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As the leaves start falling and the weather gets 
colder, we see another golf season coming to an end. 
Congratulations to all of our 2018 tournament winners, 
and a huge thank-you to all of our participants! While the 
weather has not been kind to us—receiving over 45 inches 
of rain since April—I have to give a huge shout-out to Rosie 
and his team for doing everything they could to keep us 
playing as much as possible. 

I also want to give some big thank-yous to our leadership 
team: Scott Sklar and his staff for putting together some 
great tournaments and events, the Marys and their teams 
for continuing to improve our food and beverage program, 
and KellyAnn for bringing in and coordinating our growing 
banquet and wedding department. They all have been 
working very hard this year creating the excellent member 
and guest experience we are striving for!
 

We have seen some great things happening here since 
January, including cart path paving, tree work, bunker 
repairs, ballroom renovations, a new tap system, and 
much more. These improvements have brought not 
only a real buzz, but also many new family members in 
all membership categories to Meadia Heights. We hope 
to continue this trend in the 2019 season, which will 
pave the way for even more upgrades and an enhanced 
membership experience. 

With that being said, the Meadia Heights team can’t thank 
all of you enough for bearing with some of the “growing 
pains” we have experienced this year. These sacrifices 
today will pay out so much more as we move forward 
tomorrow. With a fully stocked golf shop, upgraded driving 
range (growing as we speak), the 19th Hole renovation 
in January/February, expansion of the deck planned 
for March, and many course repairs and enhancements 
slated for the winter, we cannot express how excited we 
are! While we may continue to have a few growing pains in 
the short term, we promise your investment as a member 
here will produce great returns in the long term.
 
Daniel said it best in our first issue of Bump & Run: 
“Thank you for your loyalty, support, and love  for our 
community.” Your Meadia Heights team will be working 
hard to take you to the next level of excellence and to truly 
make Meadia Heights your home away from home!

MESSAGE FROM

S C O T T  R E I S
GENERAL MANAGER

Scott Reis
General Manager, Meadia Heights Golf Club

Beautiful holiday homes and cherished family 
memories begin at Ken’s Gardens.  

Find everything you need for the holidays, 
including for that special person on your list.

• Colorful poinsettias

• Fresh wreaths & greens

• Hand-decorated boxwood trees
   (a Ken’s Gardens tradition)

• Silk arrangements

• Gift cards

Christmas Open House & Sale
November 29, 30 & December 1

Ladies’ Night (Smoketown Location Only)
November 30, 5:00 pm to 8:00 pm

SMOKETOWN
2467 OLD PHILADELPHIA PK  |  717.392.4875

INTERCOURSE
3552 WEST NEWPORT RD  |  717.768.3922



DECEMBER              

NOVEMBER

WELCOME

N E W  M E M B E R S
Thank you—and welcome—to all of our new Meadia Heights members!

Call us at 717.288.2460 or visit us online at www.midatlantictimberframes.com.

We don’t just build homes, 
we build family traditions.

UPCOMING MEADIA HEIGHTS

G O L F  &  S O C I A L  E V E N T S
Tristan Davidson
Robert Davis
Donald & Vivian Doolittle
Elizabeth Jones
Baron & Georgia Jones
Ronal Juvonen
Carol Lehr
Mike Lester

Bryan O’Toole
John Sampson
Richard Shaeffer
Kenneth & Kathleen Smith
John Snader
William Snyder
Jeff & Emily Swarr
Austin Will

Be sure to like our Facebook page @MeadiaHeights to share pictures and stay up-to-date on upcoming social events. 

NOVEMBER

DECEMBER 
1st | Murder Mystery Dinner
$55 per person. Reservations required, spaces limited. 
Cocktails begin at 5:30 pm sharp in the 19th Hole!

22nd | Annual Thanksgiving Buffet
11:00 am to 2:00 pm. $25 per person. 

Please call the 19th Hole to make reservations!

9th | Awards Banquet
4:00 pm. Cash bar and complimentary hors d'oeuvres. 
5:30 Awards presentation. All members welcome.

31st | New Year's Eve Dinner
$55 per person. Prix fixe menu including 
complimentary glass of champagne. 
Reservations start at 5:00 pm until 8:00 pm. 
Reservations required, spaces limited.



MEN’S CLUB CHAMPIONSHIP

Championship Flight

First Flight

Second Flight

Third Flight

KJ Stutz
Tom Figart
Bob Miller
Rick Caldwell

PRESIDENT'S CUP

Tom Holben and Scott Dichter

LADIES' CLUB CHAMPIONSHIP

Championship Flight Suzette Crandall

SENIOR GROUP CHAMPION

Bob Gingher  

19-MAN SHOOTOUT 

John Enck

MIXED CLUB CHAMPIONSHIP

Jim Pennington Jr. and Janice Leakway  

LADIES' 9-HOLE CLUB CHAMPIONSHIP

Alicia Moranz  

LADIES' 9-HOLE CARA CUP

Fran Sensenig

LADIES' OLD PAL

Julie Walsh and Robin Stauffer  

LADIES' MEADIA CUP

Alicia Moranz  

MEADIA VS LEBANON CHALLENGE

61.5 (MHGC) to 46.5 (LCC)

MEN’S CHARTER CUP

Championship Flight

First Flight

Second Flight

Third Flight

KJ Stutz
Frank Dano
John Hathaway
Ken Stutz

145 (G)

137 (N)

131 (N)

130 (N)

LADIES' CHARTER CUP

Championship Flight Lisa Dichter  170 (G)

TOURNAMENT WINNERS
C H A M P I O N S
RYDER CUP – TEAM FAIRWAY TO HEAVEN (Captain Jonathan Glick)

Dolan Wilson, Bob Crandall, Larry DeMarco, Dave Ranalli, Ed Berryman, Joe Edgell, Ted Bowers, Jim Pennington, 
Matt Long, Blaise Holzbauer, Bob Miller, Chris Slaymaker, Ken Long, Dick Toriello, Jim Cunningham Jr., Bob Keaveney, 
Brian Rutter, Bob Stauffer, Jimmy Dunn, George Allman, Russ Nyland
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SOLHEIM CUP – TEAM USA
Lisa Dichter, Julie Walsh, Sharon Barley,
Fran Sensenig, Carolyn Salisbury, Cathy Figart, 
Kae Wagner, Kathy Holben, Ann Schein, 
Nanci Rosensteel, Cindy Dunn, Mary Clinton 



FEATURED DRINK

B O R D E A U X
Bordeaux wines are some of the most famous and highly 
coveted in the world. While there are both red and white 
varieties of these wines from the Bordeaux region of France, 
the name Bordeaux is primarily associated with the red. 
Red Bordeaux is typically made from blending two grape 
varieties together, Cabernet Sauvignon and Merlot, while 
white Bordeaux often blends Sauvignon Blanc and Sémillon. 
The proportion of each grape depends on the location of the 
winery creating the blend.

Inspired by this blending of grapes, we’ve paired a 2015 
Château Peynaud Bordeaux with our signature meatloaf. 
To nonmembers, this pairing may seem unusual. 
Meatloaf may not seem like an upscale meal worthy 
of wine, but at Meadia Heights, we know better! Our 
meatloaf is moist and flavorful, comfort food of the 
highest level. That’s why this pairing of our meatloaf 
with a perfect glass of red wine is our highlighted 
choice for your dining pleasure on these brisk 
evenings.

MEADIA HEIGHTS MEATLOAF

DRIVING RANGE ENHANCEMENTS 

We are excited to announce the following enhancements we will be adding to the range for next season:

• New highly visible yardage flags
• Short game targets
• New range mats

• Faster-growing divot mix and holders
• Daily updated yardage sign
• Two additional bays  

DRAFT TAP SYSTEM
 
After many months of anticipation, we have finished our new draft system project! We have upgraded our beer system 
to accommodate six draft beers, including one nitro tap for Guinness. Our staple beers will include Miller Lite, Yuengling 
Lager, and Guinness. The other three taps will be rotated. Look out for some great local craft beers from St. Boniface, 
Tröegs, Victory, and more!

MEADIA HEIGHTS CLUB

U P D A T E S

                  BORDEAUX, FRANCE



IT’S BETTER TO GIVE...

ESPECIALLY WHEN IT’S PERSONAL

SGC Concepts specializes in promotional engraved wood carriers and gifts, including glass or 
stainless steel drinkware. All products are customized and made locally in Fleetwood, PA, using a 
state-of-the-art manufacturing engraving processes. 

Every natural birch wood box, crate, or carrier is dovetailed and glued, providing a handcrafted finish.

Corporate holiday gift orders being taken now.

TO LEARN MORE
Contact Jim Zanghi at info@sgcconcepts.com

GOLF'S NEW RULES

K E Y  C H A N G E S
The R&A and the USGA have released golf's new rules, 
which will take effect on Janurary 1, 2019. Here are five of 
the most significant changes.

For more information on new rules, please visit usga.org or randa.org.

You must drop your ball from knee height, 
and it must not touch any part of your body or 
equipment.

HOW TO DROP A BALL

There is no penalty if you make a stroke from 
the green and your ball hits the flagstick in 
the hole.

LEAVING FLAGSTICK IN 
THE HOLE

You will now be able to ground your club 
and move loose impediments within 
a penalty area (an expanded concept 
of water hazards that does not include 
bunkers).

RELAXED RULES IN 
PENALTY AREA

You are allowed to repair spike marks 
and any other damage on the putting 
green caused by people, animals, or 
maintenance.

REPAIRING SPIKE MARKS

Three minutes is the new maximum 
time allowed to search for a ball. 
Currently the time is five minutes.

TIME FOR BALL SEARCH



Their favorite childhood memories include…
Joyce has fond memories of vacationing at the shore in the 
summertime. John loved growing up in Maine and visiting its 
rocky coast.

Their first cars were…
John drove a 1971 Ford Mustang. Joyce remembers her 1967 
Chevy Camaro fondly: “I wish I still had it.”

After high school…
John attended Millersville University. Joyce took a different 
path—she had a back operation. After her cast was removed, 
she started her job as a police dispatcher before moving on 
as a dispatcher in the trucking industry. Thirty-three years 
later, she still works in transportation!

They first met…
John and Joyce met at work. According to John, “My first 
day at work many years ago, I was told that she would be the 
person telling me what to do. I just didn’t know for how long!” 
They now have three children together—two daughters and 
one son.

They took their last vacation in…
Joyce went to Rocky Gap Resort in Maryland for a weekend 
of gambling and golf. John ventured south to Myrtle Beach, 
South Carolina.

Their bucket list items include…
Travel is on both of their bucket lists. Joyce would love to visit 
Scotland, while John hopes to head down under to Australia.

Joyce and John’s favorite beverages are…
Joyce enjoys wine, while John prefers a cold beer.

Their favorite food is…
John loves a good steak, but pizza is a close second. Joyce is 
less specific: “Anything I don’t have to cook!”

If they could invite any three people—living, 
dead, or fictional—to a dinner party, they would 
invite…
Joyce would invite her mother and father and the author 
Stephen King. John would choose musician Bruce 
Springsteen, comedian Kevin Hart, and actor Sean Connery.

If they were animals, they would be…
Joyce would be a sleek black panther. John would be an 
eagle. (“Just not a Philadelphia Eagle!”)

If they’re not at the club…
You might find John playing pool or going out to catch some 
live music. Joyce loves to shop.

If you dropped in on them at home 
unexpectedly, they would be…
Depending on the time of day, John would be either sleeping 
or watching TV. Joyce would be doing laundry. Hey John, 
help a lady out!

  

BIG JOHN &
JOYCE HATHAWAY

MEMBER

SPOT- 
LIGHT

They’ve been members of Meadia Heights for…
John and Joyce joined Meadia Heights seven years ago, in 2011.

They decided to join the club because…
John had many friends who were members of the club for years, so he eventually decided to 
join them. Though it took Joyce a couple years to warm up to it, she finally learned how to 
play golf too. “I’m still learning!” she says. 

Their favorite Meadia Heights memory is…
For Joyce, it was winning Most Improved Golfer in 2017 for the 18 holers. (That 
learning experience paid off!) John’s favorite memory is his hole in one on hole 13.
 
John and Joyce grew up in…
“You’re assuming I’ve grown up!” John quips. Seriously, though, John has lived in 
Pennsylvania since he was 14, and Joyce grew up in Quarryville. They were both athletes in 
high school, with Joyce playing volleyball and John playing baseball and basketball.



                               KJ Stutz

What iron do you 
chip with?
52 or 58 degree wedges.

IT'S IN

T H E  B A G
GOLF SHOP

W I N T E R  S A L E

How far do you hit 
your 7 iron?
155 to 160 yards.

What is your 
favorite club?
Putter.

If your clubs could talk, 
what would they say?
“Believe in yourself. Doubt 
leads to defeat.”

What brand 
of ball are 
you currently 
playing?
Pro V1x

How old are 
your irons?
10 years old.

Lowest gross score for 18?
62.

Favorite professional golfer?
It depends on who he has on his fantasy golf 

team. This year it has been Justin Rose.

What is your current handicap?
1.

If you could play any course in the 
world for free, which one would it 
be?
Augusta National.

Favorite hole at Meadia Heights?
18.

What snacks do like to have on 
hand when playing?
He doesn’t eat while playing golf.

What’s the story behind your 
favorite ball marker?
He typically uses his 

Giants or Notre Dame 

ball marker when 

playing because 

they are his favorite 

football teams.

Favorite golf memory?
“I remember playing in the Lanco Better Ball 

one year with Pete Toole, and we needed 

to birdie the eighteenth hole to get into a 

playoff at Conestoga Country Club.  I hit 

my approach shot to about fifteen feet, 

and my dad (who was caddying for me) 

handed me my putter and said to me that 

he would rather have no person in the world 

putting this ball but me.  It gave me a lot of 

confidence, and I proceeded to make it. Pete 

and I went on to win in a playoff.”

November 1 – December 31
Sale prices are for items in the golf shop only. Not applicable to special orders.

MEN’S AND WOMEN’S APPAREL 
$20 Off 1 Item   |   Buy 3 Apparel Items or More and Get 50% Off

PREMIUM
SHOES 
Adidas Tour360 2.0
Retail $179   |   Sale $140

Adidas Powerband BOA
Retail $179   |   Sale $140

Adidas Power Boost
Retail $129   |   Sale $90

HATS 
Meadia Heights Logo Hats
Retail $27   |   Sale $15

Titleist Hats
Retail $27   |   Sale $20

BAGS 
Titleist Cart Bag
Retail $249   |   Sale $179

Titleist Stand Bag
Retail $189   |   Sale $139

Mizuno Cart Bag
Retail $229   |   Sale $179

Mizuno Stand Bag
Retail $199   |   Sale $139

MEN’S AND WOMEN’S SHOES
FootJoy $69   |   Antigua $59   |   Ahead $59
Monterey Club $49   |   Adidas $69

CLUBS (RIGHT-HANDED)
Titleist Brand New 
Driver Retail $399
3 Wood Retail $249
Hybrid Retail $239
Wedges Retail $139

2018 Scotty Cameron Select
Putters Brand New
RH Newport 2 34”
Retail Value $379

|   Sale $299
|   Sale $209
|   Sale $209
|   Sale $109

|   RH Laguna 34”
|   Sale $305

We've seen what KJ Stutz can do out on the course. But how 
does he do it? We recently took a look inside his bag to get the 
inside scoop on his game.



LINE COOK

ANDREW
BURKHOLDER

EMPLOYEE
SPOTLIGHT

Line cook Andrew Burkholder has been 

a member of the Meadia Heights kitchen 

family since April 2015. Surprisingly, he’s not 

much of a golfer himself, but he does come 

from a golfing family (his father and brother 

Steven are both high school golf coaches). 

Having previously worked at Eden Station 

and Lintia’s Restaurant and Bakery, Andrew 

hopes to enjoy a long career at Meadia 

Heights. Get to know the man behind the 

chef's coat with these fun facts.

Andrew grew up in Lititz and attended 
Warwick High School, where he played 
baseball all four years.

If Andrew could invite three people—
living, dead, or fictional—to a dinner 
party, his guests would be his maternal 
grandfather, his childhood idol Cal 
Ripken Jr., and God (so he could ask 
some of the big questions about life).His favorite drink is Turkey Hill tea, 

either sweet or green tea.

When Andrew isn’t working at the club, 
he likes to spend time with friends and 
go bowling at Cain’s Lanes in Manheim. 
This summer, he vacationed at Bethany 
Beach, where his parents own a home.

Andrew’s first car was a gold Saturn.

One of Andrew’s favorite things about 
working at Meadia Heights is being able 
to learn from Skip, who has taught him 
a lot. Even though he’s in his eleventh 
year of cooking, he knows he can 
always learn more.

His favorite meal is a medium-rare steak 
accompanied by a sweet potato with 
butter.

If he were an animal, Andrew would be 
a lion. He’s always been fascinated by 
the animal.



You’ve probably encountered Mary Henry, Meadia 
Heights’ front of house manager. But did you know that 
before she took on that role in July of this year, she 
worked in our kitchen? We recently chatted with her 
to learn more about one of our favorite friendly faces 

around the club.

A native of Lancaster County, Mary spent eight years working 
at the DoubleTree Resort before coming to Meadia Heights in 
October 2017. She initially worked in the kitchen, drawn to the 
attractive working hours and the fun and homey environment of 
the club. Since then, she’s also come to love her coworkers and 
the club’s members. “I like how fun and happy everyone is, how 
everyone’s so close,” she said.

When it comes to her role at Meadia Heights, Mary is definitely in 
the right place. “I just love food in general,” she said, and added 
that rare steak with mashed potatoes is probably her favorite 
meal. For drinks, coffee is her versatile favorite. “Sometimes 
black, sometimes with an ungodly amount of cream and sugar, 
sometimes with alcohol in it. It just depends.”

In her free time, Mary loves to read and spend time with her two 
daughters, Lyla and Evelyn. She is not a golfer—yet. For now she’s 
happy with mini golf, but has vowed to someday try the real thing. 
Next time you see her around the club, give her a few pointers!

PRESENTING THE MEADIA HEIGHTS

M A N A G E M E N T 
T E A M AND THEIR 

FAVORITE DRINKS

THERE'S SOMETHING

A B O U T  M A R Y

KellyAnn Mack

Banquet Manager 
kelly@meadiaheights.com

Scott Sklar

PGA Head Professional 
ssklar@meadiaheights.com

Scott Reis

General Manager 
scott@meadiaheights.com

Mary Henry

Front of House Manager 
mhenry@meadiaheights.com

MEADIA HEIGHTS

H A L LO W E E N 
PA R T Y

Sazerac

Rioja

Coffee

Margarita

Vodka

Mary Nichols

Executive Chef 
mary@meadiaheights.com



Want to Highlight Your Business
to Fellow Members?

 Limited advertising spots are available in the spring 2019 issue of Bump & Run.

For more information, contact Alpha Dog Advertising at 717.517.9944 or dcrawford@alphadogadv.com by January 31.

Bump & Run is proudly printed by Intellicor Communications and created by Alpha Dog Advertising.


