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Dining at MVGC is taking a lavish leap 
foward this year with the addition of new head 
Chef Mike Kalter and his Sous Chef Donovan 
Himes. Chef Mike and Sous Chef Donovan were 
kind enough to answer a few questions so our 
members get a sense of what they have to look 
forward to this year.

How long have you been cooking?
I am a 12 year Seasoned Chef with a wide 
variety of kitchen experience. I started from 
the bottom of the kitchen hierarchy as a 
dishwasher and step by step mastered each 
role of operation. With that advantage I can 
provide support, encouragement, and lead by 
example. I attended the Art Institute of Ohio-
Cincinnati for International Culinary Arts. I love 
to work with a wide variety of proteins to make 
authentic cultural foods from around the world. 
I have been acknowledged in local newspapers 
for my grilled pork chops, “outta this world juicy 
tender perfect amount of spice”. I work well 
with seafoods of all sorts. The past 2 1/2 years I 
have worked a lot with mastering the cooking 
techniques with seafood, as well as pairing 
seasonings and sauces. I was taught by my 
senior colleagues to cook what you love to eat, 
but present it like it would be your last meal.

What is your favorite dish to prepare?
My favorite cuisines to prepare would be of 
course our American regional (Cajun & Creole, 
Tropical Caribbean, Tex-Mex, New England). The 
Meat and Potatoes. I have skills in Asian (yes, 
I can make sushi), Italian, Classical European, 
and contemporary French. 

continued on page 2



Favorite dish to eat? 
My favorite meal would be a nice Tomahawk 
Ribeye topped with mushrooms and a side of 
Alaskan King Crab legs with drawn butter, Lyonnaise 
potatoes with onion sauté and an assortment of 
fresh vegetables. For dessert a classic New York 
cheesecake with a strawberry banana coulis 
garnished wieht diced and caramel-candied 
strawberry and banana.

What do you want to bring to MVGC dining?
I’d like to take our members and guests on that 
journey of international cuisine through different 
selections of entrees, appetizers, soups, desserts. 
Experience and broaden your palate to the world 
but keep it simple and elegant. To deliver a special 
meal and dining experience, to leave an impression 
and memory that is talked about afterword. 
Somewhere to go when your wife wants fried 
chicken but you’re really feeling Chinese food or 
Beef Enchiladas maybe even some New Orleans 
Famous Jambalaya. If theres a special request from 
a member or special diet that needs to be followed 
and I have the products, I will make it. 
 
What would you like to say to a member who 
maybe hasn’t eaten at the club for a while?
Nothing else but to come enjoy this experience as I 
intend to amuse your taste buds! I’d like to highlight 
that our members and guests will be the number 
one priority from my food service staff through 
ongoing efforts and training, to always go above 
and beyond to meet the member's satisfaction and 
create experiences. I’d like to incorporate a guest 
comment card that will be presented with the 
check. To give positive or negative feedback and 
ideas on the dining experience and food quality.

 

Sous Chef Donovan 
How long have you been cooking? 
I’ve been cooking for around 12-13 years at age 
thirty nearly half my life.

What is your favorite dish to prepare?
I’ve bounced around and experienced different 
styles and cuisines and have enjoyed every 
minute of it.

Favorite dish to eat?
When it comes to the perfect meal for me.
It would consist of seafood-crab legs, scallops, 
shrimp, lobster.

What do you want to bring to MVGC dining?
I would like to bring new fresh ideas to the dining 
room and also events.

What would you like to say to a member who 
maybe hasn’t eaten at the club for a while?
I really hope the members come in and give the 
club a new fresh shot to see what executive chef 
Mike Kalter and myself can bring to your table. 
I look forward to meeting and interacting with 
our new staff, members and guests to complete 
an excellent experience.

ON THE MENU 
THIS FRIDAY 
*by reservation only

 
Beer Battered Brie with Fresh Berries, Melba 
Sauce and Flatbreads

Jumbo Shrimp Cocktail

Fried Beef Ravioli with Marinara 

Greek Chicken Salad

Bourbon Salmon

BBQ Spare Ribs, Whole or Half Rack

Duet of Pork Tenderloin Chops, 6oz each 

Buttermilk Chicken with Herbed Burre Ver Blanc 

Housemade Meatballs over Fettuccine w/ fresh 
Basil Marinara



FLOWER COMMITTEE NEEDS YOUR HELP
It’s that time of year when we begin 
thinking about making the outside area of 
the club look as beautiful as possible for 
the golf season. For the last 6 years, a huge 
effort has been made by a small group of 
volunteers to plant and maintain annual 
flowers. The overwhelming response we 
have had from our members has been 
very positive. It has made the efforts all 
worthwhile.
     We are going to do it again this year!  To 
that end, the Flower Committee has two 
requests:  
     First, we are in need of monetary 
donations to purchase plant material, potting 
soil and fertilizer for the season. Please know 
every effort is made to spend our money 
wisely – we shop, shop, shop for the best 
prices on all materials used.   
     Secondly, we need volunteers to help 
water the plants this season. If you can 
spare one hour a week, please consider 
volunteering. If we have enough volunteers, 
no one has to work too hard. We have the 

planting areas marked as “zones” and you, 
along with 2 other people will be assigned 
a zone. If you want to form your own 
team, that would be great!  If not, we can 
assign you to a team.  
     The material will be planted mid-May 
so your volunteer efforts would begin 
shortly thereafter.
     To make monetary donations, 
please give your checks or cash to 
either Sandy Elam at the club’s front 
desk or Don Pennell. You can also send 
checks to Sharon Pennell, 4097 Shell 
Avenue, Dayton,Ohio 45415. Please make 
your checks payable to Sharon or Don 
Pennell. If you write it to the club, the club 
has to cash it for us and that just adds one 
unnecessary step to the process. 
     To volunteer for the watering effort, 
please email Sharon Pennell at slpennell@
aol.com  or call her at (937) 898-3021 or 
(937) 238-1944.
     Thanking you in advance for your 
consideration of both requests.



NEW REWARDS PROGRAM FOR REFERRALS 
Bring On New Members, Earn Free Dues— No Caps!

Sign up a new golf member 
TWO months free dues! 

 
Sign up a new social member 

ONE month free dues!

Sign up a new pool member 
Family - $75 Food & Bev Credit 
Couple - $50 Food & BeV Credit 

I am so excited to be back at MVGC as your 
new Bar Manager!  I really enjoyed myself last 
season getting to know a lot of the members and 
the inner workings of the Club.  I am honored 
and grateful to the Board for offering me this 
position and I do not take it lightly.
     I come to this position with over 25 years 
of bartending and bar managing experience 
working everywhere from Military bases, Private 
clubs, Nightclubs, Veterans clubs, Restaurants, 
and even as a Personal bartender.  I am thrilled 
to be working with the Management team that 
has been set in place, and I feel really confident 
working with the staff we have here at the club 

and I look forward to working with and serving 
you, the Members.  We have a lot of ideas and 
things that we want to implement on the 
bar side.  It’s going to be so fun to bringing 
back Wine Tastings, Jazz on the Greene and 
a Whiskey and Cigars night!  And my Famous 
Bloody Mary’s will be a staple at the Club.
     Please don’t hesitate to let me know of any 
suggestions or things that you would like to see 
in the Ross Grille.  I am open to all input!  Here’s 
to a great season!
Cheers!
Nikki
Bar Manager, MVGC

POURING ALL YOUR FAVORITE DRINKS 
Your New Bar Manager and Master of the Bloody Mary

Single  - $25 Food & Bev Credit
Additional Details & Deals Coming Soon



UPDATE FROM 
YOUR PGA 
PROFESSIONAL

LETTER FROM THE PRESIDENT

It is hard to believe that the first 6 weeks of 
the year have come and gone and the course 
is already open to play.  The course is already 
starting to green up and Jim hasn’t even cut 
the grass yet. My Assistant Golf Professional, 
Cameron Williams, will be coming back to work 
on March 1st and we will be completing all the 
booklets for the season.
     As some of you have already heard I have 
added a new title to go along with my Head 
Golf Professional title.  Beginning March 1st, 
I am also the new Director of Operations, 
which means I will be overseeing all the events 
involving the F&B department.  Bud DeWitt, 
our Board of Trustees President, will be the 
acting Manager.  Susan Tomme will be our 
F&B Supervisor, overseeing the restaurant and 
member functions, Nikki Holzinger will be our 
Bar Manager, overseeing all the bar activity in 
the grill room and for all parties and events.  I 
have also hired a new chef, away from Dayton 
Country Club, where he has been the Sous Chef 
for the past 3 years.  His name is Mike Kalter 
and he will begin for us on Wednesday, Feb. 
28th.  
     The old men’s grille will now be an open grill 
to all men and women allowing us to serve all 
members and their guests their lunches in the 
downstairs grille.  We will also be sitting up the 
front portion of the ladies locker room for F&B 
service.  There will be a waitress/waiter taking 
orders for food and drink and a bartender to 
take care of your beverage needs.  Lunches will 
begin on Thursday, March 1st and be served 
from 11am to 6pm.  There will be no lunch 
service in the upstairs Mixed Grille.  We will be 
serving dinner on Friday nights only from 5:30 to 
8:30pm in the upstairs Mixed Grille.            
     When Bingo Night begins again in the spring 
it will be held on Friday nights in conjunction 
with dinner on Friday nights.  More details to 
follow.
     Our new Club Car golf cart fleet of 35 carts 
will be delivered in the first couple weeks of 

March so please help us keep them nice for 
at least the next 4 to 5 years.  We are keeping 
15 of our older carts with newer batteries and 
other accessory pieces.
     Don’t forget to think about us if your 
company or organization is looking for an 
awesome club to hold a golf outing.  We are 
very competitive in pricing and we allow the 
bigger golf outings on Mondays and some 
smaller ones on Tuesdays or Thursdays.  Just 
have your contact give me a call.
     The MVGC Opening Day will be held on 
Saturday, April 21st with breakfast in the 
morning and a 10am event shotgun start.  The 
weather was so bad in April last year we were 
never able to play this event.
     Don’t forget to enter the Golf Shops NCAA 
March Madness Contest and Capture Pool.  It 
is only $10 a sheet for the bracket selection 
games and $25 for 2 teams in a blind draw for 
the Capture Pool.  Stop in the Golf Shop and 
speak with Cameron or myself to get yourself 
entered.
     Our March hours will be Tuesday through 
Friday, 10am to 6pm and 9am to 6pm on 
the weekends.  The driving range will remain 
closed until the floor of the range dries up.
     I hope the winter stays away and we can 
begin the golf season soon to see all of our 
friends again!

Larry Herrmann, PGA
Head Golf Professional

LARRY 
HERRMANN

PGA HEAD GOLF PROFESSIONAL

Bring On New Members, Earn Free Dues— No Caps!



March, the traditional start of spring, is a tran-
sitional month for your grounds crew. We transition 
from spending the majority of our time working on 
indoor projects to turning our main focus to the golf 
course and outside work. 
     Inside work is in the final stages, with oil changes 
and tune ups along with servicing some of our less 
used pieces of equipment remaining. All of our mow-
ing equipment has been sharpened, serviced and is 
ready to go. Our best 15 golf carts have been serviced 
and detailed as we await delivery of 35 new carts. 
Most of our course accessories are ready to be put out 
once the weather becomes more conducive to golf. 
All course accessories will be on the course before the 
end of March. 
     Outside, over the winter, we removed a few dead 
and dying trees, cleaned up many of the limbs and 
debris that has come down as a result of some windy 
weather, top dressed the greens a couple of times, 
removed a number of stumps from around the pool 
fence, and had a tree company remove some large 
ash trees along the fence lines on #12 and #15. 
March will be a very busy month for us outside as we:

•Begin mowing all areas of the course

•Work on the grooming, edging, and sand addition 
and redistribution in the traps

FROM THE COURSE . . . 
•Remove many of our stumps, along with cleanup 
and seeding

•Clean up, turn the water on, and open the shelter 
houses when the weather warms

•Fill and test the irrigation system

•Aerify some select areas of the course

•General cleanup of landscape beds and clubhouse 
grounds

•Tree removal as time permits

•General course cleanup and maintenance

     March will be a busy month for us and hopefully 
the weather will cooperate with our plans and will 
allow you to get out and play a lot of early spring 
golf.

     Finally, I want to thank my full time staff: Keith 
Barnes (mechanic), Greg Rothstein (assistant super-
intendent), Carl Schooler, and Steve Stockelman for 
their dedication, hard work, and attention to detail 
during the winter months and all season long. Year 
after year they continue to get the job done!

See you on the course… 
Jim Hesselbrock, GCS

Greetings loyal members of Miami Valley. It looks 
as if we are going to survive another winter. The 
addition of the indoor practice facility definitely helped 
pass the time. There is nothing like hitting golf balls in 
a warm and cozy 70° facility when there is snow on the 
ground. I encourage each and everyone of you to take 
advantage of it. 
    Beginning in March members will see many 
changes to the club. Number one is your head golf 
professional Larry Herrmann has agreed to become 
director of operations. We have also hired a new head 
chef Mike Kalter. Mike has 12 years of experience most 
recently as David Glen’s sous chef at Dayton Country 
Club. Chef Mike has won numerous awards for his 
cooking expertise. 
    One of the points that I tried to emphasize at the 
annual meeting in December, is we will be starting the 
year with a new and different approach to our food 
and beverage operation. The biggest change is that 
the Men’s Grille is now The Grille. Lunch will be served 
only in The Grille, Tuesdays through Sunday 11 AM until 
6 PM. Dinner will be served in the upstairs dining room 
and mixed grill on Friday evenings by reservation only. 
The need to expand the days we offer dinner is entirely 

up to the membership. Our hope is that the members 
will find our new dining experience so good that they 
demand that we open other nights of the week. 
    As I am sure you are aware Jim Hesslebrock, our 
outstanding golf course superintendent will be retiring 
May 1st. We are currently conducting interviews for his 
replacement. We received 41 resumes from all over 
the world in 14 days. We have narrowed the search to 
7 applicants with whom we will be conducting phone 
interviews. We will then narrow the field and hold 
face to face interviews with the top 2 or 3 candidates. 
I would like to thank Ben Davies, Neil Hazel, Bob 
Gutmann, and Jim Hesslebrock in joining me to 
conduct this search. We hope to have Jim’s successor 
in place by the first of April. 
    We will be kicking off our spring membership 
drive. You will soon be seeing on social media and 
hearing on the radio, advertisements offering different 
membership programs. If you know of anyone 
interested in a golf or pool membership have them call 
the office to arrange a tour of our beautiful club.
    Let’s hope for an early spring. Come on out and use 
your club. It’s what it’s here for. 
    —Bud DeWitt

LETTER FROM YOUR PRESIDENT



In Memoriam  
Of Members Passed

 

Stephen Wargo 
1951 — 2018 

 
Steve passed away suddenly on January 12, 2018 while doing 

what he loved to do the most, riding his beloved horse, Shades. 
He always said, "Horseback riding was like Heaven on Earth". The 

Miami Valley lost a treasured man. His passing is a deeply felt 
loss to all who knew and loved him. Steve will always be known 

for his ability to light up a room simply by walking in with his 
infectious smile, loving spirit, and generous heart. His deep love 
of his partner, family, friends, community, travel, good food and 
drink, and above all, his faith, is what Steve will be remembered 
for. Steve was born on May 6, 1951 and grew up in Springfield, 
Ohio. He attended Butler University and has had a successful 
career as a pharmacist and was co-owner of a medical supply 

company, as well as Vice President of Houser Asphalt & Concrete. 
Steve was involved with many charitable organizations including 
WDPR, Artemis Center, Daybreak, United Rehabilitation Services, 

Therapeutic Riding Institute, Dayton Performing Arts Alliance, 
Boonshoft Museum, Muse Machine, Aullwood, and the Humane 
Society of Greater Dayton. His passion was making a difference 

in the lives of others. Steve was preceded in death by his parents 
Stephen and Elsie Wargo. He is survived by his partner Mike 

Houser, twin brother David and Josephine of West Palm Beach, 
Florida; sister Vicky and Russell of Greenville, Pa.; sister Kathy and 
Joe of Chicago, Ill.; and his adopted Houser family including Jim, 
Patrick, Ann, Peter, their spouses, and many nieces and nephews 
each and every one loved and adored Steve beyond words. Steve 
will be greatly missed by his cherished animals Sable and Shades, 

as well. (Obituary via Dayton Daily News) 

Stephen Reed 
1947 — 2018

Steve age 70 of Vandalia, died Monday, January 1, 2018 after a 12-
year battle with Parkinson’s Disease. Steve graduated from Piqua 
High School in 1965 and Bowling Green State University in 1969. 
He received his Masters of Administration from WSU. He retired 

from the Vandalia Butler Schools after 35 years as a teacher, coach 
and administrator. Steve was an avid golfer at Miami Valley Golf 
Club for 37 years and Moss Creek in Hilton Head. Preceded in 

death by his parents William G. and Jeanne Reed. Survived by his 
wife of 44 years Sandy (Werley), daughters Stephanie (Michael) 

Curtin of Columbus, Stacey Reed of Charlotte, NC, brother Rodger 
Reed of Cincinnati, sister Barb (Rich) Spraggs of Piqua and a host 

of nieces, nephews, family and dear friends.


