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Nick Connolly, Head Chef at Green
Hill, has been a familiar face in the
Clubhouse for a while now. This N
month we bring him out of the kitchen €Y

to find out what's cooking!

Tell us about your background?

I was born in Allentown, Pennsylvania in
December of 1982 and moved to Salisbury
with my family in 1986. Since coming to
Green Hill almost 12 years ago, I have
discovered that this is my passion and it’s
where I belong.

What do you enjoy about cooking?

I love to experiment with food. I enjoy the creativity of putting two or more things
together in a single dish that no one has tried before and making it your own. I also love
the teamwork. You have to have a strong support team around you to enjoy what it is
you do and I have finally found it here with Joe Burton (UMES Culinary Arts Student)
and Jackie White (from Market Street Inn on the weekends). I look forward to the road

ahead, working with these Chefs to continue creating unique and satisfying dishes.

When people think of their dining experience at Green Hill, what do you hope
they experience?

I hope that when each member is done with their meal, they are already thinking of when
they are coming back next!
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You oversee all aspects of the food service here at Green Hill, from elegant weddings to
poolside meals. What seem to be the most dominant trends with our members and
their guests?

I think everything is a bit more casual these days. But that doesn't mean we have to
sacrifice creativity or taste. When I first started here, more formal dining was
popular, but nowadays we see less of that. More family-oriented dining has become
the norm.

You have placed a major emphasis on new specials that incorporate fresh fish and high
quality beef. What are the most popular items and the most successful way to integrate
them into a la carte menus?

The most popular items we have here would be our All Natural Filet and N.Y. Strip.
They practically sell themselves. With everyone looking to eat healthier you certainly
can’t go wrong with these steaks. As far as our Fresh Fish is concerned, we are
currently bringing in fresh fish from the pacific to give our members a taste that they
wouldn’t normally find here on the Eastern Shore. Sure there is plenty of fresh fish in
the area but most of it is coming from the Atlantic. I can order a fresh fish from
Honolulu on a Wednesday and have it here the very next day in time for our weekend
dinners and it has just been an absolute hit so far with our membership.

A recent trend seems to be buying in-season local produce. Have you incorporated this
trend into your menu?

Fresh, local produce is just like fresh seafood. The taste of local produce as opposed to
ordering from your Foodservice providers is amazing. Just like when it comes to
seafood. You can tell when you are eating a fresh piece of salmon and when you are
eating a frozen salmon fillet. The same is with produce its Healthier and tastier. We
have started to incorporate local produce here and you will start to notice it more and
more as we move into our spring and summer menu specials.

A primary goal of Green Hill is to be the premiere wedding venue in Salisbury, and
your ranking continues to climb. What sets you apart from the other properties in
planning and execution?

We have the experience to offer our wedding parties. We can create a menu to suit
their needs and offer it at an affordable price. And you can't beat our facilities. The
views off the back deck overlooking the river, and across the golf course are hard to
match. Pair that with the right wine and the right menu, and we've helped make a
memory that will last a lifetime. I love being a part of that couples' special day.

I understand we may be seeing a new menu soon. Can you give us a sneak peek of what
we might look forward to?

We do have a new menu in the works that will be debuting soon, that we hope will
start the Green Hill summer season off with a bang. Some healthier choices are a
definite with summer right around the corner. I don't want to give too much away, so
let's just say you won't be disappointed. I also want to add, if any of the members
have something they would like to see on the menu, don’t hesitate to email or call me
to discuss what we can do and kick around some ideas. I always appreciate feedback.



We are pleased to offer our popular summer camps again this summer. Registration
for Members opens March 1%, 2011 and for non-members May 1%, 2011.
Pam Wiseman leads our summer camps with her son, Will Wiseman, who plays on
the golf team at the University of Maryland.
All camps include Golf, Tennis and Swimming, water and snacks.

Ages Dates: Golf member Social Member Non Member Time
Cost Cost Cost

7-13 yrs ** 6/20-6/24 $220 $250 $325 8:30-1pm
10-14 yrs* 6/20-6/24 $220 $250 $325 2-6:30 pm
5-6 yrs 6/27-6/30 $100 $125 $200 9:30 - NOON
7-13 yrs 7/11-17/15 $220 $250 $325 9-1:30 pm
5-6 yrs 7/11-7/15 $125 $150 $225 2:30-5 pm
7-13 yrs** 8/8-8/12 $220 $250 $325 8:30-1pm
10 - 14 yrs* 8/8-8/12 $220 $250 $325 2-6:30 pm

(* advanced Tennis/Golf camp — Must have
previous tennis playing/league experience)
(** includes lunch)

All campers need to bring a tennis racquet, golf
clubs, swimsuit, towel and sunscreen every day.
If you’d like to borrow equipment, please give us
advanced notice. Call Pam Wiseman at (410) 726- A5
2853. e —
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Discounts apply for multiple children: $10 off for
second child and each additional child.

Payment is expected at registration. To register,
please call Debi Willey at (410) 749-5119 ext.
101 for the forms.




The renovations to the Ladies Locker Room have begun!

We are all very excited to see the work is
under way and we are anxious to see the
finished project. Donna Katz of DK Designs
Is helping us redesign the space, to make it
more beautiful and functional for all our
members, brides and guests.

Thanks for your patience during
the renovations, and for all your
support in making this project a
reality. Stay tuned for pictures
once we’re finished!

Have an office party coming up? Looking for a place for your
next Board retreat? Green Hill is the perfect venue. Whether it’s
a party of 2 or 200, we can accommodate your group and
provide the service you expect. Here’s what one happy customer
said recently:

“The Mid-Delmarva Family YMCA recently held our Annual Chairman’s Roundtable Dinner at
Green Hill Yacht and Country Club. The club can be congratulated for providing a great
atmosphere to thank our YMCA friends. Good food, drink and fantastic service exceeded my
expectations. | strongly recommend using the club for an event your business may host if you
wish it to be a step above the normal function”.

Rich Stover
Rich Stover

President/CEO
Mid-Delmarva Family YMCA



2 JAnnual Masters Invitational
Coupled with the 2011 Masters Tournament!
Sunday, April 10"
11:00am Sholgun Start

acht & Coantyy Coug

One event not to miss this year just happens to be the first event of 2011 at Green Hill Yacht & CC!!

Eligibility: One Member of Green Hill and up to 3 Guests of his choosing (preferred), or Two
Members.

Format: One Best Net Score of the twosome + One Best Score from the two professionals
that have been drawn for the team playing on Sunday at The Masters.
Professionals will be blind drawn for the teams. Eligible professionals will have
made the 36 hole cut at Augusta National.

Tees: Men will play from the Blue Tees and all Ladies will play from the Red Tees.
Possible White Tee Division if needed.

Start Time: 11:00am Shotgun Start.
Cost: $100.00 per 2 person team + $50.00 per additional guest.

Includes cart, appetizers at the completion of the round, dinner, and prizes.

Completion of play will be around 3:30pm, at that time everyone will meet in the Grill Room to enjoy a
taste of the Phil Mickelson’s Champions Dinner Menu.
Compliments of Nick Connolly, Executive Chef.

The Buffet will start at 4:00pm as we tune in the Flat Screens to The Masters.

Menu includes: N.Y. STRIP, ROASTED GARLIC MASHED POTATOES, GRILLED ASPARAGUS,
CLASSIC CEASAR SALAD, ROLLS/BUTTER, COOKIES/BROWNIES

At the completion of the Sunday Round at Augusta, we will determine a winner of the 2" Annual

Master’s Invitational!

MASTERS



Gentlemen Qut Ladies First

LADIES GOLF CAMP ‘11

Alright Ladies, it is time to go to camp! At camp you will learn everything from the proper
grip to how to get out of trouble. The 11 Golf Camp will include a week of individual and group
instruction, video analysis, on-course play, lunches, small memento, and a wealth of
knowledge about golf and your swing.

Monday, May 9" — Friday, May 13th
9am - 3pm Each Day
9-12 Instruction  12-1 Lunch 1-3 On-Course Play
Camp is limited to 12-16 Ladies, so sign-up early!!
Cost: $400.00

Sign-up Deadline for Lady Green Hill Yacht & Country Club Members is May 1%, at which time sign-up will be open to all
Lady Golfers until May 8"

Come join Mike Callender, PGA Head Golf Professional at Green Hill Yacht and Country Club
and Abby Messick, LPGA-IAP / Head Golf Professional at Hyatt Regency Chesapeake Bay River
Marsh Golf Club for the 3rd Annual Ladies Golf Camp at Green Hill Yacht and Country Club.
Mike and Abby will help you reach your goals of playing better golf and enjoying the game to
its fullest potential. We will start every morning on the practice grounds working on everything
from short game (putting & chipping) to hitting the driver long and straight. We will break for
lunch everyday at 12pm to enjoy some great food and beverage provided by Nick Connolly,
Food and Beverage Manager at Green Hill Yacht & Country Club. During lunch, we will discuss
any questions that may have come up over the week and help work through any issues. At

1pm, we will head out onto the golf course to put your new skills to the test along with some
added instruction to help incorporate those new skills into our game.

We look forward to having you out here this spring and can not wait to see your improvement
in just 5 days!
Cost of the clinic including 5 days of instruction and play, lunch everyday, and gift is $400.00.

Please return this portion with payment to the Golf Shop c/o Mike Callender, PGA
5471 Whitehaven Rd., Quantico, MD 21856 Ph. 410-749-5119 Ext. 102

Name: Member #

Address:

Phone # Charge # or Check #

Lunch Selections (circle one for each day)
Monday: Chicken Caesar or Crab Cake Sandwich
Tuesday: Crab Cake Sandwich or Grilled Shrimp Caesar
Wednesday: Trio Platter or The Chipper
Thursday: Charleston Salad or Trio Platter
Friday: Cup of soup and half tuna salad or Cup of soup and half BLT or Cup of soup and
half caesar

*All lunches will include one side and a non-alcoholic beverage, i.e. tea, soda, water, etc.
** For more information on lunch options, please contact the Grill Room at Ext. 103




Ladies’ 18-Hole Golf News

Welcome Back Ladies — it’s Spring and golf is in the air! Our first organized golf day will be on Tuesday, April
5™ and as customary for the month of April the starting time is at 10:00 a.m.

The opening meeting was held on March 29 and it was great to see such a wonderful turnout! The Ladies
Golf Calendar has been set with many fun, exciting, and new events for both the 9 and 18 holers. You will
find a list of these dates in the pink book (Yes! The 18 holers now have a new, jammed pack full of info, dates
and “news to know” book) and in the green book (9 holers). We will also be keeping you informed by Green
Hiller, bulletin boards, and flyers.

The real exciting news is the long awaited renovation and upgrading of the Ladies Locker Room has begun!
Ladies Golf has proudly donated $7,000 towards this project. The ladies attending the Opening Meeting got
an in-depth tour courtesy of Cathy Bassett, who was able to convey to us the vision that Donna Katz of DK
Designs has for this space. This has been a much anticipated project and we are eagerly looking forward to
the end results.

The 18 Holers are excited to welcome Cathy Bassett, Suzanne Harkins, Marilyn Keane, Wendy Waller, Jean
Ewalt and Becky Dobson to the group! We are delighted that you have decided to join us and are looking
forward to chasing the little white (or pink, or yellow...) ball with you around the course.

And finally - a quick “refresher” on procedures — 18 Holers, please make sure that you sign up in the Ladies
Sign-up Book in the Pro Shop by Mondays at 5:00 p.m. This early sign up will help give Mike the time
needed to prepare the scorecards with the net scores. Also, Mike will have the computer randomly draw the
pairings. All these little preparations will make Tuesday morning flow a little smoother.

Good Golfing.....Liz Walker
Ladies’ Nine-Hole Golf News

Wow! What a wonderful start to our 2011 golf season. While the weather wasn’t quite warm enough for
many to play golf, there was plenty of enthusiasm in the group that gathered for our annual opening breakfast
meeting. And plenty of great food, too, including the surprise treats made by Ann Kelly! Thank you. Special
thanks to Ann Phillips, who once again opened her lovely home to us.

A warm welcome to the ladies joining the nine-hole group this year: Petra Bernstein, Mary Carey, Robin
Holloway, Shan Insley, Lisa Schoch, and Carol Wilson. We are delighted to see all these new, sunny, smiling
faces, and look forward to playing golf and lots of fun on Tuesdays...or any day you have time for a round.
Don’t hesitate to call me if you have a question. I’ll try to have an answer.

Our official opening Ladies’ Day is Tuesday, April 5. We will meet at 9:30am for a 10:00am tee -off through
April and May. Please visit or call the pro shop to sign-up.

While the ladies’ facilities are being remodeled, we will have a bulletin board in the hallway just outside that
door. Check there for current info and upcoming events. There will be two QWDGA tournaments in May:
Prospect Bay — East/West tourney on May 12, and Shawnee on May 19%. Our tournament chairman, Gayle
Quillin will be posting details. Also, note that the date for the Green Hill Ladies’ Member/Guest has been
changed to Tuesday, July 19%. Save the date (tell your guests) for this always exciting day of play. Julie Fisher
and committee are brain-storming for what we are sure will be hot theme for the event.

If you are interested in joining the 9-hole group, please call me at 410-543-4379. Weather wishes highlighted
above. Barb Schaeffer, reporting for the 9-hole group



Ladies Club Meeting

J))

Come Meet the Wine Maker

On _April 13% at 6pm
/> It’s ladies night and there’s nothing to “wine” about!
There will be special guests, good food, and great
?"5},) )\- Sriends. Richard Majors, Wine Somalia and the Wine
Maker “Herself” will be there to tell you anything
and everything about wine. Dinner is $10.00, don’t
miss this event!
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TOP TEN THINGS | LIKE ABOUT GREEN HILL

By BOB LAUN
Walking up to the first tee in the middle of summer, and knowing I can crank out 18

holes in around three hours.

Breezing through the pro shop so Mike can tell me about the Ohio State football team’s
latest glory. (2.5 Breezing through the pro shop so I can ask Mike about the latest
arrest, suspension, or otherwise questionable behavior by members of the Ohio State
football team.)

Allowing my natural slice to occasionally help me out as | bend a ball around the trees
on the sixth hole.

A quick dip in the pool after walking 18 in the heat of July.

A cold margarita after a quick dip in the pool after walking 18 in the heat of July.

The coconut encrusted Ahi that shows up on the menu pretty regularly. (Come on
Nick... you can make this a full time item? Right?)

The Green Hill Ryder Cup event. Or more precisely, watching the poor sap I'm paired
with try to salvage our score as he carries me around the course.

Hanging out with Pattie and Connie at the bar. The drinks are great. The conversations
are priceless.

Playing "count the tattoos on the bridesmaids™ as a wedding party makes their way
down the back porch of the clubhouse.

10. Walking up 18 needing a birdie to take home the club championship. (Wait... that
hasn't actually happened yet. But it does keep bringing me back.)

Email us your Top 10 list to cathybas@gmail.com
We will include it in an upcoming Green Hiller!
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Dear Greenhill Members-

If you are looking for an entertaining night on the town, check this out.
The Cancer Support Community, formally known as the Wellness
Community, is sponsoring its annual Delmarva Celebrity Dance-Off. This
organization provides free support to cancer patients and their
caregivers. This event will be held on May 21, 2011 beginning at 7:00 PM
in Holloway Hall at Salisbury University. Cost for a general admission
ticket is $30.00 for the show and $75.00 for a VIP ticket which includes
the show and the after party. To check who this year’s celebrity dancers
are and to purchase tickets or make donations you can go to their
website:

www.delmarvacelebritydanceoff.com.

I will be one of the instructors again this year and am looking forward to
dancing with my celebrity dancer, my son, Rob Bozman. If you have been
to the pool you may recognize the name since he lifeguards for me on
Saturdays. If you choose to purchase tickets or make a donation, Rob and
| are asking that you make your donation under our name. Each dollar
counts as one vote. We thank you in advance for your support and look
forward to seeing you at the show.

Save The Date

With the help of DJ Flea, one of the celebrity dancers, Rob and | will be
hosting a dance at Green Hill. It will be help on April 22, 2011 from 7:00
to 11:00. Cost for a single will be $30.00 and cost for a couple will be
$50.00. Lite refreshments and a cash bar will be available.

\\v\v AT //
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April Green Hill Hours

Clubhouse
Closed Mondays
Tuesday - Thursday: 11 am - 5 pm
Friday - Saturday: 11 am - 9 pm
Sunday: 11 am -5 pm

Pro Shop
Monday: Noon - 6 pm
Tuesday - Friday: 8 am - 6 pm
Saturday & Sunday: 7:30 am - 6 pm

Driving Range Hours (Mats Only!)
Monday: Noon - Dusk

Tuesday - Friday: 8 am - Dusk
Saturday & Sunday - 7:30 am - Dusk

’ Allow Me to Introduce |

Myself

I am new to the club and you can
find me around Hole 6. I am a
Purple Prince Crab Apple Tree!
Please treat me with care, its not
easy being the little guy. The Staff
at Green Hill have been kind
enough to paint a circle around me
so that you can avoid hitting
anything my way. Thank you for

1 doing your part in helping me grow!
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The Board of Directors will hold its next “Open Microphone” night on
Tuesday, April 19, 2011 at 6:30 p.m.

Please come out and share your ideas with our Board of
Directors. They volunteer their time to serve the Club and
appreciate your input and feedback.




Breakfast
Muffins/ Danishes/Bagels/Breakfast Breads

Omelet Station w/ All the Fixings
Freshly Scrambled Eggs
Crispy Bacon
Turkey Sausage Links
Hashbrown Casserole
Eggs Benedict

Easter Brunch
April 24t
Tam-3pm

Lunch
Grilled Fresh Salmon w/Cucumber & Peach Salsa
Pan Seared Pork Chops w/Wild Huckleberry Sauce
Red Roasted Potatoes
Green Bean Casserole

Salad Station
Fresh Cut Garden Salad
Tuna Pasta Salad

Desserts
Warm Cherry Cobbler
Assorted Cookies/Brownies
Banana Smith Island Cake

Find us on Facebook! Facebook.com/GreenHillYachtandCountryClub

Green Hill Y & CC
5471 Whitehaven Rd.
Quantico, MD 21856



