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November 2009


Friendship
President-M.Trachsel-586-484-0836


Sec.-D. Angelosanto-734-422-3501

V. President-M. Van Hollenbeke-734-765-2555

Treas.-J. Mackson-734-525-0537
 

President’s Message

November has arrived and so has the cold weather.  The warm weather this past weekend was nice, but unfortunately I'm sure it will not last long.  Thanksgiving is just around the corner.  I just can't believe how quickly this year is going by!

I heard the guys had a good time in October playing Whirly ball.  I didn't get to go at the last minute as I came down with pneumonia.  Luckily I'm feeling better now, but I was pretty sick for a few weeks.

We had our second week of Pinochle this past weekend.  People seem to be enjoying the new format for dinner.  I played this month at Wutka's house.  The company was good, but my cards could have been better.   If I didn't have to be my mom's partner twice I would have done much better.  Sorry Mom!

I hope everyone has a wonderful Thanksgiving!
Mike T
Girl’s Club 
The next Girl’s Club Mtg. will be held on November 18 at the home of Ellie Connolly--7:00 pm

ALL ladies associated with Tri-V are welcome

TRI-V WIVES Christmas Dinner
 

All women of Tri-V are invited, this includes spouses, significant others, fiancees, daughters 21 years or older to the Tri-V Christmas dinner which will be held on Wednesday, December 16 at Plymouth Crossings, 340 N. Main Street, Plymouth, MI.  The menu has something for everyone--prices vary. You can get a low cost meal or a more expensive meal.  We will meet at 5:30 pm for cocktails, dinner at approx. 6:00 pm.  There will also be an optional gift exchange with cost of gift $10.00-15.00.  Please contact Judy Lardin or Ellie Connolly if you plan to attend no later than December 9.  Judy Lardin--734-261-1391 or jalardin@aol.com  Ellie Connolly--248-473-8414 or elliec@ameritech.net .

Book Club
Book Club will be at Victoria Angelosanto's home Wed., Nov. 11. Guernsey Literary and Potato Peel Pie Society by Mary Ann Shaffer. About this book:  The Guernsey Literary and Potato Peel Pie Society begins in January 1946, when popular author Juliet Ashton, much like her fellow British citizens, is emerging from the dark days of World War II. As Juliet exchanges a series of letters with her publisher and her best friend, readers immediately warm to this author in search of a new subject in the aftermath of war. By the time Juliet receives an unexpected query from Dawsey Adams, we are caught in a delightful web of letters and vivid personalities and eager for Juliet to find the inspiration she seeks.
PINOCHLE 2009/2010
Tri-V Pinochle schedule 2009/2010







Dec. 5
B. Trachsel




Kuhr




Barnes
M. Trachsel/Bluidzius

Schaefer




Cashman
J. Trachsel



N. Angelosanto



Clingerman


M. Lardin



T. Connolly




J. Gies

J. Lardin



D. Angelosanto



Wutka

Stress




M. Hoffman/R. Mackson


Anderson

Jan. 2

Schaefer




M. Lardin




B. Trachsel



B. Barnes
Cashman



D. Angelosanto
M. Trachsel/R. Bluidzius

N. Angelosanto

J. Trachsel



J. Lardin

K. Stress



Clingerman

Connolly



T. Gies

Kuhr




M. VanHollenbeke/M. Hoffman
Feb. 6

Cashman




D. Angelosanto



Mar. 6

N. Angelosanto



Stress



J. Trachsel

NOTE:
If you need to cancel call Cal Cashman at 248.669.9209. It is not the Hosts responsibility to find a sub. PLEASE BE SURE TO WRITE AN ARTICLE FOR THE PAPER AFTER HOSTING.
Pinochle at the T. Gies
We had 7 seven couples at our house.  All arrived just about 6:30 we had a wide range of delightful and very good dinner items, we had a couple finger sandwiches', wild goose pulled  BBQ sandwich, sausage, bake brae cheese and meat balls and a rice and broccoli casserole. One thing is by not having dinner the night ends much earlier we were done playing before 10 pm.

 

The cards were average, except for Bob Kuhr he got a whopping 32 points Ann Marie Angelsonto came in second at 24.5 and the rest of the group had numbers that grouped around 16 to 23.  

 

Pinochle at the Wutkas
As it turned out we had 2 tables-2 tables of fast playing card players. We were all done by 10:00p.m. For Marlene and I, this was our 1st experience with, "bring a plate to share". And yes, it was much easier to set up. 

We started a little late due to a "cat" situation with the Gies's. Let them explain it.

Here are the scores; Romas Bluidguis was 1st with 24, Brian Trachsel 2nd with 231/2 and 3rd Barbara Gies with 191/2. 

NOTE: No score sheet was sent.
October Stag Event

This year’s stag event took place on Saturday evening October 17th.  The event was whirlyball in Novi.  The men of Tri-V battled valiantly in their red and yellow dodgem cars for two hours.  The participants were divided into three teams who competed fiercely with one another on an alternate basis.  We won’t talk about who won or lost since I failed to keep track of the scores.  It was more fun to just watch the slashing, cherry picking, and burned out cars.  That’s right, Jeff Trachsel road his vehicle so hard it began to smoke!

There were 16 participants and three observers at the event.  Rob Kuhr even came straight from the airport after his flight from Albania.  I think everyone had a good time.  The only complaint that I heard was that the red cars were faster than the yellow ones.  In order to check out this theory, I contacted the Michigan State Police.  They confirmed that red cars do indeed go faster, as evidenced by how many more speeding tickets they receive than any other colored vehicle.

After the whirlyball, 15 of the guys traveled a stones throw down the road to the Library Pub & Grill for some food and additional liquid refreshment.   Sadly I didn’t see anyone check out a single book.

In closing, I want to thank my fellow committee members:  Jerry Gies, Jack Schaefer, and Dennis Wutka.

Bob Kuhr

Tri V Children’s Christmas Party
This years children’s Christmas party will be held on Sunday December 6th at Maples lanes Golf Club (the same place as last years Easter party) in Sterling Heights. The time will be 1:30pm to 4:00pm. We will provide drinks pop, caprisun flavored waters, coffee, and milk. We will also have snacks, chips, pretzel etc. but we are asking for each family to bring at least ½ dozen Christmas cookies to pass.  There will not be a meal this year so plan accordingly. Also remember to bring a gift valued under $20.00 for your child to get from Santa. Make sure the child’s name is written on the out side of the gift. The kids will be creating Christmas cards using crayons, markers, glitter glue and stickers to give to a special person. We are still looking for a volunteer to be Santa so please contact a committee member. 
Maple Lanes Golf Club is located at 

33203 Maple Lane Road
NW Corner of 14 Mile Rd. and Hoover             
Sterling Heights, MI 48312   
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We would like a count for each family of adults and kids before hand so please e-mail me with that information at trachseljay@att.net 

Your Committee – Jay Trachsel, Dave Burke, Bob Kuhr

Tri-V Council Party

Saturday January 23, 2010

Novi Bowl

21700 Novi Rd

Novi, MI 48375

We will be doing different kinds of bowling games. No skill required.  Pizza, subs salad and soft drinks included. Cost less than $ 20 per person. Can’t or don’t want to bowl, your welcome to come eat and laugh at the rest of us. Arrive at 5:30 bowling at 6:00. Dinner to follow. Let a council member know if you plan to attend.
Matt VanHellebeke, Bill Trachsel, Jack Shaefer, Steve Trachsel, Jeff Trachsel, Nick Angelosanto

Brian Trachsel

Florida Tri-V Anniversary Party
Our Florida version of the Tri-V Anniversary Party will be at the Lazy Daze Boat Rental and motel located on the banks of the St.Johns River in Astor, FL.  Astor in located on SR40 about 40 miles east of Ocala. The attachment gives the sleeping accomodations available. The mobile homes (most are doublewides) are very nice.  Please make your reservations with Elaine as noted on the attachment.  March is a very busy month for them and accomodations will only be reserved for a short time.  So make your reservations by November 18th. The dinners on Tuesday and Wednesday will be at the Blackwater Inn next door.  We will have a separate room off the restaurant that overlooks the St.Johns River.  Blackwater Inn menu is attached. On Wednesday we will take a 1/2 day cruise in newer 20' pontoons up the St.Johns River.  Kathie & I did this last spring and really enjoyed it (good scenery and lots of wildlife).  We'll probably have a box lunch on the boat.  We are looking for 2-3 other "captains" besides me. We are still working on other activities.  We were planning on a tour of a fire truck plant, but tours were cancelled due to liability insurance issues. 

 

Please let us know if you plan on attending.  You can call us or email us with questions. 

We will be staying at the resort attached to Lazy Daze Boat Rentals.  The breakdown of the rooms and double wide units that are available are as follows:

Motel Building:

Ground level –

#200    King bed –room faces the river- $120.00 per night

#201    Queen bed – room faces the river- $120.00 per night

#203    King bed - $100.00 per night

2ND level-

#204    2 bedroom, 1 bath- room faces the river- $160.00 per night

#205    King bed- $100.00 per night

Mobile Homes:

3 bedrooms, 2 baths –with about 8 steps up to the door- $180.00 per night

3 bedrooms, 2 baths –with about 8 steps up to the door - $180.00 per night

#9    2 bedrooms, 2 baths $140.00 per night (3 steps up)

#10   3 bedrooms, 2 baths $140.00 (3 steps up)

The mobile homes are very nice and can comfortably accommodate 4-6 people.

Reservations have to be made soon by calling Elaine @ Lazy Daze Boat Rentals 352-759-2515 

She asks that anyone sharing rooms designates one person to call for the reservation and give their credit card number to hold the room.  No early charges will be made and at the time of checkout she will break up the charges for each individual/couple. We are planning on checking in after lunch on the 9th and checking out the morning of the 11th. Details of the weekend will follow. Art & Kathy Dushary


[image: image2.emf]
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From the J. Lardins

Judy and John Lardin once again were on the move.  Another trip to Corpus Christi Texas to celebrate Christine’s 5th birthday.  They left on Friday, October 16th and returned on Tuesday, October 20th.  They were originally scheduled to leave on a 7:30am flight but when Judy woke up and looked at her alarm and saw it was 6:45am she said “Holy s#*t.  I don’t think we are going to make the flight!” they changed their plans and made the 9:00am flight.  The weather was warm in Texas and Larry and John did get a round of golf in on Monday.  With the merger of Northwest and Delta John’s flight benefits are better than they were prior to the merger.  Usually something like that does not happen with a merger.  Their next trip will be in Thursday, December 10th, and returning on Monday, December 14th.  This trip will be to celebrate Jacob’s 3rd birthday.  Upon return they will start making their plans for Florida for the winter.  This year they have the same condo in Ft. Myers from the 15th of January through the 14th of April.  This was made possible because John agreed (promised Judy) they would fly back for Bella’s birthday the first part of March.  Latest plans are for Judy’s Mom (John is still her favorite son-in-law) to go with them though they are not certain if she will stay the entire 3 months.

Thanksgiving will be a full family celebration with the Lardins this year.  Judy’s Mom (John is still her favorite son-in-law)  (know I should not keep typing it but I like the way it looks and reads) along with Judy’s sister and her sister’s daughter, husband and two children are planning coming to Michigan from Illinois and all along with Johnnie’s family and Brian’s family will be having dinner at Bev and Mikes.  If all attend there should be a total of 20.  It will be a lot of cooking for the ladies but Johnnie and Mike also enjoy cooking.  Brian will probably be in charge of the drinks.  

John continues to work on his 50th Class Reunion from St. Francis deSales High School to be held June 17, 2010, in Wixom.  There were 79 total classmates and last week John was able to find the last remaining one.  One of the projects they are undertaking is a biography booklet on each student and John volunteered to head the project.  Judy says “He really did not volunteer for it.  They talked about it and John started working on it and no one else offered to step in.”

From the Plocharczyks
Ken Plocharczyk underwent catarat surgery 11/5 on his right eye and is scheduled to have the left eye done on 11/11. This has become a quick, outpatient procedure and he is already seeing much better.
From the T. Gies

Tim Gies will be easing into retirement starting January 1st when he goes on hourly pay and cuts his work load.  He will keep all of his benefits, which is a big plus.  He loves his job and they do not want him to retire, so this arrangement is good for everyone.  Hopefully, this works out well and he can take more time off in the summer months along with at least one month the winter.  We will be in Florida the month of March this year and next year, with possibly a month in the fall.  We are looking for people who would like to take a tour to Australia next fall for a month.  Anyone interested?  Hope to see more of everyone.
From the Schaefers
All the family went Trick or Treating at Greenfield Village and our son announced he was to be a father in May. We are all thrilled and excited. Number five is on the way and we are very blessed.
From the Kuhrs

George and Peg are in Florida enjoying the 90 + temperatures and the leisure life.....  Painting, power washing, putting in new floors, cleaning houses.....  just some of the small stuff.....   Having a great time.... wish everybody could be doing this....

From Betty Galloway
I want to give you my new telephone number:  989-773-6306.  I am now on my family's house phone.  I had a bad fall in September and spent almost a month in Medical Care Facility near our home here in Mt. Pleasant.  The fall caused a compressed fracture in my back and 4 staples in the back of my head.  However, I am now back home with physical therapy 3 times a week taking place.  I have had lots of loving care from family and friends and am so grateful for this.  Otherwise, all is wellhere with everyone.  No one has lost their job in our family.  Every so often I dream I am on the golf course and loving every minute  of it.  Jay is also nearby.  Well, I love you all.  Will talk with you  in December.  Blessings.
From the Clingermans
We headed up north in October to visit our daughter and her husband. You can never go wrong visiting the Traverse City/Sleeping Bear area. The colors were turning, the crowds were small. Absolutely beautiful. We did some fun things. Of course we went wine tasting. Left Foot Charleys has the BEST Riesling. Be sure to try 45 North if you're ever up there. Great wines! We also did a tasting of about 6 hard ciders at a place called Tandem. I didn't even know hard cider existed. But, the most fun was the "cupping" that Jason did for us of about 10 of his coffees (he manages Higher Ground Trading Co. an organic fair trade coffee roasting company). It's kind of hard to explain. It wasn't at all what I was expecting. He put glasses around a table, put fresh ground coffee beans (10 different varieties) in them, then added boiling water. After a few minutes we went around and smelled each one. Then, we went around several times tasting each one. Turns out I have some real likes and dislikes. My favorites were Guatemalan and Mexican. We have a new grand-kitty! At this point she is still nameless. Jason's sister found this tiny little thing in a parking lot. Luckily the kitty seems to like people. She spent most of the weekend curled up on my lap purring like a motorboat. This little thing has already killed her first mouse! John spent the weekend trying to keep away from her since he is so allergic. Now, on to winter. Sigh.
  
From the Wutkas

Two years ago a trip to Boston was scheduled to Boston with the Redford Seniors, but was canceled at the last moment.  So this year we decided to go on our own.  We left Friday Sept 18  for the 750 mile ride. After an overnight stay we arrived in Boston, saturday morning about 10:00 a.m. We went directly to J.F.Kennedy Library and Museum. Just a wonderful walk through mostly the 1950's and 60's history. J. F. K. museum is the 5th Presidential museum we've visited. Nixon and Regan in California: Carter in Georgia: Ford in Michigan, and now J. F. K. in Boston. There are at this time 13 Presidential Library and Museums.  Sunday morning we were picked up at our Hotel for a 61/2 - 7 hour tour of Boston. The bus was a 20 passenger carrier, we had about 15 of us on the bus, lots of room to move around in. The driver was a middle school teacher who worked for the touring company for 25 years, summers and weekends. And Yes, he was funny. His knowledge of dates and facts about the history of Boston was amazing! He loved to talk. we seen Bunker Hill (298 steps to the top) no, we did not go all the way up.  The monument looks similar to the Washington Monument in D.C.  North Church (0ne if by land, 2 if by sea). Lots of stories about Paul Revere. Charleston Navy Yard, very active during W.W. 2 and the Korean war. Also docked there was the Constitution. (Old Iron Sides).  Cheers Bar, didn't know there were 2 Cheers Bars for the T.V. series.  Feneway Ball Park,  Longfellows home, Harvard College.  and more sites than can be mentioned here. We got back to our hotel about 5p.m. Totally exhausted but happy. What a tour!!  Monday morning we went to visit Plymouth Rock and the Mayflower replica.  The rock weighs in at about 7 ton. They moved it once and decided it should stand in its original spot and was moved back.  We went on to New Hampshire to visit our friends that we winter with in Florida. On our way back home we stopped at Cooperstown in New York and toured the baseball hall of fame museum. The trip was everything we wanted to see and more.  
From the M. Lardins

Mike and Bev would like to announce that they are expecting. Bev has had a lot of morning sickness that lasts all day but other than that, all in fine. The new arrivals due date is in June.
Don Winters has a new address: Lenawee Medical Care Facility






200 Sand Creek Highway






Adrian, MI 49221
Editor’s Note:Please get your Christmas and New Years greetings in for next issue.

 Geo. Hoffman thought that you might be interested in this:
COFFEE FILTERS

Coffee Filters!  Who knew?  And you can buy 1,000 at the Dollar Tree for almost nothing. 
 
 1.  Cover bowls or dishes when cooking in the  microwave. Coffee filters make excellent covers.  
  
2.  Clean windows and mirrors.  Coffee filters are lint-free so they'll leave windows  sparkling. 

3.  Protect China .
  Separate your good dishes by putting a  coffee filter between each dish. 

4.  Filter broken cork from wine.  If you break the cork when opening a wine bottle, filter the wine through a coffee filter.  

5.  Protect a cast-iron skillet.  Place a coffee filter in the skillet to absorb moisture and prevent rust. 

6.  Apply shoe polish.  Ball up a lint-free coffee filter.  

7.  Recycle frying oil.  After frying, strain oil through a sieve lined with a coffee filter. 

8.  Weigh chopped foods.  Place chopped ingredients in a coffee filter on a kitchen scale. 

9.  Hold tacos.  Coffee filters make convenient wrappers for messy foods. 

10.  Stop the soil from leaking out of a plant pot.  Line a plant pot with a coffee filter to prevent the soil from going through the drainage holes. 

11.  Prevent a Popsicle from dripping.  Poke one or two holes as needed in a coffee filter. 

12.  Do you think we used expensive strips to wax eyebrows?  Use strips of coffee filters. 

13.  Put a few in a plate and put your fried bacon, French fries, chicken fingers, etc. on them.  Soaks out all the grease.  
 
14.  Keep in the bathroom.  They make great "razor nick fixers."   

OH YEAH, THEY ARE GREAT TO USE IN YOUR COFFEE MAKERS
Calendar of Events


November







December
7th Pinochle







5th Pinochle
11th Men’s Mtg






6th Kid Xmas Party 1:30-4:30 pm
(Walker’s Speakeasy 6:30 pm)




(Maple Lanes Golf Club)


11th Book Club(V. Angelosanto 7pm)



9th Men’s Mtg


18th Girl’s Club Mtg.(Connolly 7pm)




(Walker’s Speakeasy 6:30 pm)









16th Wives’ Xmas Dinner











(Plymouth Crossing 5:30 pm)







November Birthdays





December Birthdays
3rd Betty Galloway






1st Michelle Trachsel
5th Jacqui Schaefer






14th Terry Connolly
6th Dennis Wutka






24th Earl Tishler
8th Ken Plocharczyk

10th Brett Barnes

23rd Jeff Trachsel

24th Karen Thrift &


Blondie Forsyth

26th William Trachsel

29th Christine Hoffman


November Anniversaries




December Anniversaries
11-20-05 Curt & Susie Martin




None
11-23-?? John & Donna Clingerman
MEMORIES FROM THE NOVEMBER 1999 ISSUE OF TRI-V UMPH
One can never explain the power of prayers and how all are in need of them one time or another.  The month of November 1999 was no exception.  Jack Henry, one of the original Club Members, condition is regressing very rapidly and forced Veda to put him in the nursing care section of their retirement complex.  Art Trachsel is scheduled to undergo more surgery on his left hand.  His first surgery did not relieve the problem and the surgery is necessary to avoid loss of the hand.  On the brighter side Sophia Ayotte has almost completely recovered from her hip surgery in September.  She spent two weeks at a rehab center and is now driving again and getting around well while using a cane when she goes out.  Lu and Dottie Wagner had finally settled in their new retirement home in Lakeland Florida and able to fly to Pennsylvania for the wedding of Dottie’s granddaughter.

Dave Ruetenik had made the move to his and Geri’s winter home in Florida with Dave returning in December for the holidays while Geri continues staying her in Michigan for the time being.

Dorothy Barth continues to make mittens and hats for the under-privileged children in the Detroit Holy Redeemer School System, making 230 sets of hats and mittens this year. Terry Dunham flew to France and England on a whirlwind business trip that lasted four quick days and upon return he and Sue were going to New York for the Thanksgiving holiday while Ken and Diane Plocharczyk traveled to San Diego for a business/vacation trip.  It was really all vacation for Ken while Diane had to attend a medical convention for a few days.  Ken had to make a “visit” to Tijuana Mexico.  All Ken would say is “What goes on in Mexico, stays in Mexico.” The October Social was a road rally and chili contest at Camp Dearborn attended by 32 members, guests and memorial members.  The winner of the road rally was the team of Ken and Diane Plocharczyks and Dave and Geri Ruetenik.  There were 13 entries in the chili contest and the winners were Blondie Forsyth first place, Dorothy Barth second place and Ginny Massoll the third place winner. There were 29 members participating in the summer golf league.  The winners were in A flight Terry Connolly and B flight a tie with Earl Tishler and Bill Trachsel. The TRI-V Girls Christmas luncheon was set for December 11th at Chuck Mueur’s Seaford Tavern followed by the Christmas Dinner and Concert at Ward Presbyterian Church that evening. 

MEMORIES FROM THE NOVEMBER 2004 ISSUE OF TRI-V UMPH

There were no reports of any Members being in ill health though I am sure this is not so and was just overlooked.  We are glad to report that Jeff Trachsel was recovery from knee surgery was going well.

Those reporting traveling were Art and Kathy Dushary spending four days at Chrystal Mountain Resort, Art Trachsel driving to Hattiesburg Mississippi to attend the wedding of his 20 year old granddaughter and Terry and Sue Dunham making it back to Michigan, Terry for a few days of business meetings and Sue to visit daughter, Gretchen, and friends.  Then there was the Lardins making use of the travel benefits with Northwest.  October 15th was the birth of Christine to Kim and Larry in Texas and in a four week period John or Judy or both made four trips to San Antonio.  What a benefit for them. November was also the month that Mike Lardin saw his dream car, a 2005 red Mustang.  He saw it the morning of November 2nd and picked it up that evening. There were articles on October pinochle hosted by Karen and Jeff, with Bonnie Untener first with 35 points and Jeff Trachsel with 26 points.  Also hosting were Jack and Jacquie Schafer, with Peggy Hoffman coming in first place, and finally Nick and Vickie Angelosanto hosting with Bill Suchner coming in first place and Dennis Wutka in second. Final golf was held in Gaylord Michigan the end of August with 33 Club Members and guest participating.  Friday’s winners were in A flight George Hoffman and Jeff Trachsel in a tie, B flight Lee Anderson, C flight Matt VanHollebeke and D flight Bob Wendt.

Saturdays scramble winners were the team of Jay Trachsel, Chuck Taylor, Matt VanHollebeke and Bill Trachsel Sr.  Sundays temp at the start was in the low 40s and the team of George Hoffman, Roy Lockhart and Dick Barnes finished first. Upcoming events were TRI-V Wally Ball on November 15th at the Coliseum, Westland, and the Wife’s Club Christmas Dinner at the home of Karlyn Gies on December 15th and the Girl’s Club Weekend in July, 2005, had one opening remaining. 

This wraps up another trip down memory lane.  Going back a little further it was in 1994 that pinochle returned back to the homes with no meals.  As they say “What goes around comes around” though I think that the Host for October 2009 pinochle enjoyed how fast and easy things went.  Now we have the Holiday Season fast approaching.  Many will be traveling while some will have guest arriving from out of town and others will have large family meals.  Also coming up are the Christmas greetings that have become fewer and fewer each year.  NOW is the time to write yours.  I’m sure your sentiments won’t change in three weeks.  In the meantime take the time to reflect on the past that has happened in our lives.  Share these memories with one another.  Though some of these memories may not be the happiest, still share them.  Most of all let all know how fortunate we are and we overcame the hard times just as we will once again.  Until next month when we see you in print, the Good Lord willing, take care of one another.  
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Beverages

Unlimited Brewed Iced Tea - Sweet or Unsweet
Unlimited Brewetf Co ee - Regular or., pecaﬂemated
Ind1v1dual

16 oz. Eo
Pepsi, D

Dr. Pepper, Brisk Ice Tea, Aquafina Water

20 oz. BottﬁSoda Root Beer,;;\’[oég-tam Dew,
$2.50

Juices - Orangé; Pineapple, Cranberry,
Apple, Lemonade

$2.00 §

10 oz. glass - $1.50 6 oz. glass - $2.40
Hot Chocolate $2.00

Cocktails/Libations

" Draft Beer
;Budwe»ser ‘Budlight Miller Lite Yuengling
200 200 2.00 2.00
500 600 5.00 5.00
10.00 10.00 10.00 10.00

- Premium Beers
Michelob, Michelob Light, Michelob Ultra,
Michelob Ultra Amber, Amber Bock
$3.50

Specialty Beers
Samuel Adams, Red, Molson Ice

Beck’s, Beck’s Light, Beck
Dark, Corona, Carlsberg

$

ark, Heineken, Heineken
Pauli Girl, Smirnoff Ice

Non-Alcoholic Beer
Sharp’s, O'Douls, Beck’s

‘Wine Coolers
Bartles & James

$3.00 $4.00
Select H Wines
Chablis, Chardonnay, White
Bu .

fandel, Cabernet

io, Sangria
by the glass .00
half carafe 9.99
full carafe ! 16.99

We proudly feature a full bar for your
ultimate thirst quenching desires!!!

Appetizers

Stuffed Mushrooms 7.99
Fresh mushroom caps, crabmeat bread stuffing,
mozzarella cheese, baked in the oven.

Fried Mushrooms 5.99
Deep-fried, served with horseradish sauce.
Smoked Fish Dip 4.99

Yellowfin Tuna in a delicious smoked dip that's
great on crackers.

Fried Alligator Bites 7.99
Marinated gator tail, deep-fried, served with honey
mustard.

Onion Rings 5.99
Thick cut onion rings, hand-breaded, deep-fried.
Fingerling Catfish 5.99

Small, whole fish, bone-in, breaded in corn meal,
deep fried.

Fried Cheese 5.99
Deep-fried mozzarella sticks, served with marinara
Shrimp Cocktail 7.99

6 shrimp, steamed and chilled to order, served with
cocktail sauce. ( Or, try it fried instead. )

Frog Legs 7.99
6 oz. sample of tender, lean frog legs, fried, cajun or
lemon-pepper.

Buffalo Wings 6.99
10 chicken wings buffalo style served with bleu
cheese dressing. ( Ask for sauce on side if you can’t
take it hot )

Soups and Salads

Soup of the Day 3.50
Enjoy a unique creation from the kitchen.

New England Clam Chowder
The chef's own recipe, thick and creamy.

Baked French Onion SOup ........ccceeveeeeccienenns 4.00
A traditional recipe topped with cheese and baked.
Caesar Salad 5.99

Romaine lettuce, Parmesan cheese, homemade
croutons with the classic dressing.

Chicken Caesar Salad 8.99
Strips of chicken breast-broiled, fried, cajun, or
lemon-pepper.

Fillet of Fish Caesar Salad .......cccoveucercecsucuenraes 8.99
Strips of lean fresh fish-broiled, fried, cajun, or
lemon-pepper.

Unlimited Salad Bar 7.99
Over 30 items to choose from, as many times as
you like.

Soup and Salad Bar 10.99
Your choice of soup and the unlimited salad bar.

Ask about our banquet room or private
luncheons for that next festive occasion
make your reservation, soon. . ...

‘We take pride in serving the finest fresh seafood
to you. For this reason some of your favorite
species may not always be available to us....

Seafood Entrees

Fingerling Catfish 12.99
12 oz. of small, whole fish, bone-in, breaded in corn
meal, deep-fried.

Catfish Fillet 12.99
8 oz. of boneless fillets of catfish - fried, cajun, or
lemon-pepper.

Frog Legs 14.99
1/2 Ib., tender, lean frog legs - fried, cajun. or lemon

pepper.

Tilapia 14.99
8 oz. of a light and flaky white fish - broiled, fried,
cajun, or lemon-pepper.

Fresh Catch of the Day ....
A generous portion of a delicate, lean
broiled, fried, cajun, or lemon pepper.

Shrimp Half Dozen 11.99
Fried, scampi, cajun, or ....ccceeree. Full Dozen 16.99
lemon-pepper

Oysters Half Dozen 11.99
Hand-breaded and deep-fried ... Full Dozen 16.99
Canadian Sea Scallops ........ccceeeeereeeienniesnienes 18.99

16 tender, succulent sea scallops - fried, broiled,
cajun, or lemon-pepper.
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Blackwater Favorites

Vegetarian Platter 10.99
Steamed broccoli, cauliflower, carrots and sauteed
mushrooms.

Stuffed Tilapia 16.99
A light and flaky white fish, stuffed with a crabmeat
bread stuffing, baked to order, topped with
hollandaise sauce.

Chicken Marsala 15.99
Boneless chicken breast, dusted in flour, sauteed in
butter, marsala wine, and fresh mushrooms.

Grilled Quail 16.49
2 partially deboned quail, grilled on an open flame
charbroiler, served with raspberry sauce.

Danish Pork Baby Back Ribs .....cccceeeeunuenenene 17.99
A full rack of baby back ribs, barbecued to perfection.

All dinners include: choice of clam chowder or
salad bar and choice of baked potato, steak fries,
rice pilaf, or vegetable of the day!

Add a House Caesar Salad to your entree for 2.99

Combination Entrees

No substitutions, please!

St. Johns Fried Seafood Platter .........ceceeueees 18.99
3 oysters, 3 shrimp, 6 scallops, and 1/2 |b of fillet of
fish deep-fried to a golden brown.

St. Johns Broiled Seafood Platter ................. 24.99
3 shrimp, 6 scallops, 6 oz. fresh fish, 3/4 Ib. snow
crab broiled to perfection, served with drawn butter.

.. 17.99

Florida Cracker Platter . ‘
oz. fingerling

3 oz. of gator tail, 3 oz. frog legs,
catfish breaded and deep-fried.

Ranch & Shell 23.99
Choice of 5 oz. filet or 10 oz. top sirloin and 6
shrimp fried, scampi, cajun, or lemon-pepper.

Reef & Beef 25.99
Choice of 5 oz. filet or 10 oz. top sirloin and 3/4 Ibs
of crab leg clusters.

Add six hushpuppies to your meal for $1.75

-Prime Rib of Beef au Jus-

° Choice boneless prime rib slow roasted for °
® several hours, cut to order and served in au ®
2 jus or try it cajuned. e
L] L ]
. Served Friday, Saturday, and Sunday Only. .
% Until we run out, of course. .
e Queen’s Cut °
® 1/2 pound cut 16.99 @
3 King’s Cut %
@ ®
1 pound cut 23.99
® ®
(]

® © ¢ © ©¢ ©¢ © ©6 ©6 o © o © © © © o o

Beef Entrees

Queen Filet Mignon 17.99
5 oz. hand cut tenderloin, charbroiled to order.
King Filet Mignon 21.99
8 oz. hand cut tenderloin, charbroiled to order.
Classic New York Strip .......cccoceceveveineeneenennes 24.99
12 oz. classic cut striploin, charbroiled to order.
Beef Lover’s Sirloin 17.99

10 oz. hand cut top sirloin, charbroiled to order.

Add sauteed mushrooms or onions to your meal for
$2.50

Top Sirloin for Two 35.99
20 oz. center cut top sirloin charbroiled to order,
sliced and topped with sauteed mushrooms and
onions.






Petite Dinners

Smaller Dinners for Smaller Appetites
Petite Fingerling Catfish 6.99

6 oz. New York strip,
Petite Baby Back Ribs

1/2 rack of ribs, barbecued jon. o
Chopped Sirloin with Mushroom Gravy : 8.49
8 0z. ground sirloin cooked on an open flame char-broiler, topped with mushroom gravy.

Petite dinners include our creamy cole slaw and choice of
baked potato, steak fries, rice pilaf, or vegetable of the day.

* Add a one trip salad bar to a Petite Dinner for $ 2.99*
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The Inn’s Sandwich Menu Desserts

Char-Broiled Gourmet Burgers . Original ReyiLime i

6 oz. of ground sirloin cocked on an open
flame charbroiler, served on a sesame seed bun
with lettuce, tomato, onion, and pickle.

Ala Carte  With Fries

Just Plain 525 6.25
American Cheese and Bacon 6.25 725
Mushrooms and Swiss Cheese 6.25 725
Ala Carte  With Fries
Chicken Breast Sandwich 6.25 7.25
Broiled, fried, cajun, or lemon-pepper.
Blackwater Fish Sandwich 5.75 6.75 e lce C / Sherbet
Broiled, fried, cajun, or lemon-pepper. o ; cebream Srbe
ik Skt s 6 ¢ Vanilla, Chocolate or Rainbow Sherbet
Ao anuwic : 75 22 1 scoop $1.50 2 scoops $2.50
Fried, cajun, or lemon-pepper oe
Add American cheese, swiss cheese, bacon, or o0 Fat Free., No Sugar Added
mushrooms to your sandwich for $.50 each item. 58 Vanilla Ice Cream
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* Add a one trip salad bar to a sandwich item for $ 2.99* 22 { ccopi 50 discoops §2.50
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Highway 40 on the St. Johns River in Astor, Florida
352-759-2802
To Go Orders Welcomed
Visit us at www.blackwaterinn.com

Proudly printed by

The Blackwater Inn welcomes you aboard. We believe that the
picturesque setting overlooking the beautiful St. Johns River combined with
our lavish salad bar and our tasty fresh Seafood, or our U.S.D.A. Choice Beef
will make your visit a culinary experience. Try one of our elegantly made
desserts after your meal to insure a memorable ending.

To complete your visit, we invite you to relax in the casual atmosphere
of “William’s Landing” atop Blackwater Inn. Fun, Food, and Spirits will
greet you as you enjoy the balmy breezes and panoramic view. Before and
after dinner or for a lighter fare, you can be assured of a pleasurable occasion.
Join us, won’t you, off the river or off the road.

Thank you for choosing us as your hosts. The kitchen staff wants to
take this time to say that all of our food is prepared to order and especially
for you. Please allow them ample time to cater to you and your palate. We
sincerely hope our food, beverages, service, and atmosphere will make you
want to come again with that special person.

The Staff and Management of
Blackwater Inn







