trees that have grown 
up in unwanted areas.    

Along with getting outside there is much work to be done inside with all of the maintenance work on over 125 pieces of 
equipment. The staff will thoroughly clean and service each piece of equipment and replace any worn out parts to ensure 
that things run smoothly when the season starts.  
     
We are using this down time to recharge the batteries but we are looking forward to the golf season which will be here 
before you know it!

 I hope you all had a nice holiday season and I look forward to seeing you on the golf course in the spring!

Adam Bloom
Golf Course Superintendent

The joyous time in life should be hassle free!

Let us handle the details, the set up, the clean up.  

Your job….. ENJOY !!

Contact: Cindy Cline at 794-6970
ccline@medallionclub.com

IT’S A 

CELEBRATION!!!
• Birthday Party

• Graduation

• Outdoor Pool Party

• Prom Dinner
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SEAFOOD BUFFET
January 15, 2011 | 5:30-9:00 p.m.

Adults $29.95 plus tax and gratuity

Children 12 and under $14.95 plus tax and gratuity

No A La Carte Dining

Medallion Salad Station with Assorted toppings & 

Dressings

Fruit Salad with Mint Vinaigrette

Cous Cous Salad with Grilled Vegetables & 

Romano Cheese

Green Bean & Roasted Pepper Salad with 

Basil Dressing

Marinated Mozzarella Salad 

Crab & Shrimp Salad with Dill-Lemon Vinaigrette

Chilled Shrimp Cocktail Station with Cocktail Sauce & 

Lemon Aioli

Fried Oysters & Cajun Hollandaise

Smoked Trout Dip with Pita Chips

Seafood Bisque

Salmon Cakes with Roasted Corn Relish

Thai Chili Scallops with Jasmine Rice

Blackened Salmon Filet with Garlic Spinach

Carved Beef Tenderloin with Cabernet-Garlic 

Demi Glace

Penne Pasta with Italian Sausage, Clams & Tomatoes

Steamed Lobster Tails with Drawn Butter

Assorted Rolls, Breads & Whipped Butter

Kindly RSVP by calling 794-6999

FRIDAY, JANUARY 28, 2011 | 6:30PM

Our chefs and Sierra Nevada have teamed up to 
let you experience the wonderful world of food 
and beer pairings.
$30 per person plus tax and gratuity 
Reservations required space is limited
To make your reservation please call 794-6999

BEER
DINNER
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Every Friday 6:00pm-8:00pm
Drink Specials 
Complimentary Hors d’oeuvres 

Live Entertainment 
January 21st
February 18th
March 18th

MEDALLION CLUB
HAPPY HOUR
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               CHOOSE ONE OF THE FOLLOWING PER PERSON

Appetizer
Santa Barbara Shrimp with Lobster Cream & Whipped Potatoes

Crab Louie with Pink Cocktail Sauce & Micro Greens

Mushroom Gratinee with Boursin & Parmesan Breadcrumbs

Shrimp-Lobster Bisque with Chive Oil

Salad
Beet & Goat Cheese

House Salad

Traditional Caesar

Entrée
Surf & Turf of Char Grilled Filet Mignon with Butter Poached Lobster Tail

Herbed Hollandaise, Drawn Butter & Potato Gratin with Grilled Asparagus

Salmon Roulade with Scallop Mousse & Brunoise Vegetables, Pinot Noir Butter Sauce
French Green Beans

Roasted Rosemary Lamb Rack with Blood Orange Relish & Mushroom Bread Pudding
Wilted Spinach

Lover’s Pasta with Grilled Vegetables, Goat Cheese-Basil Cream & Truffl e Oil

Dessert
Almond Cakes with Chocolate-Passion Fruit Sauce & Raspberry Sorbet

Coeur a La Crème with Framboise Marinated Strawberries & Thin Biscotti

Grand Mariner Crème Brulee Martini with Fresh Berries

Dark Chocolate Torte with White Chocolate Sauce & Espresso Truffl e

KINDLY RSVP BY CALLING 794-6999

VA
LE

N
TI

N
E

’SDINNER SATURDAY FEBRUARY 12TH   5:30-9:00 pm
$90.00 plus tax & gratuity per couple
No A La Carte dining
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Antipasta Salad

Farfalle Pasta Salad w/Olives & Sun Dried Tomato Vinaigrette

Greek Salad with Creamy Garlic Dressing

Crab Salad with Hearts of Palm & Thousand Island Dressing

Asian Vegetable Salad

Wild Rice Salad with Dried Fruits, Smoked Duck & 
Orange Vinaigrette

Medallion Salad sith Assorted Toppings & Dressings

Sliced Fruit Display

Shrimp Cocktail Display with Citrus Cocktail Sauce

Sausage Links & Hickory Smoked Bacon

Three Cheese Scrambled Eggs

Risotto with Assorted Mushrooms & Balsamic Glaze

Chicken Parmesan with Buttered Penne Pasta & House 
Made Marinara

Carved Beef Tenderloin with Mustard Demi Glace

Gratineed Potatoes with Herbed Breadcrumbs

Carved Honey Ham with Pineapple-Raisin Sauce

Seared Tilapia Filet with Orange Hollandaise

Roasted Seasonal vegetables & parsley butter

Roasted & Sliced Leg of Lamb and Black Pepper-Mint 
Demi Glace

Redskin Mashed Potatoes

Made to Order-Omelets & Waffl es

 Buttermilk Pancakes Assorted Rolls, Muffi ns, 
Danish & Chef John’s Coffee Cake

KINDLY RSVP BY CALLING 794-6999

THE MEDALLION CLUB 
ANNUAL 
EASTER EGG HUNT 
& BRUNCH
Saturday, April 16th 2011

Children $8.00 plus tax and gratuity
per child (Event Fee)
1 and under free
Adults $13.00pp 

This is a family tradition at Medallion. Join us and bring 
your friends to a morning that will include an egg hunt, 
brunch and lots of fun. Be sure to bring your camera 
to capture all of the smiles!

9:30am Registration

10:00am Egg Hunt

10:15am Brunch

BRUNCH

Scrambled Eggs

Bacon and Sausage 

Pancakes with Fresh Fruit Toppings 

Fresh Fruit

Danish, Muffi ns and Bagels

Chicken Fingers

French Fries

Mac and Cheese

Coffee and Assorted Juices

Milk and Juice Boxes 

Kindly RSVP by calling 794-6999

EASTER
BRUNCH
SUNDAY APRIL 24TH 11:00AM-2:00PM
Adults $24.00 plus tax and gratuity
Children 12 and under $12.00pp plus tax and gratuity 
No A La Carte Dining
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We are a competative, summer-only swim team 
for children ages 6 through 18/19 years of age. 
Swim team participants must be able to swim one 
lap of the pool unassisted and be a member of the 
Medallion Club. Our team competes in the Country 
Club Swim League (CCSL). The 2011 season begins 
the last week of May and ends the 3rd week of 
July. Practices are offered every weekday morning 
and our league meets are on Monday evenings.  
Registration opens in March 2011. 

THE 2011 MEET SCHEDULE
(LOCATIONS TO BE DETERMNINED)

June 13, 2011

June 20, 2011

June 27, 2011

July 5, 2011

July 11, 2011

Prelims - July 18, 2011 at New Albany Country Club

Champs - July 19, 2011 at New Albany Country Club 
(tentative)
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 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
 
 spinning    spinning
 6:00-6:45 a    6:00-6:45 a
 Khandice    Khandice

    circuit training
    9:00-10:00 a
    Don

 weight  mat pilates pilates weight  50/50
 resistance 9:00-10:00 a 9:00-10:00 a resistance  8:00-9:00 a 
 9:00-10:00 a Lori Kim 9:00-10:00 a  Karen
 Lori   Lori  
    

 golf fi t  golf fi t mat pilates golf fi t circuit training
 9:00-10:00 a  9:00-10:00 a 10:15-11:15 a 9:00-10:00 a 9:30-10:30 a
 Julio  Kim  Lori julio Meredith

 spinning  spinning
 6:00-7:00 p  6:00-7:00 p
 Meredith  Meredith

MEDALLION MEMBER PRICING

Pilates: 1 class $22             Aerobic classes: 1 class $12             Mat Pilates: 1 class $20                                                                         
Package of 10 $190            Package of 10 $100                           Package of 10 $150

Spinning: 1 class $10        Circuit Training: 1 session $12          Golf Fit: 1 class $12
Package of 10 $80             Package of 10 $100  *             Package of 10 $180     
                                                                   

All classes have a 12 hour cancellation policy
ALL  class packages expire after 6 months of purchase date

Visit our website at www.ultimateformfi tness.com
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    1
SUNDAY

SUNDAY

MONDAY

MONDAY

TUESDAY

TUESDAY

WEDNESDAY

WEDNESDAY

THURSDAY

THURSDAY

FRIDAY

FRIDAY

SATURDAY

SATURDAY

 Club Closed

 Sunday Brunch

 Sunday Brunch

 Sunday Brunch

 Sunday Brunch

 Sunday Brunch

 Sunday Brunch

 Sunday
 Brunch

 Sunday Brunch

 Club Closed

 Club Closed  Club Closed

 Club Closed

 Club Closed

 Club Closed  Club Closed

 Club Closed

 Club Closed  Club Closed  Cooking Class
 Prime Rib Night

 Club Closed

 Club Closed  Club Closed

 Club Closed

 Club Closed  Dinner Only
 Wednesday Night
 Family Buffet
 Tex-Mex

 Dinner Only
 Wednesday Night
 Family Buffet
 Latin Fiesta

 Happy Hour
 6-8pm

 Happy Hour
 6-8pm

 Happy Hour
 6-8pm

 Happy Hour
 6-8pm

 Valentine’s Dinner
 5:30-9pm

 Seafood Buffet
 5:30-9pm

 Happy Hour 6-8pm
 Live Entertainment

 Happy Hour 6-8pm
 Live Entertainment

 Happy Hour
 6-8pm

 Happy Hour
 6-8pm

 Dinner Only
 Wednesday Night
 Family Buffet
 New England

 Dinner Only
 Wednesday Night
 Family Buffet
Oriental Express

 Dinner Only
 Wednesday Night
 Family Buffet
 Italiano

 Dinner Only
 Wednesday Night
 Family Buffet
 Southern BBQ

 Dinner Only
 Wednesday Night
 Family Buffet
 Parisian Bistro

 Dinner Only
 Wednesday Night
 Family Buffet
 Around The Globe

 Club Closed

 Club Closed

 Club Closed
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 Prime Rib Night

 Prime Rib Night

 Prime Rib Night

 Prime Rib Night

 Prime Rib Night

 Prime Rib Night

 Prime Rib Night



MARCH
CALENDAR
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    5    4    3    2    1
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

 Sunday Brunch

 Sunday Brunch

 Sunday Brunch

 Sunday Brunch

 Club Closed

 Club Closed

 Club Closed

 Club Closed

 Happy Hour
 6-8pm

 Wednesday Night
 Buffet

 Prime Rib Night

 Prime Rib Night

 Prime Rib Night

 Prime Rib Night

 Prime Rib Night

 Wednesday Night
 Buffet

 Wednesday Night
 Buffet

 Wednesday Night
 Buffet

 Wednesday Night
 Buffet

 Happy Hour 6-8pm
 Live Entertainment

 Happy Hour
 6-8pm
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