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Service Update 
It has been amazing to see and be a part of the buzz around 
Bent Creek. From the new menu options to the members, 
there never seems to be a dull moment around the Club.  

We are excited to announce that we are bringing happy 
hour back to our bar starting Wednesday, February 26th.  
The culinary team will offer a limited “Small Bites” menu, 
along with some happy hour cocktails chosen by our 
amazing bartenders.  Mark your calendars from 4-6pm on 
Wednesdays beginning on 2/26 and meet us in the Member 
Bar.  

In addition, we are adjusting Sunday hours beginning 
March 2nd. The new Sunday hours will be 11am-4pm and 
will include a brunch feature item.  

We cannot do what we do without the feedback and 
support from our membership – sending you all a heartfelt 
Thank You! 

Thank you, 
Emmit Jefferies

Culinary Corner
First and foremost,  the culinary team would like to say 
“thank you” to the entire membership for their incredible 
support. Please know that we heard your feedback after 
reopening and considered everything that was shared as 
valuable information.  From the input we received, we have 
remedied the sizing issues of the wedge salad.  In addition, 
we increased the volume of the paella filling. A slight 
hiccup in the preparation of the ahi tuna appetizer was 
recognized and corrected immediately. 

The weekly "Features" continue to be a huge hit.   Again, 
thank you so much for the continued support...it means 
the world to us. 

Sincerely, 
Chef Brandon and the Culinary Family

Food & Beverage Newsletter

Pineapple Chili Vinaigrette

1 ½ cup Pineapple Juice
1 tablespoon dry ginger
1 ½ cup sweet Thai chili sauce
1 cup of apple cider vinegar
1 cup blended oil

Add all ingredients to blender minus oil.
Blend until smooth, then slowly add oil until emulsified.

Perfect over an Asian Chopped Salad
Chopped Romaine
Thin sliced Cabbage (purple and green)
Julienned Red Bell Pepper
Bean Sprouts
Snap Peas
Julienned Carrot
Thin sliced Scallions
Sesame seeds as garnish

From the Club to Your Kitchen
Bring the taste of Bent Creek home! 

Now you can craft our signature recipes in your 
own kitchen—because great flavors shouldn’t stay 

at the club!



Live Music February 22
Max Baxter

March 22
Clyde Spangler

March 7
Andrea Amoroso

Meet the Team Member 
Our Food & Beverage team is at the heart of every dining experience at 
Bent Creek, delivering exceptional service, creative flavors, and warm 
hospitality. In each newsletter, we’ll introduce you to one of the talented 
individuals who make it all happen—whether they’re crafting your 
favorite cocktail, curating delicious menus, or ensuring every event 
runs seamlessly. Get to know the people who bring the Bent Creek 
experience to life, one plate and pour at a time!

How long have you worked at BCCC?
I started with BCCC in January of this year.

Where did you work prior?
I have a good bit of experience in the culinary industry. From owning 
my own award-winning restaurant Agro Dolce, to working with world 
renowned Chefs and Restauranteurs.  I worked in Philadelphia for ten 
years with the likes of George Perrier and Chef Peter McAndrews. I got 
my start working in York classic Restaurants such as The Left Bank, 
The Accomac Inn, Victors, and The First Post. Later, in my career, I had 
the opportunity to work at Josephine’s, in Lancaster, Pennsylvania. 
There I had the pleasure of working with Daniel Leboon and our very 
own, Chef Brandon Rodriguez.

Do you have a specialty within the culinary arts?
I am classically French trained, but specialize in Northern Italian 
Cuisine

What’s your favorite food to prepare?
Braised Veal Cheek. 

When you aren’t cooking, how do you spend your time?
I am originally from York, Pennsylvania and reside there now with my 
two children Azlyn, age 15 and Skyler, age 9. When I’m not watching my 
favorite sports teams from Philly, I will be trying to sneak in a good 
history show.

Banquet Chef, John Roeder 

Game Night
March 13 

Family Karaoke
6:30pm

May 8 
90's Music Bingo

6:30pm

April 10
Candy Bar Bingo

6:30pm

Trivia March 25
6:30pm

May 13
6:30pm

April 22
6:30pm

ON TAP: Upcoming Bar Events


