
FEBRUARY, 2008 

          THINGS TO  REMEMBER:              
                  
When CMU is test flying; all club 
aircraft are to be grounded, and all 
radios turned off.    
                       
We are guests of Mr. Wittey while at 
the field.  Please be respectful  of the 
property and the NO FLY ZONES.                                 
                           
Help keep the field neat and clean! 
The use of the two garbage cans is 
greatly appreciated.  
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                             FEBRUARY MEETING CANCELLED                                                               
Due to the bad weather on February 12, 2008 the Club officers decided that it would be to risky 
to have members driving out to a meeting. No make up date was given, so the next scheduled 
meeting will be March 11, 2008 at the Kings restaurant.   

                          MEMBERSHIP     
 Those of you that are still planning to be 2008  members of the M.A.R.S. club, please 
get your dues in to Rich Glassbrenner. As was explained previously,  the club now has a new 
method for processing and filing club members information. Part of this set up only includes 
persons that have sent in an application, as they are the ones placed on the club roster and en-
tered into the clubs system. This means that I cannot notify you of club events and related mat-
ters pertaining to the club until you get your application on record. Ralph Lovette has the newer 
application form on the web site. Please notice some small changes in that I am asking you to 
completely fill out the information on the form. DO NOT WRITE SAME  on the application, 
as this has led to incorrect information being passed forward into the records. Thanks for your 
cooperation. John.    

                2008 M.A.R.S. BANQUET      
 I had hoped to present information on three banquet facilities at the February meeting; however, since the 
cancellation of that meeting I thought I would try to give you  some idea as to the facilities that seemed most feasible. 
I was asked to consider keeping the affair in and around the Cranberry, Wexford, Mars, Zelienople area. I found nu-
merous places most of which were too pricey. The goal was to keep the event around $20.00—$25.00  out of pocket 
expense per member. ( Not counting your  personal bar tab ). Last year the club deferred $5.00 per current member. I 
do not know if that will be the case again this year. All facilities charge a 6% sales tax, and an 18% gratuity on top of 
their meal prices, with the exception of the Cranberry Highlands Golf Course, which has the gratuity included in the 
price mentioned. So with this in mind these three establishments seemed to fit the bill best for a Banquet Buffet. First 
on the list is the Kaufman House in Zelienople. Their two entrée buffet is $18.50 per person, with tax and gratuity 
comes to $22.94. Their three entrée buffet is $20.25 per person, with tax and gratuity comes to $25.11. This includes 
two salad choices, the two or three entrée choice, one starch, a dessert of either ice cream or sherbet, and coffee, tea, 
soft drinks, rolls and butter. The second choice is Domenico’s in Cranberry where they must have a minimum of 30 
people. Their two entrée buffet is $19.95 per person, with tax and gratuity comes to $24.74. Their three entrée buffet 
is $23.90, with tax and gratuity comes to $29.63. This includes three salad choices, two starches,  the two or three 
entrée choice. The dessert costs extra; between $1.95 to $2.95 per person, depending on choice. The final selection is 
the Cranberry Highlands Golf Course on Freshcorn Rd. in Cranberry. Their choices are a Deluxe, Elite, and Grand 
buffet. The Deluxe includes a three entrée choice, one starch, one vegetable, one additional side, two salads, coffee 
tea and rolls for $20.95, with tax comes to $22.20 per person. Desserts are extra, ranging between $1.00 for cookies to 
$2.95 for Tiramisu. If we wish to pursue this we will need to have a vote on it. Hopefully the weather will be kind to 
us and let us have a good turn out for the meeting on March 11, 2008 so that we might decide on this event. I will 
have all the intricate details about these facilities at that time. Please see upcoming events section for some details.    

                         NEXT M.A.R.S. CLUB MEETING                 
The next meeting is scheduled for March 11, 2008 at 7:30 P.M. at the    
                   Kings Restaurant, Wexford.  
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                          Meeting cancelled, by order of President Tom Heusey, due to inclement weather conditions.  
              
                                              

               TREASURERS REPORT     
    



P a g e  3      UPCOMING EVENTS 
                                                   2008 MARS BANQUET 

                                                             CRANBERRY HIGHLANDS GOLF COURSE 
Deluxe Buffet Entrees (select three) Roast Beef Stuffed Chicken Breast Sliced Roasted Pork Baked Virginia Ham Baked Fish 
Baked Chicken Roasted Turkey Beef Tips in Onions & Mushrooms Hot Sausage in Peppers & Onions Meatballs Stuffed Cab-
bage Stuffed Peppers Lasagna or Stuffed Pasta 
 
Potato (select one) Parsley Red Skins Au Gratin Potatoes Scalloped Potatoes Mashed Potatoes with Gravy 
 
Vegetable (select one) Italian Green Beans Winter blend Buttered Corn Peas 
 
Additional Side (select one) Pasta in Tomato Sauce Penne Marinara Mostaccioli Alfredo Cabbage & Noodles Buttered Rice/
Buttered Noodles Broccoli & Rice 
 
Salads (select two) Tossed Garden Salad Fresh Fruit Salad Coleslaw Pasta Salad Potato Salad Macaroni Salad 
 
Dinners Include Coffee, Tea, Rolls $20.95 per person plus tax Gratuity Included 
 
Buffet Dinner Selections 
 
Elite Buffet Carving: Station (select one) Prime Rib Au Jus Baked Virginia Ham Roast Beef* Roast Turkey 
 
Additional Entrees (select two) Stuffed Chicken Breast Roast Beef Sliced Roasted Pork Baked Virginia Ham Baked Chicken 
Beef Tips in Onions & Mushrooms Hot Sausage with Peppers & Onions Meatballs Stuffed Cabbage Stuffed Peppers Lasagna 
or Stuffed Pasta 
 
Potato (select one) Parsley Red Skins Au Gratin Potatoes Scalloped Potatoes Mashed Potatoes with Gravy 
 
Vegetable( select one) Italian Green Beans Winter blend Butter Corn Peas 
 
Additional Sides( select one) Pasta in Tomato Sauce Penne Marinara Mostaccioli Alfredo Cabbage & Noodles Buttered Rice/ 
Buttered Noodles Broccoli & Rice 
 
Salads( select two) Tossed Garden Salad Fresh Fruit Salad Coleslaw Pasta salad Potato Salad Macaroni Salad 
 
Dinners Include Coffee, Tea, Rolls $23.95 per person plus tax Gratuity Included *Upgrade to tenderloin add $2.00/guest 
 
Grand Buffet Carving: Station (select one Prime Rib Au Jus Baked Virginia Ham Roast Beef* Roast Turkey 
 
Additional Entrees (select three) Stuffed Chicken Breast Roast Beef Sliced Roasted Pork Baked Virginia Ham Baked Chicken 
Beef Tips in Onions & Mushrooms, ( Hot Sausage with Peppers & 0 Meatballs Stuffed Cabbage Stuffed Peppers Lasagna or 
Stuffed Pasta 
 
Potato (select one) Parsley Red Skins Au Gratin Potatoes Scalloped Potatoes Mashed Potatoes with Gravy 
 
Vegetable (select one) Italian Green Beans Winter blend Buttered Corn Peas 
 
Additional Sides (select two Pasta in Tomato Sauce Penne Marinara Mostaccioli Alfredo Cabbage & Noodles Buttered Rice 
or Buttered No( Broccoli & Rice . 
 
Salads (select two) Tossed Garden Salad Fresh Fruit Salad Coleslaw Pasta Salad Potato Salad Macaroni Salad 
 
Dinners Include Coffee, Tea,] $25.95 per person plus tax. 
Gratuity Included *Upgrade to tenderloin add$2.001  
 




