
Happy Birthday to all those Members celebrating birthdays in  

January, February& March!  ENJOY! 
 
Mike Baltimore, Frank Barrett, Thomas Barton, Ron Battaglia,  Chris Bauer, Leo 

Betti Sr.,  Jeff Branagh, George Branca, Tim Brennan, Phil Cavalacante,  Mike Con-

way, Jeff Cooper, John Cunningham, Paul Davis, Bill DeCarlo, Alan Dickerman, An-

thony DiLucia, Joe DiMino,  John Duff, Robert Eschenbach, John Elias, Frank Ficca, 

Dave Fisher, Joe Genuardi, Robert Griffiths, Ron Guerra, Bill Guess, Marvin 

Haines, Kindra Helderle, Tom Horgan, Greg Howarth, James King,  Peter Kowey,  

James Maconaghy,  Bucky Mansuy, John McCarthy, Jason McCoy, Pat McCusker 

Jr., Michael Miletto, Robert Milito, Matthew Mingione, Donald Moore, Steve Mor-

ton, Robert Nolan, James Oliver, Tom Padden, Rusty Philomeno, Anthony Piazza, 

Joseph Piazza, James Pickens, Michael Rainone, Norman Reilly, Richard Rhodes, 

Brian Roach, Rick Roberts, Gregory Roshak, Marsha Santangelo, Tim Sheahan,  

Robert Sprau, Robert Subranni, Joseph Sullivan, Todd Taylor, Mark Timinski, Ray 

Trainor, Ray Verbrugghe, Joseph Walker,  George Wilbar,  & Bob Zajac 
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FEBRUARY/MARCH Family Night Specials  
  

Chef’s Special-$15.95 per person 
February 29th-Rib Eye 
March 7th-Chicken Pizziola 
March 14th– Pork Loin Platter 
March 21st-Roast Turkey Platter 
March 28th-Beef Stew 
 
Pasta Specials—$11.95 per person 
February 29th-Penne Putanesca 
March 7th-Rigatoni Primavera 
March 14th– Angel Hair Pomadora with chicken 
March 21st-Cheese Ravioli Bolognese 
March 28th-Baked Manicotti 
 
 
 

Family Night Specials are available every Wednesday evening 
from 5:30-9:00p.m.    

 
All Specials include a tossed salad,  

fresh bread & butter! 
     

 

PALM SUNDAY 

BRUNCH 

April 1, 2012 

Call for reservations… 

11:00a.m.-2:00p.m.  
 

Menu: 
Assorted muffins, Danish  

Bagels, Fresh Fruit 

Beef Stroganoff with noodles,  

Eggs Benedict,  

Chicken ala King 

Penne ala Rosa, Omlette Station,  

Cream Chipped Beef 

Bacon, Sausage, Homefries,  

Ice Cream Sundae Bar 

 

$14.95 Adults, $7.95 Children  

 



  

Plymouth Country Club- Since 1912 

888 Plymouth Road 

Plymouth Meeting, PA 19462 

610-272-4050 

www.plymouthcc.com 

               -Banquets For All Occasions- 

 
    Anniversaries • Award Dinners • Banquets • Birthday Parties •  

Christenings • Class Reunions • Cocktail and Dinner Parties •  

Communions • Corporate Events • Engagement Parties • Funeral Receptions • Graduations •  

Holiday Events • Hors D’oeuvres • Rehearsal Dinners • Showers • Weddings •  

And Much More 

Seating from 25 – 275 people 
From Small Intimate Parties to Lavish Weddings – We Specialize In Fantastic Food and Great Service.  The next time you hear your 

friends and family ask “Where are we going to have our next event?” please tell them about all that  

Plymouth Country Club  has to offer. 
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PLYMOUTH COUNTRY CLUB WINTER HOURS 

                      The Restaurant will reopen for Lunch & Dinner on Wednesday, February 29th! 

 

Following that, we will open for lunch & dinner on  

WEDNESDAYS, FRIDAYS and SATURDAYS ONLY though March!     

We encourage you to make reservations.  Thank you! 
     Lunch hours are 11:00a.m.-2:30p.m.   Dinner hours are 5:30p.m.-9:00p.m. 

Ladies USTA Teams at PCC!  
A USTA  (United States Tennis Association) Teams are forming at PCC.  Teams will begin 

competing against other local Country Clubs  Beginning April 20th –   June 20th.   

Matches are played at other local clubs and at PCC.   We will have a Beginner and   

Intermediate Team.  If you’re interested in joining the competitive-fun sport of tennis, or 

have any questions, please contact Cindy Moore at cindymoore5@verizon.net  

Hospitality Happenings by Joe Rizzo 
Dear Members: 
 We are looking forward to seeing everyone back at the Club!  We are excited about the renovations that 

have taken place and appreciate your feedback.  We have implemented new menus so we encourage you to try some 
of our new items.  Please call for reservations so we can be better prepared at dinner time.   

We are anticipating some exciting events to mark the centennial….starting with a Wine Dinner scheduled for Saturday, March 31st. 
(more details to follow).  Golf season opens on Saturday, April 21st followed by our Famous Seafood Extravaganza that evening.  

Don’t forget to save the date of Saturday, November 3rd for the Centennial Gala, which will be a spectacular event! 
Any suggestions or comments, please feel free to email, call or stop by my office.   

 

OUR FAMOUS SEAFOOD BUFFET...APRIL 21st 

Maryland Crab Soup, Assorted Salads, Jumbo Shrimp Cocktail, Crabmeat Cocktail, Fried Calamari ,  
Miniature Lobster Tails, Mussels Marinara, Shrimp Scampi, Pasta with White Clam Sauce  

Prime Rib of Beef, Roasted Porketta 
Delicious Array of Desserts 

$59.95 per adult++ $16.95 per child ++(5-10) 
NO REGULAR DINNERS SERVED...Reservations accepted 



    PLYMOUTH COUNTRY CLUB   

  2012 BOARD OF GOVERNORS 
 

President:  Charles D. Caparo (1/1/14)           Vice-President:  Dale Irwin (1/1/14) 

    1500 Boyer Blvd.    911 Greenbriar Drive 

   Plymouth Meeting, PA 19462                     Blue Bell, PA 19422 

  Cell: 484-645-4450              Cell: 610-613-0121 

  Business: 610-940-0750              Business: 610-275-1575 

  E-mail: cdcaparo@aiscins.com             E-mail: Irwingolf01@comcast.net 

 

    Secretary/Treasurer:  James (Skip) Oliver (1/1/14) 

     18 Jefferson Crossing Blvd. 

      East Norriton, PA 19401 

      Cell: 610-306-8303 

      Business: 610-277-4000 

      E-mail: joliver@injury-law.com 

 

 Mike Baltimore (1/1/14)    Patrick O’Hara (1/1/14) 

 142 Henderson Avenue.    306 New Hope Street 

 Conshohocken, PA 19428    Plymouth Meeting, PA 19462  

 Cell: 610-581-8885     Cell: 610-636-4453 

 Business: 610-960-5833    Business: 610-275-3981 

 E-mail: mbaltim878@aol.com   E-mail: pohara12@comcast.net 

  

 Michael Conway (1/1/13)    John E. Quinn (1/1/13) 

 314 Jocelyn Drive     2 Glenloch Way 

 Plymouth Meeting, PA 19462    Malvern, PA 19355 

 Cell: 610-304-3208     Cell: 215-284-8914 

Business: 610-825-0888    Business: 215-851-8427 

E-mail: cmcmig@aol.com    E-mail: jquinn@eckertseamans.com 

 

Matthew Cowper (1/1/14)    Charles Steinberg (1/1/14) 

7000 Pleasant View Circle    1008 Thomas Road. 

Collegeville, PA 19426    Plymouth Meeting, PA 19462 

Cell: 610-659-8974     Cell:  

Business: 610-771-9628    Business: 610-389-7997 

E-mail: mcowper@greaterphila.com   E-mail: susanst@gmail.com 

     

Jeffrey M. Factor (1/1/13)    Paul Tornetta (1/1/13) 

6030 Cannon Hill Road    1630 Sandy Hill Road) 

Fort Washington, PA 19034    Plymouth Meeting, PA 19462 

Cell: 215-480-1603     Cell: 610-842-6954 

Business: 215-643-3100 Ext. 102   \Business: 610-834-3030 

E-mail: jfactor@BFKcpa.com   E-Mail: ptornetta@lftrealty.com 

    

David B. Harbaugh 1/1/14)    John Woodman (1/1/14) 

521 Norris City Avenue    772 Crestview Blvd. 

Norrristown, PA 19401    Collegeville, PA 19426 

Cell: 610-322-5549     Cell: 610-316-0651 

Home: 610-277-3587    Business: 610-316-0651 

E-mail: harbaughs@comcast.net   E-mail: jwoodman@munciepower.com 

 

Stuart Levick (1/1/14)    Robert J. Zajac (1/1/13)  

 320 Garrison Way     234 Copper Beach Drive 

Gulph Mills, PA 19428    Blue Bell, PA 19422 

Cell: 610-639-6610     Cell: 215-990-2651 

Business: 610-265-8885    Business: 215-533-6000 

E-mail: stuart@kingcarpet.com   E-mail: hoosier8@aol.com 

 

 

 

 Manrico Troncelitti – Solictor   E-mail: rtronce@montcolawyer.com 

 Cell: 610-909-1660     Business: 610-275-8800  

CABERNET  

WINE DINNER  

EXTRAVAGANZA 

 

Saturday, March 31st 

7:00p.m. 

 

Limited to the first 40 

members to sign up.  

Guests are welcome. 

Please call for  

Reservations! 
 

MENU: 

Appetizers 

Double cream Havarti 

with seasoned crackers 

 

Pecan & Coconut  

encrusted Shrimp 

 

Taragon-capered  

Deviled Eggs 

 

Course 1 

Crispy Prosciutto Ham 

& Spinach Salad 

 

Course 2 

Tilapia with tomato & 

black olive salsa 

 

Course 3 

Roasted Rack of Veal 

Accompanied by snow 

peas with roasted  

peppers and wild  

mushroom risotto 

 

Course 4 

Chocolate Decadence  
 

$75.00 per person ++ 

 

Wine by: GRANIERI 

VINEYARDS, California 
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EASTER BRUNCH AT PCC 

SUNDAY, APRIL 8, 2012 
 

Please call for  
Reservations...Accepted from 10:30a.m. to 2:30p.m. 
Bring your family & friends to celebrate the holiday! 

 

MENU: Sliced Fresh Fruit, Danish, Muffins,  
Croissants, Scrambled Eggs, Homefries,  

Belgium Waffle Station 
Eggs Wellington, Bacon, Sausage 

Elaborate Salad Bar, Shrimp cocktail  
Carved Ham& Filet, Stuffed Salmon 

Assorted Miniature Desserts 
 

ADULTS-$30.95  CHILDREN (5-11)-$12.95 

ANNUAL KID’S EASTER EGG HUNT ANNUAL KID’S EASTER EGG HUNT ANNUAL KID’S EASTER EGG HUNT ANNUAL KID’S EASTER EGG HUNT     

Saturday,  April 7, 2012 @ 11:00a.m.Saturday,  April 7, 2012 @ 11:00a.m.Saturday,  April 7, 2012 @ 11:00a.m.Saturday,  April 7, 2012 @ 11:00a.m.    
Buffet LunchBuffet LunchBuffet LunchBuffet Lunch----$10.95 per person $10.95 per person $10.95 per person $10.95 per person     

Pizza, Hamburgers, Hot Dogs, Chicken Nuggets, Pizza, Hamburgers, Hot Dogs, Chicken Nuggets, Pizza, Hamburgers, Hot Dogs, Chicken Nuggets, Pizza, Hamburgers, Hot Dogs, Chicken Nuggets,     

French Fries, Ice Cream & SodaFrench Fries, Ice Cream & SodaFrench Fries, Ice Cream & SodaFrench Fries, Ice Cream & Soda    

Special Appearance by the Easter Bunny!Special Appearance by the Easter Bunny!Special Appearance by the Easter Bunny!Special Appearance by the Easter Bunny!

Entertainment!Entertainment!Entertainment!Entertainment!    

Baskets provided for the Egg Hunt!Baskets provided for the Egg Hunt!Baskets provided for the Egg Hunt!Baskets provided for the Egg Hunt! 

PCC Kids Camp for 2012!   
 

PCC Kids Camp was a Huge Success last year…So if you 
are interested for the 2012 Season,  

please sign-up ASAP since space is limited. 

  
Children will learn skills in Tennis, Golf and Swimming 

taught by PCC’s Professional Team!   
Ages 6-12 years old    

Week of June 22, June 29, July 24, July 31  

9:00am-2:30pm (Tuesday, Wednesday, Thursday) 

$175.00 per week...Lunch & Snacks included!   
 

You can register for the entire 4 weeks, or select weeks that 
fit your schedule! Registration Forms and information is 
available in the office and website or you contact Kelly 

Carroll, Camp Coordinator at    
kellycarroll13@yahoo.com   

Visit 
www.plymouthcc.com 
under “Special Programs” 
for a Registration Form 
and Camp Information. 

  2012 Tennis Schedule        
 Plymouth Country Club Centennial Year 

Professional Staff: Head Pro: Alexander DeCecco 
 (PTR/Adult & Junior Development Certified)            

Junior Camp Staff: Kyle Colliluori, Avi Maman, Ally Fitzpatrick 

Open House 2012   Date: Sunday, April 29th Time: 12-3      
 Meet the Pros/Food, Fun, Prizes...This is a day of FREE 
tennis for the entire family to kick off the 2012 season.  We will have 

free evaluations, drills, games and prizes.    

Junior Team Tennis at PCC  Tryouts: Wednesday, 4/19 (4:30-6pm) 
Saturday, 4/22 (2-3:30pm) Matches: Saturdays (May 4th-June 23rd)        
Practices: Wednesdays (4/19– 6/20, 4:30-6pm)  Note: To participate 
on the team the cost is $150 (this covers practices, matches and 

registration fees). 

Adult Ladies USTA Team Tennis  Levels: 2.5 & 3.0(Captain: Cindy 
Moore) Matches: 3.0: Tuesdays, 2.5:   Wednesdays (April 17th- 
June20th) Practices: Monday/Thursday (March 19th-June19th, 1:30-

3pm, $25 per player) 

Ladies USTA Mini-Camp  Dates: April 9, 11,13 Time: 12-
2:30pm      Cost: $90/$35 Daily Rate  This program will prepare the 
ladies for the upcoming USTA season.  There will be stroke develop-
ment, drills and match play. Limit of 12 players per day for this event.    

Family Tennis Night    Date: Wednesday May 23rd  Time: 5:30      
Cost: $30 per family  This is a fun night for the entire family.  There will 
be drills, games and  prizes.  Note: Families should make their own 

reservations for dinner.   

Mixed Doubles Party        Date: Wednesday, June 6th  Time: 5:30-
7pm  Cost: $30 per couple  This is a night of round robin play for cou-
ples although singles are permitted.  We will play mixed and same sex 
doubles.  All players should bring an appetizer and/or beverage.  All 

levels are welcome.     

Date: Pro-Am Tournament Date: Wednesday, June 20th  Time: 5:30-
7pm  Cost: $50 per player      PCC members will get to play with pros 
from Kinetix Sports Club.  The evening will end with an exhibition match 
by 2 of the pros.  Members are be encouraged to come out and watch 

even if they don't participate.   

Ladies Tennis Member/Guest    Date: Monday, July 9th  Time: 9:30-
11:30am   Cost: $30 per player   Play will be a round robin format will 
prizes for winner and runner-up.  This event is followed by lunch on the 

patio.  

Junior Round Robin   Date: Wednesday, July 25th  Time: 5:30-
7pm  Cost: $30 per player Players will compete in a round robin for-

mat.  Prizes for winner and runner-up.  

Parent/Child Tournament Date: Sunday, September 16th  Time: 1-
4pm  Cost: $30 per team This will be a season ending event where 
parents can play with their children.  Prizes for winner and runner-up. 
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Letter From The President by Charles D. Caparo 
 

Finally, 2012 has arrived, and Plymouth Country Club steps into our 100th Anniversary Year with a positive out-

look on the future of the club. This is a very big year for all our members and guests, because it isn’t often when you can 

say you were part of a 100-year celebration.  

I was in Scotland in September for a golf trip, and we played St. Andrews, Carnoustie, Kings Barns, Turnberry 

Ailsa, Royal Troon and Prestwick (the first site of the British Open in 1860). It was interesting to hear the comments from 

each caddie that looped for us at those venues when I said, “Our course will be 100 years old in 2012.” To my surprise 

their reaction was very matter of fact. Once I realized that all the courses we played except Kings Barns were well over 100 

years old with St. Andrews being over 600 years. Well, it’s still exciting to me being a golf traditionalist and proud that we 

have reached the 100-Year milestone.  

Clubhouse Improvements 

When the club reopens on February 29, you will notice some improvements and updates. The Foyer has been re-

done with new hardwood flooring, paint and furniture, more of a traditional look. Our Ballroom has been painted and new 

carpeting installed making it more appealing to those looking to book weddings and banquets. The Plymouth Room will 

have new carpeting and an improved bar with several beers on tap; and it will be Non Smoking. Finally the Pro Shop has 

taken on a fresh new look and rearranged for more efficient operation. We surely hope you will like what you see. 

Notes on Membership  

Many of us joined PCC because: we love golf, and PCC sports a course you can play everyday; PCC is convenient; 

PCC is reasonable; and PCC is a place we can enjoy quality hospitality with our friends and family, albeit also to escape 

the stress of our business environments. One of the truly great perks or privileges of membership is the enjoyment that it 

can bring to us. It’s a place that welcomes you and everyone knows your name. This friendly atmosphere bodes well in at-

tracting new members. 

The private club environment is very competitive today, with clubs aggressively marketing for new members. PCC 

Membership has to continue to grow, and our existing members are our #1 source of marketing and recruiting. We need 

your help to make our membership programs successful. Our new programs are in place to make us competitive and at-

tract new members in all age categories. 

All of us have a stake in the success of the club. To accomplish that success we need to keep several important 

things in mind: we ask you to let us know your expectations; we need you to participate as much as you can in golf, dining 

and social activities; and remember that decisions are made based on the needs and expectations of the overwhelming ma-

jority of members. Let Management know when there are issues because charge is to provide the quality services and prod-

ucts to the membership consistently without reservation. 

PCC is like many other clubs, is not a philanthropic organization. It must stretch it’s revenues and resources to 

cover operational costs, just like we do with our personal finances and businesses. Our budgets are fixed and we will ad-

here to them consistently. The more members we have, the easier it becomes for all of us. We, as members need to be pro-

active, but understand our Club's philosophy and/or limitations. Limitations can be eliminated as we grow.  

 

Final Thoughts:  In the next several weeks you will begin to receive a lot of information concerning the golf schedule and 

social events so you can actively plan your 2012 calendar. We sincerely hope that all the members will participate in as 

many activities as they can.  The entire staff from all departments will be implementing many new ideas to provide you 

with truly unique experiences, which you can enjoy with family and friends. 

The Administration and Board of Governors encourages honest and open communication regarding issues that 

affect all of us as members. We look forward to serving you and thank you for your support and interest in Plymouth 

Country Club. 

NEWS FROM THE GOLF SHOP by Chris Hanson, Director of Golf 

 

We have had a great winter.  The weather has been cooperative and it’s great to see our members 

get a few rounds of golf in during January & February!  The pro shop is undergoing renovations 

and we are very excited about the new look.   

 

I attended the annual PGA Merchandise show in Florida last month and I am looking forward to stocking the pro shop with 

new merchandise.  Duke & I are anxious to start teaching, so if you have any questions about lesson programs please contact 

us.  We are also excited about our new centennial logo which will be available on the men’s, women’s and kids apparel. 

 

The Golf Committee has been working hard to put together a great 2012 golf schedule and we hope we can count on your for 

you participation.  Plymouth Country Club’s centennial year is going to be filled with great events and I am happy to be a 

part of it.  We are looking forward to seeing you this Spring! 



Plymouth Country Club 
888 Plymouth Road 
Plymouth Meeting, PA 19462 

Lunch is served:Lunch is served:Lunch is served:Lunch is served:    

    Wednesday,  Friday, & Saturday Wednesday,  Friday, & Saturday Wednesday,  Friday, & Saturday Wednesday,  Friday, & Saturday     

(11:00a.m.(11:00a.m.(11:00a.m.(11:00a.m.----2:30p.m.)2:30p.m.)2:30p.m.)2:30p.m.)    

Dinner is served:Dinner is served:Dinner is served:Dinner is served:    

    Wednesday,  Friday, & Saturday Wednesday,  Friday, & Saturday Wednesday,  Friday, & Saturday Wednesday,  Friday, & Saturday     

            (5:30(5:30(5:30(5:30----9:00p.m.)9:00p.m.)9:00p.m.)9:00p.m.)    

DIN ING  ROOM  WINTER  HOURS   

Office: 610-272-4050 
Fax: 610-275-6575 
Pro Shop: 610-272-4704 

FEBRUARY/MARCH 2012 NEWSLETTER  


