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Board of Governors 
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hoeckerj@brookleacc.com
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George Caezza, Golf Course Superintedent
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Jennifer Gallo, Assistant Club Manager, ext. 214
jgallo@brookleacc.com
 
Michael Di Sano, Dining Room Manager
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Club Front Office ext. 201
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OUR VISION
Brook-Lea Country Club is a private Club whose

Members and Staff are committed to providing a

comfortable and relaxed atmosphere where

friends gather for golf, camaraderie, and good

cheer. Our Donald Ross-designed Golf Course

provides a challenging and enjoyable test of golf

for our Members. In addition, other quality

facilities and innovative services are provided

for the added enjoyment and benefit of 

Members, their families, and their guests.

EVENTSEVENTS
UPCOMING

The Smoker
Thursday, October 8

BLWA Virtual Fall Meeting
Tuesday, October 13

Fall Membership Meeting
Thursday, October 22

Halloween Party
Friday, October 30

Wine Dinner
Saturday, November 7



WELCOME NEW MEMBERS:
Adam Nowak
Isaac Nowak
Luke Nowak
Mike and Bambi Seidenberg
Dan and Kellirae Schickler
Robert Wesley

FALL PROMOTION
 A limited number of fall promotion memberships are available so now is the time to let your friends and
family know! Pay social dues until April 1, 2021 then commit 1-3 years and receive reduced dues! Plus, a
waived initiation fee if the commitment is fulfilled.

For more information, please contact our Membership Director, Jennifer Gallo, at 585-247-3242 or
jgallo@brookleacc.com
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MEMBERSHIP NEWS

Save the Date
M E M B E R  F A L L  U P D A T E  M E E T I N G

T H U R S D A Y ,  O C T O B E R  2 2

6 : 3 0 P M
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DRESS CODE

 Jeans/denim – no faded, cargo, or jeans with holes in them at ANY time
 Tube tops, halter tops, tank tops
 Collarless shirts for men are not acceptable (mock turtleneck shirts are acceptable)
 Open weave shirt material, i.e., fishnet
 Non-golf athletic sportswear (this includes gym shorts, tennis shorts, swimwear, spandex, bicycle shorts and sweat suits)
 Sweatshirts without golf motif or club logo
 All women's T-shirts except with a golf motif or Club logo
 Shorts, golf skirts and culottes more than 4" above the knee (traditional Bermuda-style shorts are acceptable)
 Golf hats or baseball caps in the Hastings Room or the Donald Ross Room
 Golf shoes in the Library, Hastings Room, and the Donald Ross Room

Our Dress Code reflects the quality, standards and traditions of our membership.  Each member is primarily responsible for their
compliance to the Dress Code as well as compliance by family members and guests.  
 
Casual and golf attire are appropriate throughout the clubhouse and golf course. Sports coats are optional, except for special events,
which will be noted in the event announcement. 
 
Jeans Policy:
Business appropriate jeans are permitted in the Club House from October 1st to May 1st.  Jeans or denim are not allowed in the Club
House from May 1st to October 1st. Please note that jeans are never allowed on the golf course.

The following is considered inappropriate attire:
1.
2.
3.
4.
5.
6.
7.
8.
9.

10.

JOIN OUR MEMBERS ONLY FACEBOOK PAGE!

Log onto your Facebook
Search "Brook-Lea CC Members"
Click on it, it should say it is a private group
Click, join group and answer the questions
Click submit
You'll be approved as soon as possible!

If you are on Facebook, you may know that we have a public Facebook page that can be accessed by anyone, but we also
have a private page for members only! If you would like to join the private page, here are the steps:

1.
2.
3.
4.
5.
6.

WEBSITE LOGIN

Go to  Brookleacountryclub.com

To log in, your User Name is your Member Number

Your Password is blcc followed by your Member Number

How to Login to the member section of Brook-Lea’s Website

1.

2.

3.

For example, if your Member Number is 9876, your log in should look like this ...

User Name: 9876

Password: blcc9876

Please be aware the Password is case sensitive and blcc is lowercase.



Dear Fellow Members:

I want to start out by offering my sincere congratulations to the winners of the recent Board of 
Governors election: Lou Ziembiec, Alan Ward, and Mike Nyhan.  Lou is going into his second and
 final three year term and has been a great ambassador for the Club in his role as membership 
chair.  Alan and Mike will make excellent additions to the Board and their enthusiasm for their 
new positions is very evident.  I am very much looking forward to working with all three men.

We thank our departing Board members Dean Crocker and Shawn Ryan.  Dean has done an outstanding job as Golf
chair these last few years and has been responsible for seamless operation of our tournaments and events, along
with presiding over the new cart lease and the implementation of the world handicap system.  Shawn as House chair
has completely transformed that operation and has mentored and nurtured Mario, Jennifer, and Michael as they
have grown into their roles. Shawn has also been responsible for much of our IT and website operations.  Brook-Lea
owes both Dean and Shawn a debt of gratitude for their service.

Board terms begin and end on January 1st.

Speaking of Mario and Jennifer, the Board has decided to confer upon them the titles of Club Manager and Assistant
Club Manager, respectively.  Not much will change about their day-to-day responsibilities, however, we feel that
their titles should better reflect their importance to our overall operation. We could not be happier than to have
both of them as a part of the Brook-Lea family for many years to come. Please join me in thanking and
congratulating them for all of their accomplishments this year.

While I am very hopeful and optimistic that plenty of good golf remains for the 2020 season, naturally the Board’s
attention will now shift to focus on planning 2021.  The budgeting process is already well underway, starting with
crafting a six-month interim budget (from 10/1 to 3/31) as we have moved the start of FY2021 back to April 1st. 
 We plan to have the full budget ready for the membership’s review at the February 2021 Annual Membership
Meeting.

Which brings us to the topic of the upcoming Fall Update Meeting on October 22nd at 6:30.  The Board wishes to
emphasize to the membership the importance of being in attendance so that we can have a full discussion with as
many members as possible. Among the topics to be covered, included are the following: 
   -   We will lay out and discuss the Club’s 2021 Capital Expenditure Plan.  As you will recall, the membership passed
        a one year plan last year at a rate of $720 per member ($60/month).  We will review the achievements in year
        one, and we will also propose a program of projects and the associated CapEx fee for 2021.  We will thereafter 
        vote on the proposal by mail-in ballot, to be counted on a later date.
   -    We will discuss our financial results at the close of the Club’s fiscal year on September 30th.  Please keep in 
         mind that these results are preliminary and will be confirmed by the annual audit at a later date.  We will also 
         discuss the six-month interim budget.
   -   We will discuss various Greens and Grounds issues, including staffing, plans for tree removal, and our results for 
         2020.
   -   There will be time allotted for a question and answer period for members to address their concerns to the 
        Board.

FROM THE PRESIDENT
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On the topic of Greens and Grounds, given that the condition of the course has been a point of discussion over these
last months, we are going to be hosting a Greens and Grounds Open House on Friday, October 16th.  If you can recall
the Open House we held regarding Club finances from last fall, the format will be similar this time around. We hope to
be able to make George available to speak to members in attendance, and we will have plenty of information available
for review about things like our irrigation system, turf conditions, and plans for 2021.  Please join us so you can be well
informed about course conditions and plans for improvement.

One member who apparently had no problem managing the course was RJ Laure, who broke the blue (formerly white)
tees course record on September 25th with an incredible score of 62…including an incredible 29 on the front.  This
record comes only weeks after Kevin Lewis shot 63 to break the previous record of 64 held by several players,
including RJ from the 2017 Invitational. The level of golf we have witnessed from our elite players this summer has
been astounding, and is now capped off with RJ’s feat.  Congratulations to the man I like to call the Ty Webb of Brook-
Lea!

Speaking of our best players, hearty congratulations go out to Sophia Cellura, who triumphed in the RDGA Girls’
Junior Championship held at Irondequoit on September 19th and 20th. Sophia won by one shot over her closest
pursuer.  Anyone who spends a decent amount of time at the Club sees how hard Sophia works on her game, and that
hard work certainly paid off.  Congratulations Sophia and good luck with your high school season this year.

I hope to see everyone soon for fall golf, and many of our outstanding upcoming events like the Smoker on the 8th. 
 Remember also to join us every Sunday on the deck for football, as the Bills march on to an undefeated season.  Many
thanks to Tom Falbo for his donation of the new heaters to keep us warm while the Bills crush the opposition!

With Warmest Regards,
Matt Rich

FROM THE PRESIDENT CONT.
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Save the date!
BLCC Halloween Party

Friday, October 30

More details will be sent via email and text



October marks the end of this year’s CapEx funding.  As members we should feel proud of what was
accomplished.  I do wish to acknowledge the support of the Committee members both those that identified
the initial list of approved projects and those that have helped assure that we complete as many as possible
over the last twelve months. 
 
This month we plan to finish with work on the roofs of our major buildings, Club House, Pro Shop and
Maintenance.  Our contractor, Upstate Roofing and Painting, identified just over $20K work needed to
maintain the integrity and life time of the roofing system.  Shown below is an aerial view of the Club House
and Pro Shop as an example.  They provided detailed issues for each area with costs to repair.  With these
repairs in place, we should be able to stop the water damage and leaks that have plagued particularly the Club
House over the past few years. 

While we have made a great start, we have more work to do.  Some items on our list are projects that we did
not have funding to complete this year such as the cart paths (1500 feet) that need to be removed and
replaced. Others projects will be new such as critical upgrades to the irrigation system to assure we do not
repeat the problems of 2020. Our Committee, Don Bennett, Glenn Colliss, Tony Pipitone, Tony Mangiola,
Courtney McGinness, Mike Nyhan and Tony Pipitone, will have a prioritized proposal to share for another year
of CapEx projects at the Fall Meeting on October 22nd.  We will send the list to you by October 15th to give
you time to ask questions, think about what we have proposed and come to the meeting prepared.  After that
meeting, you will be asked to approve another year of CapEx funding by mail-in ballot.  
 
Thank you for your support to make these critical infrastructure improvements!
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STRATEGIC PLANNING UPDATE



September was a beautiful month for golf. The conditions of the course have continued to improve from the
turf loss that occurred in May and June and the greens are in fantastic.  The course was in great shape for
our major events including the Invitational and Club Championship won by Gerry Cellura in a playoff. 
Congratulations Gerry!  Recently, RJ Laurie set the course record shooting a 62 from the Blue tees,
eclipsing Kevin Lewis’ previous record (63) set just a few weeks earlier. George used the DryJect procedure
to aerate the greens.  This process utilizes a water jet to create a hole in the turf followed by injection of
sand into the hole.  For more information, see the Dryject website, https://www.dryject.com/.  Shortly after
the process, the greens are playable and will recover much more rapidly than if we had employed the
traditional fall core aerification.  George does plan to use core aeration in the spring of 2021.  In the next
few weeks aerification of the fairways will occur.  Please be patient with the grounds crew as these
procedures will result in some holes being closed but are necessary for the continuing improvement of the
turf. 

Save the Date!

On October 16th we are planning to hold a Greens & Grounds informational open house meeting to update
the membership regarding proposed improvements and changes for the 2021 season.  We are planning on
setting up stations to provide you with information regarding new mowing patterns, irrigation
improvements, tree removal, capital expenditure proposals and other general maintenance practices. 
George and members of the Greens & Grounds Committee will be in attendance to answer any questions
regarding our moving forward into the next year as well as any other questions about the course
maintenance.  These new practices and proposed infrastructure improvements should bring the course to
the level that we all expect as members at BLCC independent of what Mother Nature has in store for us. 
 Please look for the forthcoming flyer for additional information.

Please note:  Prior to this meeting you will see some of the new mowing patterns going into effect, which
will result in the grass being off color, but will prepare the turf for these mowing practices in the spring.

As you have been informed, over the past few months we have been working with an irrigation specialist,
Chris Brunson of Crosby Brownlie, LLC.  We are focusing on improvements that could be made in the short
term, 5-7 years. At that point, the Club hopes to be in a position to finance major improvements to the
system.  Chris has provided us with a number of recommendations, including installing additional isolation
valves that would allow for individual holes to be isolated should issues occur. George and Chris have
identified several of the old isolation valves that do not work and need to be replaced. These valves will
allow the rest of the system to remain operational while repairs are being made. Greens and Grounds has
proposed this work as a CapEx project for 2021.  You will hear more about CapEx 2021 during the Fall
Membership Meeting on October 22nd.   It is our hope that the membership will support this improvement
in the infrastructure of the irrigation system so we can prevent and respond to any significant issues that
may occur in the future without damage to turf on greens,fairways or tees.

Pete, Glen and George

PAGE 8

GREENS AND GROUNDS



HISTORIAN'S TEE
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By Bob Graham

1929 Exhibition at Brook-Lea

Walter Hagen and Horton Smith On The First Tee

Dear Brook-Lea Golfers:

The large Donald Ross blueprint has been temporarily removed from the Windsor Room. The lighting that was installed over it has
severely faded the print. Twenty years ago I fortunately made a slightly smaller version of the blueprint to put up in my golf room.
My friend at a terrific company, Museum Photographics, will work his magic and make everything right. I am making an additional
smaller version for George’s office. If you would be interested in having a copy for your home or office, I think I can get them. I’m
not sure yet what the cost will be, but it won’t be much. Let me know by October 15th if you would like to order one and I’ll get
you the cost. Lbgraham155@aol.com

Over the next 18 months I’ll be presenting an addition to the Historian’s Tee called “Donald Ross Speaks.” You’ll see one of the
original Brook-Lea Ross hole drawings with relevant quotations from the man himself.

The Donald Ross Society is scheduled to visit Rochester in 2021 to play each Ross course in town.

Hit ‘em Far and Sure!

Bob Graham



OCTOBER GOLF REPORT
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This is the time of year when the formal golf season comes to a close. Because of this, on October 1st the hours of
play are no longer in effect. What this means is that golfing members’ with guests can play at anytime. It is also the
time of year that 5- somes are legal if, and only if, the Brook Lea tradition of playing in 4 hours is maintained. If you
are playing in a "5-some " the golf shop must be informed so play can be monitored, also please be aware of groups
around you and let faster groups play through.

Bag Storage closes Sunday, November 1st 
The Driving Range will close on October 31st
The Golf Shop Opening times for October will be:   Weekends 7:00 (or sun up)  |   Weekdays 8:00
Sweeps winnings need to be used by November 1st
Don't forget to sign up for Election Day golf (11/3) on 10/13. You can call the golf shop for a starting time
beginning at 8:00.

RJ Laure shot the Men’s Blue Tee course record of 62 on 9/25
Tony Iacovangelo and Don Bennett both shot their age!
Sophia Cellura won the 2020 RDGA Junior Girls Championship

Items of note:

Other Things to Take Note of:

Congratulations to the following event winners:

        
Husband/ Wife Championship: Brian and Jessica Schaedler                

Men's Club Championship    
Championship Flight: Gerry Cellura
1st Flight: Tony Mangiola                                                                                     
2nd Flight: Mark Lewis                                                      
3rd Flight: Tom Falbo
4th Flight: Larry Beattie                
5th Flight: Mark Balonek   

Men’s Governor’s Cup: Gaetano Maenza
Men’s President’s Cup: Taylor Rising
   
Men’s Closing Day: RJ Laure and Steve DiGennaro             

Women’s Governor’s Cup: Carol Herring  
Women’s President’s Cup: Patty Champagne and Patty DiGennaro        

Women’s Closing Day: 
18 Hole Division: Tina Dentino, Mary Lou Harmon, Amy Donoghue, Michele Levcik
9 Hole Division: Lori Hume, Stacey Pipitone, Danielle Mangiola, Cathy Goodykoontz

Clambake #1: Brian Rumsey, Mike Mendolera, Rob Cook, Kam Blocker
Clambake #2: Jerry Potter, Jack Reed, Dave Root, Don Bo

--

Dean Crocker, Golf Chairman   /   Jon Hoecker, Golf Professional
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BLWA NEWS

BLWA Virtual Fall Meeting

Tuesday, October 13

An email will be sent out with more details!

Save the Date!
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BLWA NEWS



APPETIZERS
Pizza Logs | 10
Pepperoni Pizza Logs, Tomato Sauce and Dressed
Greens

Quesadilla | 10

Garlic Herb Tortilla Shell, Shredded Cheddar Cheese,
Grilled Chicken, Bacon, Diced Tomatoes and Chipotle
Sauce

Combo Platter | 14
Three Pizza Logs, Two Chicken Tenders, Four Chicken
Wings with Marinara, Mango Habanero and Ranch
Dipping Sauces

Chicken Wings | 12
Jumbo Fried Wings, Blue Cheese, Celery and Carrots

Boneless Chicken Wings | 10
Tossed in Sauce and Served with Blue Cheese, Celery
and Carrots

Brook-Lea Country Club
L U N C H   M E N U

Your choice of:
Mild, Hot, BBQ, Country Sweet, or Garlic Parmesan

SALADS

Chicken Caesar Salad | 11
Chopped Romaine, Caesar Dressing, Croutons,
Parmesan Cheese

Pretzel Crusted Chicken Salad | 12

Romaine Lettuce topped with Strawberries, Grapes,
Mandarin Oranges, Pretzel Crusted Chicken and Honey
Mustard Dressing

Italian Chopped Salad | 12
Romaine Lettuce topped with Cherry Tomatoes, Red
Onion, Cucumber, Salami, Provolone Cheese, Black
Olives, Pepperoncinis and Italian Vinaigrette

Parmesan Crusted Italian Bread with Grilled Ham,
Salami, Roasted Red Peppers and Provolone Cheese.
Served with a side of Warm Marinara Sauce.

Italian Melt | 12

SANDWICHES

Reuben or Rachel | 12

Corned Beef or Turkey, Sauerkraut, 1000 Island
Dressing, and Swiss Cheese on Toasted Rye Bread

Ham or Turkey Club | 12

Sliced Ham or Turkey, Vine-Ripe Tomato, Lettuce,
Applewood Smoked Bacon, and Mayonnaise on Country
White Toast

Whaler | 12

Beer Battered Haddock on a Toasted Roll with Coleslaw,
Tartar Sauce, and American Cheese

BURGERS

Classic | 12

Grilled Angus Reserve Beef Patty, American Cheese,
Lettuce, Tomato, and Onion on a Toasted Roll

Turkey or Veggie Burger | 12

With Lettuce, Tomato, Onion, and Mayonnaise on a
Ciabatta Roll

BLCC Plate | 12

Cheeseburgers or Red Hots, Mac Salad, Home Fries,
Meat Hot Sauce, Ketchup, Mustard, and
Diced Onions served with a Soft Roll

KIDS MENU

Macaroni & Cheese
Cheeseburger
Hot Dog
Chicken Tenders
Cheese Pizza

Includes Soft Drink or Milk
Includes French Fries, Fresh Fruit or Broccoli

12Chicken Parmesan Sandwich |
Italian Breaded Chicken Cutlet topped with Marinara
and Mozzarella served on Brioche Roll.

Mama Mia | 12

Turkey, Salami, Roasted Red Peppers, Lettuce, Tomato,
and Olive Spread on a Brioche Roll

Slow Cooked Thinly Sliced Prime Rib of Beef on a Hoagie
Roll with Provolone Cheese served with a side of Au Jus

French Dip | 13

Grilled or Crispy Chicken Breast served on a Toasted
Brioche Bun with Mayonnaise, Lettuce, Tomato, and
Onion

Chicken Sandwich | 12



Brook-Lea Country Club
D I N N E R   M E N U

A P P E T I Z E R S
Calamari

Lightly Fried Calamari | Marinara | Parmesan Cheese

12

Shrimp Cocktail
Horseradish Cocktail Sauce | Lemon

13

S A L A D S
Garden

Mix Greens, Cucumber, Cherry Tomato, Black Olives, Red

Onion, Julienne Carrots, Pepperoncini, Choice of

Dressing

Caesar
Romaine Lettuce, Parmesan Cheese, Croutons, Caesar

Dressing, Shaved Pecorino Romano

Filet Mignon
Grilled Filet Mignon with Caramelized Onions and Wild Mushroom Demi-Glace. 

Served with Butter Whipped Potatoes and Vegetables

32

Chicken or Eggplant Parmesan
Fresh Eggplant or Chicken Breaded in Italian Bread Crumbs and Pan Fried topped with Marinara and 

Mozzarella Cheese served over Spaghetti

Half 15, Full 19

Chicken Marsala
Flour Seared Chicken Cutlet with Sautéed Mushrooms and Garlic in a Marsala Wine Sauce. Served with 

Whipped Potatoes and Vegetables

Half 15, Full 19

Chicken French
Egg Dipped Chicken Cutlet | Sherry Wine Lemon Butter Sauce | Spaghetti

Half 15, Full 19

Haddock Fish Fry
Beer Battered, Breaded or Broiled | Coleslaw | Tartar Sauce | Choice of Chips or French Fries

19

Italian Sausage with Penne Pasta
Sautéed Sweet Italian Sausage with Onions and Bell Peppers, in Garlic-Parmesan Broth topped with 

Melted Mozzarella Cheese

Half 14, Full 18

Creamy Tuscan Ravioli
Cheese Ravioli’s tossed with Sundried Tomatoes, Spinach and Fresh Basil in a Roasted Garlic Cream Sauce 

topped with Pecorino-Romano Cheese

17

Halibut
Pan Seared Halibut served over a Thai-Style Cucumber, Peach and Basil Leaf Salad with Cashews 

finished with a Peanut Sauce

28

Scallops and Shrimp
Pan Seared Scallops and Shrimp served over a Summer Cous Cous Pilaf topped with Chimichurri Sauce

32

E N T R É E S
All entrées include choice of soup or salad.


