
Connections
Citrus Hills Golf & Country Club

M      ake it a sensational summer 
at Citrus Hills Golf & Country 
Club! It is truly amazing how 

fast the year is fl ying by. Summer is 
here, and we are entering the hottest 
two months of the year. Please 
remember to stay hydrated, dress 
cool, and wear sunscreen.
As a reminder on how best to view 

our emails and survey graphics, be 
sure to update your web browser. 
Keeping your Internet browser up-
to-date is important for both security 
reasons and ensuring that web pages 
load properly. It is recommended that 
you automatically download updates 
and prompts when they are available 
to install. We want to make sure your 

online club experience is always easy 
and enjoyable.
What does it take to make this Club 

run? Well, there are the staff, managers, 
grounds crew, numerous behind-the-
scenes employees and, of course, 
YOU! Yes, you are an integral part in 
keeping the Club up and running. 
Members play an important role in 
helping the Club by volunteering time, 
expertise, ideas and suggestions. Do 
you have a skill that may help the 
Club? Would you be willing to share 
some of your talents? This is a great 
time to start a new activity club and 
share your knowledge and experience 
with other members. Call Emily at the 
Activity Center to discuss your ideas.
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CLUB NEWS
By Anthony Lambert, General Manager

You may have noticed 
that we’ve recently 

repaved the Grille parking 
lot. The improvements 
include landscaping, 
signage, parking lot 
resurfacing, and re-striping. 
As an additional safeguard, 
newly installed stop bars 
and directional arrows also were 
added to let you know where to stop 
and turn. It is also important to note 
that the new directional ground 
arrows will help alleviate any 
confusion navigating the parking lot 
and allow for a safe fl ow of traffi c. 
We kindly ask everyone to follow the 
parking lot fl ow pattern that was 
created to ensure the safety and well-
being of our members. Also, the curb 
appeal of the Club has been greatly 
enhanced by these additions. 

We are excited to announce that 

we have hired Dennis 
Swander as the new Head 
Golf Course Superintendent 
for the Oaks and Meadows 
golf courses. Dennis, a Class 
A member of the Golf 
Course Superintendents 
Association of America 
since 2003, comes to us 

after a nine-year tenure as the Head 
Superintendent at Tampa Bay Golf 
and Country Club. Prior to working 
at Tampa Bay, Dennis was the Head 
Superintendent at both World Woods 
courses, and started his career as an 
assistant at Golden Ocala Golf and 
Equestrian Club. Dennis has a great 
eye for detail and has a proven track 
record for producing excellent 
playing surfaces. When you see 
Dennis out on the course, be sure to 
introduce yourself and welcome him 
to the Club!

Members Enjoying � e Club!



BUILD ON YOUR HOMESITE
By Greg Souris, Vice President Sales & Marketing

The BOYHP models on East 
Atlantic Street and North Essex 

Avenue have been open for seven 
months. In that time, thousands of 
people have walked through 
our beautifully furnished and 
decorated models. The 
response has been both 
amazing and overwhelmingly 
positive, with the Somerset 
model being the majority 
favorite.

We have begun to target 
and focus on the vacant homesite 
owners in the Villages of Citrus Hills! 
This was the original intent of these 
models and the purpose for building 
them. We started a new summer/fall 
marketing campaign for our BOYHP 
owners, and we are providing them 
with a tremendous amount of exciting 
information about everything that 
Citrus Hills has to offer! We will be 
mailing, phoning, and booking trips 

to Citrus Hills for the purpose of 
building on their homesite.  

We will focus on a Fly/Drive Down 
Program for three days and 
two nights; the program 
will consist of a rediscover 
tour of Citrus County, a 
viewing of our world-class 
amenities, dining at the 
Grille, Tiki Bar and Skyview 
restaurants, a viewing of 
our four BOYHP models, a 
revisiting of homesites, and 

a selection of homes to be built. The 
amount of time spent with each buyer 
is going to require a different mode 
of operation, meaning our models 
will now be shown by appointment 
only, and will no longer be open for 
the general public for viewing. You 
can still view our models in “3D” by 
going to www.LiveCitrusHills.com 
and clicking on “Our Homes,” then 
clicking on the “Virtual Tour.” 

Chopped Broccoli Salad 
It’s that time of year when you’ll be invited to numerous cookouts and 

backyard barbecues. Here is a fl avorful twist on a classic summer potluck 
dish that is sure to be a hit!

COOKING WITH Chef Dwane

Preparation:
In a small bowl, whisk together the mayonnaise, vinegar and honey. Add the 

salt and pepper to taste. Set aside. Cut the broccoli, red onion, cherries, and 
feta cheese into small pieces; then toss together in a large bowl and add the 
sunfl ower seeds. Pour in the dressing and stir to combine thoroughly. Cover 
and refrigerate for 30 minutes to allow the fl avors to blend. Serve immediately, 
or store in the refrigerator for up to 24 hours in an airtight container.

Ingredients: 
1/2 cup Mayonnaise 
1/4 cup Apple Cider Vinegar 
1/4 cup Honey 
4 cups fresh cut Broccoli 
Florets 
1/2 cup small diced Red Onion 
1 cup cut dried Cherries 
4 ounces small diced Feta 
Cheese
3/4 cup shelled, salted Sunfl ower 
Seeds
Kosher Salt and fresh
Black Pepper to taste

Citrus Chronicle Reader’s Choice

Best of the Best 
Awards

Winner:
Local Golf Course

Golf Pro Shop

Honorable Mention:
Banquet Facility
Country Club

BellaVita Spa & Fitness 
Center

If you don’t own a homesite, no 
worries. We have over 140 homesites to 
choose from, all located in The Villages 
of Citrus Hills, with the exception of 
Terra Vista and Brentwood. If you 
have a sincere interest in building a 
home with us, please call or email for 
an appointment today, Greg Souris 
at 352-513-3897, or email GSouris@
citrushills.com. 

2016 Advisory Board 
Members

 
  Morlee  Bainbridge
  Susan Briskie
  Mary Lou Brugger
  Diane Cachia
  Len Ciriello
  Karen Doyle
  Jerry Krause
  Jim Pachmayer
  Shirley Perregaux
  Charlie Sherron
  Donna Simpson
  Kathy Stefani



Petrina and her two sisters, Kathleen 
Kane and Julia Larsen, have come 
together to form what they creatively 
call “FOXXX — a Blond Musical 
Production.” Paired with a tantalizing 
buffet dinner, this “female Rat Pack” 

will perform a hilarious 
routine filled with movie 
and Broadway tunes, 
fun impersonations, and 
humorous stories. They’ll 
bring you to your feet after 
a delicious meal, singing 
along and having a grand 
time!

In addition, there are 
plenty of other events 

to pique your interest. Our ever-
popular Trivia Challenge and Game 
Show continues through the summer 
months on every third Tuesday with 
new, challenging themed questions. 
Additionally, Eric Ray, a classical 
guitarist and singer, will perform at 
July’s Summer Splash Sunday, our free 
member appreciation event at the 
Activity Center Pool. With day trips, art 
classes, seminars and presentations, 
and multitudes of activity clubs to 
discover, the possibilities to stay 
active and involved in the community 
this summer are endless! 

Feeling sluggish from the hot 
summer heat? We have two 

premier events in July’s entertainment 
lineup that will perk you right up, keep 
you entertained and smiling with 
mystery, laughter, and great tunes! 

First, we have our Magic 
and Comedy Show on 
Thursday, July 14th, with 
mentalist Eric Anderson, 
who unveils what you can 
achieve with a positive 
attitude and a magical 
mindset. Whether it’s 
eating fire — and teaching 
you how to do it — or 
performing amazing feats 
while triple blindfolded, you’ll leave 
his show laughing while muttering, 
“How in the heck did he do that?” He’s 
performed for major corporations, 
international celebrities, U.S. military 
troops, and even U.S. presidents! I’m 
confident that everyone who attends 
this amazing family-friendly show 
will be thoroughly entertained and 
inspired by Eric’s tricks and humor.

Our second exciting event this 
month debuts on Thursday, July 
28th, and will feature one of Citrus 
Hills’ most beloved female singers 
as you’ve never seen her before! 

EXCITING EVENTS & ENTERTAINMENT
By Emily Will, Activities Director

Foxxx: A Blonde Musical Production
Thursday, July 28th

Hampton Room
$30 Members
 $35 Guests (plus tax)

Tickets:

Call the Activity 
Center to book 

your reservation 
today!

746-7633

A “Female Rat Pack” production show with lots of 
laughter, comedy and delicious food. Enjoy these 

sassy sisters’ humorous stories, movie and Broadway 
tunes, and fun impersonations. They’ll bring you to 

your feet and singing along to all your favorite tunes! 

Menu: 
Tossed Salad, 

Chicken Cordon Bleu, 
Beef Tips, Rice Pilaf, Green 

Beans Almondine, Rolls 
and Butter, Strawberry 

Cloud Cake, Coffee 
and Tea

No refunds or exchanges. Ticket sales will cease 5 days prior to event date. 24-hour table or single seat holds only. 
Alternate menu items available upon request to meet special dietary restrictions must be made at time of reservation. 

Doors & Cash Bar: 5:30pm • Dinner Buffet: 6pm • Show: 6:45 – 8:15pm

Dinner
&show

a

Coming in August
 

Doc Talk - August 2nd

Dance Party 
with Charlie & Ken 

August 11th

 
Capone’s Murder Mystery 

Day Trip - August 12th

 
Trivia Challenge

August 16th

  
Rays vs. Red Sox

August 22nd

 
Copacabana Night 

August 25th

 
Summer Splash Sunday

August 28th

Members enjoying the 
beautiful weather at our 
Summer Splash event!



Thursday, July 14th 
Hampton Room

Tickets: $20 Members
       $25 Guests

Doors & Cash Bar: 
6:30pm

show: 7pm

Call the aCtivity Center to Book 
your reservation toDay!

746-7633

MAGIC, COMEDY,
       MIND TRICKS
With Mentalist Eric Anderson

No refunds or exchanges. 24-hour table or single seat holds only.  
Ticket sales will cease five days prior to event date.

& 

  (plus tax)

  (plus tax)

Summer Splash Sunday
Beat the heat by cooling off and having fun at our 
Summer Splash Sunday! There will be live music by 
singer & guitarist Eric Ray, lemonade, iced tea, and plenty 

of opportunities to socialize by the pool!

July 31st • 1 - 4pm • Activity Center Pool

Call the Activity Center
Service Desk to RSVP for this

FREE event! 746-7633

Trivia Challenge
Dinner & game Show

Tuesday, July 19th

Hampton Room
Doors 5:30pm • Dinner 5:45pm 

Game Begins 6:30pm

Tickets:

No refunds  or exchanges

Don’t have a team?
Join the Wild  Card Table!

Call the Activity Center Service 
Desk to book your table today!

746-7633

Door prizes! New, challenging 
themed questions each month!!

$29 Guests$24 Members
(plus tax) (plus tax)

The Vacationers Club presents:

The Straz Center for the Performing Arts
Saturday, September 24th

The Illusionists return to The Straz 
with incredible new magic and 
illusions! This fast-paced, wildly 

entertaining show broke box 
office records on Broadway and 

across the U.S. last year as families 
flocked to see mind-blowing magic, 

death-defying stunts and acts of 
breathtaking wonder. NY1 calls it  

“Awesome. A solid 10!”

Live from Broadway!

Tickets 
$124

Call the Travel Authority for tickets 
and information: 352-628-0668

Tickets include round-trip transportation on motor
coach from Citrus Hills and a professional travel escort.

Lunch on your own at the International Mall. 

Departure from
Activity Center at 9:30am

Matinee show begins at 2pm

Dance Party
With Charlie De &

Ken Brady (Lead Singer of The Casinos)

Thursday, August 11th 
Hampton Room

Doors & Cash Bar: 6pm
Live Music & Dancing:

6:30 – 8:30pm

$15 Members (plus tax)
$20 Guests (plus tax)
No Refunds or Exchanges

Present your ticket s tub for 
dinner at the Gr ille or Skyview 

and receive 10% off!*

Call the Activity Center to 
make your reservation today! 

746-7633

No refunds or exchanges. 24-hour holds for 
single seats and tables only. Ticket sales 

will cease 5 days prior to event date. 
10% discount applies to Grille 

and Skyview restaurants on 
day of show only. 

Dance Contests & Prizes!



Breathtaking sunsets, ice-cold drinks, 
small bites and culinary creations 

by Chef Joe are in store for you this 
month at Skyview! Chef Joe has been 
carefully creating summertime specialties 
using in-season ingredients for the 
freshest fl avors! From our Chef’s 
Feature Specials, to Tuesday 
themed-dinner menus, to 
our Skyview Favorites, we 
have a delicious month in 
store for you!

We celebrate the Fourth 
of July each year as a day 
that represents the Declaration 
of Independence and the birth 
of the United States of America as 
an independent nation. Come out 
and celebrate it with your family and 
friends at our Patriotic Buffet, featuring 
barbecue ribs, chicken, corn on the cob, 
and our Chef's delicious corn bread! In 
the month when we are giving thanks 
for our freedom and independence, 
what better way to give thanks than with 
Thanksgiving?! Embrace Thanksgiving 
— summer-style — with a traditional 
turkey dinner with all the trimmings on 
July 12th for only $24.96 per person. 
This event always sells out quickly, so 
make your reservation early.

Summertime, sunshine, and sparkling 

wines are on the agenda for this month’s 
pre-dinner wine tasting, offering small 
bites paired with a selection of sparkling 
wines for just $23. With a range of 
fl avor profi les — from fruity to mineral 
— a glass of bubbles is a refreshing 

accompaniment to any meal on 
a hot summer day. Seating 

for this event is limited.
Every July, the coastal 

areas of Florida kick off 
lobster season. Get your 
share of this year's bounty 

at our Lobster Night on July 
14th. Bib-up and let us serve 

you this delicious treat!
We are, of course, keeping all of 

your favorite Skyview specialty nights 
going for you! We have our immensely 
popular 3, 2, 1 Sunset Happy Hour 
every Thursday and Friday from 
4-6pm; our Prime Rib Feature every 
Saturday night; everyone’s favorite — 
Steak Night — planned for July 5th 
and 19th; and our wonderful Sunday 
Brunch with a carved prime rib feature 
on the 24th.

As a reminder, our doors are always 
open for suggestions. Feel free to let us 
know how we can best accommodate 
you. And, as always, thank you for your 
support at Skyview.

SENSATIONAL SKYVIEW
By Linda Demonica & Marcy Paddock, Restaurant Managers

$17.95
+tax & gratuity

• Barbecue Chicken
• Baby Back Ribs
• Coleslaw
• Potato Salad

• Baked Beans
• Vegetable Medley
• Salad Station
• Assorted Cupcakes

Patriotic Buffet

746–6727

All-You-Can-Eat

Regular dinner menu not available.

$17.95
+tax & gratuity

July 4th   A    12pm - 4pm

Prime Rib Feature
July 2nd, 9th, 16th, 

23rd & 30th 

Cocktails & Classics
July 6th, 13th, 20th

& 27 
 

3-2-1 Sunset
Happy Hour

Every Thursday
& Friday Night 

Skyview Brunch
July 24th

Skyview
Favorites

746-6727

Thanksgiving

Fresh Garden Salad Station with Specialty 
Salads • Carved Tom Turkey with Pan Gravy 

Traditional Bread Dressing with Sage • Creamy 
Mashed Potatoes • Candied Yams • Roasted 

Corn Casserole • Green Beans Almondine 
Cranberry Sauce • Artisan Rolls • Traditional 

Thanksgiving Desserts: Pecan Pie, Pumpkin Pie 
and a variety of delicious fruit pies 746-6727 for reservations

••   Menu   ••

Tuesday, July 12th • 5-8pm
$24.95

in
(Plus tax &
 gratuity)



Thursday, July 14th • 5-8pm

First Course:
Garden Salad or 

Seafood Chowder

Entrées:
1½-lbs. Live Maine Lobster

per person
 or

8-oz. tender Angus Filet 
cooked to your liking

Market 
Price

Trad i t i ona l  lob ste r
b i b s p rov id ed !

Lobster
Night

746-6727

Dessert: 
Banana Bread Pudding with 

Caramel Sauce and Whipped 
Cream

$26.95 
+ tax & gratuity

FREE Glass of House Wine 
or Draft Beer plus dessert!

Steak Night
Tuesday, July 5th & July 19th

5pm - 8pm

746-6727

        Choice of:
• 6 oz. Filet Mignon
• 8 oz. Salmon Steak
• 10 oz. New York Strip
• 10 oz. Rib Eye

Served with Steak Topping of choice, 
fresh Salad, Starch and Vegetables.

Regular dinner menu 
not available.  

Summer Sparkling
Wine Tasting

Tuesday, 
July26th

4:30-6pm

Wine &
Hors d’Oeuvres 

Menu

Ferrari Brut, Trento Italy
Oysters Rockefeller 

Domaine Rosier, Blanquette de Limoux, 
Languedoc, France

Sea Bream with Tomato Butter

G’erard Bertrand “Cuvée Jeff erson,” Limoux, France
Baked Apple Tartlet with

House-Made Caramel Drizzle

Limited seating available. Please call for reservations.       746-6727

$23
plus tax & 
gratuity

Bay Scallop & 
Shrimp Night
August 9th

 
New England 
Clambake
August 18th

 
Mixed Grill Night
August 23rd

 
Pacific Rim 
Wine Tasting
August 30th

Coming in

August Don’t miss our weekly
Chef Features!

Part of what makes Skyview so 
special is our commitment to

fresh, locally-sourced ingredients
and great food.

Chef Joe creates new features each 
week for our guests. Check the daily 
emails, website, app and Facebook 

for this information every Thursday!



S ummer is upon us, and we have 
some sizzling specials for you! 

With all the great dining opportunities 
at the Grille and the Tiki Bar, no 
one should be home cooking in the 
summer heat. Bring your vacationing 
friends and family with you to relax 
in the Tiki Bar’s tropical 
atmosphere. We have 
many fun-filled events 
planned this month for 
you and your guests to 
enjoy! 

Our Tasty Tiki Time 
Brunch continues on 
select Sundays in July 
with great specials on 
Mimosas and Bloody Marys. Next, 
celebrate the 4th of July with us, 
and bring your appetite to our 
mouthwatering All-American Buffet, 
available at both the Grille and the 
Tiki Bar. The talented Lonny Sarao 
and his band will be entertaining you 
with their classic rock music in the Tiki 
Bar. Make your reservations today 
for a table inside or out, and please 
keep in mind that the buffet will be 
the only menu offered from 4 -7pm. 
The lunch menu will be available until 
4pm. 

The entertainment continues on 
Tuesday, July 5th, with you as the star. 
Take the karaoke stage and croon 

your favorite songs with Debbie G. 
All of our member favorites such as 
Prime Rib Night every Wednesday, 
All-You-Can-Eat Catfish, Captain’s 
Platter, and Surf & Turf will continue 
throughout the month. We are 
featuring a new, special menu 

night — A Taste of Italy, 
on Tuesday, July 26th. 
Sample a portion of 
three different delicious 
authentic Italian entrées, 
all on one plate! A 
choice of soup or salad is 
included with this special 
menu for just $17.95.  

Continuing with our 
Tiki Thursday Theme Nights, on 
July 21, Island Girl Bickley Rivera will 
entertain you at our Island Buffet 
with the perfect balance of Island, 
Chill, and Reggae tunes. Bring your 
appetite, and get ready for a buffet 
feast like no other, featuring island-
influenced entrées Huli-Huli chicken 
and Kahlua pork. Your taste buds are 
in for a real treat!

We have a great line-up of 
entertainment throughout the 
summer months. Please check your 
daily emails, Facebook and mobile 
app notices for any weather updates 
or changes on the calendars. We look 
forward to serving you soon!

GRILLE & TIKI TASTY TIDBITS

SEAFOODLICIOUS
NIGHTS

 
Captain’s Platter
July 1st, 15th & 29th

 
Surf & Turf

July 2nd, 9th, 16th,
23rd & 30th

 
All-You-Can-Eat Catfi sh

July 8th & 22nd

 
Shrimp Night
July 10th & 24th

Cheeseburger
in Paradise
(Tiki Bar)
August 4th

 
Stir-Fry Features
August 9th

 
Brews & Wings 
(Tiki Bar)
August 11th,
18th & 25th

 
Mixed Grill
August 12th & 26th  

Football Frenzy 
(Tiki Bar)
August 14th,
21st & 28th   
 
Drink Specials 
with Purchase 
of Entrée 
August 16th   
 
Taste of Mexico
August 23rd  

   Coming in 

August

All-American Buff et
Grilled Chicken

Barbecue Pulled Pork
Potato Salad • Cole Slaw 

Baked Beans • Corn on the Cob  
Special House-Made Dessert

Regular dinner menu not available.

746-6855

Monday, July 4th | 4 - 7pm

$17.95
+tax & gratuity

with Live Music: 
� e Lonny Sarao Band



Island Buffet
Thursday, July 21st• 5-7:30pm

Huli-Huli Chicken • Kahlua Pork 

Steamed White Rice • Fresh Stir-Fry Vegetables 

Pineapple Upside-Down Cake

$17.95
plus tax & 

gratuity

Live Music with 
Bickley Rivera

5-8pm746-6855 at the grille
T BARK

7/1 Donna Carrier
7/2 Sal Gioe
7/8 Fred Campbell
7/9 Petrina
7/15 Lonny Sarao
7/16 Jack Dempsey

7/21 Bickley Rivera
7/22 Charlie De
7/23 Allan O’Neal
7/29 Joe Beddia
7/30 Little Dynamite/
Karen Kallin

Tiki Bar: 5-8pm

Inside The Grille: 6:30-10:30pm

7/4 ............  Lonny Sarao Band
7/11 ...........  The Bob Hope Band

7/18 ..........  The Band 4Play
7/25 ..........  Hit or Miss

This month’s live entertainment!

July 3rd, 17th, & 31st • 11am – 1:30pm

Quiche of the Day
$6.95

Fried Egg BLT 
on a Croissant
$6.95
Biscuits and 
Sausage Gravy
$6.95 

Berry Cheese 
Blintz
$7.95
Eggs and Biscuits
$7.95

A Sunday well 
spent brings a 

week of content!

Great drink specials and a 
small-plated brunch menu to 

help kick your week off right.

Tasty Tiki Time 
Brunch

746-6855 at the grille
T BARK

Taste
Italyof

Tuesday, July 26th
5 - 8pm

Entrées
A serving of each entrée

on one plate.
 Choice of soup or salad

Chicken Cacciatore
Braised chicken thighs, bell
peppers, sweet onions, garlic,
diced tomatoes, white wine

Pork Marsala with Spinach
Pork cutlets, button 
mushrooms, Marsala wine, 
baby spinach

Seafood Lasagna
Tender shrimp and lobster, 
fresh ricotta cheese, spinach, 
alfredo sauce$17.95

+ tax & gratuity

746-6855

Karaoke Night
July 5th

Prime Rib Dinner for 2
July 6th, 13th, 20th

& 27th
Fiesta Fajita Night

July 7th
Pasta Night
July 12th

GRILLE
 MEMBER 
FAVORITES

746-6855



TENNIS TALK
By Bruce Payne, Director of Tennis

I t’s the time of year when we do 
some improvements to help keep 

our tennis facility in mint condition. 
The water cooler on courts one and 
two has been replaced, and the 
court lights have been repaired to 
provide 100% illumination. 
New drains have been 
installed along the 
landing at the 
entrance to courts 
seven and eight, 
and new pavers 
were laid at that 
location to improve 
the drainage. The result 
of that process exceeded 
expectations. Just as promised 
by Project Manager Bruce Liston, 
there’s not a hint of a puddle, even 
during heavy rainfalls. Many thanks 
to Bruce for doing such a great job!

In addition, the same company 
that installed the new pavers also 
inspected our entire facility for 
pavers that may be loose or out 
of alignment and fi xed them. Our 
sidewalks, landings, and deck fl oors 
will soon be pressure washed and 
sealed to complete that portion of 

our summer “to-do" list.
We will also be replacing court 

lines on all of our courts. This is a 
labor-intensive process that will 
require several days in a row of 
good weather to complete each 
pod. We will soon have new lines 
and plenty of fresh surface material 

on all eight courts. I can hardly 
wait to play when this is 

complete, as the courts 
will be better than ever!  

But that is only the 
beginning. The light 
poles and canopy 
frames will be sanded 

and painted, and new 
canopies will replace the 

old ones. The banister on the 
deck will be painted, and the inside 
of our building will get touched 
up as well. In short, I am on the 
lookout for anything that needs to 
be repaired or replaced, and I will 
have it done as soon as possible.  

Citrus Hills' commitment to 
maintaining our facilities has never 
been stronger. I look forward to a 
new season of tennis with a great 
deal of pride, and I hope you enjoy 
a superior tennis experience this 
year.

Join Us in Welcoming
   Our New Neighbors!

Eugene &
Kathy Fiese
Ledyard, CT

 
Craig &

Patricia Gol� eri
Boiling Springs, PA

 
Barbara Greco

Sparta, NJ
 

Dale &
Caryn Hughes

New Providence, NJ
                       

Robert &
Gaetana Kalafsky
Ogdensburg, NJ

 
Carol Maggio

Woodhaven, NY
 

Daniel Walker 
Ellisville, MO

 
Richard Weissmann 
& Jacqueline Meyer   

Bellport, NY
 

Spurgeon &
Sandra Youngblood

Wilson, NC

New to tennis?
Come learn the basic 
skills and rules of the 
game. All Golf & Social 
Members are invited!

Tennis shoes are required. 
Racquets are available to borrow.

Free Beginner
Tennis Clinic

Tuesday, July 12th · 11am

Email: 
tennis@citrushills.com 
or Call: 249-1115 
 

Call the Activity Center for 
more information 746-7633.

Watch your emails, the website 
and our social media sites for 
show and entertainer details!

2016-2017 
Show Series Tickets 

Now on Sale!

Individual Show Tickets 
now on sale for:

Big Show
Special Performance

Comedy Cabaret



July marks the mid-year point 
for 2016. As we look back 

over the fi rst six months’ 
accomplishments, it is 
nothing short of amazing 
to see how far we have 
come. The entire sales 
team, from the New 
Home Counselors, to the 
Sales Assistants, to the 
Marketing Department 
and Call Center, as well 
as our amazing support staff, has 
really jelled together and is running 
like a fi ne Swiss watch! We have 
rolled out a new in-depth sales 
training program, revised our call 
center procedures, as well as added 
four new call center marketers, and 
implemented some exciting new 
marketing procedures. You may 
have seen our newly designed 
billboards around town! 

Our Move-In Ready, Showcase 
Homes in Terra Vista and Brentwood 

SALES & MARKETING 
By Tom Daddario, Vice President Sales & Marketing

have been popular as well, and we 
are on target to build a few more 

this summer. We are seeing 
more visitors who have 
already sold their homes 
and now want to call Citrus 
Hills home. Our Showcase 
Homes are a terrifi c option; 
buyers get a beautiful 
home without the start-to-
fi nish construction time. If 
you know someone who 

is ready to make the move and 
might be interested in one of our 
Showcase Homes, please call the 
sales offi ce, and we can tell you 
what is available. 

Congratulations go out to Karis 
Geistfeld, our Sales Executive 
for the month of May. This is the 
second month Karis has “Topped 
the Sales Charts.” Everyone on our 
sales team works extremely hard, 
and I thank them all for their efforts. 

We are very excited about what 

Experts! 
Selling your home in Terra Vista or Brentwood? Then list with us.
Terra Vista Realty Group lists and sells more homes in Terra Vista and Brentwood,  
than all other area Realtors® combined.

• Realtor Susan Mullen and Terra Vista Realty Group 
know our community, the neighborhoods and amenities 
better than any other local agents and have years of 
experience selling real estate exclusively in the Villages 
of Citrus Hills. 

•  As a division of the Villages of Citrus Hills, we benefit 
from the national marketing that generates thousands 
of leads and visitors each year.

2400 N. Terra Vista Blvd. | Citrus Hills, FL  |  352-746-6121  |  www.TerraVistaRealtyGroup.com

Terra Vista Realty Group is your one-stop  
resource when listing, selling or leasing your  
home. Call us for all your realty needs today!

We Are the Clear Choice
• In 2015 we listed or sold over 80 percent of all  

transactions in Terra Vista and Brentwood.

• Terra Vista Realty Group has successfully raised values 
in our communities year after year and increased sales 
volume in 2015 35% over 2014 total existing home sales. 

See the

the next six months have in store 
for our community, as well as being 
very bullish on new sales. We are 
on target to exceed our sales for 
last year, as well as seeing a nice 
increase in the average price per 
home.

As always, referrals are a big part 
of our success, and this is where 
you can really help. If you have any 
friends or family that you feel would 
love to experience our amazing 
lifestyle here at the Villages of Citrus 
Hills, give us a call today at 352-746-
6121. We promise to roll out the red 
carpet for them!

The Margate Model Home



July is here, and with it 
comes the beautiful summer 

weather, cookouts, and the beach.  
Summer is a great time of year to 
play golf. However, many golfers 
feel that it may be a little too 
hot. I, for one, love playing in the 
summer. The big difference is 
I would much rather play 
in the afternoon than 
the early morning. 
The temperature 
may be lower, but 
the humidity that 
rises when the dew 
starts evaporating 
can be higher. I like 
to play in the afternoon 
when the ground is nice and 
dry and the summer sea breeze 
has kicked in. I highly recommend 
playing at this time of day for a 
nice afternoon round of golf.

In order for David Hoggard to 
continue getting the golf course 
in great shape, we have decided 
to skip the aerifi cation that was 
scheduled on June 20th and 21st. 
Instead, we will be aerifying on 
July 11th & 12th. This decision 
was made in order to give the 

SKYVIEW GOLF
By Herb Hurley, PGA Head Professional

summer Bermuda grass three 
more weeks of growing and 
fi lling-in, before we pulled plugs 
again and stressed out the grass. 
We believe these extra three 
weeks will be very benefi cial to 
the turf grass. During this time, 
David will be fertilizing and doing 

other agronomic practices to 
ensure the health of our 

turf grass.
It is very inspiring to 

hear about and see all 
the great shots and 
rounds that happen at 

Skyview monthly. And, 
once again, this month 

was no exception! On May 
5th, Warren Smith shot his age, 

fi ring a smooth even par 72. And 
not to be outdone, his better 
half, Jackie Dziekan, had a hole-
in-one during the Memorial Day 
Tournament on May 30th on the 
5th Hole. Then on May 11th, Bob 
Mauro holed out his second shot 
on the 4th hole for an eagle 2. 
Lastly, but certainly not least, 
Rich Frutiger had a hole-in-one 
on the 13th hole on May 18th. 
Congratulations to all of you!

Skyview’s Memorial Day Tournament 
winners: Mike & Sandy Sabock

and Dan & Linda Crishon

Tournament Format: Individual Point Quota
July 6th Qualifying Event:

Ocala National
August 15th Qualifying Event:

Citrus Hills - Meadows
September 15th Qualifying Event:

Ocala National
October (TBA) Qualifying Event:

Citrus Hills - Oaks
November (TBA) Championship Event:

Skyview at Terra Vista
Play in a minimum of fi ve qualifying events for 

eligibility in the Championship Event.

V  P CARD TOURNAMENT SERIES

352-746-3664 352-746-4425 352-629-7980

Citrus Hills Summer Open  June 4th
1st Place Ladies Becky Holland, Ivalee Lawrence, 
Sharon Fowler, Helen Forte
First Place Mixed
Ray Forbes, Judy Forbes, Paul Rundio, Pat Rundio
1st Place Men Mac McDuff, Buzz Fredricksen, Jerry 
Krause, Ken Gerling
2nd Place Men Paul Brindle, Hans Zandee, Steve 
McGee, Mark Pannaccione
3rd Place Men Walt McCoy, Rick Lee, Jerry McCoy, 
Bill Lindsey

Holes-in-One 
Jackie Dziekan - Skyview #5, 5/30/16
Roy Mansell - Skyview #7, 5/26/16 
Rich Frutiger - Skyview #13, 5/18/16
Angelo Previte - Meadows #7, 5/13/16

Fairway Feats
Skyview Memorial Day Tournament  
May 30th
MIXED FLIGHT
1st Place Mike Sabock, Sandy Sabock, Dan Crishon, 
Linda Crishon
2nd Place-TIE Rick Randall, Georgia Randall, 
Paul Perregaux, Frank Robertson
Roy Mansell, Carolyn Mansell, Ed Galuska, 
Alice Galuska
MEN’S FLIGHT
1st Place Jim Stephens, Dean Ward, Bill Dial, 
Joe Jackson
2nd Place Bob Mauro, George Hart, Buzz Fredrickson, 
Winston Clinton



746-3664

StarS & StripeS 
tournament

Monday, July 4th | 8:30am Shotgun

Range Balls, Coffee
and Danishes before play. 

$23 per player 
Golf & BBQ Buffet
  

Four player teamS
Men’s, Ladies’ & Mixed Divisions
3 Best Balls on RED Flag Holes
2 Best Balls on BLUE Flag Holes
1 Best Ball on WHITE Flag Holes

Saturday, July 2nd | 8:30am Shotgun

F irecracker Open
$12 Golf Member
$25 Golf Member   

(w/o cart)
$30 Social Member

$35 Club Guest
Beverages and lunch 

provided after play
Call 746-4425 or visit the 

Pro Shop to sign up

JULY
Golf Clinics
Beginner Clinic
July 11th, 12th & 13th | 11am

Intermediate Clinic
July, 12th | 12pm
July, 19th & 26th | 11am

We began our exciting renovation 
of the Oaks Golf Course on 

May 2nd. This major project will be 
completed in two phases: Course 
preparation (Phase 1) and 
grow-in (Phase 2). For most 
of May, we were in Phase 1, 
as the course was prepared 
to receive the Celebration 
Bermuda grass sprigs. 
Much work needed to be 
accomplished in Phase 1 in 
order to maximize the grow-
in time required for Phase 
2. Our golf course superintendents, 
David Hoggard and Dennis Swander, 
have done a wonderful job overseeing 
the following projects and ensuring 
that each aspect of Phase 1 was 
completed in a timely manner.

All 18 fairways were treated three 
times with Round Up to kill the existing 
Common Bermuda grass. The fairways 
were then tilled, verticut and aerated 
to prepare the soil bed for the new 
sprigs. The tee boxes were stripped 
and leveled, and the underlying soil 
was also treated with Round Up. Since 
the majority of our greens have gotten 
smaller over the years, we expanded 
many of them back to their original 
size. This required prepping an 
additional 15,000 square feet around 
the greens. A total of 87 trees were 

OAKS & MEADOWS
By Wayne Larsen, Head Professional

removed to improve turf growth and 
playability. Twenty-one new irrigation 
heads were added for better fairway 
coverage. New tree and plant beds 
have been added. Also, several swales 
were created to redirect water flow on 
holes with severe elevation changes. 

The sprigging of the 
fairways and the expanded 
greens were contracted 
out to a company that 
specializes in the growing 
and planting of Celebration 
Bermuda grass. That work 
began as scheduled on 
June 14th. 

The formula going forward 
to complete the project is fairly 

simple: water, sunlight and fertilizer. A 
typical summer growing environment 
should have us right on schedule for 
an early September reopening of our 
beautiful Oaks Golf Course. 

August Open
Saturday, August 6th

The Meadows • 8:30am Shotgun

$12 Golf Member
$25 Golf Member
        (w/o cart)
$30 Social Member
$35 Club Guest

Prices +tax. 
Call 746-4425 or visit 
the Pro Shop to sign 

Awesome

Divine 9 Memorial Day Outing



This silky emollient 
serum helps repair and 
soothe damaged, over-
exfoliated, and aging 
skin. Seals in moisture 
without clogging pores. 
Plus make-up 
goes on smoother and 
lasts longer!

20% off
No additional discounts. While supplies last. Valid July 2016 only!

RECOVERY SERUM

746-1241

BellaVita Spa’s 
July Spotlight Product

two-in-one treatment. Pure Fiji sugar 
scrub crystals manually exfoliate, while 
naturally occurring alpha hydroxyls 
gently buff away aging skin cells, 
polishing your skin clean and unclogging 
pores. The deep moisturizing blends 

of oils nourish, moisturize, and 
protect, leaving your skin with a 

healthy glow. With properties 
of cold-pressed extra virgin 
coconut, dilo, macadamia, 
and sikeci nut oils, this natural 

body-polishing treatment 
enhances your skin’s own natural 

rejuvenation process for beautiful, 
younger looking skin. Pacifi c Islanders 
discovered early on the power of these 
exotic nuts, which were used to cleanse, 
soften, and protect skin and hair. Pure 
Fiji brings you the best of these ancient 
traditions, combined with advanced 
technology for today’s natural body 
care. These products are ideal for all 
skin types!

We are including both of these 
enhancements in our July spa special! 
This month you can add Pure Fiji to any 
manicure for $5 more, and/or combine 
Footlogix Callus Remover and Pure Fiji 
to your pedicure for $15 more (callus 
remover cannot be used with the 
express pedicure).

After experiencing these two new 
add-ons, be sure to share your thoughts 
with us; we may consider adding these 
great options as permanent additions 
to our menu.

BellaVita is happy to introduce a 
couple of new add-on services 

for our monthly spa specials in the 
nail room. Two new products, 
Footlogix callus remover and 
Pure Fiji body polishing 
treatments, provide super 
softening relief for dry/
callused hands and feet.

Footlogix is the world’s 
fi rst and only PEDICEUTICAL 
Foot Care line made with 
pharmaceutical-grade ingredients. 
Developed by one of North America’s 
leading authorities and true pioneers 
in Pedi-CARE, Footlogix callus 
softener works to gently remove 
thick calluses, dry skin surrounding 
toenails and cuticles, dry keratinized 
skin, hyperkeratosis, and fi ssures. 
Footlogix's unique, groundbreaking 
Dermal Infusion Technology, along 
with its scientifi c formulation, enables 
active ingredients to penetrate faster 
and deeper into troubled skin with 
results seen immediately. Footlogix 
has been clinically proven to eliminate 
simple dryness, as well as safely 
addressing more severe conditions 
stemming from diabetes, with its non-
aggressive formula. 

Our next new product is Pure Fiji. 
Discover the South Pacifi c secret 
to beautiful skin with this amazing 

HEALTHY & FIT
By Lee Thompson, Fitness Director

Valid thru 7/31/16 only. No other discounts apply. 

746-1241 
for appointment

Coconut oil is a natural solution
for healthy skin. It protects against 
sun damage and is an antioxidant 

that prevents cellular aging. 
Enjoy a relaxing massage that leaves 

your skin deeply moisturized.
$70 - 60 minutes

Coconut Oil Massage

Valid thru 7/31/16 only. No other discounts apply. 
Callus removal treatment cannot be added to express pedicure.

746-1241 for appointment

Clean Green Tea Facial
Get squeaky clean & cool down from the summer 
heat with this healthy and nourishing treatment. 
Focuses on repairing and locking moisture into the skin. 
Includes brow wax & soothing green tea eye mask. 
$65 - 60 minutes

1. Pure Fiji callus remover. Foot Logix and Pure Fiji skin 
treatment will transform your feet from rough to 
incredibly soft & smooth.  $15 add-on to pedicure
2. Add Pure Fiji treatment to any manicure for $5 more

Nail Special Two NEW add-ons to try in July

Caribbean Rum Tonic

Escape to paradise with a soothing and 
toning treatment. You’re covered in a 
fresh ginger and honey glaze, exfoliated 
from head to toe followed with a warm 
water rinse, then cleansed with Rum 

-

$75 / 60 minutes

No other discounts apply. April 2013 only.

Flaxx-C Firming Facial
This treatment has been created 
for skin showing signs of age: 

$60 / 60 minutes

No other discounts apply. April 2013 only.
746-1241 for appointment

746-1241 for appointment

R I L L
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make less expensive updates to your 
home before listing it, new interior and 
exterior paint makes a tremendous fi rst 
impression when selling an existing 
home. Landscaping also is a great 
way to spend a little and get a lot. Get 
out the shears and trim your bushes, 

replace any sod or mulch that 
needs refreshing, and add a 
splash of color to the front 
of your house with fl owers. 
Your outdoor living areas are 
one of the most important 
features of your home, and 
need to have that “just- 
polished” look to maximize 

their effect. Simple maintenance like 
pressure washing pavers, driveways and 
screen enclosures, as well as replacing 
any cracked tiles around your pool and 
repairing any tears in screens, can really 
enhance the overall appearance of your 
exteriors. 

As your Realtor, we will be glad to 
give you experienced, professional 
advice on how to make your home the 
most salable to prospective buyers. 
The Terra Vista Realty Group staff looks 
forward to assisting you with all your 
real estate needs in Terra Vista and 
Brentwood.

We welcome July with the start 
of our nation’s patriotic days, 

celebrating Independence Day with 
our homeowners at Terra 
Vista and Brentwood. 
Terra Vista Realty Group 
already has had a busy 
start to the summer with 
the number of June home 
sales with closing dates 
within 30 days from date-
of-purchase, as well as 
newly listed homes for sale in both 
communities. Properly marketing 
your home is key to ensuring a quick 
sale. There are many improvements 
that can be made to your home to 
increase its marketability and value. 

Our most recent sales have been 
of homes that have been remodeled 
with updated kitchens, including re-
facing cabinets and drawers, granite 
counter tops, and new appliances. 
Bathroom remodels include such 
upgrades as new tubs, vanities, toilets 
and tile replacement, to give them a 
refreshed look. If you are looking to 

THE RESALE EXPERTS
Terra Vista Realty Group

How to Pick the Perfect 
Golf Shoe FOR YOU!

Golf shoes are a piece of golfi ng 
equipment that is commonly overlooked. 
There has been a trend over the past few 
years that golf shoes are becoming lighter 
and more athletic.

When purchasing golf shoes, it is 
important to know what you are looking 
for in a shoe. Some players need 
stability, while others want shoes that are 
lightweight. If it is stability that you desire, 
here’s a test you can do before you buy.

Grab the toe of the shoe with one hand 
and the heel with the other and twist. The 
more it twists, the less stable the shoe is. 
The more lower-body motion your swing 
has, the more stable a shoe is needed. If 
you have a quieter lower-body swing, you 
can wear a shoe with less stability.

Call the Travel Authority for information and tickets! 628-0668

Capone’s Murder Mystery
Dinner Theater

Day Trip: Friday, August 12th - Orlando, FL
Enjoy an afternoon of great food and entertainment with a “whodunit” dinner show 
including crimes, clues, detectives, and interactive twists. The production includes 

music, mayhem, audience participation, lots of fun and prizes! If you like mystery games, 
you’ll be thrilled with this live action plot that catches you in the act!

Price inclusive of tips and taxes, motor coach transportation, venue beverages including beer, wine and alcohol, and an Italian buffet. Interactive 
comedy with a gangster theme. Departing from Activity Center at 4:30pm. Travel time estimated at 1 3/4 hours one way. Return at approximately 

11pm (dependent on traffic). Travel escort provided. Guests welcome to bring coolers aboard coach, with beverage/snack of choice.

$72 Per Member

Doc Talk: Physician Insights 
A series of FREE informational seminars 

devoted to your better health!
Doc Talk seminar series sponsored by: 
Seven Rivers Regional Medical Center

Topic: Balance 
and Fall Prevention
Tuesday, July 5th 
Activity Center, 1pm
Guest Speaker: Katie Lucas
Senior Circle/Volunteer Advisor 
An engaging and fun presentation exploring 
the myths associated with falls and aging, plus 
fall prevention and exercises to help increase 
mobility and creating a safer, fall-free home. 
Attendees will receive the opportunity to 
schedule a free balance screening with Seven 
Rivers Outpatient Rehab.

Call the Activity Center to RSVP 
for this FREE event! 746-7633

Topic: 
Decoding Health 
Insurance Options 
for Seniors
Tuesday, August 2nd

Activity Center, 1pm
Guest Speaker: Vickie Magurean, CFO
Seven Rivers Regional Medical Center
Are you new to Medicare?  Before you choose 
your coverage, learn about your options.



10 Summer Entertaining Tips 
1. Get a head start. Tackle grill-related tasks ahead of time. Stock up on charcoal, 
or refi ll the propane tank a week before your party. Gather whatever is needed, such 
as matches to light candles, or plates to set the table, and have everything at the 
ready. 
2. Comfort zone. Running a fan near your dining area will help keep mosquitoes at 
bay — and keep your guests cool. You may also want to fi ll a container, such as a 
fl owerpot or basket, with natural insect repellent and sunscreen. 
3. Say yes to help. Hours before the party, jot down a list of last-minute tasks. This 
will help jog your memory and simplify delegating when friends insist on lending a 
hand. 
4. Avoid a bottleneck at the bar. Multiple beverage stations help ensure that guests 
can get a refi ll without waiting. Galvanized tubs, colorful enamel buckets, and planters 
work perfectly. Place an assortment of drinks in each, or fi ll each with a single type, 
such as beer, wine, or bottled water. 
5. Light the night. Any party can benefi t from the magic of twinkle lights. Weave a 
few strands into your outdoor plants for instant mood lighting. Candlelight is also 
essential, and battery-operated candles provide you with the same warm light, with 
no worries of wind or dripping wax. 
6. Host the perfect potluck. Who says the host has to do all of the work? Invite your 
friends and family to bring their favorite dish to the party.
7. Lay out conversation areas. Set up tables in separate areas — say, drinks in one 
spot, dessert in another — to encourage guests to roam or linger in groups.
8. Top-notch portable music. Have an upbeat playlist at the ready for the beginning 
of the party and something low-key set for dinner.
9. Upgrade ice cubes. Freezing mint in ice is a refreshing way to give cocktails some 
zing.
10. Keep bugs at bay. Hide a couple of unscented dryer sheets under your table 
runner. They can help keep bees away from the food.

Patriotic Evening Fourth of July Celebration
July 3, 6-10pm, 286 N. Apopka Ave., 
Inverness. Get there early for the live 
entertainment, food, and beer garden. The 
fi reworks display begins after 9pm. Phone 
726-2611, ext. 1304.

Old Fashioned 4th of July Celebration
July 4, 5-10pm, Kings Bay Park, 223 NW 
3rd St., Crystal River. Features live 
entertainment at 5pm, games, food, beer, 
wine, and a fi reworks show at 9pm, weather 
permitting. Phone 795-4216.

5th Annual Homosassa Mullet Toss
July 9, 11am-5pm. Old Mill Tavern, 10465 
W. Yulee Drive, Homosassa. Prizes will be 
awarded to the 1st and 2nd place winners 
in each division, male and female. All 
proceeds benefit the Children of 
Homosassa and Citrus County. Phone 628-
2669.

The Carousel - Musical 
July 15-31, Art Center of Citrus County, 
2644 N. Annapolis Ave., Hernando. The 
plot centers on a carnival worker who 
marries a woman and is an accomplice to 
a robbery to provide for his family. He then 
takes his life, and returns for one day, 15 
years later, to instill hope and dignity to the 
wife and daughter he left behind. Tickets 
$19. Phone 746-7606.

Community Events



Citrus Hills Club Calendar
July 2016

Tuesday SaturdaySunday Monday Wednesday Thursday Friday

3 4 5 6

2

Tasty Tiki Time 
Brunch TB

7

10 11 12

6 8
Fiesta Fajita Night 

GR

Sunset Happy Hour 
3, 2,1 SR

13
Surf & Turf GR

Prime Rib Feature 
SR

12 14 1616

17 18

Beginner Golf Clinic
CH

Prime Rib Dinner 
for 2 GR

Cocktails & Classics 
SR

Coffee & Canvas 
AC

13 15
Captain’s Platter 

GR

Sunset Happy Hour 
3, 2,1 SR

18

Surf & Turf GR

Prime Rib Feature  
SR

2323

24 25 26 2726 28

All-You-Can-Eat 
Catfi sh GR

Citrus MOPAR 
Cruise-In TB

Sunset Happy Hour 
3, 2,1 SR

Group Racquetball 
Lessons  BV

Live Music: The 
Band 4Play TB

1

19

Firecracker Open 
CH

Surf & Turf GR

Prime Rib Feature  
SR

Intermediate Golf 
Clinic CH

Steak Night SR

Trivia Challenge HR

Prime Rib Dinner 
for 2 GR

Cocktails & Classics 
SR

Island Buffet with 
Live Music: Bickley 

Rivera TB

Sunset Happy Hour 
3, 2,1 SR

Beginner Golf Clinic
CH

Intermediate Golf Clinic
CH

Beginner Tennis
Clinic ST

Pasta Night GR

Thanksgiving in July 
SR

Captain’s Platter 
GR

Sunset Happy Hour 
3, 2,1 SR

All-You-Can-Eat 
Catfi sh GR

Sunset Happy Hour 
3, 2,1 SR

Shrimp Night GR

Tasty Tiki Time 
Brunch TB

Surf & Turf GR

Prime Rib Feature 
SR

Restaurant Hours of Operation
The Grille - (Food): 352-746-6855
Breakfast: 7 days a week: 7:30am - 11:00am
Lunch: 7 days a week: 11am - 3pm
Dinner
Sunday - Thursday: 3pm - 8pm
Friday & Saturday:  3pm - 8:30pm
The Grille - (Bar)
Sunday - Tuesday: 11am - 8:30pm
Wednesday & Thursday: 11am - 9pm
Friday & Saturday: 11am - 10:30pm

The Tiki Bar - (Food): 352-746-6855
7 days a week: 11am - 3pm (Same menu as the Grille)
Sunday - Thursday: 3pm - 8:30pm (Tiki Bar Menu)
Friday & Saturday:  3pm - 9pm (Tiki Bar Menu)
The Tiki Bar - Alcohol (Weather Permitting)
Sunday - Thursday: 11am - 9:30pm
Friday & Saturday:  11am - 10:30pm

Skyview Restaurant: 352-746-6727
Lunch
Monday (Bar Service Only): 12pm - 5pm
Tuesday* - Friday: 11am - 3pm
Saturday: 12pm - 3:30pm
Sunday: Lunch 12pm - 4:30pm
    (Bar open until 5:00pm)
Dinner
Tuesday - Saturday: 5:00pm - 8pm
*Tuesday’s Theme Dinner Menu Night

27 29
Skyview Brunch SR

Shrimp Night GR

28 30
Intermediate Golf 

Clinic CH

Taste of Italy GR

Summer Sparkling 
Wine Tasting SR

Beginner Golf Clinic
CH

Group Racquetball 
Lessons  BV

Live Music: The 
Bob Hope Band TB

Shades of Ireland  
Departs AC

Group Racquetball 
Lessons  BV

Live Music: Hit or 
Miss TB

Karaoke Night GR

Steak Night SR

Doc Talk AC

Stars & Stripes 
Tournament SG

Group Racquetball 
Lessons  BV

All-American Buffet 
with Live Music: 

Lonny Sarao
TB/GR

Patriotic Buffet SR

VIP Tournament
ON

Prime Rib Dinner 
for 2 GR

Cocktails & Classics 
SR

Sunset Happy Hour 
3, 2,1 SR

Lobster Night SR

Magic, Comedy & 
Mind Tricks HR

29

31

Calendar Key
Activity Center 
BellaVita 
Brentwood Golf          
Citrus Hills Golf
Garden Room     
The Grille  
Hampton Room
Ocala National
Skyview Golf   
Skyview Restaurant    
Skyview Tennis
Tiki Bar

AC
BV

BWG
CH

GAR
GR
HR
ON                 
SG
SR
ST
TB

Prime Rib Dinner 
for 2 GR

Cocktails & Classics 
SR

Captain’s Platter GR

Sunset Happy Hour 
3, 2,1 SR

Sunset Happy Hour 
3, 2,1 SR

Foxxx Dinner Show 
HR

Surf & Turf GR

Prime Rib Feature 
SR

Tasty Tiki Time 
Brunch TB

TB vs. Yankees AC

Summer Splash 
Sunday AC

95

20 21 22


