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As our snowbirds head north, please 
remember to contact us with the dates 

you will be away so that we can place your 
daily club emails on hold. Simply send an 
email to marketing@citrushills.com with 
the dates you’d like your emails to be put 
on hold and we will reinstate your emails 
upon your return. Also, don’t miss the next 
newsletter! In the same email, make sure 
we have your out-of-state mailing address 
and the dates you will be gone, so we can 
forward your newsletter with absolutely no 
downtime. 

Do you know about an event in the 
community you want to share with us? Send 
us an email with the details and we’ll try to 
get it listed in the next newsletter. Speaking 
of our wonderful newsletter, do you have a 
recipe or informative tips you’d like to share, 
or see in an upcoming issue? We’d love to 
hear from you!

As a reminder, Skyview Restaurant is still 

in its winter dress code until May 1st. You 
can find the full dress code on the website 
under the restaurant, and then Skyview 
information, by clicking on the box on the 
right-hand side. Please keep in mind that 
men are still required to wear slacks in the 
dining rooms; shorts are not acceptable. 
Dress shorts are only allowed in the bar and 
patio area. Also no t-shirts, flip flops, or hats 
are allowed in the Club after 4pm. Please 
take into consideration that as much as we 
are a restaurant, we are a country club first. 

We’d like to welcome our new members 
to the Club! We hope that you will get 
involved with all of the wonderful things 
your membership affords you, as well as 
take advantage of the exciting activities. 
Our members take pride in the Club and 
community and enjoy the special events, 
culture and activity it offers. Read through 
this newsletter to keep on top of all the 
upcoming events and join in the fun! 
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Front Gate • 249-3183
Sales Office
2400 N. Terra Vista Blvd.
Citrus Hills, FL 34442
Developer: Stephen Tamposi
tamposi@citrushills.com • 746-6060 
VP of Sales: Wayne Saxer
wsaxer@citrushills.com • 746-6121 
Build on Your Homesite Program:  
Greg Souris • 800-380-4662
gsouris@citrushills.com • 513-3897
General Manager: Anthony Lambert
anthony@citrushills.com • 746-1241

Activity Center & Member Billing
240 W. Fenway Dr.
Citrus Hills, FL 34442
Activities Director: Emily Will
emily@citrushills.com • 746-7633 
Club Financial Controller: Dave Jolly
djolly@citrushills.com • 746-5828

The Grille/Tiki Bar/Banquets 
505 E. Hartford St.
Citrus Hills, FL 34442 
Director of Food & Beverage: Brett 
Flanagan • brett@citrushills.com
Restaurant Manager: countryclub3@
citrushills.com • 746-6855 
Catering Sales Manager: Laura Lambert
catering@citrushills.com • 746-6855

Skyview Restaurant, Golf & Tennis
2100 N. Terra Vista Blvd.
Citrus Hills, FL 34442
Restaurant Manager: Kayla Spinelli
kspinelli@citrushills.com • 746-6727
PGA, Director of Golf: Jimmie Brothers 
golf@citrushills.com • 746-3664
Director of Tennis: Bruce Payne
tennis@citrushills.com • 249-1115

BellaVita Spa & Fitness Center
2125 W. Skyview Crossing Dr.
Citrus Hills, FL 34442
Fitness Director: Lee Thompson 
lee@citrushills.com • 746-1241

Citrus Hills Oaks & Meadow Courses 
Citrus Hills Tennis
509 E. Hartford St.
Citrus Hills, FL 34442
Head Golf Professional: Wayne Larsen
wlarsen@citrushills.com • 746-4425
Director of Tennis: Bruce Payne
tennis@citrushills.com • 746-6003

Brentwood Golf Course
1720 W. Nicole Dr.
Lecanto, FL 34461
Brentwood Golf: Richard Croteau
brentwoodgolf@citrushills.com • 527-2600

Administration Office
2476 N. Essex Ave.
Citrus Hills, FL 34442
Director of Club Marketing: Lisa Malone
lisa@citrushills.com • 746-6060

We are excited to announce a 
few new renovations around 

the Club. The walking trails were 
recently repaved and are fantastic! 
Walking these trails is a treat and a 
great way to get out, enjoy the 
beautiful Florida weather, walk your 
dog, and stay in shape! We want to 
remind everyone that for the safety of 
our joggers and walkers, as well as to 
keep the trails in pristine condition, 
carts and other motorized vehicles are 
not permitted on the trails.

Speaking of walking our furry friends, 
we’ve also recently spruced up our 
dog park. The dog park continues to 
be a popular spot for dogs and their 
owners to play and make new friends. 
It’s a great area where dogs run, play 
and socialize with others. The fenced-
in, off-leash park is located in the 
center of Rockwood Park, close to the 
bocce ball courts. We also recently 
installed a new dock on Lake Marie, 
where the Citrus Hills Model Yacht 
Club now meets. The club has sailors 
of all skill levels, and guests are 
welcome to come and sail with them 
any time, whether you are an 
experienced sailor or a novice. We 
encourage you to come out and meet 
the crew and try your hand at sailing, 
or watch the club’s races every 
Thursday and Saturday (weather 

permitting) at 1pm. 
Or bring your 
blankets and chairs 
and watch the races 
from the shore for a 
fun afternoon.

Please help us 
welcome our new merchandiser, 
Stephanie Rodney. Prior to working 
with us at Citrus Hills, Stephanie was 
the merchandiser for World Woods 
Golf Club in Brooksville for two and a 
half years. Stephanie is a Florida girl 
who grew up in Spring Hill. She 
received a scholarship to play college 
golf for Daytona State, in Daytona 
Beach, but unfortunately was injured 
qualifying for an event. She is currently 
completing her degree at the 
University of South Florida and will be 
graduating this August with a 
Bachelor’s degree in Business 
Management. She is very excited to 
be working with us and purchasing 
the latest and newest trends for the 
Golf and Tennis Pro Shops, as well as 
for BellaVita and the Activity Center. 
Stephanie’s office is located in the 
Citrus Hills Pro Shop, so be sure to say 
hello and introduce yourself when you 
see her. We are thrilled to have her 
here and know she’ll be ordering many 
items you’ll want to fill your closets 
with!

 



Pan-Seared Cod in White Wine Tomato Basil Sauce 
This easy recipe takes 40 minutes from start-to-finish and is exploding with 

flavor. It’s the kind of meal you can look forward to both making and eating!

Preparation:
Preheat oven to 375 degrees. For the White Wine Tomato Basil Sauce: Heat oil in 

a large non-stick sauté pan over medium heat. Add crushed red pepper flakes and 
garlic and sauté for 1 minute, or until garlic is fragrant. Add the cherry tomatoes and 
cook, stirring occasionally, until they're soft and blistering, but still hold their shape, 
about 12 minutes. Add in the white wine, stir, and allow the mixture to come to a 
light simmer. Stir in the basil, lemon juice, lemon zest, salt, and pepper and cook for 
2 minutes. Transfer the sauce into a bowl and set aside until needed. For the Cod: 
Heat oil in a large non-stick sauté pan over medium heat. Season both sides of cod 
with salt and pepper. Place cod in the oil and cook until golden brown, about 5 
minutes. Carefully flip the cod over and place the pan in the oven to continue cooking 
for another 5 minutes, or until it's cooked through. Pour the white wine tomato basil 
sauce over the cod and serve. Serves 4.

Ingredients: 
1½ pounds Cod, fresh
1/2 cup Basil, fresh
1 pint Cherry Tomatoes
1/2 teaspoons fresh Lemon Zest
2 tablespoons fresh Lemon Juice
1/4 teaspoon fresh ground Black 
Pepper
1/2 teaspoon Red Pepper Flakes
1/2 teaspoon Salt
4 tablespoons Olive Oil (divided)

1/4 cup Dry White Wine
2 large cloves Garlic, 
finely minced



soulful to fast-
dance favorites, the 
dance floor is sure 
to be packed. And 
with tickets at just 
$15 per person, 
plus tax, you can’t 
beat it! 

If you’re not a dancer, and are 
looking for more of our famous dinner 
shows, never fret! Our next event will 
be on Wednesday, June 6th – and 
we’ll be bringing back a crowd 
favorite: Mary Jo Vitale. For those of 
you who did not attend her dinner 
show last year, boy, are you in for a 
treat! But her resume should do all 
the talking… Mary Jo was the premier 
vocalist for the Pinellas Opera League 
in St. Petersburg. She worked as a 
singing server at Bergamo’s Italian 
Restaurant in Orlando, and was even 
employed for a time by Walt Disney 
World at EPCOT. She is now married 
with two children, and performs all 
over Central Florida, doing what she 
loves! We are delighted to invite Mary 
Jo back for another dinner show at 
Citrus Hills, and we hope you will join 
us for another spectacular evening 
of Broadway hits!

This summer I can guarantee you 
won’t be saying, “There’s 

nothing to do!” Even though our 
friends from the North are returning 
to their summertime homes, our 
lineup of activities are going just as 
strong as ever.

For example, those who love to 
dance will love a night out at the 
Hampton Room with the Second 
Slice band on Wednesday, May 9th. 
If their name doesn’t ring a bell, 
well… it should! Just listen to this 
raving review: “We like Second Slice 
better than Rocky & The Rollers, 
which is probably the most liked 
band in The Villages! If you like older 
Rock ‘n’ Roll, then you'll love Second 
Slice. Mark Seymour, Doug Gulick, 
and Shawn Palmer can sing it all, 
from Pink Floyd to The Righteous 
Brothers, Wilson Pickett, Creedence, 
ZZ Top, The Stones, Elvis, The 
Beatles, you name it they can sing 
it.” – R. Taintor

Not to knock Rocky (we love him 
too!), but boy, these guys can really 
work a crowd. They were even voted 
the best local band and best local 
singer in Ocala Magazine’s “The 
Best of 2010.”  Playing slow and 



        
  

 
 



Spring is in full bloom, birds are 
chirping, butterflies fluttering, 

and our kitchen is serving up delicious 
lunches and dinners for all of our guests. 
We have a full calendar of specialty 
evenings this month. Get out your 
calendars to mark the days and treat 
yourself to a relaxing dinner at Skyview 
after all of your spring cleaning.

Easter Sunday kicks off April, and we 
are serving a special menu from 11am-
4pm to celebrate! Then, it’s back to our 
favorites like Cocktails & Classics, which 
is held every Wednesday. Be sure to 
check the list of entertainers on our 
website or mobile app. Every Thursday 
we will be hosting a specialty night 
dinner, beginning with Farm to Fork on 
the 5th. It’s a multi-course meal made 
with local ingredients sourced from 
local farms, which will be offered along 
with our regular dinner menu. As 
always, our savory Prime Rib Feature 
will be every Saturday evening.

Our ever popular Steak Nights are 
on the 10th and 24th, and our chef will 
be serving up a variety of delicious 
toppings for both nights. Join us on 
April 12th when we will be serving up 
a little Southern hospitality at our Sweet 
Home Savannah Buffet from 5-8pm. 

April 17th is our 
Italian Wine Dinner. 
Join us beforehand 
at the bar to try one 
of our signature 
cocktails. This event 
has limited seating, 
so please reserve 
your spot early. Our newest theme 
night is the Turkey Buffet on April 19th, 
and a mouthwatering Asian Night 
Buffet on the 26th. Both will be from 
5-8pm, and neither will be offered with 
the regular dinner menu. Our special 
savory Sunday Brunch will be on the 
29th.

I hope by now you have tried some 
of the dishes on our new dinner and 
Bistro menus. Our intention is to 
continue these upgrades to our menus, 
providing delicious and innovative food 
items. You will always find the freshest 
and highest quality ingredients when 
dining with us. 

April showers may bring May flowers, 
but year-round, Skyview is a beautiful 
location to hold any event or special 
party that is on your forecast. If you 
have any comments or questions, 
please email me at kspinelli@citrushills.
com, or call 746-6727.



746-6727



Happy Easter and Welcome 
Spring! Each month flies by 

faster than the last, and it’s hard to 
believe that many of our members 
will be departing Citrus Hills for their 
summer homes. We wish you all a safe 
journey, and look forward to your 
return in the fall and winter. 

We’ve enjoyed an exceptionally 
busy season this year, especially in 
the Tiki Bar. We appreciate all of our 
members, and thank you so much for 
your continued support. With more 
daylight and warmer days ahead, we 
have plenty of fun and special events 
planned for our members who stay 
here with us year-round.  

We hope you will be here to enjoy 
our amazing Easter Buffet on Sunday, 
April 1st. Chef Dwane and his staff 
will be preparing a delicious meal for 
you, while Maria delights you with her 
beautiful decorations! We are seating 
from 12 - 5pm in both the Grille and 
the Garden Room. Call us to check 
on availability and make your 
reservations.    

Our Neighborhood Block Parties 
continue, beginning with Bellamy 
Ridge on April 5th, Lexington Greens 
on April 12th and Meadowview on 
April 19th. Spread the word and get 

your neighbors 
together to meet 
at the Tiki Bar for 
some great food 
(with a 15% 
discount) and 
happy hour 
drinks. Give us a 
call to let us know how many will be 
in your party so we can be sure to 
seat everyone together. 

On April 17th, Tax Day, we have put 
together a fun little menu of comfort 
foods, and filed an extension on 
happy hour in the Grille. File your 
taxes and make your reservation!

We always have such a great 
response to our Alfresco Elegant 
Dinners in the Tiki Bar. Once again, 
indulge in a gourmet menu, listen and 
dance to the talented Rudy Turner 
and Snap Dare, and enjoy elegant 
decor in the relaxed atmosphere of 
the Tiki Bar. We are taking reservations 
for this fine-dining experience being 
held on Thursday, April 26th.  As 
usual, we’re sure it will be sold out 
quickly.

We hope you continue to enjoy our 
daily specials and weekly features. As 
always, we look forward to serving 
you!





or intensity level 
can help prevent 
a plateau and will 
certainly enhance 
your session. Try 
interval training; 
cardio machines 
offer programs 
you can follow easily that will allow 
you a variety in speed and intensity 
levels, while increasing your calorie 
burn. Programs offer changing the 
incline periodically as well, giving 
you another option to tweaking your 
workout. You can always use the 
incline manually by pressing the up 
or down arrows on the machines. A 
5% incline will increase your calorie 
expenditure immensely.

Third, you use too little or 
no resistance: If you can pedal 
extremely fast, the bike is probably 
at such a low resistance level that 
momentum is helping you move 
(instead of your muscles). Therefore, 
you’re not burning off the calories 
you want or gaining the strength 
and endurance that comes with 
added resistance. So, pump up the 
resistance on your cardio for a more 
challenging and effective workout.

Don’t forget to warm up, stretch, 
and cool down before and after 
your workout as well.

With the hectic pace of our lives 
today, most people can’t 

seem to find the amount of time 
they want to exercise. That’s why it’s 
so important to make the most of 
your workout time. Here are three of 
the most common mistakes people 
make during their cardio workouts 
without even knowing it.

First, holding on to the side rails 
or console too much: This shifts 
your weight to your upper body 
and your legs are no longer doing 
the work to hold and propel your 
body weight. You will burn fewer 
calories and you are decreasing 
your intensity level. Also, holding 
on to the console is never good 
for the equipment. Most consoles 
today are touchscreen computers. 
Instead, stand up straight. Your 
weight should be balanced over 
your lower body at all times. If 
you need to hold on for balance, 
lightly touch the side rails with your 
fingertips, making sure you are not 
placing your weight to your arms.

Second, you exercise at one 
constant speed or pace: Doing the 
same workout over and over can 
result in a plateau. Your body quickly 
gets used to your workout if you’re 
doing the movements at the same 
pace. Changing your speed and/

20%

 



The 2018 Skyview Men’s and 
Women’s Club Doubles 

Championship Tournament is right 
around the corner. The first-round 
matches will begin on Friday, April 
20th, at 2pm, and will continue on 
Saturday at 11am after one round of 
member play. Main Draw Finals are 
tentatively scheduled for Sunday 
at 1pm, but may be moved for the 
convenience of the participants. The 
last day to enter the tournament is 
Monday, April 16th. If, for any reason, 
you decide not to compete in this 
year’s championships, be sure to 
stop by to catch all the action.  We’re 
looking forward to another great 
tournament this year.

We are particularly fascinated by 
the Women’s B Division, which is 
made up primarily of 3.5 players. 
Our 3.5 women have had a great 
start in 2018 USTA Leagues. Marcia 
Thuermer’s 7.0, 65 and over team 
has won the Marion District and 
qualified for sectional competition in 
Lake Nona the week before our club 
tournament. Marcia’s team played 
well all year and finished with a bang. 
They expect to be razor sharp for 
sectionals beginning Saturday, April 

14th, and even 
better when they 
return for the club 
tournament.

As the adult 55 
+ and 65 + USTA 
Leagues wind 
down, the 40 and over season is 
about to begin. The 18 and over 
leagues start in May, and the 55 and 
over mixed doubles has just begun.  
Unfortunately, as we learned a couple 
of years ago, there is no sanctioned 
sectional for 55 and over mixed 
doubles. That is most unfortunate for 
Skyview since we are very competitive 
in that division. I continue to petition 
USTA to restore a true sectional for 
mixed, 55 + district champions.  

We were thrilled to meet our new 
purchasing agent at Citrus Hills a few 
weeks ago.  Stephanie Rodney had 
just started her new position when 
she popped into Skyview Tennis 
Center to see what we needed. It 
didn’t take Stephanie long to impress, 
when she rolled up her sleeves and 
went to work. We look forward to 
an improved selection of apparel 
soon at Skyview, and a completely 
different look at Citrus Hills this fall.



Happy Easter to everyone! It’s 
spring and that means the 

Masters Tournament. Without a 
doubt it is my favorite tournament 
all year. I was able to attend the 
tournament in 2005. Having seen 
the property makes watching the 
event on television that much 
better. It’s always interesting trying 
to predict who will win. Will it be 
Jordan Speith, Jason Day, Justin 
Thomas, Dustin Johnson, Justin 
Rose, or could it even be Tiger 
Woods? No matter who wins the 
Masters, it’s always a treat to watch. 

Don’t forget about our Spring 
Demo Day on Saturday, April 7th. 
The event is from 10am until 2pm. 
Be sure to come out and try the 
newest equipment on the market.  

Short shots around the green are 
as much imagination as technique.  
There is usually more than one way 
to get the ball close from a given 
position. When faced with shots 
around the green, try to imagine 
how you would get it close if you 
could pick the ball up. Would you 
toss the ball up in the air or would 
you keep it close to the ground like 
bowling? By doing this you are using 

your imagination 
to help you choose 
the most effective 
trajectory. Then 
choose the club 
which will give you 
that trajectory and 
pick out a spot 
where the ball needs to land. Take 
a practice stroke or two and then 
execute the shot.

Back in November, I introduced 
Dave Pfannenstein as a new 
member of the Professional Staff. 
Dave has done an incredible job 
in his short time here. However, 
as they say, all good things must 
come to an end. It’s that time 
when Dave must return to Vermont 
to fulfill his duties there as the 
Executive Director of the Vermont 
Golf Association. He will be leaving 
us April 12th. Fortunately, Dave has 
agreed to return next season. Until 
then, Mary Slinkard will assume 
Dave’s role. Please welcome Mary 
when you see her, and if you haven’t 
already, please thank Dave for his 
professionalism and expertise this 
season and wish him well for the 
summer.  

 

   
   

   

   
   

   

   
   
   

  
 

 

 
 

 

 
 



Thirty-six teams participated in 
our Four-Leaf Clover Open held 

on March 3rd. Thirty-three of those 
teams were green with envy as the 
teams of Kay Close, Kathy Stefani, 
Renee’ Moe and Jan Schwarz won the 
Ladies’ Division. Tom and Judy Hartz, 
with Jerry Michalski and Bill Bross, won 
the Mixed Division. Dave Barber, Don 
Bazin, Larry Jones and Gerry Holly 
won the Men’s Division. The other 
teams winning division prizes can be 
found in the Fairway Feats section of 
Connections. 

It is championship season around 
the club this time of year. Our Men’s 
Club Championship was contested 
February 15th and 16th.  The field 
was divided into age brackets, and all 
the participants played from the same 
tees, giving anyone an opportunity 
to become our Club Champion. Fred 
Eicher was the big winner; not only was 
he crowned our 2018 Club Champion, 
but also our Senior and Super-Senior 
Division Champion. Eicher shot rounds 
of 75-76-151 to edge out Bruce 
Bowman (153) in the Senior and Super-
Senior Divisions. Roger Coffey (154) 
and Bobby Mauro (154) tied for the 
Legends Division title. Interestingly, 
the scores shot on the Meadows 

were almost 4 shots 
higher than the 
scores shot on the 
Oaks. The fact that 
Eicher was one of 
the few players who 
shot a lower score on 
the “easier” Meadows course certainly 
contributed to his Championship(s). 
You’ve got to love tournament golf! 

As of this writing, Paul Fiedorek will 
be defending his 2017 title in the final 
match of the 2018 Men’s Match Play 
Championship against Bobby Mauro. 
The full results of the 2018 Men’s 
Club Championship and the bracket 
results of the 2018 Men’s Match 
Play Championship can be found 
in the Fairway Feats section of this 
Connections. Also, watch for the results 
of the 2018 Couples Championship and 
the 2018 Ladies’ Club Championship 
in future Connections. 

The golf course maintenance staff 
works tirelessly to present the course 
in the best possible way every day. 
Challenge yourself and your playing 
partners to obey cart path rules, fill 
divots and repair ball marks left on the 
greens. Peer pressure can be a strong 
motivator.

Open to all
Citrus Hills Golf & 

Social Gold Members



Spring is in the air and it's one 
of the most beautiful times of 

year to get out and enjoy the Florida 
lifestyle in the Villages of Citrus Hills. 
The nature trail at Rockwood Park 
is freshly repaved for the season, 
perfect for a walk through the trees 
and a chance to hear the birds sing.  

With spring, we also have spring 
cleaning! Homeowners with tile 
roofs, this time of year is perfect to 
have your roofs cleaned ahead of 
the rainy season. Roof cleaning is an 
easy way to freshen up the look of 
your home and your neighbors will 
notice and love the look too. Terra 
Vista Property Owners Association 
will begin sending out notices to 
homeowners whose roofs are in the 
most need of roof cleaning, although 
this time of year is a perfect time 
for all homeowners to take note of 
their roofs.  Clean roofs make for a 
brighter, fresher, and more beautiful 
neighborhood.

Another springtime housekeeping 
item to be addressed across Terra 

Vista, Brentwood 
Farms, and Belmont 
Hills is garbage. 
Some homeowners 
are placing bags 
of garbage at the 
curb for collection 
instead of placing 
it in an appropriate garbage 
receptacle. When bags are left at 
the curb in this manner, it makes 
the bag and its contents a target for 
birds, squirrels, and other wildlife. 
There have been several incidents 
of late where animals have torn 
into bags, creating a mess! Also, a 
friendly reminder to all residents in 
these areas: when you store your 
garbage and recycle containers, they 
should not be visible from the street, 
and if they are outside your home, 
they should be shielded from view 
by greenery or other appropriate 
means. As always, please feel free 
to contact me with any questions or 
comments at 746-6060 or lgreiner@
citrushills.com. 

Hampton Room - Showtime 7pm 
Cash Bar 6:30pm

Present ticket stub to receive 25% OFF 
a dessert with purchase of an entrée.

Available the night of the show at the Grille 
or Skyview restaurants only.

Rocky LaPorte

Tuesday, April 10, 2018
With his unmistakable accent and his hilarious 
yet endearing delivery, Rocky is becoming more 
well-known by the day. His performance on 
“The Tonight Show with Jay Leno” brought him 
a standing ovation, and he’s been featured on 
his own “Comedy Central Presents” special.
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10 Kitchen Habits to Avoid 
1. You don't add enough salt. Each time you add something to the pot, go ahead 
and add salt. You'll find you don't use significantly more salt, but the foods will 
develop flavor as they cook. 
2. You constantly move your food around instead of letting it brown. Resist 
flipping and poking your food as it cooks. A nice golden color gives your food great 
flavor. 
3. You overcrowd the pan. You don't want to cram a ton of food into a tiny pan; 
overcrowding a pan will make it almost impossible to get a nice golden color. 
4. You stir your rice as it cooks. Stirring it activates the starch, and this can actually 
make it gluey or creamy instead of fluffy — so resist the temptation and let it be.
5. You don't realize that your oven runs too hot (or too cold). Some older model 
ovens don't bake at the proper temperature. Invest in an oven thermometer to 
double-check yours. 
6. You don't prep your ingredients before you start cooking. Have everything 
ready ahead of time to ensure you have everything you need.
7. You buy the wrong cuts of meat for your recipes. Steaks come in many shapes 
and sizes and require different cooking techniques. For example, pork tenderloin is 
pretty lean and cooks quickly, while a pork shoulder requires long, slow-cooking to 
make it tender. 
8. You don't dry your proteins before cooking them. Drying your protein (be it 
chicken, steak, tofu, etc.) before cooking will make sure it gets a nice, dark sear, and 
can prevent the oil from spattering.
9. You overcook your garlic. Burnt garlic adds a bitter flavor to your dish. A hot pan 
can instantly burn minced garlic, so it's important you both monitor the temperature 
and cooking time — a minute is usually more than enough time. 
10. You use a nonstick pan for everything. Nonstick cookware is perfectly safe 
when used for delicate foods cooked over low-to-medium heat; however it can’t get 
as hot as cast-iron or stainless steel pans.

Community Events
Mermaids & Margaritas
April 14, 12 - 8pm, Fort Island Gulf Beach, 
at the end of Fort Island Beach Trail, 
Crystal River. The festival includes 
mermaids, margaritas, beer and wine, 
tropical-themed entertainment, food 
vendors, a kids’ zone and contests. $5, 
children 12 and under free. 795-3149.
The Taste
April 14, 2 - 8pm, Liberty Park, 286 N. 
Apopka Ave., Inverness. Join notable 
Florida food bloggers to judge the wide 
array of food at this qualifier for the World 
Food Championship. Craft beer tasting 
with some proceeds to benefit the Citrus 
County Education Foundation. 
TasteofInverness.com
Friday Night Thunder
April 20, 5 – 8pm, 207 Courthouse 
Square, Inverness. Live music with 
Groove 41, car cruise-in hosted by Citrus 
MOPARS, and dining and shopping 
specials every third Friday of the month. 
Contact: 352-341-7820.
Seventh Annual Music in the Park 
Bluegrass Festival
April 21, 11am – 5pm, Fort Cooper State 
Park, 3100 Old Floral City Road, Inverness. 
Bluegrass groups Tracy Starling, 
Backwater Bluegrass, The Baileys, and 
The Possums. Bring your lawn chairs and 
listen to some real toe-tapping music. 
Food and craft vendors will be available. 
No alcohol or coolers allowed. Tickets: 
$10 in advance, $13 day of event. Children 
12 years and under are free.
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Club Activities & Events
www.clubhappenings.com

Citrus Hills & Skyview Golf & Country Clubs

Connections
Tuesday SaturdaySunday Monday Wednesday Thursday Friday

3 4 5 62

Free Bottle of Wine 
with 2 Entrées GR

Day Trip: Tampa 
Bay Downs AC

7

9 10 11 128
Grille Favorites 

Menu GR

Thirsty Thursdays 
SR

Sweet Home 
Savannah SR

Neighborhood 
Block Party: 

Lexington Greens 
TB

Countryside Animal 
Clinic Seminar AC

13

Men’s and Women’s 
Doubles Club 
Championship 
Tournament ST

Surf & Turf GR

Grille Music with 
Jack Dempsey GR

 
Prime Rib Feature 

SR

14

16 17 18
Prime Rib Dinner  

for 2 GR

Cocktails & Classics 
with Jack Dempsey 

SR

Lunch & Learn: 
Bank of America 

GAR

15
Men’s and 

Women’s Doubles 
Club Championship 

Tournament ST

All-You-Can-Eat 
Catfish Night GR

Grille Music with 
Fred Campbell GR

20

April Fool’s Open 
CH

Surf & Turf GR

Grille Music with 
Johnny Lobo GR

Prime Rib Feature  
SR

21

23 24 25 2622 27 28

Ladies’ Citrus Cup 
Championship CH

Shrimp Night GR

Grille Music with 
Charlie De GR

Golf Tournament & 
Awards Dinner SG

Group Racquetball 
Lesson BV

Live Music:  
Groove 41 TB

19

Demo Day SG

Surf & Turf GR

Grille Music with 
Petrina GR

Prime Rib Feature  
SR

Intermediate Golf  
Clinic CH

Build-Your-Own 
Flatbread Night GR

Steak Night SR

Prime Rib Dinner 
for 2 GR

Cocktails & Classics 
with Lisa Beck SR

Dinner Show with 
Valerie Sneade HR

Thirsty Thursdays 
SR

Asian Buffet Night 
SR

Alfresco Elegant 
Dinner with Live 

Music:  
Snap Dare TB

Skyview Ryder Cup 
Tournament SG

Ladies’ Club 
Championship CH
Intermediate Golf 

Clinic CH
Tax Day Menu GR
Celebrating Italy 
Dinner & Wine 

Tasting SR
Tasty Trivia Tuesday 

HR

Shrimp Night GR

Grille Music with 
Joe Beddia GR

Men’s and 
Women’s Doubles 

Club Championship 
Tournament ST

Free Appetizer with 
2 Entrées GR

Farmers Market & 
Craft Fair AC

Surf & Turf GR

Grille Music with 
Allan O’Neal GR

 
Prime Rib Feature 

SR

Piano Workshop  
AC

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

 
Skyview Restaurant: 352-746-6727
Lunch
Monday (Bar Service Only): 12pm - 5pm
Tuesday* - Friday: 11am - 3pm
Saturday: 12pm - 3:30pm
Sunday: Lunch 12pm - 3:30pm
    (Bar open 12pm-5pm)
Dinner
Tuesday - Saturday: 5pm - 8pm 
 *Tuesdays are Theme Dinner Menu Nights

Skyview Ryder Cup 
Tournament SG

Ladies’ Club 
Championship CH

Group Racquetball 
Lessons BV

Live Music:  
The Band 4Play TB

Group Racquetball 
Lessons BV

Live Music:  
Jump Street Trio TB

Intermediate Golf  
Clinic CH

Beginner Tennis
Clinic ST

10% Off Your Entire 
Check Night GR

Steak Night SR

Comedy Cabaret: 
Rocky LaPorte HR

Skyview Ladies’ 
Spring Invitational SG

Group Racquetball 
Lessons BV

Live Music:  
Rock Solid TB

Prime Rib Dinner  
for 2 GR

Cocktails & Classics 
with Stan Prinston 

SR

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

AC
BV 

BWG
CH
CS

GAR
GR
HR

      SG
SR
ST
TB

Fajita Night GR

Thirsty Thursdays 
SR

Turkey Buffet SR

Neighborhood 
Block Party: 

Meadowview TB

Free Dessert  
with 2 Entrées GR

Free Bottle of Wine 
with 2 Entrées GR

Skyview Sunday 
Brunch SR

Citrus Hills Club Calendar
April 2018

29 30

All-You-Can-Eat 
Catfish Night GR

Grille Music with 
Sal Gioe GR

Pasta Night GR

Thirsty Thursdays 
SR

Farm to Fork 
Dinner SR

Neighborhood 
Block Party: 

Bellamy Ridge TB

1
Beginner Golf  

Clinic CH

Prime Rib Dinner  
for 2 GR

Cocktails & Classics 
with Charlie De SR

Skyview Men’s Match-
Play Championship 

SG

Beginner Golf  
Clinic CH

Karaoke with Allan 
O’Neal GR

Special 
Performance: 

Dueling Pianos AC

Skyview Men’s Match-
Play Championship 

SG

Beginner Golf  
Clinic CH

Group Racquetball 
Lessons BV

Live Music:  
Powerplay Band TB

Easter Buffet GR 

Easter Dinner SR


