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THANKSGIVING
T U R K E Y  &  T R I M M I N G S

CARRY-OUT
Enjoy a stress free Thanksgiving! Let the TCC Culinary Team prepare 

the perfect Thanksgiving feast for you and your guests to enjoy!  

PICK UP ON THURSDAY, NOVEMBER 28 
11:00 AM - 1:00 PM 

 

BRUNCH WITH SANTA
SATURDAY, NOVEMBER 30 • 11:30 AM

Jolly old St. Nick is making his annual appearance at the Club! 
Bring your children and grandchildren to TCC’s gourmet brunch 

with Santa and Mrs. Claus for what is sure to be a fun-filled 
event with fabulous food, entertaining activities  

and endless photo opportunities!
11:30 AM BRUNCH BEGINS

Carved Tenderloin • Brown Sugar Bourbon Ham
Made-to-Order Omelets • Belgian Waffle Station

Cheesy Scrambled Eggs • Applewood Smoked Bacon
Breakfast Sausage • Home Fries • Roasted Vegetables

Fresh Fruit Display • Freshly Baked Breads • Holiday Cookies 
and much more!

12:00 PM SANTA AND MRS. CLAUS ARRIVE
They’ll want to visit with the little ones and find out what 

 is on their wish list this year!
12:30 PM CRAFT STATIONS AND GINGERBREAD  

DECORATING STATIONS OPEN

CALL 330.372.4024 FOR RESERVATIONS! $30 FOR ADULTS,  
$18 FOR CHILDREN AGES 5 - 12, FREE FOR CHILDREN 4 AND UNDER 

Event Cancellation Policy applies

CARRY-OUT MENU:
THYME AND HONEY GLAZED TURKEY 
12 lb. Oven-Roasted Whole Turkey (serves 8-10)      $65 
7 lb. Oven-Roasted French Cut Turkey Breast (serves 4-6)     $50 
SIDES 
•  Mashed Potatoes & Gravy 
•  Savory Sage Stuffing
•  Sweet Potato Casserole with Marshmallow Topping
•  Buttered Green Beans
•  Zesty Cranberry Sauce
All five sides     $25 per person
Á la carte                         $5 per person
DESSERT
Pumpkin Pie (eight slices)                    $18
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W E L C O M E  

CALLING ALL 
EQUITY MEMBERS
Dear Members,
On Thursday, November 21, the Club will conduct its Annual Meeting. During this 
meeting, the Board will review board member nominations and Equity Members 
will elect a new slate to its governing body. These nominations consist of 
recommendations from our Equity Members, as this level of membership allows 
voting and the ability to serve on the Board. Although the Club has almost 350 
Members, only about a quarter are Equity Members. All Members, regardless of 
membership type, are encouraged to become Equity Members! 
For those of you who have not yet become an Equity Member, I encourage you 
to consider it. For an additional $50 per month, Golf and Social Members can 
receive voting rights at Trumbull Country Club. Your small additional monthly 
contribution enables the Club to better support its capital funds programs and in 
exchange, you will be given voting rights and Board representation. An increase 
in the number of Equity Members allows for a greater representation in defining 
the future direction of the Club and also gives us a better understanding and 
awareness of the overall wants and needs of our membership. 
If you would like more information on becoming an Equity Member of the Club, 
please don’t hesitate to contact me. I look forward to seeing you at the Club.
Warm Regards, 

Andrew Tuzzeo
General Manager
Trumbull Country Club

TCC MANAGEMENT 
TEAM CONTACT 
INFORMATION

ANDREW TUZZEO
General Manager

330.372.4024 x 105
Andrew@TrumbullCountryClub.net

AMBER WALLEY
Clubhouse Manager
330.372.4024 x 104

AWalley@AVIFoodsystems.com

DANIEL PALMER
Sales and Event Manager

330.372.4024 x 103
DPalmer@AVIFoodsystems.com

JUSTIN MELNICK
Executive Chef

330.372.4024 x 118
JMelnick@AVIFoodsystems.com

CORY PAGLIARINI
Director of Membership

330.372.4024 x 120
Cory@TrumbullCountryClub.net

JASON HASTINGS
Head Golf Professional

330.372.5127
Jason@TrumbullCountryClub.net

NICK PROVINCE
Golf Course Superintendent

702.466.5565
Nick@TrumbullCountryClub.net

JACKIE PAKOS
Office Manager

330.372.4024 x 101
JPakos@AVIFoodsystems.com

Dear Fellow Members,

One of our 2020 goals is to get to at least 400 Members by the end of the year. As a Member, we need your support in 
attracting new Members. Our great Director of Membership would love to take any prospective Member on a grand 
tour. He will let them experience all of our amenities and show them what TCC is all about. Please help us in achieving 
our goals!

We had a great October for golf, and we have many great things going on at the Club over the next couple of months. 
We have our new kitchen equipment in place and an unbelievable dinner menu created by Chef Justin. He looks 

forward to elevating the Chef’s table experience, which everyone should try at least once!

One thing the Club would like to offer, is to increase the number of opportunities you have to dine during the winter. To make this 
happen, we need all the support we can get from our Members and your guests by dining at the Club. I know our hours are limited over 
the winter, but please try and plan ahead to support the food and beverage team!

As always, your feedback is important to the Board and the Management Team as we are continuously tailoring the TCC experience in 
order to constantly improve. Reach out to the Management Team at any time with comments and/or suggestions.

Sincerely,

Matthew Natale
President, Board of Directors 
Trumbull Country Club

PRESIDENT’S MESSAGE

TCC BOARD OF 
DIRECTORS
Matt Natale, President

Anthony Payiavlas, Vice President
Kevin Murphy, Secretary

Nick Odille, Treasurer

Rocco Adduci
Dr. David Chiarella

William Day
Dr. Anthony DeSalvo

Matt Dietl
John Hyre

George Kassos
Kim Phillips
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D I N I N G
   

CULINARY CORNER

“I cook with wine. Sometimes I 
even add it to the food.”

- W.C. Fields

For this month’s culinary corner, I wanted to share the art of cooking with wine and its solubility to build flavor 
in dishes. There are three main flavor factors when it comes to solubility of ingredients. Solubility refers to 
the amount of protein that is dissolved into a solution which pulls out the flavor of the ingredient. The three 
main solutions are fat, water and alcohol. By enhancing the flavors using each ingredient, you obtain a more 
complex flavor profile. The idea is to build flavor in every step of the cooking process. The fat, usually butter 
or oil, typically begins the cooking process. The water comes from a stock or liquid used in the process and 
the alcohol comes from wine or spirits normally used to deglaze the pan. Each of these steps will increase the 
complexity and layers of flavor.

Always use a wine that you would otherwise enjoy drinking. There are many cooks that use ‘cooking wine’ 
that is only used in food preparations, but the key is to always add quality ingredients to the food you are 
preparing. You wouldn’t want to add a bad tasting vegetable or seasoning to a dish because that flavor profile 
will be present in the finished product. The same goes for wine. I do not recommend a high-end Bordeaux or 
Barolo for cooking. Those should always be enjoyed in a glass! A nice entry level table wine that is pleasing to 
the palate is perfect to cook with (and to have a glass as you prepare your meal). 

The ‘deglazing’ I referred to is a very important step in making any sauce. Deglazing is simply adding a liquid, 
usually wine or a spirit, to remove the fond from the bottom of a cooking surface. The fond are the brown bits 
that stick to the bottom of the pan as you sear or sauté. Within that fond is a plethora of flavor that is released 
into the liquid added and starts a strong flavor base for your sauce or braising liquid. Adding a good table wine 
to release that flavor build-up on the pan is the key to starting a great sauce. The major factors of creating 
great food are building flavors throughout every step in the cooking process, using quality ingredients and 
following proper cooking techniques. Once those principles are utilized, the art of cooking becomes a whole 
lot more rewarding!

Enjoy Food, Friends and Life…

Justin Melnick
Executive Chef
Trumbull Country Club

ENJOY
Seasoned and Slow-Roasted 
PRIME RIB 

EVERY WEDNESDAY AND FRIDAY
JUST $19 (10 oz.) OR $23 (14 oz.)

Served with Au Jus, Broccoli Rabe and Smashed Red Skin Potatoes

PUMPKIN SPICE 
and everything nice

NOVEMBER DRINK SPECIALS
PUMPKIN SPICE MARTINI $6

FALL SPICED OLD FASHIONED $7
Offered daily throughout the month!

Help us make room for our new Wine List!  
We’re offering a daily selection of half price bottles of wine to prepare space for the new wines  

we’ll begin offering in December! Ask your server for details. 

TCC’S NEW WINE LIST WILL DEBUT ON WEDNESDAY, DECEMBER 4!
Our new wine list will feature seasonal menu pairings, regional specialties and Member preferred blends including

Maison Joseph Drouhin Macon Villages Chardonnay (Burgundy, France),  
Dashwood Sauvignon Blanc (Marlborough, New Zealand), Scarpetta Barbera (Piedmont, Italy),  

Predator Zinfandel (Lodi, California) and many more!

ENJOY HALF PRICE BOTTLES OF WINE
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S P E C I A L  E V E N T S

TRUMBULL COUNTRY CLUB ANNUAL MEETING
THURSDAY, NOVEMBER 21 • 6:00 PM

Calling all Equity Members … 
You are strongly encouraged to attend TCC’s Annual Meeting.

The Annual Meeting is the perfect opportunity to learn about all the new and exciting things happening at TCC! 
Matt Natale, President, Board of Directors, and Andrew Tuzzeo, General Manager, will recap the past year  

and announce plans for the upcoming year. 
We would like to thank our President, Matt Natale, and the entire TCC Board of Directors for their hard work and

dedication to our amazing Club. Also, many thanks to our Members for supporting TCC over the past year!
We look forward to seeing you at the Annual Meeting.  

Don’t forget to make a reservation to stay for dinner after the meeting! See you at the Club!

FRIDAY, NOVEMBER 22 • 6:30 PM

CALL 330.372.4024 FOR RESERVATIONS! $55 PER GUEST
Event Cancellation Policy applies

TCC CHEF’S TABLE: BURGUNDY & BORDEAUX

For this month’s Chef’s Table, we are focused on two of the most 
famous wine regions in France, Burgundy and Bordeaux. 

Burgundy is known for both its white and red grape varietals, 
specifically Chardonnay and Pinot Noir. These two varietals 

will guide us through the beginning of the menu as we work 
the pairings from light to heavy in this five-course Francophile 
experience. Bordeaux is known for heavier red blends which 

typically include Cabernet Sauvignon, Cabernet Franc and Merlot. 
These fuller bodied wines pair nicely with red meats and dark 

chocolate which will close out the amazing menu.  

Your family and friends will love this exclusive Chef’s Table 
inspired by two amazing French regions and wines!

C H E F  J U S T I N ’ S  D E M O  D AY S 
EVERY THURSDAY • 6:30 PM

Interested in learning how the TCC kitchen creates some of your favorite features? 

Join Executive Chef Justin for a complimentary cooking demonstration every Thursday at 6:30 PM on the dance floor.  
These 20-minute demos will showcase one of our dining features and include a delicious sample to tempt your palate.  

This is a great opportunity to discover the tricks of the trade, ask questions and try a sample of the featured item.  

Be sure to stay for dinner following the demo!
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S P E C I A L  E V E N T S

CALL 330.372.4024 FOR RESERVATIONS! 
$37 FOR ADULTS, $20 FOR CHILDREN AGES 5 - 12, FREE FOR CHILDREN 4 AND UNDER

Event Cancellation Policy applies

RESERVE THE EVENING FOR A CLASSIC TCC CHRISTMAS EVENT!

Candlelight Dinner
SUNDAY, DECEMBER 8 • COCKTAILS AT 5:00 PM • DINNER AT 6:00 PM

This TCC Tradition is a wonderful opportunity for all to gather, 
get in the Holiday spirit and light the TCC Christmas Tree!

MENU
Imported and Domestic Cheese and Crudité Display

Fresh Fruit Display
Slow-Roasted Prime Rib 

Garlic Broccolini and Red Peppers 
Caramelized Onion Yukon Gold Mashed Potatoes

Baby Kale and Spinach Salad with Pomegranate, Feta Cheese, 
Toasted Walnuts and Cranberry Vinaigrette

Double Chocolate Torte with Candy Cane Whipped Cream

ENTERTAINMENT
Warren G. Harding High School Madrigals

MONDAY, DECEMBER 23 • 7:00 PM

WHO’S INVITED?
All Members, your college-age children and guests!

THIS IS GUARANTEED TO BE THE CELEBRATION OF THE YEAR!
Spectacular Food Stations

Creative Cocktails
Festive Surprises

Live Entertainment  
and much more!

CALL 330.372.4024 FOR RESERVATIONS! 

A TCC HOLIDAY TRADITION
Some of our Members may recall that a Tom & Jerry is a warm Holiday cocktail prepared with eggnog, brandy and rum.

At Trumbull Country Club, Tom & Jerry is TCC’s premier Holiday event! As a longstanding tradition, this event is held on the Eve of Christmas Eve, 
December 23. It is open to all Members, your college-age children and guests. The more the merrier as we gather together to  

celebrate family, friends and fun the Tom & Jerry way!  
This over-the-top, not to miss event is our most well-attended event of the year! The Club is transformed for this annual tradition and your service team 

works tirelessly to provide décor, fabulous food and specialty drink selections to enhance our theme. You’ll be dazzled and amazed as you dance the 
night away at this one-of-a-kind Holiday cocktail party.

YOU ARE CORDIALLY INVITED TO TCC’S

Tom & Jerry Extravaganza   
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GOLF SHOP 
HOURS OF OPERATION

TUESDAY - SATURDAY
10:00 AM - 5:00 PM

   

Come out and experience the beautiful Fall Foliage at Trumbull 
Country Club. Thankfully Mother Nature has made up for our 
extremely wet spring with some gorgeous Fall golf days. Our TCC 
golf course is in tremendous shape following the aerification 
project from early October, setting the stage for golf to continue 
well into November. The golf course and driving range will remain 
open Tuesday thru Sunday throughout the month of November 
providing the weather makes golf feasible.

Please keep an eye on your email for periodic golf course updates 
regarding frost delays or email Jason@trumbullcountryclub.net 
with questions about course accessibility.  

It’s not too early to start your holiday shopping at TCC.  The TCC Golf 
Shop is stocked with Men’s, Ladies’ and Junior apparel, footwear 
and accessories for both golf and lifestyle needs. If the size or style 
that you want is not in stock, we are more than happy to special 
order any item for you in a timely manner.  

We will also be offering complimentary gift wrapping for all items 
purchased in the TCC Golf Shop to round out your one-stop 
shopping experience. See the list to the right for select promotions 
running now through December 24, 2019. 

Also, be sure to continually monitor the $25 and $35 sale racks as 
fresh items are always making their way to the racks. As always, 
thank you for your continued support!

Jason Hastings
Head Golf Professional 
Trumbull Country Club

 

FROM  
THE PRO

GOLF SHOP 
MERCHANDISE 

   A FOND FAREWELL
 

G O L F

Pat made his first hole-in-one 
on #3 from 130 yards out during 

the President’s Challenge Cup  
on Sunday, September 15.

 
CONGRATULATIONS  

PAT CALDERONE!

$50 OFF  
A NEW GOLF BAG 

When you trade in your old bag

20% OFF  
Regularly priced Men’s, Ladies and Junior 

IN-STOCK APPAREL 
20% OFF  

all In-Stock Men’s and Ladies’  

GOLF SHOES 
15% OFF  

ALL ACCESSORIES
including Glassware, Belts, Tote Bags and more!

10-20% OFF  
SELECT GOLF  
EQUIPMENT

CONGRATULATIONS TO 
NICK PROVINCE  

After 37 years, Golf Course Superintendent, Allan Montecalvo, 
has decided to pursue a new opportunity ending his long and 
successful tenure at Trumbull Country Club. Allan has worked 
on the golf course at TCC in one role or another since his high 
school years. He started at the Club as a laborer on the course 
during the summers. After earning his degree in 1989, he 
assumed the Assistant Groundskeeper role and then eventually 
was promoted into the Golf Course Superintendent role for 
22 years. We will greatly miss Allan’s presence and dedication 
at the Club and wish him the best of luck with his new career 
opportunity!

Please join us in extending our congratulations to Nick Province! 
Nick has assumed the role of Golf Course Superintendent. 
He has been working with Allan at TCC since this past Spring 
and has 18 years of grounds maintenance experience at  
high-end country clubs including Greensburg Country Club  
near Pittsburgh, Avalon at Squaw Creek and TPC Summerlin 
in Las Vegas, which hosted 4 PGA Tour Events during his time 
there. We are excited to have Nick on our team!
Nick is a graduate of Penn State University with a Bachelor of 
Science in Turfgrass Science. Nick enjoys spending time with 
his wife Melanie and two children, Lucas and Amelia. He also 
enjoys golfing, flyfishing, snowboarding and skiing.
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Dorine Owens graduated from Youngstown State University with a Bachelor 
of Arts in Psychology and Business Management. She found her passion for 
fitness after years of dance performance in college. As Certified Personal Trainer 
and fitness exercise instructor for more than 20 years, Dorine teaches several 
classes at VIBE and looks forward to helping you meet your fitness goals.  

TRAINER SPOTLIGHTWEEKLY CLASS 
SCHEDULE

MONDAY
SCULPT

5:30 PM - 6:30 PM

TUESDAY
PILATES

12:15 PM - 1:15 PM
BARRE LATTES

5:30 PM - 6:30 PM
FIGHT

6:30 PM - 7:30 PM

WEDNESDAY
YOGA

12:00 PM - 1:00 PM
MAYHEM

5:30 PM - 6:30 PM

THURSDAY
PILATES

12:15 PM - 1:15 PM
CHAOS

5:15 PM - 6:15 PM
FIGHT

6:30 PM - 7:30 PM

FRIDAY
STRENGTH & STRETCH

12:00 PM - 1:00 PM
MAYHEM

5:15 PM - 6:15 PM

SATURDAY
FIGHT

10:00 AM - 11: 00 AM

All classes are free for 
TCC Members!

BARRE-LATTES taught by Dorine Owens
Divide your time between the bar and the mat for a whole-body toning workout. Be fit.

CHAOS taught by Lori Butler
Consistently inconsistent! Chaos is a group fitness class involving a wide variety of different 
fitness styles every week. Constantly varied movements and styles including HIIT, sculpting and 
more. Embrace the Chaos! All fitness levels welcome. Be strong. Be fit.

FIGHT taught by Rob Duebelt
An aggressive full body conditioning workout with true technical striking. If you want results, be 
willing to fight for them! Bring your own 14 - 20 oz. gloves as our supply is limited.  
Be strong. Be fit.

MAYHEM taught by Lori Butler
Super sets using kettlebells and dumbbells with cardio infused for a total body workout.  
Be fit. Be strong.

PILATES taught by Patti Ciferno
Pilates mat exercises engage and strengthen the deeper ab muscles responsible for a sleek, flat 
stomach. It can also give you exceptional whole-body toning and graceful posture, plus make 
your daily activities easier to do. Be calm. Be fit.

SCULPT taught by Marylin Davis
Sculpt is a strength-building, muscle toning, stretching workout method performed in a class 
setting. Be strong. Be fit.

STRENGTH & STRETCH taught by Dorine Owens or Sharon Jarvis
This class strengthens and stretches your entire body.  Using body weight, free weights, pilates, 
yoga and stretching/relaxation exercises to leave you feeling strong and relaxed! Be calm.

YOGA taught by Dorine Owens
A moderately paced Vinyasa flow class where you build yoga foundations and are pushed to your 
“edge.” Modifications offered to make the practice accessible to all. Be calm.

CLASS DESCRIPTIONS

F I T N E S S

VIBE  
HOURS OF  

OPERATION

OPEN DAILY
6:00 AM - 9:00 PM
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Trumbull 400! 
Hello Friends,

Happy November! I cannot believe the Holiday season is here. 
This year has gone by like a flash, and I am happy to say that 
I am a part of the TCC family. The Club truly exemplifies what 
a private club should be: Welcoming, Warm, Family-Friendly  
and Fun! 
It is no secret that as a Club we are in need of a few good 
Members to help us reach our membership goal. We currently 
have 344 Members and are looking to reach at least 400. This 
number allows us to keep dues down while still upgrading and 
improving the overall Member experience. While I am tasked 
with the recruitment and retention of our Members, each and 
every Member can help me and the Club by inviting friends, 
family and business associates to the Club for a meal, special 
event, Fall round of golf or a fitness class experience. 

Trumbull 400 is our new slogan for our membership drive and I 
truly believe we can reach the finish line in the near future. TCC 
offers tremendous value with our great amenities, but the most 
important benefits it provides are a sense of belonging, service 
that is second to none and the ability to utilize the Club without 
restrictions. Help me spread this message! Upon your referral 
receiving membership approval, you will receive a 10% discount 
off your current dues.

There is no better gift for one to give their family than the gift 
of a Trumbull Country Club Membership. Please keep your eyes 
on your email and our social media pages for new Member 
promotions and upgrade incentives. 
We have a great November planned with exciting events and 
dining specials. This is your Club so use it, enjoy it and love it! 

See you at the Club,

Cory Pagliarini
Director of Membership
Trumbull Country Club

MEMBERSHIP  
MATTERS REFER NEW 

MEMBERS 
AND SAVE!

M E M B E R S H I P  

TRUMBULL 400
This year has seen a significant 

amount of membership growth. 
Thank you to each Member who 

has referred a friend or family 
member to the Club. TCC is asking 

for your help to get us over  
the finish line.

Please share contact information 
for your friends or family members 
who would make good candidates 

for membership! TCC Members 
can receive a 10% discount off 
current membership dues for 

the remainder of the 2019/2020 
Club year for each membership 

approval gained by their referral. 
All you need to do is provide the 
information and Cory will do the 

follow-up.
CALL CORY PAGLIARINI  

AT 330.372.4024 FOR MORE  
INFORMATION!

WELCOME
Please join us in extending a warm welcome  

to our newest Members!

NEW GOLF MEMBERS

Darrin & Elizabeth Chapin
Joe & Robin Martorana

Joshua Stearns
 As of 11/4/19
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OCTOBER 3, 2019

8TH ANNUAL CLAMBAKE 
WA S A S E N S AT I O N A L S E A F O O D S U C C E S S! 

F U N  T I M E S
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 W E ’ R E  L I S T E N I N G

Friendliness of TCC Service Staff (4.8/5 stars) 
Responsiveness of TCC Service Staff (4.3/5 stars) 

Quality of Meal (4.2/5 stars) 
Overall Dining Experience (4.1/5 stars) 

THIRD QUARTER CLUBHOUSE DINING SURVEY RESULTS
A special thank you goes out to all Members who completed our most recent Clubhouse Dining Survey. We appreciate your open and honest 

feedback. Highlights from the Third Quarter 2019 Clubhouse Dining Survey are as follows:

We are noticing a trend of improvement in our survey responses, and Members have shared that the overall experience with clubhouse dining is 
moving in a positive direction. Areas for continued refinement include timeliness of meals and the variety of menu and drink options. 

We appreciate all of the feedback and will continue to place our focus on providing the highest quality of service to each of our members.

Directly from our Members…
“I am so happy I joined TCC!!!!”

“All is moving in a positive direction.”
“Love TCC and all our great employees.”

“Chef Justin is great and bringing in some very nice dishes.”

As a reminder, we warmly welcome your feedback at any time. Please call our 24-HOUR SERVICE HOTLINE at 330.574.1884. 
All messages to the Service Hotline are sent directly to Andrew Tuzzeo, General Manager. WE’RE LISTENING!

F U N  T I M E S

 TRUNKORTREAT!
OCTOBER 26, 2019

FAMILIES ENJOYED A 
SPOOKTACULAR TIME AT TCC’S
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TCC OFFICE HOURS
MONDAY – FRIDAY: 9:00 AM – 5:00 PM

330.372.4024

Our friendly office staff is available to assist you in any way, whether it be to make 
dining or event reservations, answer membership or billing questions or simply to 

field any general inquiries! 

For questions, comments and concerns, please call TCC’s 

24-HOUR SERVICE HOTLINE!
330.574.1884

EVENT RESERVATION 
CANCELLATION POLICY REMINDER
We kindly request a courtesy call at least 12 
hours in advance if you are unable to honor 
your reservation. Please note, if you do not 
attend a Club event for which you had a 
reservation, your account will be charged 
for the cost of the event. Thank you for your 
understanding. 

Get Social 
@TrumbullCountryClub!
Visit TCC's Facebook page and follow us on Instagram! 
We're posting Club updates, special events, Member 
information, photos and more! Like us and share us with 
your friends and followers. 

KEEP CURRENT WITH 
CLUB EVENTS!

We want you to be informed about upcoming 
Club events, dining specials, Club news, 

announcements and so much more!  

Please be sure that we have your  
most up-to-date email address so we can keep 

in touch! Also, if you would like to submit 
additional email addresses to receive Club 

information, just let us know! 
A FRIENDLY REMINDER REGARDING FOOD AND BEVERAGE MINIMUMS:
Your membership at TCC requires very modest food and beverage minimums. The 

minimum amount is $150 per quarter excluding tax and gratuity. All food and beverage 
purchases made through Clubhouse dining, carry-out, as well as Club events, are 
applied to the $150 quarterly minimum. Additionally, any private events hosted  

at the Club will be applied toward your minimum. 

N E W S  &  N O T E S  

NOVEMBER CLUBHOUSE 
DINING HOURS

Reservations are preferred. Thank you!

WEDNESDAY
11:30 AM – 10:00 PM

THURSDAY
5:00 PM – 9:00 PM

FRIDAY
5:00 PM – 10:00 PM

SATURDAY
5:00 PM – 9:00 PM

SUNDAY – TUESDAY 
Clubhouse Closed

Available for private events.

MAKE YOUR 
SPECIAL OCCASIONS 
MEMORABLE AT TCC!

Looking for that perfect place to host 
your next special event? Look no further 
than TCC! We offer exquisite dining that 

is second to none, inspiring views of 
our beautiful grounds and an incredible 
service team that takes the time to plan 

and meticulously execute the finest 
details to ensure that your event is a 

unique and memorable one!

Please think about your upcoming 
family gatherings and special occasions. 

It’s never too early to plan for every 
season’s holiday events! Prime dates are 
available, but call today because the Club 

is the hottest place around for hosting 
special events!

Call Daniel Palmer, Sales and Event 
Manager, at 330.372.4024 to get started. 
Daniel’s creativity, attention to detail and 
event planning expertise will bring your 

vision to life!
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AT-A-GLANCE
CALENDAR

NOVEMBER 2019
Every Thursday • Chef Justin’s Demo Days • 6:30 PM
Thursday, November 21 • TCC Annual Meeting • 6:00 PM
Friday, November 22 • Chef’s Table: Burgundy & Bordeaux • 6:30 PM
Thursday, November 28 • Turkey and Trimmings Carry-Out • 11:00 AM - 1:00 PM
Saturday, November 30 • Annual Brunch with Santa • 11:30 AM

DECEMBER 2019
Sunday, December 8 • Annual Candlelight Dinner • 5:00 PM Cocktails • 6:00 PM Dinner
Thursday, December 12 • Chef’s Table: Feast of Seven Fishes • 6:30 PM
Monday, December 23 • Annual Tom & Jerry Extravaganza • 7:00 PM
Tuesday, December 31 • New Year’s Eve Celebration Dinner • 5:00 PM

600 Golf Drive NE
Warren, OH 44483

•
330.372.4024

•
TrumbullCountryClub.com


