
BULLHORN 
A Newsletter of the Berea Elks Lodge #1815 March, 2017 

 

In This Issue 
 

Kitchen Renovation Update 
Exalted Ruler’s Message 
Easter Basket Raffle 
Dues Are Due! 
Ohio Elks Spring Convention 
Student Scholarship  
March Madness 
St. Patrick’s Day  
March & April calendars 
Friday Fish Fry 
 

Lodge Kitchen Set to Re-Open In Time For Fish Fry 
After nearly two months of grueling and exhausting work, the lodge kitchen is now set to open, and what an 
amazing transformation the kitchen has gone through!  It truly looks and feels like a brand new kitchen and the 
entire project was done on time and under budget. 
 

The kitchen was essentially gutted, down to the original concrete floor and masonry walls, that itself no easy task!  
From there a new vinyl composite floor was installed, new fiberglass reinforced panels replaced all of the walls, a 
new tankless “on demand” water heat was installed, a new three- 
compartment sink was installed along with a one-compartment vegetable 
prep sink and a dedicated hand washing sink.   
 

The kitchen hood fire suppression system was completely updated and new  
stainless steel shelving was installed.  We have added new stainless work 
tables and a new refrigerated sandwich prep table to the kitchen. 
 

A new commercial grade microwave has been installed and almost completely 
new electrical work was completed which included all new LED lighting.   
 

The entire plumbing system was gutted and replaced which included a  
significant amount of work in the lounge restroom and included a  
new 40 lb grease trap. 
 

In all, the kitchen looks amazing, complies with all local building and 
health codes, and has been designed to allow our cooks to perform more 
efficiently and safely.   
 

The kitchen will re-open March 2nd with our first Fish Fry March 3rd! 
Come down and support the best kitchen in all of Elkdom! 
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Irish Blessing 
May the road rise to meet you.  May the wind be always at 
your back.  May the sunshine warm your face.  May the rain 
fall soft upon your fields.  Until we meet again, may Gold 
hold you in the palm of his hand. 
 

Happy St. Patrick’s Day 

Bob Atkinson  
PER, Veterans Committee Chair 

216-433-0432 
P.S.  Don’t forget our Veterans...they are Irish too! 

SPRING CONVENTION 

Spring Convention dates and location have changed.  This year 
the spring convention will be April 28th-April 30th 
 

Columbus Airport Marriott 
1375 North Cassady Ave 

Columbus, OH 
 

Convention rates at the Marriott are $113./night plus tax 
The link for the hotel reservation is: 

 
https://aws.passkey.com/event/49043366/
owner/14107/home 
 

Members may also go to the Ohio Elks Association 
webpage for more info and the link as well. 

 
Berea Lodge Will Be Hosting Our District’s Hospitality Room! 

 

Hank Nest 
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Saturday, May 6.  That’s the day of 
our Community Garage Sale.  For only 
$10 you can rent a 8’ by 8’ space in 
our upstairs hall.  More details in the 
April Bullhorn.  
  
Dianna, Danielle & Doug 



St. Patrick’s Day falls on a Friday this year, so members 

get double the awesomeness on this great day!  We will 

be serving our legendary corned beef sandwiches all 

day long while they last and will make them available 

during the evening Fish Fry.  We will have plenty of 

drink specials and fun Irish music playing all day. 

Doors open at 11:30 

Corned Beef Sandwiches—$8 

It’s that time of year!  If you are a college hops fan, 

then get down to the lodge to catch all the exciting ac-

tion.  We’ll have the games on all of the TV’s in the 

lounge and with the kitchen now open, there is no rea-

son to miss a game! 

Our legendary Friday Night Fish Fry begins March 3rd!  Be 

sure to get down to the lodge and enjoy this special treat 

that only comes around for a few weeks every year.  The 

11th Hour Grille kitchen team is working hard to make sure 

this is the best Fish Fry yet! 

5th  Wednesday 

Club 
With March comes our first 5th Wednesday Club road 

trip of 2017.  This month we will be visiting one of our 

closest lodge neighbors...Parma! 

Join your fellow Berea Elks as we stroll across town to 

visit our brothers and sisters in Parma.  Always a great 

time. 



BAR MANAGER 

    I'm working on getting a full-time job (it just doesn't make sense to be a 
stay-at-home mom of an 18 year old).  When that happens, my daytime 
availability will likely go the way of the dinosaur.  So I'm looking for 
someone who has a flexible daytime schedule who would be interested in 
learning the Bar Manager duties and take over.   

    It's usually not too time intensive; just days here and there where you 
have to make yourself available to call in beer orders then open up the 
lodge during the day for the deliveries.  Duties also include bartender 
scheduling, light bookkeeping of  bar sales to turn in to the secretary, and 
making sure the register has enough change.  If you think you or another 
member you know would be interested, contact me and I can show you 
the ropes. 

 
Thanks, 
Dianna 

Most Valuable Student Scholarship, 2017 

 
    The Berea Lodge received 16 applications (8 males and 8 females) for the Most Valuable 
Student Scholarship, representing the following 9 high schools: Berea-Midpark, Rocky River, 
Olmsted Falls, Padua Franciscan, Lakewood, St. Ignatius, Fairview, John Hay, and St. Joseph 
Academy.  Following the Scholarship Committee’s review, 6 candidates (3 males and 3 fe-
males) were selected for advancement to the district level.  We are happy to report that one of 
our applicants was selected to move on to the state level of judging.  Please join me in con-
gratulating Noah Boyles of St. Ignatius High School.   
    Parenthetically, this was the first year that the entire application process was online.  The 
Elks National Foundation has promised to improve the process; therefore, next year should be 
much better.  Needless to say, there were quite a few hiccups this time around.  The Scholar-
ship Committee would like to thank the members of the Berea Lodge for their support and co-
operation with this effort 
 
Leonne M. Hudson,, Chair 
Lodge Scholarship Committee 



Greetings Fellow Elks, 
 
March is hands down the busiest time of year for the Elks as we work to  
close the lodge year, prepare for a new lodge year and transition our leadership 
to the new class of officers.  Along the way we kick off the Fish Fry season and 
get to have some fun with the March Madness tournament and St. Patrick’s Day. 
 
I have thoroughly enjoyed the last two years as Exalted Ruler and I’m proud of all the things we have collectively 
achieved during this time.  That said, I’m hopeful that the great support and energy given to me by the member-
ship will continue with the installation of our new ER, as we still have an incredible amount of work to do. 
 
With the kitchen renovation now complete, I look forward to seeing everyone down in the lodge, enjoying the 
wonderful food being prepared as we work to get the return of that investment.  I would like to personally 
thank everyone that came down to work on the kitchen over the last two months.  This was a large and difficult 
project and many members sacrificed their time to make this happen. 
 
There were dozens of members that contributed to this project, but I’d like to call out Trustees Pete Wieneke 
and Nate Moore (PER) in particular for their incredible dedication to the project.  I don’t think we could have 
made it happen without them.  If you see them in the lodge, buy them a good beer and thank them too, because 
they deserve it! 
 
Now that the kitchen is complete, be sure to come down for our legendary Fish Frys.  As a foodie myself, I can 
honestly tell you that no one does it better than our lodge (check out the menu in this issue!).  Also, be sure to 
come down and enjoy the 11th Hour Grille as it is back to full operation this month. 
 
I would be remiss if I did not remind everyone to make sure your dues are paid in full this month.  Despite the 
slight increase from Grand Lodge in dues (less than $1) the value of our membership is extraordinary.  Addi-
tionally our lodge is investing nearly $150,000 into the facility to make it the best lodge around and our mem-
bers have impacted the lives of over 5,800 people through our community service programs and events.  This is 
something to be proud of! 
 
Finally, by now many of you already know, but it is with a heavy heart to report that our beloved therapy dog 
and adopted member Roman lost his battle with cancer last month.  He put up one heck of a fight and was al-
ways there to pick someone else up no matter how tough it was for him.  He was a fantastic dog, family to many 
of us, and to Trustee Michelle Hill, he was her world.  He will be missed.  If you see Michelle let her know how 
much Roman meant to you.  
 
As this is my last letter to everyone as ER, I’d like to once again express my gratitude and humility for the sup-
port given to me by all of you over the last two years.  It was quite a run and I look forward to the next chal-
lenge, whatever that may be.  Until then, I’ll be working in the kitchen... 
 
..see you in the lodge! 
 
Richard Threadgill, Exalted Ruler 
bereaelk@gmail.com 

F I D E L I T Y 



Starters 
Peel ‘n Eat Shrimp  $6 
Eight (8) 31-40 count shrimp served warm with the skin on and cocktail sauce.    
Pairs great with a Platform Palesner 

Calamari   $6 
Lightly breaded and fried calamari rings served with fresh    lemon wedges and marinara sauce. 
Pairs great with Crow Canyon White Zinfandel 

Entrees 
Walleyed Pike Fillet (Zander)  $13 

One 8-10 oz. lightly breaded and deep fried, or pan-fried with choice of seasoning.                                           
(lemon pepper, Cajun, or salt & pepper)  Served with 2 sides 

Pairs great with a Platform Speed Merchant IPA 

Atlantic Salmon $13 
One 10 oz. fresh Atlantic Salmon fillet pan seared or blackened. Served with 2 sides. 

Pairs great with the Annabella Cabernet 

Lake Erie Yellow Perch $14 
Fresh Lake Erie Perch fillets lightly breaded and deep fried, or pan fired with choice of seasoning.  

Served with 2 sides. 
Pairs great with Lithos Pinot Noir 

Cheeseburger $8 
Freshly ground 7 oz. beef patty on a Kaiser roll with American cheese, lettuce, tomato, and onion.          

Served with choice fries or tater tots. 
Pairs great with Great Lakes Dortmunder 

Pierogi Dinner $10 
For the land lubbers that don’t like meat, enjoy four pierogis with grilled onions and sour cream. 

(Sides are extra) 
Pairs great with Pico & Vine Meritage 

Ride Alongs 

Cabbage & Noodles 
Mixed Veggies 

Side Salad 
Fresh Cut Fries          Tater Tots 

Pierogis with Grilled Onions                          Coleslaw 

 Chef’s Delight $12 
Weekly special featuring the freshest catch from the market.   

Tiger Shrimp $12 
Six large tiger shrimps, panko crusted and deep fried or pan seared with garlic or garlic and red pepper flakes.  

Served with 2 sides. 
Pairs great with the di Domaine de Chamoy Chablis 



We still need members to fill important lodge committees!  Some only require a few hours, others a little more.  
We really need people who can donate a little time to improve our lodge.  Please contact any lodge officer or PER 
with any questions.  Committees range from community projects to Veterans Service, including Youth Activities 
and Drug Awareness and everything in-between.  There is a committee to fit every member’s interests. 
Bill Maloney, PER 

COMMITTEE CHAIRPERSONS WANTED! 

All members will be receiving lodge dues renewal notices this month.  Grand Lodge has made a 
small increase in dues this year bringing standard membership dues for the 2017/2018 lodge 
year to $119.00.  Life members dues will be increased to$69.00.  Our lodge Secretary will be mail-
ing out dues renewal notices in the coming weeks.  You can pay by mail, by credit card, in the 
lodge, and even on our website!  Just visit www.bereaelks.com/lodge-store and select 2017/18 
Lodge Dues.  
 

It is critical that all members pay their dues on time, prior to April 1st.  If, for any reason you do 
not plan to renew your membership, please inform the lodge Secretary before March 31st.   
 

Our lodge is on the rise.  We are investing over $150,000.00 into our facility and the leadership 
of the lodge have been investing hundreds of hours to create fun events for our members. 
 

Our lodge members gave over 650 hours of community service time in the last lodge year in ad-
dition to thousands of dollars to support important causes from cerebral palsy to veteran pro-
grams to drug awareness programs for our children, fire alarms for our seniors, food to our 
needy and homeless, and much...much more.  We have impacted the lives of over 5,800 people 
in our community!  Your membership matters.  Our lodge matters.  Being an Elk matters! 
 

Be Great...Be an Elk! 



Berea Elks Annual  

Easter Basket Raffle 

SATURDAY April 8th – 7:00 p.m. 

If you’ve enjoyed the recent basket raffles, 
we’ve added even more value! Each raffle 
will again have 120 total tickets available!    

But, now your $20 pre-buy gets $23 worth 
of tickets! 

 

For ONLY $20 Pre-buy a 
ticket for all the drawings – a 
$3 savings vs. single tickets! 

Tickets are available in the lounge NOW – see the bartender! 
 

We will again have a Chinese Raffle on a great assortment of 
themed baskets! And a 50/50 drawing!  
Doors open 6:00 – Raffle starts at 7:00! 

 
We’ve upgraded the food as well – enjoy a finger food/hors d’oeuvres bar 
featuring meats, cheeses, crackers & fruits all from the West Side Market!           

$10 includes above plus a glass of your favorite wine or beer!  

This is one of the largest fundraisers of the year! We are pulling 
out all the stops to make this year’s raffle the most fun ever!     

All members are encouraged to attend! Bring along lots of friends! 
Check out the raffle baskets listed on the next page  



 

WELCOME TO THE EASTER BASKET RAFFLE           
April 8, 2017 @ 7:00 p.m. 

The baskets, listed in order 

Fruit Basket & Chocolates - $1.00 

½ Ham & Bottle of Wine - $1.00 

Kids Easter Basket - $1.00 

$60 Lottery Tickets - $2.00 

Fruit Basket & Chocolates - $1.00 

Mikes Bar & Grille $50 gift certificate - $1.00 

Candy Bar Basket - $1.00 

Super Basket (Ham, Wine & Fruit) - $2.00 

½ Ham & Bottle of Wine - $1.00 

$60 Lottery Tickets - $2.00 

Craft Brews, Sausages & Cheeses - $2.00 

Fruit Basket & Chocolates - $1.00 

Adult Easter Basket - $1.00 

$60 Lottery Tickets - $2.00 

Large Chocolate Basket - $2.00 

Large Chocolate Basket - $2.00 

 

Chinese Raffle drawing held last  

$1 chances available all evening! 



J J & APPLIANCES 

Serving your community for over 55 years. 
SERVICE    PARTS    SALES 

760 N. ROCKY RIVER DR. 

Jim, Sr.          440-243-1844 
130 Front Street    Berea, Ohio  44017   440-234-2300 

Casey S. Kensinger 

FUNERAL DIRECTOR 

206 Front Street 

Berea, OH  44017 

 

 

www.bakerfuneralberea.com 
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DR. JAMES C. SCHNEIDER, D.D.S. 

8660 COLUMBIA ROAD 

OLMSTED FALLS, OH  44138 

BITEDR@OHIOCOXMAIL.COM 

WHERE PEOPLE COME FIRST 

BILL MALONEY 

BOB GILLINGHAM FORD, Inc. 
(216) 398-1300 

Support our Advertisers! 



3/2   Lisa Montalvo 

3/8   Mike Delassandro 

3/10  Wayne Spraggins 

3/12  Jack Topeka PER 

3/19  James Stewart 

3/19  Joe Caracci 

3/20  Matt King 

3/24  Dave Cichra 

3/27  Tom McCue 

3/28  Matt Jacko 

3/29  Bill Strippy 

3/30  Pete Phillips 

3/30  Kyle Moore 

3/31  Willie Oliver 

Also…The first Friday of each month we will be cele-
brating our members birthdays with cake and ice cream 
down in the lounge, free to all members.  If its your 
birthday, come down and have some cake….if it’s not, 
enjoy some cake with your fellow members who do 
have a birthday.  Either way, come eat cake! 

Due to a lack of volunteer chefs,  there will be 
no Mega Mondays in March. 

This has been a popular event so we’ll try to 
startup again in April. 

There is a sign-up sheet in the lodge if anyone 
is interested in volunteering to make a Mega 

Monday meal. 

The lounge will reimburse you for any food 

costs.  We typically prepare for 15-20 people  

Berea Lodge continues to show why we are often 

dubbed the “small, but mighty” Elks lodge in Ohio.  

As of this printing, our lodge ranks #8 in the state 

in ENF per capita at $13.36 out of 78 lodges.   

We’re #2, only behind Willoughby-Cleveland 

Lodge #18 (they are at $17.33 per capita with 350 

members). 

March is the final month of the lodge year so let’s 

try to get over $14 with a final push of donations 

to our foundation.  That’s only $83 total for the 

entire lodge! 

Currently, Cincinnati Lodge #5 is top in the state 

at $23.24 per capita. 



11th Hour Grille Needs Your Help! 
Kitchen Staff Kick Off Meeting—Monday, March 13th @ 6:30pm 

There is little doubt that our very own 11th Hour Grille is one of the best kept secrets in all of Elkdom.  The 

food is great, the prices are fair, and the quality is top notch.  That said, for the last two years, the 11th Hour 

Grille has been operated by a very small group of volunteers, with many nights only one person doing all the 

preparation, cooking, and cleaning.   

The grille is a major source of revenue for our lodge and because of this a major investment was made to up-

date and renovate the kitchen.  So that the grille can continue to grow and further contribute to the overall 

financial success of the lodge, we are looking for any members that would be willing to volunteer on occasion 

to support the efforts of the grille.   

The grille is looking for cooks, prep cooks, dishwashers/bussers, and even people that can assist in sourcing 

ingredients throughout the week.   

You do not need to be an experienced cook or professional chef to help the grille! 

We will be hosting a kitchen staff kick-off meeting Monday, March 13th at 6:30 in the lounge.  At this meeting 

we will review the various areas of help needed and work to assemble a training schedule so that we can create 

a larger pool of volunteers and reduce the burden on the existing staff. 

We look forward to seeing you there! 

NOW OPEN!!! 



March 2017 
Sun Mon Tue Wed Thu Fri Sat 

   1 

LODGE MEETING  
7:30 

ALL ELKS  
WELCOME! 

ASH WED. 

2 

 

GRILLE GRAND 
RE-OPENING! 

3 

 

4 

Guest Bartender 
Jeff Maloney 

 

Hall Rented 

5 6 7 
 

8 

BOD MEETING 
7:30 

ALL ELKS  
WELCOME! 

9 10 11 

Guest Bartender 

Kevin Maloney 

12 13 14 
 

15 

LODGE MEETING 
Elections!  7:30 

ALL ELKS  
WELCOME! 

16 17 18 

Guest Bartender 

Alex Rozak 

 

19 20 21 
 

22 

BOD MEETING 
7:30 

ALL ELKS  
WELCOME! 

23 24 25 

Guest Bartender 

Carla Moore 

26  Hall  
   Rented 

27 28 
 

29 
5th Wednesday 

Club 

Parma Lodge  

30 31  

KITCHEN GRAND REOPENING 
MARCH 2ND  



Sun Mon Tue Wed Thu Fri Sat 

      1 

Guest Bartender  
 Margie Puchalski 

2 

 

Hall Rental 

3 4 5 
LODGE MEETING  
7:30 

ALL ELKS  
WELCOME 

6 7 8    Guest Bartender 

Hank Nest 
EASTER 

RAFFLE 

9 

 

Hall Rental 

10 11 12 

BOD MEETING 
7:30 

ALL ELKS  
WELCOME 

13 14 15 

Guest Bartender 
Jeff Maloney 

16 17 18 19 
LODGE MEETING  
7:30 

ALL ELKS  
WELCOME 

20 21 22 

Guest Bartender 

Kevin Maloney 

23 

 

 

Hall Rental 

24 25 26 

BOD MEETING 
7:30 

ALL ELKS  
WELCOME 

27 

 

 

28 29 Hall Rental 

Guest Bartender 

Alex Rozak 

 

30       

April 2017 



 

 

Berea Elks 
626 N. Rocky River Drive 
Berea, OH  44017 
 


