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More than 150 people attend the first “Dinner on Jefferson” fundraiser for Habitat for Humanity Worcester County in downtown Berlin last Friday. The event raised $15,000 for the nonprofit, which
plans to erect a building on Jefferson Street with studio and storefront space for artists on the ground floor and apartments overhead.

Habitat fundraiser
packs downtown,
raises over $15K

By Josh Davis
Associate Editor
(June 29, 2017) A sold-out crowd
of about 150 attended the first Habitat for Humanity of Worcester
County “Dinner of Jefferson” event
last Friday, raising more than
$15,000 for the nonprofit.
The outdoor, farm-to-table dinner
featured 10 courses with more than
two dozen local restaurants and businesses donating their time, ingredients and expertise to benefit the
construction of a new mixed-use
building on Jefferson Street in downtown Berlin.
The plan is to develop two spaces
for artist studios and retail spaces on
the ground floor, with two three-bedroom apartments overhead.
Habitat Executive Director Andrea
Bowland credited Berlin Economic
and Community Development Ivy
Wells with the idea for the dinner,
and said the town has provided unSee MANOS Page 5

Hopefuls take part in Pines forum

By Josh Davis
Associate Editor
(June 29, 2017) The four remaining Ocean Pines Board
of Directors candidates met during a nearly two-hour candidate forum in the community center last Wednesday.
Two candidates, newcomer Dr. Colette Horn and former
Director Marty Clarke, exchanged several barbs on issues,
including the budget and the yacht club, and Horn repeatedly went after the current leadership and interim General
Manager Brett Hill.
Incumbent Director Doug Parks, meanwhile, highlighted
his one-year term as an appointed director and another newcomer, Nicole Schafer Crosariol, spoke about the fresh approach she hoped to bring to the board.
In August, the two directors with the highest number of
votes will be awarded a three-year term on the Ocean Pines
board.
During opening remarks, Horn remarked that candidates
at the forum last year seemed to dwell on the amount of conflict on the board. The current group of directors, she said,
was no different.
“I’m all for healthy conflict – conflict that’s about issues.
But, like you guys, I don’t like the conflict we see now. This
is conflict that’s about personal attacks and personal business interest,” she said.
Horn has a doctorate in psychology from the University
of Southern California.
“Our board needs a psychologist. Where is Dr. Phil when
we need him?” she said.

Last year’s candidates, she said, promised to bring about
a culture of transparency, including competitive bidding, due
diligence and financial accountability. Four of those candidates were now on the board.
“Did you get what was promised?” Horn asked. “What
about having a board member as acting GM, despite obvious
conflicts of interest, for almost a year, who spent the year
sowing controversy that impugns the character of honest
volunteers and employees? Is that what you wanted?”
She said Hill pitted families against seniors at the Oasis
See HORN Page 6
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Candidates take part in the first official forum of the 2017 Ocean Pines
Association Board of Directors election, last Wednesday. Pictured, from
left, are Colette Horn, Nicole Schafer Crosariol, Doug Parks and Marty
Clarke.
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New event policy
in Berlin to limit
submission period

By Josh Davis
Associate Editor
(June 29, 2017) To curtail the
weekly throng of people pitching new
events to the Town of Berlin, the
mayor and council passed a new
downtown event policy on Monday.
Under the new policy, events for
the following year must be submitted
to the town between July 1 and Sept.
1. Only one event that requires town
services may be scheduled per day.
The town administrator may approve non-alcohol-related events
that “have a good track record with
the town.” New events and those that
include alcohol will require approval
by the council.
Events cannot have generators
louder than 58 decibels and vendors
must remove their own trash. Dumping of grease or food waste is prohibited.
“Berlin has become very popular
as a venue for events and literally, in
my office, at least once a week, someone will come in and say, ‘I’ve got a
great idea for an event, let’s do it next
week,’” Economic and Community
Development Director Ivy Wells said.
“We needed to put together something so we could have some kind of
frame of reference on when events
would be discussed and when we
could start planning for them.”
Wells said the increased lead-time
would also allow promotional materials to be printed and distributed in
time for the holiday season. She said
town merchants like to put rack
cards with event dates into shopping
bags.
She added that town policy of allowing just six events per year that
include public sale and consumption
of alcohol would continue.
Wells said she discussed the policy
with the Berlin Chamber of Commerce, which hosts most downtown
events, and with town merchants.
She said she would issue a press release and include news of the new
policy on social media.
“I’ve run it by anyone who will listen,” she said.
Mayor Gee Williams asked her to
alert other organizations that sponsor town events to let them know of
the change.
Police Chief Arnold Downing apparently helped write the policy and
was included in town meetings with
merchants and the chamber.
“They looked at the number of
events and the dates and they’re all
bunched together and [there were] a
whole lot of them. And the consensus
was, we don’t need a whole lot more
events,” he said. “I think this is one
of the things the policy is going to do
… make sure that the people have
enough time to go ahead and put
[out] a good product.
“If you have an event every week,
you have a couple that are not really
up to muster,” Downing added.
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LIGHT IT UP
Salisbury-based Feet of Fire Dance Academy light up Market Street during the 4th Friday Street Festival last week in Pocomoke.

Earlier dates provide fair weather

By Greg Ellison
Staff Writer
(June 29, 2017) The 2017 Worcester County Fair, held last weekend in
an attempt to beat the oppressive
heat that dominated the affair last
August, was well received according
to event organizers.
Worcester County Fair Board
member Cindy Morris said Mother
Nature provided picture-perfect conditions.
“We were blessed with beautiful
weather,” she said. “We had a variety
of vendors and an array of activities
for all our participants and visitors.”
Moving the fair up two months,
however, provided some challenges,
Morris said.
“The trouble with June is some of
the vegetables and stuff aren’t ready,”
she said.
Morris, who also helps coordinate
the 4-H Program in Worcester
County coordinator, said there were
other agricultural-themed events taking place on the shore.
“Our livestock was down a little

bit, because we had several of our 4H’ers in Somerset County attending
another 4-H event,” she said.
In terms of human participation,
although hard data is not yet available, Morris estimated roughly 3,000
people attended.
“The park is so big and so spread
out it’s really hard to guess,” she said.
“We’ve had as many as 9,000 in certain years and as low as probably
1,000. It just depends on the year.”
Every year, organizers try to add a
few new wrinkles to the traditional fair
offerings, which this go-round included
a visit from a mobile science lab trailer
operated by the Maryland Agricultural
Education Foundation (MAEF).
“Our Maryland agricultural showcase trailer was a huge success,” she
said.
Also new this year was Walk in the
Bark, a fundraiser for the American
Cancer Society Relay For Life, which
Morris hopes becomes an ongoing
tradition.
“It wasn’t a huge amount of people, but it was the first year and hope-

fully it will continue to grow,” she
said.
Morris also noted the talent show
was a huge success, with 16 participants – some as young as 4-yearsold.
“We had a good showing for out
indoor exhibit tent,” she said. “Many
of the participants that I talked to as
they were picking up their exhibits
were excited abut the June dates.”
Morris also singled out Barbie
Grey, a 4-H participant who served as
a junior member of the fair board, for
particular praise.
“She went above and beyond,” she
said. “If she could help she did.”
Local legislators on hand at the
fair included Sen. Jim Mathias, Del.
Mary Beth Carozza and Del. Charles
Otto.
“They’ve been very supportive
throughout the year,” she said.
Organizers were also pleased with
the financial support from the community.
“Our cake auction was a great sucSee ORGANIZERS Page 8

Kayaker finds body
of Snow Hill man
in Pocomoke River

By Brian Gilliland
Associate Editor
(June 29, 2017) A kayaker discovered a body in the Pocomoke River at
10:30 a.m. Monday in the waters between Byrd Park in Snow Hill and
Shad Landing in the Pocomoke State
Park, according to Lt. Ed Schreier of
the Worcester County Sheriff’s office.
Schreier said the body belonged to
James Showell, 64, of Snow Hill, who
was identified by fingerprint information. The body had been transferred
to the medical examiner’s office in
Baltimore for identification Tuesday,
and to determine his cause of death,
which has not yet been determined.
Schreier said the remains had
been in the water for a few days.
The sheriff’s office, assisted by the
Snow Hill Volunteer Fire Company,
removed the man from the river.
Anyone with information is asked
to contact the Sheriff’s office at 410632-1112.

The Framing Corner

Quality Custom Picture Framing
At Fair Prices ALWAYS!
Shop and Compare!•Personalized Service and Attention
Conservation Framing • Archival Mats • UV Glass
For all Prints, Needlework, Paintings, Giclee and Shadow Boxes
Open Tues – Sat 10:00 AM – 5:00 PM • 410-213-8266
12732 Old Bridge Road • Ocean City, MD 21842
Local Artwork also available
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Manos appeals to volunteer
spirit of Berlin, Worcester

“How lucky are we,” he said. “I
I HABITAT FOR HUMANITY continued
wavering support, both for this proj- thank every one of you for your support for this project and for all of the
ect and for the organization.
“This is a first for our Habitat for things that you make possible.”
Habitat Board President Matthew
Humanity affiliations and a first for a
lot of Habitat for Humanity affili- Manos thanked the donors and busiates,” Bowland said on Friday. “It nesses that made the event possible
provides us the opportunity to put af- and called on attendees to volunteer
fordable housing in a downtown cor- in future efforts.
He said the nonprofit needed people
ridor by providing a mixed-use space,
and it also provides something that is to help coordinate sponsorship provery needed in Berlin, which is busi- grams and work with local businesses,
to help with marketing and graphic deness space.”
She said more fundraising for the sign, and to assist with logistics.
Partner families need help with
project would be announced shortly.
“demystifying the
Berlin
Mayor
process” of homeGee Williams told
ownership, Manos
the crowd they
said, including exwere all “lucky
‘We don’t limit
plaining insurance,
kids,” regardless of
ourselves based on
escrow, loan repayage, to be a part of
the Berlin commument. He said volwhat we think
unteers
with
nity right now.
is possible,
“Berlin is expericonstruction backbut what we believe
grounds
were
encing tonight …
we can do together.’
because we don’t
needed to build
Habitat properties,
limit
ourselves
and others were
based on what we
Berlin Mayor
needed to help
think is possible,
Gee Williams
build and nurture
but what we believe
relationships
at
we can do together.
trade shows and
Don’t ever forget
connect with local
that,” he said. “Citizenship, change for the better, a com- churches and faith-based organizamunity that cares for each other – tions.
“All of that factors into what we do
these are all things that require citizens who are participants in America. as an affiliate,” he said. “If you know
And I hope that we can be an exam- people who want to get involved, tell
ple, just like tonight, of what is pos- them to reach out to Andrea through
sible.”
our website or talk to one of us on the
He said he was proud to work with board and we’ll definitely find ways
Habitat for Humanity and called the to get you all involved,” he said.
For more information or to donate
corner building the nonprofit
planned to build “an intersection of to Habitat for Humanity of Worcessocial progress and the arts and of ter County, visit www.habitatworcester.org.
commercial vitality.”

Closed Tuesday, July 4th
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Horn: ‘What happened to ...
financial accountability?’
I OCEAN PINES

continued
pool, and she took issue with changes
to the beach club parking policy and
the installation of a pirate ship playground at Mumford’s Landing. She
also brought up newly introduced fees
for pickleball players at the community
gym, the projected $170,000 salary in
job listings for a new general manager
and a roughly $273,000 deficit in the
last budget.

Experienced and
Aggressive Representation
with 35 years in practice.

John P. Zanelotti, Esquire
LAW OFFICES OF JOHN P. ZANELOTTI, P.C.
11022 Nicholas Lane #2 • Ocean Pines, MD 21811
johnzlaw.com
Local (410) 792-9448 • Metro Area (301) 497-9101

Colette Horn

“What happened to that financial
accountability we were promised?
What happened to those sound business practices? Where’s that promise of
principled leadership? Whose agenda
did all that serve?” she asked.
Crosariol said she is a lifelong resident of Ocean Pines and has cultivated
many good relationships.
“As a multiyear homeowner and a
local business owner, I’m seeking to
serve on a board that wants to promote
a vision for our community as well as
encourage first-time homebuyers who
want to live here not to be scared their
home and livelihood would be scrutinized.”
She said amenities should be selfsustaining, “not a financial burden on
our community.”
“Ocean Pines needs real leadership,
not nepotism and back channels that
guide and delegate departments,” she
said. “I believe in transparency for all
homeowners.”
If elected, she said she would help
develop a “fall and winter plan for the
Cove,” implement quarterly rather
than yearly budgets, and help with the
transition in hiring a new general manager. She also said she would look into
revitalizing the North Gate entrance
and fix dilapidated community mailboxes.
“My value as a board member will
be my tireless work ethic, unwavering
principles and my abilities to succeed
at difficult tasks,” she said. “My goal is
to promote the community and its
amenities to sustain the value of the
community as a whole.”
Parks said the current board accomplished several notable things, including renovations to the beach club and

country club, repairing several bridges
and installing a new playground at
Manklin Meadows.
“We’ve also, at the same time, run
into some challenges,” he said. “We
need to get better. We need to hold
ourselves accountable. There are some
things that we should’ve done that we
didn’t get done, but at the very least we
know that they need to be done.”
He said the focus shouldn’t be on
the current situation, but “where we
need to be going forward.”
“The renovations that I mentioned
– they’re behind us. They’re done. The
emphasis needs to be on what the community needs [and] what we need to do
to benefit the community going forward,” he said.
First, Parks said the directors
needed to finish the process of hiring a
new general manager. He added it’s no
secret there were operational deficiencies at the Cove restaurant.
“We need to seriously consider
other options, bringing in a professional proprietor … [or] consider leasing the place,” he said. “Continuing to
move forward with negative revenue,
even in the most profitable months, is
not the way to continue to use that facility and provide services to the membership.”
He also called for the development
of a new capital improvement plan and
for more involvement with Ocean
Pines advisory committees.
Clarke jokingly referred to himself
as Bond villain “Dr. No” and took exception with Horn’s categorization of
the budget.

Marty Clarke

“A $273,000 deficit in the budget?
Not bad. In 2013 it was double that. It’s
a guess,” he said. “This board that’s sitting today deserves our thanks. They’ve
accomplished more good in Ocean
Pines in the last year that I can remember since Tim Stoner.”
Stoner was the general manager of
Ocean Pines from 1983-1995.
Clarke said he’s been a member of
Ocean Pines since 1977, “which is why
I look so old.” He said he assisted on
the steering committee that wrote the
See CLARKE Page 10
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Burley Oak granted outdoor
area and expanded taproom
BLC also approves license
for Brewer’s Café at site of
former Berlin Coffee House

By Brian Gilliland
Associate Editor
(June 29, 2017) Bryan and Nicole
Brushmiller had a good day at the
Board of License Commissioners on
Wednesday, as he was granted permission to expand his Burley Oak brewery
to accommodate more people, and she
was granted a license for Brewer’s
Café, which will take the place of Berlin
Coffee House.
Each half of the couple will have to
file separate tax returns as a condition
of the approval.
Nicole said the concept for the café
started with locally roasted coffee
beans and will offer a small selection of
breakfast and lunch meals, sandwiches
and charcuterie, while the Brooklyn
Baking Barons will handle most of the
cooking.
The café will also offer craft beer
and wine from local vendors, as well as
selections from vendors acquired via
the wholesaler’s license obtained by
Burley Oak. The commissioners questioned the specifics of the arrangement, but allowed it to stand.
On Bryan Brushmiller’s side, the
commissioners approved a major expansion to the nearly six year-old
brewery.
“The tourist market has increased
exponentially,” Bryan Brushmiller
said. “People walk in, turn around and
walk out, and the numbers increase
daily. I’m here all based on need and
increased demand.”
Brushmiller stated Burley Oak
would continue to not serve food at the
establishment to push people out into
Berlin to find a meal.
He was seeking, and was approved,
to expand the outdoor beer garden
from 900 square feet to 3,000 square
feet and install a stage based on one in
Ocean City designed to mitigate noise
levels.
He also received approval to convert a portion of an existing building
used for storage into a secondary tap-

room.
The original taproom will remain
unchanged.
As for entertainment, Burley Oak
was granted an increase from a fourpiece to a six-piece band to allow bluegrass and folk groups to perform.
The hours that Brushmiller can
host entertainment were also adjusted. Monday through Friday he is
allowed outdoor music from 7-10
p.m., where it was only allowed until 7
p.m. previously. On Sundays entertainment can begin at noon and last
until 10 p.m.
Brushmiller said he’s never had a
noise complaint from adjacent residents or businesses.
“Our neighbors are our customers,”
he said, and observed he had nothing
to gain by angering his customers.

SUBMITTED GRAPHIC/BAYSIDE GAZETTE

The proposed site plan for the expansion of Berlin’s Burley Oak Brewing Co. approved by the Board
of License Commissioners last week. The outdoor beer garden will more than triple in size, add a
stage and a building currently used for storage will become a secondary tap room to meet increased demand.
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Former Snow Hill councilman
M. Pruitt weighs next steps
Said to be considering run
for county commissioner,
or mayor if Dorman retires

By Greg Ellison
Staff Writer
(June 29, 2017) Michael Pruitt, who
opted to step down after completing
two terms on the Snow Hill council,
has a generally positive perspective on
his time in office – despite harboring a
few regrets.
“I’m a tough grader, but I often joke
that I give myself a C-plus as a firsttime council person,” he said.
In March, Pruitt, a longtime educator with Worcester County Schools, put
his money where his mouth is when he
honored a pledge not to pursue a third
term in office if a minority community
member would run in his place.
On May 2, LaToya Purnell defeated
Sylvester Dale, both African-Americans, to become the next Western District representative on the Snow Hill
Council.
After serving a pair of two-year
terms, Pruitt is grateful his vision to increase minority representation on the
council came to fruition.
“I’m stepping away on good terms
with the mayor, council, the staff and
citizens,” he said.
Despite the warm and fuzzy sentiments, Pruitt appreciates there are
challenges facing Snow Hill that need
to be addressed.
“We still own too much property,”
he said.
Pruitt also feels Worcester County
and Snow Hill need to examine the
economic impact of having the county
base of operations in town.
“Every time they take a house or lot
for their expansion it hurts us some,”
he said. “With the school properties,
office buildings, lots, [and] courts combined with churches and cemeteries,
our property tax base is somewhat limited.”
Other points of concern Pruitt highlighted include the historic district

boundaries, which he feels are excessive, as well as budgetary issues.
“We still spend over 60 percent of
the budget on salaries and benefits,” he
said.
Speed cameras are also a point of
contention for Pruitt.
“Ours gets speeders as they leave
town … what’s wrong with that picture?” he said. “I haven’t been pinched
yet, by the way.”
On a positive note, Pruitt feels encouraged that the mayor and council
are continuing to foster home ownership and reduce the number of
blighted properties.
Other areas Pruitt looks forward to
seeing develop further include sewer
and wastewater service, along with infrastructure and road repairs.
“In the future, I hope we can begin
a dialogue about a sidewalk program
that won’t be too costly for our citizens,” he said.
Looking back on his time in office,
Pruitt is proud to have spent two terms
on the council, in addition to two spells
on the Snow Hill Planning and Zoning
Commission. Additionally, Pruitt is
honored to have volunteered for seven
years with the Snow hill Volunteer Fire
Company.
“I did close to 100 volunteer ambulance runs per year,” he said.
As for his next steps, Pruitt has a few
notions, but has yet to reach a firm decision.
“I’ve been encouraged to run for
county commissioner, but I’m not
leaning that way at the moment,” he
said.
Staying on more familiar ground is
also a possibility Pruitt is entertaining.
“In the next months I’m going to
weigh running for mayor, when Charlie (Dorman) is done, versus staying
behind the scenes and just being Mike
Pruitt,” he said.
Regardless of the direction he
heads, Pruitt will remain an involved
member in the community.
“I like helping people, period,” he
said.

Organizers plan to reevaluate
event before setting ‘18 date
I COUNTY FAIR

continued
cess,” she said. “We raised over
$1,400 dollars and that is our fair
fundraiser out there.”
Despite the substantial figure,
Morris said the event wouldn’t survive without the innumerable sponsors who help finance the massive
undertaking.
Looking forward, Morris said the
fair board would reconvene in midJuly to mull over when to stage the
event next year.
“We’ll make a determination on
the date,” she said. “Are we going to
stick with the June date or should we

go back to our original?”
She also noted the June dates were
not the only considered.
“When we looked at changing the
fair we looked at so many dates and
what was going on in the area,” she
said. “Actually, we were kind of hoping to go with October.”
Next month’s fair board meeting
will review all aspects of the event,
Morris said.
“We’re going to sit down and
reevaluate everything from vendors
to livestock,” she said. “We try some
new things. Sometimes they work
and sometimes they don’t.”
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T&G BUILDERS &REMODELING
Are You Ready
for a Make-Over?

Build

ing Coa s ta l Drea ms
For Over 2 5 Years!

The Hamlet at Dirickson Pond
Frankford Delaware

This remodel included adding an addition with a new
bedroom and bath, a third bay garage, screened porch
and upgraded sunroom for relaxing evening
overlooking the pond.

Whether you are starting from the ground up, dreaming
of a gourmet kitchen, luxurious master suite or want to
open up your space to maximize views for today’s
indoor-outdoor living, give us a call today!

Serving Coastal Communities of
Maryland – Delaware – Virginia

Whether you are building your dream home or
considering transforming your present home to meet
your changing lifestyle or preferences, we can help.
If you can dream it – we can create it!
T&G has been part of the coastal Delmarva community
for over 25 years and has become “The Sign of Quality”
for hundreds of satisfied homeowners.

410-641-4076
tg-builders.com

info@tg-builders.com

Locally Owned and Operated
Licensed and Insured
MHBR #858 | MHIC #93351

Specializing in Bringing Ideas to Life
We Can Manage the Entire Process
from Design to Completion

Home Improvements & Remodeling
We Can Handle All Your Needs

Residential & Commercial
The Name You’ve Trusted Over
25 Years for Quality Workmanship

FREE DESIGN SERVICES
Call Today!
410-641-4076

info@tg-builders.com

10776 Grays Corner Road | Suite 3 | Berlin, MD | tg-builders.com | 410-641-4076
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OPA Forum

Clarke: due diligence saved
OPA ‘hundreds of thousands’
Continued from Page 6
original condominium act in Maryland,
which evolved into the Homeowner’s
Association Act that governs Ocean
Pines today.
“I’m proud that I was elected in
2007 to serve on the board of directors
and again in 2012,” he said. “I have a
reputation in Ocean Pines of being sort
of a pig-headed gadfly. You know, I’ll
take it. My due diligence and commitment to the membership has saved us
hundreds of thousands of dollars in the
last 12 years. I treat every dollar of your
assessment money like it was mine.”
Responding to a question about
Ocean Pines finances, several candidates panned the current fiscal year
budget.
Parks said he didn’t vote for the
budget because it increased labor costs
by $791,000.
“We didn’t do anything materially
different in the operation than we did
the year before,” he said. “I had a very
tough time swallowing the idea of that
kind of increase.”
Clarke said he could have lowered
assessments $100 – easily.
“I think we’re doing an all right job,
but we need to do a really good budget,
and if the assessment goes down, God
bless America,” he said.
Still, he said the board had a difficult
task in crafting that budget because of
what it inherited.
“It’s hard to remember the goal is to
clean out the sewer when you’re fighting off the alligators,” he said. “They
were all basically new.”
Horn, returning to the budget shortfall, argued it was not OK to miss by
that much.
“If we do that every year, where are
we going to make those funds up?
Eventually it’s going to come back on
increased assessments,” she said. “We

need to be accountable.”
Two candidates, Clarke and Parks,
advocated closing the yacht club during
the winter to save money.
“In the last six months, the yacht
club has lost $328,000,” Clarke said.
“If this was our money … I don’t think
there’s one of us crazy enough to open
up in the offseason to lose $328,000. It
makes zero business sense.”
He said he would close the yacht
club from the end of September until
April.

Nicole Crosariol

“If it was our money, yours and
mine, would we open up to lose
$328,000? No we wouldn’t,” Clarke
said. “Asking the 8,400 people that
aren’t here to do it is criminal.”
Parks said picking a reasonable
timeframe for closing the facility would
help cut losses.
“We understand what the fixed costs
would be while the building is closed,”
he said. “The other thing is that now
that the Tern’s Grille is available, that
could be a potential option for others to
go to with regard to not having that

TORN
SCREENS?
Yes, we can fix that!

SCREENS BY SCOTT
On-site Screen Repair/Replacement
Windows, Doors and Patios

443-366-2002
screen.scott@gmail.com
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Crosariol: right
mgmt. would help
sustain yacht club

yacht club, and that is a year-round
building.”
Horn said it wasn’t fair to the people
who paid $5 million for the new club,
to shut it down for half of the year.
“There are a lot of people in this
community who rely on that as a meeting place,” she said. “I’m a girl from
Wisconsin and having a meeting place
in the winter time when you can’t meet
up with your friends outdoors is a very
important value.”
The real problem, she said, was poor
management, quality and service. She
compared the club to Camden Yards
and said success during the summer
months should pay to keep the lights
on for the rest of the year.
Crosariol said being open consistently and having the right management was key.
“Most of us, if we want to go out to
eat [during the winter], we drive to
Ocean City and there’s not much to
choose from. So why not have some
place right at home?” she said. “We can
still gather and be that community
when we don’t have a place outdoors to
go to.
“Even having some weekly night
specials like every other restaurant and
bar does during the offseason would
help bring people in, and I think that
would help sustain it enough over time,
with the right management,” Crosariol
continued.
Clarke again returned to previous
comments by Horn, this time focusing
on the Baltimore Orioles analogy.
“Peter Angelos, the owner of the
Orioles, has never done anything –
anything – that doesn’t make money,”
he said. “A couple people that don’t
know anything about business – the
Phillips family, the Harrison family, the
people that own Embers, the Harmans
at Fish Tails – they all close in the wintertime. I wonder why? Is that because
they’re dumb? No, it’s because we’re
dumb.”
Asked about community involvement, Parks returned to the subject of
Ocean Pines advisory committees.
“We have them. They seem to, in
some cases, provide a benefit, but I
don’t think the board is taking enough
advantage of advisory committees,” he
said.
Horn said the inaccessibility of
meetings was a detriment to community participation. She said they were
difficult for weekend and otherwise
part-time residents to attend, and
caused many to feel disenfranchised.
“I think we can look at scheduling
the meetings at different times that
make it more accessible,” she said. “We
need to look at options such as live
streaming with interactive capability …
the other thing we need to look at is allowing for written input for people. The
bylaws require that we publicize, in advance, what the meetings are going to
See YACHT Page 12
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Remodeled 3 bedroom 2 bath rancher, paved
driveway with carport, new roof, shutters and heat
pump. Interior features fresh paint, new bamboo
flooring throughout, new light fixtures, kitchen
appliances and granite counters. Living room
leads to open dining/kitchen.

4 bedroom 3.5 bath on cul-de-sac. Formal dining
room w/hardwood flooring. Gourmet kitchen
w/granite counters, large center island. Great room
with gas fireplace & hardwood flooring. Master
suite with walk-in closet & jetted tub, dual vanities,
tiled shower with glass surround, & a walk-in closet.
Deep water 2 sided dock.

3 bedroom, 2 bath custom home. Great room
offers 16 foot high cathedral ceilings, bamboo
hardwood floors, built in surround sound. Open
concept floor plan. Kitchen w/Stainless Steel
appliances & Silestone counters. Deeded access
to boat ramp at end of street.
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CALLING ALL BEACH LOVERS!

3BR/2BA, open floor plan with wood burning fireplace and cathedral ceiling. Remodeled kitchen
w/bead board wood ceiling, tiled back splash
and granite counters. Hardwood flooring
throughout. Master suite bath has 5-head shower,
vanity with granite counter, hardwood flooring
and is complete with built-ins.

5BR/3.5BA. HW floors in open floor concept.
Formal dining room w/tray ceiling, office
w/french doors & built-ins. Kitchen w/Corian
counters, center island, tiled backsplash &
pantry. 2 master suites. Screened porch, deck
w/awning & paved concrete patio. Paved driveway & 2-car garage.

2BR/2BA, fully furnished. Open kitchen/
dining/living area w/laminate floors & bar.
Private balcony. Lots of storage w/extra
closets. Steps away from beach. Good
rental possibilities w/history.

$184,900

$229,900

$799,900

$449,900

$392,500

$239,900

Bayside Gazette

Page 12

June 29, 2017

OPA Forum

Yacht club, budget top priorities, Parks says
Continued from Page 11
be about, when they’re going to occur.
We need to make sure that what’s published is clear.”
She referenced a recent board meeting when she said the agenda was unclear and public comments were
limited by that confusion.
“This is a problem. This disenfranchises us,” she said. “We need to make
sure that members are apprised of
what’s going to be happening.”
Clarke said he agreed with Horn and
that Saturday meetings would help
reach more members.
Crosariol said there was an app for
that.
“There are some really easy apps …
[where] you can actually put your input
and ask questions,” she said.
Wrapping up the forum and during
closing statements, the candidates were
asked about the most significant issues
they would, if elected, address first.
Clarke said he would craft a zerobase budget that did not include the
legacy fund, which he called a slush
fund.
“Seven million dollars in the bank
[in reserves] scare me to death – and
I’m fearless,” Clarke said. “The second
thing I would do is I would do my very
best – my very best – to stop this bleeding, and if that means closing the yacht
club in the offseason, like the Phillips

would, like the Harrisons would, then
I would close it.
“It’s not a sign of losing or giving up
– it’s a sign of doing business the smart
way. You can’t run a 200-seat venue in
the middle of Ocean Pines in the winter
time,” he added. “If you don’t believe
me, we’ve been through five managers
in 11 years, all red, never made one dollar in November, December, January,
February, March or April – ever.”
Parks also said he would focus on
the budget and the yacht club.
“Because we didn’t have a GM, because a lot of people were pressed in
duty, the budget was done well enough
to get us through this year and I think
the folks that put it together should be
commended, but we can’t do it the
same next year,” he said.
He called for voters to look for experience and to express confidence in
continuity, and said directors needed to
have the courage to do something different at the yacht club.
“We can no longer consider talking
about it – we have to take action,” he
said. “For 10 years we’ve been doing the
same thing.”
Crosariol said she would bring new
ideas to the board.
“Obviously I’m a little bit younger
than any other candidate – maybe
ever,” she said. “Making essential
structure updates will ensure constant

growth and please all demographics –
not just for current residents, but for
future generations to come.”
She touted her business and marketing background and said she would
be fiscally responsible in terms of budgeting.
“Obviously, we all want to pay less in
collection fees,” she said.

Doug Parks

Horn said she would work to eliminate conflicts of interest and would
promote real transparency. She added
many residents were “feeling a bit
burned” after the last election.
“Some good things were accom-

plished this past year – projects that
had been set in motion and budgeted
by the previous board and administration were finally completed. But, there
was a lot of controversy sown this past
year – controversy that has distracted
our board from some of the important
work that you elected them to do,” she
said. “You won’t have to worry about
being burned by me, if I’m elected.”
Horn said she would have voted, last
September, in support of a working
group to expedite the process of finding
a new general manager.
“If the majority of the board would
have voted with me, I believe we would
have avoided many of the problems
that we have now,” she said. “When it
became clear that the acting GM’s interactions with staff were ceding chaos,
I would’ve joined with directors who
voted for his removal from the GM position. I would’ve voted to stabilize the
personnel problems and institute corrective actions that were reasoned and
balanced – not to throw capable and
loyal people out with the proverbial
bathwater.”
She added she would have voted
against paying a new general manager
more than the governor of the state receives, without first commissioning a
salary study.
A second forum is scheduled for
July 22 at 10 a.m.

TWO WAYS TO SAVE ON PEAK SAVINGS DAYS.
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Get tips for saving at
delmarva.com/peaktips
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installed at no charge
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each Peak Savings Day – the more you reduce
your energy use, the more you can save
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or call 1-855-751-PEAK.
© Delmarva Power, 2017
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Directors at odds over what
happened, what was reported
By Josh Davis
Associate Editor
(June 29, 2017) Ocean Pines Association Board President Tom Herrick
began a meeting last Friday by refuting an editorial recently printed in this
paper.
The subject of the
editorial was a closed
board meeting on
June 19.
“It’s unfortunate,
Slobodan Trendic but I feel the need to
address yet another
misrepresentation of fact by one of
our local newspapers, in an opinion
column,” Herrick said. “And I’d like
to add the truth and clarity regarding
this issue for the benefit of our membership, as it affect the majority of
your board of directors.
“One of the reasons for the reasons
for the closed board meeting this past
week was to discuss management
concerns and board member contact
with staff. Our attorney was contacted to discuss the content of these
conversations that were conducted
with a number of our staff members,
and he advised it would be right and
proper for our board to discuss this
matter in a closed session.
“Circumstances were not as reported in the local newspaper, and

they were being classified as obvious
to the writer that an employee bypassed the immediate supervisor,
Brett Hill, and expressed concerns to
one of our directors. But, in fact, the
truth is the complete opposite. A director, repeatedly, was bypassing the
acting GM and went directly to individual staff members, causing alarm
to a number of our employees. These
were not routine inquiries that are
permitted by our bylaws.
“Some members of the board understood the need to not allow this
type activity to continue, and in order
to protect our association employees
from this type of behavior in the future, brought the discussion to the
entire board of directors for our review. I hope this clears up any previous misconceptions of what had
actually transpired.”
The director in question, Slobodan
Trendic, took issue with several of
those comments on Monday.
Trendic said he was not told in advance the board sought the opinion of
an attorney. He did not know if other
directors were made aware that was
being done.
He said Herrick’s characterization
of a director “bypassing the acting
GM and [going] directly to individual
staff members, causing alarm” was
See ALARMING Page 14
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‘Alarming’ things conveyed by fmr. employee
Continued from Page 13
untrue.
“I want to clarify the perception
that was created that I’m going after
our acting general manager. That is
absolute nonsense,” Trendic said. “I
am trying to do what the community
elected me to do, and that is to represent the best interest of this community. All of my actions have been
motivated by that. It has nothing to
with individuals on a personal level –
whether it’s the acting GM or anybody else.”
Trendic specifically objected to the
claims he repeatedly bypassed Hill
and violated bylaws.
He said he talked with three Ocean
Pines staff members during the last
several weeks in a series of “unplanned encounters.” In one instance, Trendic said he was in the
administration building and walked
by Hill’s office.
“I happened to observe a person in
his office that I had seen for the first
time,” Trendic said. “I also observed
a tremendous amount of equipment
in the office of the acting general
manager – computer equipment, a
point of sales system. The place
looked like a staging lab from the
Massachusetts Institute of Technology.”
Curious, Trendic said he walked in
to say “hello” and the person introduced himself as the new information

technology manager.
director of finance and payroll direc“I congratulated him on his hiring tor. He did not know why they were
and welcomed him aboard, and I told installed.
him I hoped he was also working on
“I wanted to see for myself, so I
fixing the network and firewall prob- went into the office of the director of
lems that we’ve been having re- finance and I observed a new person
cently,” he said. “His reply to me was, in that room, a former chairman of
no, he is not, because that is not his the budget and finance committee,”
area of expertise. I wished him good Trendic said.
luck and walked out
John Viola was
of the office. That
announced as the
was it.”
new chief financial
‘I felt, after the board was
He said the secofficer, replacing
accused of allowing such
ond encounter was
Mary Bosack, on
surveillance to take place,
with another staff
May 22. He was
member and oc- that it was my duty to go and previously
the
curred
“shortly
chairman
of
the
find out and see for myself
after I learned
budget and finance
what’s going on.’
about the surveilcommittee.
OPA Board of Director
lance
cameras
“I congratulated
Slobodan Trendic
placed in private ofhim and then asked
fices” in the adminhim if he knew anyistration building.
thing about the
“I felt, after the board was accused camera and where the camera was,”
of allowing such surveillance to take Trendic said. “He pointed the camera
place, that it was my duty to go and out to me and then we had a chat and
find out and see for myself what’s I wished him good luck.”
going on,” Trendic said. “I want to go
At the time, Trendic said he obon the record and state that I had no served the camera in that office was
knowledge of the cameras being in not active.
place in the private offices and if that
“I went around the corner to the
was ever brought to the board’s atten- [payroll] office to see the third camtion I would have absolutely voted era and the person that works in that
against such action taking place.”
office happened to be there,” he said.
Trendic said cameras with audio “I observed the camera to be still on,
and video capabilities were installed the light was on, and I proceeded to
in the offices of the general manager, ask her whether she gave any consent

and whether she was aware the camera had audio capability. I will not
comment on what her answer was.”
Trendic said that was the only interaction he had with that staffer, or
with the new IT manager.
He declined to comment whether
any staff members had reached out to
him, but said he objected to the notion that he caused alarm.
“The feedback I got is that many
employees are happy that I am a director and that I am available, and
they feel that my interaction is a
breath of fresh air,” he said. “They felt
comfortable and hopeful knowing
that a director was paying attention
to what’s going on, which is the reason I requested that we immediately
put in HR support onsite so that staff
has the ability to reach out to somebody in absolute confidentiality and
express their concerns.
“I, as an individual director, have
set a deadline by this Friday expecting this to happen, and if it doesn’t I
want a good explanation why,” Trendic added.
Trendic said he contact one former
employee, Bosack, immediately upon
hearing she had resigned and that
Hill accepted her resignation.
“When I reached out to her, she
was no longer an employee of the association. I had a lengthy conversation with her and the information she
See TRENDIC Page 16
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Trendic maintains
he did not violate
any Pines bylaws
Continued from Page 14
conveyed to me was, to use Director
Herrick’s word, alarming – in a true
sense,” Trendic said. “It was very,
very, very alarming – enough to raise
the hair on anybody’s head.”
He and another director met with
Bosack on the day after her departure.
“I know there’s been a lot of speculation about a recording of her
meeting with the acting general manager,” Trendic said. “I can speak for
myself that I’m aware of such recording.”
Trendic reiterated, firmly, he did
not violate any Ocean Pines bylaws.
“These statements by Director
Herrick are very disappointing to
me,” he said. “It appears there is an
attempt to intimidate me. I don’t
know why, because all of my conduct
has been always honest, truthful and
in the best interest of the association.”
He said again that he had no foreknowledge of cameras being installed
in the administration building.
“I believe this should not have
been decided at the association level
by the acting general manager. This
is a policy decision,” he said. “And
there’s a big difference between this
and installing cameras as a surveillance in public spaces where the public gathers, like the yacht club or one
of our restaurants. When you place
three audio and video cameras in private offices, I consider that a policy
decision – which I would never have
approved.
“It was a sad set of circumstances
the board had to deal with,” Trendic
continued. “Maybe if the board had
allowed for a closed session two
months ago when I called for one,
much of this could have been addressed, discussed and resolved prior
to creating a controversy in the community, which is what we are now
facing.”
Trendic added he was not aware of
any disciplinary actions taken against
him, and said did not fall into any of
the categories in Ocean Pines bylaws
that allow for the removal of a director: possessing a conflict of interest,
missing three consecutive meetings
or being delinquent on assessments.
“A lot of members of the community have reached out to me since that
[June 19] meeting and asked me if I
was still a director. My reply to them
was I am and I will continue to be as
long as the community wants me to
be,” Trendic said.
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Berlin approves more funding for stormwater
awarded to low bidder Goody Hill
Groundwork, from Berlin.
Most of the funding for the project
came from grants from FEMA and
the Department of Natural Resources. Kolar said the work on
William Street, part of a larger threephase effort on town-wide stormwater mitigation, would benefit the
Hudson Branch area by widening the
old culvert and providing immediate
relief in the area near the town electric plant.
He said town stormwater improvements, including finished work on
Flower Street, ongoing efforts on
West Street and planned improve-

Grants continue to pay for
bulk of work; money also
earmarked for WYFCS, D3

By Josh Davis
Associate Editor
(June 29, 2017) The Berlin mayor
and Town Council approved
$396,470 for the William Street culvert replacement, a major stormwater project, at their meeting on
Monday.
Darl Kolar from EA Engineering,
Science and Technology Inc., the
town’s consulting firm on stormwater
projects, said the contract would be

ments on Graham, Grice and Nelson
streets, would benefit, but perhaps
not eliminate area flooding, which
has been a major problem for several
decades.
He added issues with utilities in
each area were making the work difficult.
“I would say reduced, [but would]
be hesitant to say significantly reduced,” Kolar said. “When we get
over to Franklin and Nelson, it’s really difficult. There are a utilities
there [and] we have utility conflicts
going through.”
Kolar said engineering models
show the entire culvert system in the
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town is undersized and said upgrading it would take time – and patience.
“[It will be] considerably reduced,
but we still have a ways to go,” he
said. “There’s numerous areas that
haven’t really been addressed. We’re
going to continue to seek funding.”
Berlin Mayor Gee Williams said
the stormwater utility in Berlin is not
going away, adding that upgrading
the system is an ongoing project.
Administrative Services Director
Mary Bohlen reported that the cost
for all three phases of improvements
is about $1.9 million, with all but
about $60,000 covered by grants.
The town, either through matching
funds or in-kind services, covered the
remaining portion.
“It’s a pretty good deal,” Bohlen
said.
The council also unanimously approved annual contracts for Worcester Youth and Family Counseling
Services, $40,300, and to D3 for
website maintenance and design,
$1,500.
A contract with Cards Technology,
for monthly services to the town, was
also approved. The amount of the
contract was not announced.
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Berlin A&E hopes
donors will help
keep mural going

By Josh Davis
Associate Editor
(June 29, 2017) The Berlin Arts
and Entertainment Committee is
about halfway to funding another
panel for its continuing public mural
effort.
Committee treasurer Patty Gregorio said a $1,500 grant from the
Worcester County Arts Council and
public donations account for nearly
half the $5,000 cost of the next panel
of a planned five-panel series.
Worcester County Tourism also provided a donation.
Two panels have been completed.
The mural is attached to the northfacing wall of the Berlin Visitor’s Center on 14 South Main Street.
The committee is hoping additional donations help close the gap in
time for the Berlin Peach Festival on
Aug. 5.
“Our plan is to set up the next
panel at the Peach Festival, where
visitors and everyone in the community can come and paint on it,” Gregorio said.
Muralist John Donato will continue to organize the mural effort, she
said.
“He’s going to be conducting and
we’re going to try to get the crowd involved in it. He’s going to incorporate

July 1st & 2nd
Come to Our
Anniversary
Celebration!

 Specials 
 Door Prizes 
 Refreshments 

JOSH DAVIS/BAYSIDE GAZETTE

The first two panels of a public mural hang on the north-facing wall of the Berlin Visitor’s Center
on Main Street. The Berlin Arts and Entertainment Committee received a grant and private donations for about half of the amount of a third panel, but are still seeking additional donations. If
funded, the third panel painting would be part of the Berlin Peach Festival in August.

the Peach Festival and its history into
the mural itself,” she said. “We want
it to be a community event where
everyone can come out and paint, or
even if they don’t want to paint to
come out and watch. The whole
process of how he develops this
mural is just amazing.”
For that to happen, however, the
committee needs to meet its goal.
“We are looking for a donor or
donors to step forward and help us,
so we can make it happen. If we don’t
get the money, then we have to return

the grant money [because] it was
specifically written for the Peach Festival,” Gregorio said.
Gregorio said the fourth panel
would be done in collaboration with
the Germantown School Community
Heritage Center.
To
donate
online,
visit
www.artsinberlin.org.
To donate by check, visit Salt
Water Media or Baked Dessert Café
in Berlin, or mail donations to 29
Broad Street, Suite 104, Berlin, Maryland 21811.

LOCAL ART • VINTAGE
UNUSUAL • ANTIQUE
ARCHITECTURAL SALVAGE
OPEN DAILY 10–5

302.927.0049

On the corner, south of the stoplight
33034 Main St., Dagsboro
CLOSED
4TH OF JULY
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Crofoot bids fond farewell to
council during final meeting
City manager/city attorney
will have last day July 5;
city clerk will be interim

PHOTO COURTESY D.J. LANDIS, SR.

NEW MEMBER
The Kiwanis Club of Ocean Pines – Ocean City welcomes new member Susan Wineke as she is
inducted during the May 3 meeting. Pictured, from left, is sponsor Joe Beall, Wineke, President
Barb Peletier and Membership Chair Pat Winkelmayer.

By Greg Ellison
Staff Writer
(June 29, 2017) The Pocomoke
City Council and Mayor Bruce Morrison confirmed the departure date for
outgoing City Manger/City Attorney
Ernie Crofoot during its meeting last
Monday.
Morrison said Crofoot’s final day
would be July 5.
This followed the council’s vote to
cancel its regularly scheduled meeting on July 3 because of the impending holiday. The next council meeting
will be held on July 17.
While acknowledging this would
be his final council meeting, Crofoot,
who came on board in August 2015,
thanked the assembled members for
the opportunity
“It would be an understatement to
say that it’s been a very interesting 22
months, but it has,” he said. “I’ve
learned a lot from you all and the
town.”
Crofoot announced on June 7 he
would be vacating the city
manager/city attorney position.
“We agreed to a bi-party agree-

ment for termination of services,” he
said at that time.
Crofoot also offered effusive praise
for the rank-and-file employees in
Pocomoke City.
“It’s been a cooperative and
friendly experience working with
them,” he said. “The guy digging the
trenches all the way up to the department heads.”
Councilman George Tasker noted
that city employees revered Crofoot.
“I never heard any of the employees complain about you,” he said. “I
appreciate the time that we had.”
Pocomoke City is currently advertising the position on its website. The
job posting seeks a “progressive visionary leader with a strong, serviceoriented approach to managing
municipal operations.”
The position requires candidates
to be seasoned professionals, with at
least 10 years of experience in a comparable role, who are “engaged and
visible within the community.
Morrison said applications are
currently being reviewed and interviews should begin in early July.
“We’re hoping to have a candidate
start by September 1,” he said.
In the meantime Morrison said
City Clerk Carol Sullivan would serve
as interim city manager.
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Ocean Pines directors call for HR support
Board discussion stemmed
from closed meeting held
on June 19, Trendic says

By Josh Davis
Associate Editor
(June 29, 2017) The need to bring
human resources support to Ocean
Pines took on a sense of urgency during an Ocean Pines Association Board
meeting Friday, although one director noted the position had been
sought after for years.
Director Slobodan Trendic said
the discussion stemmed from a
closed board meeting on June 19.

“Upon completion of the closed
session, the board resumed to an
open session around 9 p.m. … at
which time the board discussed the
HR support as being one of their concerns,” he said. “This was as a result
of several weeks of events that took
place, some of which were reported in
the local media, and it became evident the association is clearly in need
of having some kind of a dedicated
HR support that will be of benefit not
only to association management, but
also to the staff itself.”
By the end of that meeting, Trendic said the board decided to look
into “recruiting an experienced HR

consultant that will be available onsite for a temporary period of time
until the new GM is hired.”
Director Doug Parks underscored
the need for support sooner than
later.
“I don’t want this process to take
three months – I want this process
to take a week, if possible,” he said.
“That might seem a little bit outrageous, but I think it’s important that
we cannot sit on this. I think we’ve
agreed to it, I think it’s the right decision and I think we need to close
on making sure we deliver this in a
very short period of time, so as to not
let other things come up in the in-

terim.”
Interim General Manager Brett
Hill said members of the law firm
Lerch Early & Brewer would be onsite
during the next two weeks to start
training association staff on the new
Ocean Pines handbook.
He hinted the firm was also asked
to help vet any human resources hire.
One potential candidate, discussed
during the closed session, was apparently not available this week.
Board Vice President Dave Stevens
said the association wanted to hire a
human resources professional since
his first year on the board – which
was more than a decade ago.

County Board of Education adopts budget
Fiscal year 2018 document
totals more than $84M,
includes $3M in increases

By Kara Hallissey
Staff Writer
(June 29, 2017) Worcester
County Board of Education members approved the public school
system’s fiscal year 2018 operating
budget of more than $84 million

during their June 20 meeting, following the budget’s June 6 adoption by the Worcester County
Commissioners.
The financial package includes an
increase of more than $3 million
from the previous fiscal period.
“Our hard work and open communication [made the difference],” Superintendent Lou Taylor said. “This
was the first time the budget was
funded entirely by our county. I take

BILL CANNON’S GARAGE, INC.
FOR ALL OF YOUR AUTO CARE NEEDS
• Transmission Repair • Emission and Inspections
• Onboard Computer Diagnostics
• Engine Repair and Rebuild • Brake Service
• and Much More!

pride in that and it is one example of
how we are strengthening every
child’s education.”
Eligible employees received a step
increase and there was a restoration
of the fiscal year 2012 mid-year step
increase. In addition, there was a 1percent increase on salary-scale adjustments and an improvement to
starting teacher salaries.
The budget included a 5-percent
increase in insurance costs and a 1-

percent increase in salaries for bus
contractors.
Three spare contractor buses were
purchased for field trips in addition
to a few new replacement buses.
Rounding out the fiscal year 2018
budget was $566,100 in capital project money, which includes the addition of a shaded swing to Cedar
Chapel Special School’s courtyard
and replacing two energy management systems.
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Pocomoke murder
suspect will face
jury trial, Sept. 6

By Greg Ellison
Staff Writer
(June 29, 2017) Darryl K. Wise,
26, of Pocomoke, who faces the possibility of life without parole on murder charges, as of last week is still
seeking legal counsel.
Wise, who is accused in the murder of Deontre’ Bailey, 23, also of
Pocomoke, had an initial appearance
in Circuit Court last Wednesday in
Snow Hill.
According to Maryland State Police Homicide Unit investigators,
Wise was engaged in a discussion on
the front porch of a residence in the
100-block of Fourth Street just before 10 p.m. on April 19. Shortly
after this police said a group of individuals, including Bailey, walked up
and joined the conversation on the
porch.
Investigators said witnesses saw
Bailey throw a bottle at Wise, striking
him in the chest, at which point a violent altercation ensued that ultimately resulted in Wise shooting
Bailey with a handgun.
During the circuit court hearing
last week, Judge Richard Bloxom first
advised Wise of his rights under the
law and reviewed the pending
charges, which include: first and second-degree murder, manslaughter,
first and second-degree assault, and
use of a firearm in a violent crime.
Wise previously made an appearance in district court in June 16, at
which point the case was transferred
to circuit court because of the nature
of the charges.
After being questioned in circuit
court by Bloxom regarding his legal
representation, Wise explained that
his although his family had been able
to retain a private lawyer for the June
16 appearance, the cost had thereafter become prohibitive.
“Right now my family is making
arrangements to get me a private attorney,” he said.
When Bloxom pressed for a more
detailed timeframe, Wise admitted he
was unsure at this point.
Bloxom explained if retaining private counsel were problematic, the
state would provide legal representation. He also noted Wise could represent himself in court.
“You need to apply immediately to
the office of the public defender,” he
said.
Bloxom also stressed the gravity of
the charges, noting that a first-degree
murder conviction can result in a life
sentence.
“The state could also seek life without parole,” he said.
Concurring with Bloxom’s advice,
Wise said he would immediately pursue obtaining a public defender.
The next scheduled appearances
for Wise are on Aug. 9, for a motion
hearing, with a jury trial scheduled on
Sept. 6.
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Berlin Briefs

BEEBE MEDICAL GROUP

Beebe Medical Groupp welcomes General
Surgeon, M. Lisa Atteebery,
y, DOO,, FFACOS

By Josh Davis
Associate Editor
(June 29, 2017) The Berlin mayor and
council discussed the following items
during a public meeting at Town Hall on
Monday:
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Peninsula Crossing by BJ’s

302-297-3750
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The council voted unanimously to approve several measures related to conduit
financing of revenue bonds for Atlantic
General Hospital, including a resolution on
“post-issuance tax compliance producers
for conduit tax-exempt obligations.”
Lindsey Rader from Baltimore firm
Funk & Bolton explained the somewhat
dense process of the town helping the
nonprofit hospital secure the lowest possible rates for a bond, at no cost or burden to the taxpayers, and a public
hearing was opened and closed without
comment.
Berlin Mayor Gee Williams joked the
official resolution, numbered 2017-06,
was “basically is just what Lindsey said
it was.”
“I’m not even going to summarize,” he
said with a laugh.

Parks code overhaul
Administrative Services Director
Mayor Bohlen delivered for a first reading
key changes to a chapter of town code
related to parks and recreation. She said
the Berlin Parks Commission approved
the changes.
Those included adding a previously
omitted section of definitions of terms
specific to the parks, allowing alcohol at
parks events at the discretion of the
council, adding procedures for reserving
parks and specific sections of parks for
events, and allowing bicycles in the parks.
Town Attorney David Gaskill was
asked to consider additional language
that would address drone use in the
parks. He cautioned some study and discussion should be done and said there
were beneficial uses for drones in the
community.
“I think this is not something that
should be done on the fly,” he said.
A public hearing on the code changes
will be held during the next Town Council
meeting, July 10.

Town projects
Planning Director Dave Engelhart said
road closures on Seahawk Road and
Harrison Avenue, both of which were related to utility installation, had finished.
He said earthwork on the new AGH
cancer center had started, foundation
footings were approved for the new Berlin
library, and the new police department
building was now enclosed.
A new Shoreline auto dealership on
Route 50 is expected to open by the middle of July, Engelhart said.

Social media milestone
Economic and Community Development Director Ivy Wells said the town
Facebook page had garnered more than
10,000 likes, as of Monday morning.
“That’s a pretty big milestone,” Wells
said.
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HOMEMAD E SOUPS

Cr o ck o f H om e m ad e Chi li

w / N a ch o c h i p s , o n i o n s a n d j a l a p e n o p e p p er s t o p p e d
w / ch e d d a r ch e es e
O r ju st a c u p $ 4 . 99

F r e nc h O ni on S ou p

$ 5. 99

Chicken Wings

$8.99

Chicken Fingers

$7.99

Your choice of Plain, Buffalo, BBQ, Old Bay or Garlic
style. Add fries for $.75 “XX hot” $1.50

Loaded Fries

$8.99

French fries with bacon, cheese, onion &
ranch dressing

Mozzarella Sticks

$6.99

w/Marina sauce

Jalapeno and Pepperjack Pretzel $6.99
Crabby Stuffed Pretzel
$13.99

Topped w/crab imperial & pepperjack cheese.

Nacho Supreme

$8.99

Cheddar cheese, chili, jalapeno peppers, onions,
tomatoes, lettuce. Served w/ side of sour cream.
Also available with chicken.

1/2 Nacho Supreme
Mountain of Fries

$5.99
$7.49

Sweet Potato Fries

$5.99

w/Cheese. Gravy or Old Bay
w/Horsey sauce

Onion Rings
Bacon Cheddar Skins
Crab Imperial Skins
Fish & Chips
Steamed Shrimp
Cheezy Crab Dip
w/Pita chips

$7.99
$7.99
$13.99
$7.99
Market Price
$12.99

Quesadilla

$7.99

A special blend of cheeses. Served with sour cream
and salsa. Add chicken or taco beef for $2.50

Spinach & Crab Quesadilla

$12.99

A special blend of cheeses w/ onion and tomato.
Served w/side of sour cream and salsa

w / C h i c ke n $ 8 . 9 9
w / Ga r li c S h r i m p o r Tu n a St e a k $ 1 2 . 99
w St e a k $ 1 3 . 9 9

Tu n a S a l a d P l a t t e r

$ 7. 9 9

Ch ef S al ad

$ 9. 9 9

S ou p of t he D a y

w / Ha m , t u r key, b e e f a n d t h r e e c h e es e s a n d h a r d b o i l e d e g g

$ 3 .6 9 cu p

$ 4 .6 9 b o wl

$4. 9 9 cu p

$ 5 .9 9 b o wl

Dinner Entrées served 5-10pm. All Entrées served with two veggies, roll and choice of small house salad or caesar salad.
Choice of vegetables: Baked Potato, Sweet Potato Fries, French Fries, Potato Salad, Coleslaw, Applesauce, Veggie D’jour

Add Cajun seasoning or get it Blackened for only $1.00

Grilled Tuna Steak

Boneless breasts. Choice of grilled, fried,
BBQ or cajun
$12.99 for one $16.99 for two

Fried Seafood Platter

Oysters, Flounder, Shrimp and Clam Strips $20.99

Hand Cut N.Y. Strip

Ship and Shore

16 oz. $24.99

10 oz. N.Y. Strip and a Crab Cake or Fried Shrimp $26.99

BEST BURGERS AROU ND

$9.99

Cheeseburger

$8.99

Salsa, pepperjack & raw onion

Topless Burger
!

NEW

Chicken Breast

Choice of three cheeses

Texas Burger

The Beefster $12.99

$17.99 for twelve

Meatballs Marinara over Pasta

$9.99

Pizza Burger

$9.99

Pizza sauce, a blend of provolone and
mozzarella cheese & pepperoni
!

NEW

North Carolina Burger $13.99

Served on Texas toast w/pulled BBQ
pork, fried onions, jalepenos & cheese

Carpet Bagger Burger $13.99

Topped with crab imperial and cheese

Veggie Burger of the Day $7.99

Cheese, mushrooms and fried onions

Add a Fried Egg for $1.00

Whiskers’ Burger

$9.99

All sandwiches are served with choice of fries, chips or potato salad, coleslaw and pickle.
Or substitute: Sweet potato fries for $1.75. Baked potato for $2.99. Onion rings for $2.99.
Loaded fries for $3.49. Add cheese for $1.00, lettuce or tomato $.90 each.

$7.99 Monterey Chicken

$7.99

$7.99 Tex Mex Chicken

$7.99

Romaine, Caesar dressing & grated
parmesan

Buffalo sauce and bleu cheese. Fried
or grilled

Bacon, pepperjack cheese and ranch
dressing

Bacon, cheddar and BBQ sauce

Marinara sauce and provolone

Salsa, pepperjack cheese and onions

Classic Dog
Chili Dog
Kraut Dog
Cheddar Dog
Chili Cheddar Dog
Reuben Dog

$6.99
$7.99
$7.99
$7.99
$8.99
$8.99

Whiskers’ Dog

$9.99

Pizza Dog

$9.99

Pizza sauce, a blend of provolone and mozzarella cheeses &
pepperoni

$7.99 Italian Chicken

HOT OPEN FACE SANDWICHES
Open Face Reuben

$8.99

Hot Roast Beef with Gravy
Open Face Turkey Reuben

$8.99
$8.99

Hot Turkey with Gravy

$8.99

Corned beef, kraut, 1000 Island dressing

Turkey, coleslaw, 1000 Island dressing

Add cheese for only $1.00 (Cheddar, American, swiss, provolone or
pepperjack. Add lettuce or tomato for $.90 each. Bread choices: roll,
white, wheat, rye, 12 grain, pita or wrap. Sub roll for $1.00

Lite Fare served Thursday-Monday
1 1 p. m. t i l 1 : 3 0 a. m.

Whiskers Specialty Drinks

Domestic Beer

Mimosa...$3.00 Can Special...$2.00
Whiskers’ Orange Crush...$4.99
Whiskers’ Fresh Squeezed Orange
Margarita...$4.99
Whiskers’ Vodka Shot...$250

Bud, Bud Light, Bud Light Lime, Coors
Light, MGD 64, Michelob, Michelob
Ultra, Miller, Miller Lie, Natural Light,
Rolling Rock and Yuengling, Yuengling
Light...........................................$3.50

Amstel Light, Bass Ale, Becks, Becks
Light, Corona, Corona Light, Guinness,
Heineken, Samuel Adams, Stella Artois
and Blue Moon............................$4.50

Frozen Toasted Almond, Daiquiris,
Margaritas, Pina Coloadss and
Rum Runners...............................$7.99

N/A O’Doul’s or Old Milwaukee for $3.25

Chardonna, Pinot Grigio, White Zinfandel,
Merlot, Cabernet Sauvignon, Pinot Noir
or Sangria..................................... $5.00
Kendall Jackson Chardonnay....... $7.95

Coffee, Hot Tea.......................... $2.50

Miller Lite, Yuengling..$2.50 Mug $3.00 Pint
Seasonal....$2.50 Mug $4.00 Pint

Fried Oyster Platter

$13.99 for six

BBQ sauce, fried mushrooms, onions &
provolone

Bacon Cheeseburger $9.99
Ham Cheeseburger $9.99
Turkey Burger
$7.99

ALL BEEF FOOT LONG DOGS

Chili, cheese, kraut and onion

5 oz. Filets
$13.99 for one $16.99 for two

Triple Cheeseburger $9.99

$8.99

Served on Texas toast w/grilled roast
beef, fried onions, mushrooms, bacon,
cheese and horseradish sauce

Chicken Cordon Bleu $7.99 Southwest Chicken

Kraut, 100 Island & swiss

Fried Flounder Platter

Served/garlic bread and your choice of salad
$12.99

12 oz. $20.99

$6.99 Grilled Chicken Caesar $7.99 Buffalo Chicken

Swiss cheese and ham

$18.99 for twelve

All sandwiches are served with choice of fries, chips or potato salad, coleslaw and pickle.
Or substitute: Sweet potato fries for $1.75. Baked potato for $2.99. Onion rings for $2.99.
Loaded fries for $3.49. Add cheese for $1.00, lettuce or tomato $.90 each.

Open face burger w/gravy

C H I C K E N SA N D W I C H E S

Fried or grilled

$13.99 for six

Whiskers Chicken Platter

Fried or broiled
$15.99 for one $22.99 for two

Tex Mex Burger

Fried Shrimp Platter

Special blend of colossal & lump crab meat.
Served broiled only
$19.99 for one $28.99 for two

Crab Cake Platter

Kraut, Swiss and 1000 Island dressing

There is a $1.50 charge for all split orders.

Jumbo Lump Crab Cakes

6 oz. Filets. Plain or cajun
$16.99 for one $21.99 for two

Classic Burger
$7.99
Bleu Bacon Burger $9.99
Chili Cheeseburger $9.99
Reuben Burger
$9.99

S a la d D r e s s i n g s … H ou s e r a s p b e r r y v i n e g a r e t t e, b le u c h e es e ,
r a n c h , c r e a my I t a l i a n , 1 0 0 0 I s l a n d , h o n ey mu s t a r d , F r e n c h
a nd b a l sa m ic v ine ga re t t e

“ H A N G OV E R S I N S TA L L E D A N D S E RV I C E D H E R E ”

Draft Beer

S ma ll $ 4 . 9 9
L a r g e $ 7. 9 9

w / P ot a t o s a la d a n d c ol e s l a w

D INNER ENTR EES
Your choice of Plain, Buffalo, BBQ, Old Bay or Garlic
Style served with celery & bleu cheese dressing.
Add fries for $1.75 “XX Hot” $1.50

G ar d e n , Cae s ar o r S pi na ch Sa l ad

C a r a m el i z e d o n i o n s i n a b r a n d y & b ee f b r o t h w / c r o u to n s
a n d a b le n d o f ch ee se

S e a fo o d S o u p

AWESOME APPETIZERS

$ 5. 99

F R E S H SA L A D S

Import Beer

Wines By The Glass

Tropical Drinks
Beverages

Sodas, Ice Tea and Milk..............$2.50
Chocolate Milk........................... $2.99

P i n e s P l a z a S h o p p i n g C e n t e r • O c e a n P i n e s, M D ( O f f C a t h e l l R d . ) • 4 1 0 - 2 0 8 - 3 9 2 2 •
Wh iskersba r.com • Find Us On Fac ebook • Wh ere you’re not a stranger.

OVERSTUFFED SANDWICHES

Jumbo Lump Crab Cake

$17.99

Maryland Crab Cake
Grilled Ahi Tuna Steak
Fried Oyster
Homemade Tuna Salad

$13.99
$12.99
$9.99
$7.99

Meatball Sub

$8.99

Chicken Cheesestake Sub

$8.99

Cheesestake Sub

$8.99

Whisker’s Cold Cut Sub

$9.99

Oven Roasted Turkey Breast
Top Round Roast Beef
Corned Beef
Smoked Piy Ham
Triple Decker BLT
Traditional Club

$8.99
$9.49
$8.99
$7.99
$8.49
$9.49

A special blend of colossal & lump crab meat. Served broiled only.

(Dolphin Safe)

Served w/Marinara sauce & provolone

Served w/lettuce, tomato, mayo, fried onions, mushrooms
and provolone cheese
Served w/lettuce, tomato, mayo, fried onions, mushrooms
and provolone cheese
Served w/lettuce, tomato, mayo, raw onion, provolone
cheese, ham, bologna and pepperoni

w/Lettuce, tomato, mayo, bacon, ham & turkey
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104 N. Main Street Berlin
410-629-0550
O p e n M o n - S at fo r Lu n c h 1 1 - 3 & D i n n e r 4 - C l o s e
O p e n L a t e Fr i d a y & S a t u r d a y w i t h H a p p y H o u r 8 : 3 0 - 1 0 p m
S u n d ays f o r B r u n c h • O p e n 1 0 : 3 0 a m
Like Us on Siculi Italian Kitchen

SiCuliBerlin.com • Now Off
ffe
ering FREE WiFi

Appetizers

Dinner

Av
va
ailla
able ffo
or Lunch or Dinner

We off
ffeer gluten-free pasta for any dish. Cooked to order.

Eggplant Parmesan $8

Seafood Linguine $24

Thinly sliced & lightly fried topped with fresh mozzarella & marinara

Scallop chunks, crab, mussels, shrimp, garlic, white wine & seasonal veggies

Calamari $12

Scallops T
To
ortellini $24

Freshly fried and served with lemon, marinara & black olive aioli

Marinated & grilled jumbo sea scallops over homemade marscapone tortellini
tossed in caper butter sauce topped with crispy leeks

House Made Meatballs (4) $7 (8) $12
Drizzled with extra virgin olive oil, lemon juice & shaved peccorino

Iron Skillet Jumbo Lump Crab Dip $14

Vongole $18
Classic white or red clam sauce over linguini garnished with little neck clams

Fisherman’’ss Catch - Market Price

Topped with cheese finished in the wood burning oven
To
accompanied with toasted bread

Garlic Shrimp $14 GF* Afftter 4pm
In a “scampi style” sauce with tomatoes & crusty bread

Freshly-caught fish of the day

Sunday Dinner $18
Grandmother ’s slow cooked hearty meat ragu with meatballs or sausage
(or both) over house made pappardelle noodles (or choose another pasta)

Mussels Fra Diavlo $13 GF*

House Made Lasagna $17

With roasted garlic, pancetta, in a spicy marinara with grilled bread

House made noodles layered with meat ragu & three cheeses

Antipasto Board $12 GF* Afftter 44ppm
Get things started with an array of traditional meats & cheeses
as well as olives & seasonal marinated vegetables - priced per person

Homemade Italian crepes stuff
ffe
ed with ricotta cheese & herb,
finished off with marinara sauce

~A
AW
WA
W
ARD WINNING ~
Brick Oven Pizza
Lobster $17
Brushed with roasted garlic topped with Maine lobsterr,, spinach & mozzarella

Fiery Soppressata $13
Tuscan style, dry cured salami, mozzarella & spicy Thai chilis

Classic Manicotti $17
Eggplant Parmesan $16
Layers of lightly breaded eggplant baked & served with a side of pasta of your choice
Pasta Ernesto $12 Build your own pasta
Choose your pasta: pappardelle, spaghetti, penne, angel hairr,, linguine
Choose your sauce: marinara, alfredo, primavera (seasonal veggies, evoo), ragu

Add meat: meatballs $4 - chicken $7 - shrimp $8 - fresh catch market price

Quatro Formaggio $13

Chef ’’ss Choice - Market Price

Brushed with garlic base mozzarella cheese, parmesan, ricotta & provolone

Classic Margherita $12
Roasted tomato, basil & mozzarella

Four jumbo ravioli (changes periodically)

Fresh “Hand-Cut” New Y
Yo
ork Strip - Market Price
10 oz. / 12 oz.

Pesto $12

Chick
ke
en Cacciatore $16

Fresh house made pesto pizza topped with tomato & mozzarella
*With Jumbo Lump Crab $17*

Served with penne

Meatlovers $16
Sausage, meatball, pancetta, soppressata, tomato & mozzarella

Garden $14
Fresh roasted zucchini, yellow squash, onion, mushroom, cauliflower & mozzarella

Woodlands $13
Mozzarella, fire roasted mushrooms and sausage

Insalata
House Salad $7
Mixed greens, tomato, shaved celeryy,, cucumberr,, onion &
grated parmesan in our house red wine vinaigrette

Classic Caesar $8
Romaine, House made dressing & croutons

Caprese $8
Vine-ripened tomato topped with fresh mozzarella,
basil & drizzled with a balsamic vinaigrette

Brunch - Sundays
Salmon Flatbread $12

Quiche of the Day $10

Hand-tossed dough topped with
smoked salmon, red onions,
capers, arugula, evoo & sour cream

With choice of a Caesar or house salad

Eggs Benedict $9
Poached egg with Canadian bacon on a
toasted English muffin
topped with a creamy hollandaise
sauce Add crab or lobster $15

5 oz. New Y
Yo
ork Strip, 2 eggs, toast &
homefries

Sausage & Creamy Gravy $8
Served over homemade TTe
exas toast
with homefries

Cream of Crab $8 | Soup of the Day Market Price

Sandwiches Served ttiiill 3pm
Served with House Salad, Herb Roasted Potato Wedges or Salad of the day

Siculi Italian $10
Classic cold cut on a fresh sub roll, cappicola-mortadella-salami with lettuce,
tomato, onion & Italian seasoning

Chicken Bravo $10
Crispy breaded or grilled chicken with provolone cheese, mixed greens,
pickles & house made scallion aioli on a fresh baked ciabatta roll

Meatball Sub $10
Homemade meatballs in a house made marinara topped with provolone
cheese stuff
ffe
ed inside half of an Italian loaf

Cheese Steak $12
Thinly slice prime rib with sauteed onions & provolone with mayo, lettuce,
tomato on a fresh sub roll

Eggplant Parmesan $10
Layers of thinly sliced golden fried eggplant topped with mozzarella
& peccorino cheese with marinara on a ciabatta roll

Quiche of the Day $10
Served with your choice of Caesar or house salad

Pasta Norma $10
Spaghettini with grilled eggplant, tomato, basil, capers, percorino & ricotta cheeses

Breakfast Pizza $12
Scrambled eggs, cheddar cheese,
sausage & bacon over sausage gravy
cooked in our brick oven

Omelets
Garden Omelet $9

Add tto
o any Salla
ad: Chicken $7 - Shrimp $8 - Steak $9

Soups

Steak & Eggs Y
Yo
our Way $15

3 fresh eggs served with homefries & toast

Mixed Berry Salad $10
Strawberryy,, blueberry & walnuts over fresh baby spinach topped with
goat cheese in a lemon vinaigrette

2 Eggs Any Style $8
With bacon or sausage, toast & homef r i es

Country Omelet $10 Meat Lovers Omelet $11

From the Griddle
Pancakes
(3) $8

French TTo
oast
(3) $8

Homemade Waffle
(1) $7

with bacon or sausage
Add blueberries or
chocolate chips $1.50

with bacon or sausage

With seasonal fruit
$8

By The Side
Bacon (4) $3
Egg Any Style (1) $2
Sausage Links (2) $3 Rapa Scrapple (2) $3

Homefries $2.50
To
T
oast (2) $1.50

Bloody Mary $3 - Mimosa $5

Desserts
Try a dessert from our large selection of house made treats!

DINE IN & ENJOY THESE WEEKL
LY
Y SPECIALS
Monday 1/2 PRICE BOT TLES OF WINE
Tuesday $7.95 PASTA NIGHT
Wednesday $9.95 PARMESAN NIGHT

Menu Guide
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OPEN
364 DAYS A YEAR!

Appetizers

Crab Balls
Crab Dip

June 29, 2017

$13
$12

Specialty

Soft Pretzel topped with Crab Dip & Cheddar

Clams Casino $10

$10

$10

$10

Deviled Eggs $4

Crabmeat & Shrimp stuffed! Just try ‘em!

Ranch, Bleu Cheese, Honey Mustard,
Balsamic or Italian Dressing.
Add Shrimp Salad, Tuna Salad or Grilled
Chicken $5

Baskets

Served with French Fries

Shrimp $9

10 hand-breaded Shrimp lightly fried
with homemade cocktail sauce

Clam Strips $9

1/2 lb. of crispy Clam Strips
with homemade cocktail sauce

Oysters $9

Approximately 8 single-fried Oysters
with homemade cocktail sauce

Chicken Tenders

$9

Crispy Chicken Tenders with choice of
honey mustard or BBQ sauce

Calamari $9

1/2 lb. of fresh Calamari, hand-breaded
with spicy Sriracha Sauce

Jumbo • Whales
Each or by the Dozen

Crab Legs

Party Platters

Platters

Check out our website
for selections

Served with your choice of 2 Sides

Lobster Tail

Broiled or Steamed) $29
Br

Our Famous Combo $34

BBrroiled or Frried) Flounder, Crab Cake, Shrimp,
Scallops, Clams Over 1 lb of Fresh Seafood!

Crab Fluff 2)
Crab Cake 2) (
Soft Crab
Fresh Rockfish

$26

Fresh Flounder

Fresh Salmon
Fried Shrimp
Scallops
Shrimp & Scallops

$24
$25

$25

5 Jumbo Shrimp & ¼ lb. of Scallops

Fried Oyster

$19

$25

Seafood by the lb.

Crab Balls 15-20 per lb.) $52
Shrimp Salad $19

Single-Fried Oysters $24
Fried Scallops $28

By the Pound

Fresh Shrimp

Medium • Large • Jumbo • U-12

Lobster Tails
4 oz. • 8-10 oz.

Scallops
Clams

By Dozen, 50 or 100
Little Neck or Top Necks

(w
w/ BBQ Sauce, Bacon, Cheese)

Chicken Chesapeake $13

Oysters

Grilled chicken breast topped with our
Crab Dip & melted cheese

By Dozen or Pint

From the Steamer
Sold at Market Price

Sides

Steamed Shrimp

Medium, Large, Jumbo, U-12
Little Neck, Top Neck

CATERING & SHIPPING
AV
VAILABLE

Have Crabs-To-Go
Delivered To Your Door!

Steamed Oysters

In-Season (September thru April)

Steamed King Crab Legs
Steamed Snow Crab Legs
Steamed Lobster Tails 4 oz., 8-10 oz.

1-877-958-2828
justdeliveries.net

Add a Side Salad to your Platter $2.50
Add a 4oz Tail or Crabcake $12

Stone Claws

Crab Cake
$13
Fresh Rockfish
$13
Fresh Flounder
$13
Soft Crab
$13
Shrimp Salad $12
Tuna Salad $10
Oyster Single-Fried $11
Grilled Chicken $10

Steamed Clams

Fried Shrimp $28

$21
$21
$21
$21

King Crab Legs • Snow Crab Legs

Substitute Macaroni Salad or Potato Salad.
Add French Fries $1.50

HOT

French Fries topped with Crab Dip &
Melted Cheddar cheese

Mar yland Crab Soup
½ Pint $4 Pint $7 QT $14
Cream Of Crab Soup
½ Pint $5.50 Pint $10 QT $20
Garden Salad $5

Soft Crabs

All Sandwiches served with Cole Slaw &
Pickle with Lettuce & Tomato on the side

Jumbo Hand-breaded with coconut

Soup & Salad

Crab Meat

Sandwiches
& Wraps

Dipped in Tempura batter & deep fried

Crab Fries $10

Back Fin • Lump • Jumbo Lump • Claw

By Bushel or Dozen

2 Beer Battered Rockfish Tacos

Hand-breaded Jumbo Shrimp drenched in
homemade Buffalo Sauce served w/Bleu Cheese

Coconut Shrimp

Fresh Fish Tacos $12

Fresh Rockfish Bites $14

Jumbo Shrimp wrapped in crispy Bacon
topped with BBQ Sauce & Mozzarella Cheese

Shrimp Tempura

Live & Steamed
Hard Crabs

⅓ Striper chunks covered in Beer Batter

Six top necks - Crabs-To-Go style!

$10

¼ lb. Crab Cake co
c vered in
Tempura Batter

Crab Fluff $14

Served with Crackers

Matt’s Bufffalo Shrimp

Sold at Market Price
Raw, Steamed, Fried, Broiled

Large, Steamed Crab stufffed with Crab
Cake covered in Tempura Batter

Crab Pretzel $10

BBQ Shrimp

Fresh Seafood

Fried Hard Crabs $16

Prrices subject to change

Kids Menu

Served with French Fries

Crabby Patty $8
Fried Clam Strips $5
Fried Shrimp $5
Chicken Tenders $5

French Fries $4.50
Old Bay Fries $4.50
Onion Rings $4.50
Hush Puppies $4.00
Cor nbread $1.50
Steamed Cor n (I(In-Season) $1.25
4 oz. 8 oz. 16 oz.
Cole Slaw
$1.50 $2.50 $4.00
Potato Salad
$1.50 $2.50 $4.00
Macaroni Salad $1.50 $2.50 $4.00
Mac & Cheese 8ozz. $4.00

CARRY OUT • DELIVERY • DINE IN
FREE DELIVERY ~ LIMITED AREAS

410-213-0543 • 410-213-0996
APPETIZERS

Served with Fresh Made Marinara Sauce
Calamari..........7.99 Homestyle Onion Rings ..... 4.99
Homemade Mozzarella Sticks ............................... 6.99
Garlic Bread...............2.49 Breadsticks............... 3.99
Garlic Breadsticks..... 4.49 Garlic Cheesesticks. 5.49
Cheesesticks............ 4.99 Homemade Meatballs.3.99
French Fries Add Gravy or Cheese $1.00.................. 4.99
Loaded Fries Bacon, mozzarella cheese, cheddar cheese.. 5.99
Homemade Chicken Tenders
Served with Honey Mustard................................................ 6.99
Juicy Jumbo Wings... .........(10) 8.99 ...............(20) 16.99
Choose Your Sauce: Hot, Mild, BBQ or Ocean City Style
Served with your choice of ranch or bleu cheese & celery sticks

Bruschetta Ripened tomatoes, fresh basil, garlic, olive oil

served with flattered bread................................................. 9.99

SALADS

Dressings: House, Ranch, Bleu Cheese,
Honey Mustard, Parmesan Peppercorn, Oil & Vinegar
Tossed Garden Salad.... 6.99 Caesar Salad.... 6.99
Add Chicken.... 2.00
Add Anchovies.... 2.00
Chef Salad Garden Salad with ham, turkey &
provolone.............................................................. 8.99
Greek Salad........... 8.99 Add Gyro Chicken..... 2.00
Add Gyro Meat.... 2.00
Antipasto............................................................... 9.99
Cobb Salad Spring mix lettuce, tomato, bleu cheese,
chicken, egg, bacon, avocado, onions & olives............. 9.99

PASTA

Served with homemade garlic bread.
Add small tossed salad 2.99
SPAGHETTI • ANGEL HAIR • FETTUCCINI • PENNE
Garlic Butter Sauce........ 8.99 Marinara Sauce.............. 8.99
Homemade Meatballs...10.99 Meat Sauce.....................10.99
Chicken Parmigiana......11.99 Eggplant Parmigiana.. 11.99
Penne Alla Bolognese..11.99 Chicken Alfredo Sauce.13.99
Pasta Al Pomodoro San Marzano, basil, minced garlic,
grate parmesan or pecorino............................................... 10.99
Gluten Free Pasta Also Available

9936 Stephen Decatur Highway

(Food Lion Shopping Center)

BUILD YOUR OWN PIZZA

Cheese.................. Small 12’....1.99.................................Med 14’....12.99....................................Large 16’....13.99
Toppings Add 1.00 per each
Meat: Pepperoni, Italian Sausage, Ham, Ground Beef, Bacon , Meatballs, Chicken, Anchovies, Prosciutto, Steak
Vegetables & More: Mushrooms, Sweet Peppers, Roasted Peppers, Hot Banana Peppers, Jalapenos, Onions,
Olives, Pineapple, Tomatoes, Broccoli, Spinach, Corn, Fresh Basil, Fresh Garllc, Ricotta, Gorgonzola, Extra Cheese

White Sauce Available

All Pizzas are made with 100% Fine Italian Cheese. We Make our Fresh Dough on premise.
No preservatives! Sauce Made Fresh Daily on Premises

SPECIALTY PIZZA

Lombardi’s Famous White Whole milk mozzarella, onions, garlic & olive oil
..................................................................................Sm 12.99............................Med 13.99..................... Lg 14.99
Lombardi’s Famous Summer Pizza Whole milk mozzarella, fresh basil, sliced tomatoes, garlic, & olive oil
..................................................................................Sm 15.99............................Med 16.99..................... Lg 17.99
Supreme Pepperoni, sausage, mushrooms, sweet peppers, onions, ham bacon, lean ground beef & black olives
..................................................................................Sm 19.99............................Med 20.99..................... Lg 21.99
Philly Cheese Steak Steak, onions & sweet peppers
..................................................................................Sm 16.99............................Med 17.99................... Lg 18.99
BBQ Chicken Grilled Chicken dipped in our delicious BBQ sauce, mozzarella & blue cheese
..................................................................................Sm 15.99............................Med 16.99..................... Lg 17.99
Buffalo Chicken Grilled Chicken, dipped in spicy buffalo sauce, blended cheese & blue cheese
..................................................................................Sm 15.99............................Med 16.99..................... Lg 17.99
Hawaiian Pizza Ham & Pineapple ...................Sm 12.99............................Med 13.99..................... Lg 15.99
Meat Feast Pepperoni, Italian sausage, ham, bacon, lean ground beef, blended cheese
..................................................................................Sm 18.99............................Med 19.99..................... Lg 20.99
Margherita Pizza The Original! Fresh tomatoes, fresh buffalo mozzarella, a hint of fresh garlic & fresh basil
..................................................................................Sm 15.99............................Med 16.99..................... Lg 17.99
Veggie Delight Mushrooms, sweet peppers, onions, black olives & broccoli
..................................................................................Sm 17.99............................Med 18.99..................... Lg 19.99
Pop-Pie (White Pizza) Fresh ricotta, mozzarella blend, spinach & broccoli
..................................................................................Sm 16.99............................Med 17.99..................... Lg 18.99
Lombardi’s Seafood Pizza White or Red Pizza with shrimp & crab
..................................................................................Sm 17.99............................Med 18.99..................... Lg 19.99
We Proudly
Carry
Coca-Cola
Products

HOURS:

Monday, Wednesday & Thursday: 11am-9pm
Tuesday: 11:30am-8:30pm
Friday & Saturday: 11am-10pm
Sunday: 12pm-9pm

West Ocean City

STROMBOLI

Build Your Own Stromboli

12” 13.99
16” 17.99
Includes 3 toppings, please see pizza toppings
Additional toppings 1.00 each
Steak Stromboli Steak, onions, sweet peppers
Pop-Pie Stromboli white sauce, ricotta, spinach,
broccoli & mozzarella blend

SUBS

6” 5.99
12” 9.99
Served with your choice of lettuce, onions,
tomatoes, hot banana peppers, pickles, mayo.
Add Cheese 49 cents
Italian Cold Cut Sub Ham, genoa salami, provolone,

mortadella, capitol ham, lettuce, tomatoes, onions, oil &
vinegar, hot-peppers & oregano

Steak Sub
Chicken Steak Sub
Turkey Sub
Pizza Sub Your choice of 2:

Pepperoni, sausage, ham, bacon & ground beef

Ham Sub
Veggie Sub

PARMIGIANA SUBS
6” 7.99 12’ 9.99

Served with our freshly made marinara sauce & melted cheese

Chicken Parmigiana • Eggplant Parmigiana
Italian Meatball Parmigiana

GYRO

Served with homemade tzatziki sauce, lettuce, tomatoes & onions

Gyro on Pita................................................................6.99
Chicken Gyro on Pita............................................. 6.99

DESSERTS

Chocolate Cake • Cannoli • Cheesecake $2.99
Blueberry, Strawberry, Chocolate
New! Tiramisu 3.00

June 29, 2017
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410-213-0040
BREAKFAST MENU

SMOKER’S FEED BAG

ON THE LIGHTER SIDE
HOMESTYLE SIDEKICKS
MUNCHIES

FRIED CHICKEN

SMOKER’S

PICNIC PACK

KIDS MEALS

DESSERTS

ADD-ON SAMPLERS

SMOKER’S FAMILY DEALS

FEAST FOR TWO!

FRESH FROM THE PIT
CLASSIC DINNERS

BBQ DINNERS

U PICK BBQ DINNER!
SANDWICHES

Page 6
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HAPPY HOUR AT THE BAR
3PM-6PM Daily
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EARLY BIRD
4:30PM-5:30PM Daily

APPETIZERS
Scallops Wrapped in Bacon Fresh, dry boat run scallops wrapped in Applewood smoked bacon 15
Crabmeat Cocktail Chilled pieces of the freshest lump crab meat 15
Clams Casino T
To
op neck clams topped with cheese, bacon and our special casino sauce 11

Daily Fresh Catch Specials
3 Full – Service Bars

Casual W
Wa
aterfront Dining with free Boat Docking
Newly Renovated Open-Air Seating Upstairs
Inside Sports Bar with 10 65” High Def TV
Vss featuring
Baseball, Football & Golf

Steamed Clams Dozen little necks served steamed with a side of drawn butter 10
Crab Dip Homemade, creamy crab dip baked to perfections. Served with toasted ciabatta bread 13
Snow Crab Legs Pound of steamed snow crab legs served with drawn butter. Market Price
Wings Eight chicken wings: Hot, Mild, BBQ or Old Bay 10

SALAD BAR WITH FRESH SELECTIONS
AVAILABLE FOR LUNCH & DINNER

Mussels Prince Edward Island Mussels sautéed in butter garlic and wine 10

HOMEMADE SOUPS

Oysters on the ½ Shell A half dozen of the freshest, local oysters around 12
Steamed Shrimp Half pound of steamed shrimp spiced with traditional Old Bay 12

Fire Roasted Marry
yland Crab Cup 7 Bowl 9 • Signature Cream of Crab Cup 7 Bowl 9

Crab Balls Deep fried mini crab cakes 10

French Onion Crock 8

FRESH SEAFOOD ENTREES

FRESH SALADS

Servveed w
wiitth
h choice of tw
woo sides or one side and a ttrrip ttoo tth
he salad bar

Salad Bar All Y
Yo
ou Can Eat 11 • Salad Bar Single Trip 8

Captain’s Galle
ey
y Crab Cak
ke
e 2 large crab cakes made with lump crabmeat , broiled or fried 33 (one crab cake 23)
Broiled Backfin Crabmeat Lumps of backfin crabmeat broiled in hot lemon & butter 32

CUP OF SOUP & SALAD BAR

Broiled Imperial Shrimp Four Gulf shrimp topped with backfin crabmeat & broiled with our signature sauce 29

Cup of Homemade Soup and Single Trip to Salad Bar 10

Butterfly Shrimp Hand–breaded, fried jumbo shrimp 24
Crab Au Gratin Our homemade cheese sauce over top of fresh lump crabmeat 32
Crab Imperial Lumps of backfin crabmeat baked in a delicate sauce 29
Broiled Sea Scallops Fresh sea scallops broiled in hot lemon & butter Market Price
Fried Oysters Single dipped, hand breaded 28

HAND-CUT STEAKS & CHICKEN
Served with choice of two sides or one side and a trip to the salad bar
Filet Mignon 8oz 36 • New Y
Yo
ork Strip 10oz 28
Prime Rib 12-14 oz. 29 • Fried Chicken 4-pc 25 • Chick
ke
en Chesapeake 29

Whole Lobster Caught by local watermen off the coast of Ocean City Market Price
Lobster Tail 12-14 oz. fresh, cold water tail, plain or topped with crab imperial Market Price

LITTLE FINS MENU

Fried Eastern Shore Seafood Platter Crab cake, butterfly shrimp, fish, fried clams, fried oysters (no substitutions please) 39

Hamburger served with fries 9
Hot Dog served with fries 6
Fish of the Day served with fries 11
Clam Strips served with fries 7
Chicken Tenders served with fries 8
Shrimp basket served with fries 10
Cheese Ravioli served with tomato sauce 8
Personal Cheese Pizza 8
Buttered Noodles 7

Surf & Surf Our famous crab cake with an 8 oz lobster tail 39
Surf & Turf 8 oz New Y
Yo
ork Strip with a steamed lobster tail 38
Steak & Cak
ke
e 8oz New Y
Yo
ork Strip paired with our famous crab cake 36

PASTAS

Shrimp Scampi Traditionally prepared shrimp scampi and tossed in linguine 24
Shrimp Alfredo Fresh steamed shrimp, garlic and linguine tossed in a classic housemade alfredo sauce 28

CRAB DECK AYCE

(DINE IN ONLY)

Crabs, Fried Chick
ke
en Corn and Hush Puppies (seasonal availability only - add shrimp for additional cost)
Freshly Steamed Crabs By The Dozen & Half Dozen

SANDWICHES

DESSERTS

Lemon Lust PPeecan crust layered with sweet cream cheese, lemon filling and whipped cream 6
Rita’s Delight A moist yellow cake layered with custard and crushed pineapple all frosted with
whipped cream and coconut 7
Fudge Cak
ke
e A semi-sweet chocolate cake packed with chocolate chips and topped with a butter
cream frosting 6
Ice cream and other desserts available. Please ask your serrv
verr..

All Sandwiches serrvvveed on K
Ka
aiserr,, Marbled Rye or Multigrain Wheat with homemade chips.
Substitute fries ffoor $2. All other sides arree servveed a la carte.

ENTREE ADD-ONS

Captain’s Galle
ey
y Crab Cak
ke
e Most awarded crab cake on Maryland’s Eastern Shore, served broiled or fried 17
Cheeseburger Half pound, handmade burger with your choice of cheese, served on a toasted brioche bun 10
Prime Rib Our slow roasted prime rib sliced and topped with provolone cheese and fried onions on craft beer infused hoagie roll 15

Captain’s Galley Crab Cake 15 • Lobster Tail 8 oz. 23
Filet Mignon 6 oz. 19 • Crab Imperial “Stuffed” on any item 15

Catch of the Day Hand breaded and fried or broiled Market Price
Crab Imperial T
Tw
wins Fresh crab meat served open faced on English muffins, topped with our creamy imperial sauce 17
Tacos Tw
Two soft shell tacos with Thai slaw
w,, pico de gallo and your choice of tuna, fish of the day or chicken topped with a
homemade wasabi ranch dressing Market Price
Shrimp Salad Large chunks of shrimp in our blend of spices and creamy sauce 14

SIGNATURE SIDES

(a la carte $4)

French Fries • Onion Rings • Coleslaw • Hush Puppies • Apple Slices
• Starch of the Day • V
Ve
egetable of the Day

410-213-2525
12817 Harbor Rd. West Ocean City, MD 21842
ocfishcompany.com

Menu Guide

Page 8

June 29, 2017

BREAKFAST
LUNCH
DINNER
Bre ak f as t Ser ve d
All Day

UNDER
NEW OWNERSHIP
SEAFOOD
PASTA • STEAK
F
$3 OF
D i n e i n & C a r r y ou t

ed
Mon-W
pasta
any 2 ers
dinn pecial
es s
Excludricing
p

Hot Subs $8.49

Appetizers

WINGS Hot, Mild, BBQ or Naked with blue cheese or ranch dressing
10 PIECE
$8.02
20 PIECE
$14.86
FRIED SEAFOOD MIX 1 pc. fish chip, clam strips, 3 butterfly
shrimp with cocktail sauce
$8.25
APPETIZER COMBO 3 mozzarella sticks, 3 jalapeno poppers
& 3 chicken tenders
with marinara sauce
$8.25
CHICKEN TENDERS (5) $6.13 (10) $11.79
with honey mustard or BBQ sauce
MOZZARELLA STICKS (6) with side marinara sauce$6.13
JALAPENO POPPERS (6) with side marinara sauce $6.13
ONION RINGS
$4.95

CHEESE QUESADILLA with sour cream
$5.90
STEAK FRIES French fries, steak, cheddar cheese sauce &
pizza cheese
$7.08
MEGA FRIES French fries, bacon, cheddar cheese sauce &
pizza cheese
$7.08
CHEESE FRIES French fries with cheddar cheese sauce $4.01
FRENCH FRIES SM $2.12 LRG $2.83
WITH GRAVY SM $2.59 LRG $3.30
GARLIC BREAD with side marinara sauce
$1.89
6 PC. BUTTERFLY SHRIMP with cocktail sauce
$6.13
POPCORN SHRIMP with cocktail sauce
$6.13
CLAM STRIPS with cocktail sauce
$6.13
STEAM SHRIMP ½ LB. $7.78 1 LB. $12.97

HOMEMADE SOUP ......................................................................................................................................................$3.77

Fresh Salads

GREEK SALAD Romaine, feta cheese, tomato, cucumber, onions, green peppers & egg ......................................................$8.96
PHILLY STEAK Iceberg, croutons, tomato, gr. peppers, cucumber, onions, mushroom, egg & cheese blend ....................................$9.43
GRILLED OR CRISPY OR BLACKENED OR BUFFALO CHICKEN SALAD Iceberg, croutons, tomato, cucumber, onions,
egg, green peppers & cheese blend ......................................................................................................................................................................$8.96
CHEF SALAD Turkey, ham, swiss cheese, iceberg, green peppers, croutons, tomato, cucumber, onions, egg, gr. peppers & cheese blend $8.96
CAESAR SALAD Romaine, croutons, cheese blend & tomato served with garlic bread ..................................................................$6.84
..................................................................................................................Add grilled or crispy chicken $8.96 Add grilled shrimp $9.91
COBB SALAD Romaine, tomato, pecan, onions, bacon, egg & bleu cheese ..........................................................................................$7.78
..............................................................................................................Add grilled or crispy chicken $9.91 Add grilled shrimp $10.85
SPINACH SALAD Spinach, mushroom, pecan, onions & feta cheese ....................................................................................................$7.55
..............................................................................................................Add grilled or crispy chicken $9.67 Add grilled shrimp $10.62
TUNA SALAD OVER SALAD Iceberg, croutons, tomato, cucumber, onions, gr. peppers, egg & cheese blend..............................$8.96
CHICKEN SALAD OVER SALAD Iceberg, croutons, tomato, cucumber, onions, green peppers, egg
& cheese blend ..........................................................................................................................................................................................$8.49
GARDEN SALAD Iceberg, croutons, tomato, cucumber, onions, green peppers, egg & cheese blend ..........................................$6.84
TOSSED SALAD Iceberg, croutons, tomato, cucumber, green peppers & onions ..............................................................................$3.77

Wraps

Served with fries or soup

CHEESE STEAK Steak, American cheese lettuce, tomato, mayo
CHICKEN CHEESE STEAK Grilled chicken yellow American cheese, lettuce, tomato & mayo
CHICKEN CAESAR Grilled chicken, pizza cheese, romaine
lettuce & Caesar dressing
BUFFALO CHICKEN Grilled chicken, hot sauce & ranch
BBQ CHICKEN Grilled chicken, lettuce, tomato, BBQ sauce
CRISPY CHICKEN Breaded chicken, lettuce, tomato & honey
mustard dressing

SOUTH GATE Grilled chicken, salsa, lettuce
FLORENTINE Grilled chicken, spinach, mushroom & feta
ITALIAN Ham, capicola, genoa salami, lettuce, tomato, onion,
provolone cheese & Italian dressing
BLT Bacon, lettuce, tomato & mayo
CHICKEN SALAD Chicken salad, lettuce, tomato & mayo
TUNA SALAD Tuna salad, lettuce, tomato & mayo
SHRIMP SALAD Lettuce & tomato

Melts

Served with fries or soup

CRAB MELT Fried crab cakes, tomato & provolone cheese on
English muffin
REUBEN MELT Corned beef, sauerkraut, Russian dressing &
Swiss cheese on grilled rye
TUNA MELT Tuna salad, tomato & Swiss on grilled rye
CHICKEN CORDON BLEU Grilled chicken breast, ham &
swiss on a hamburger roll
ROAST BEEF MELT Roast beef, cole slaw, thousand island &
Swiss cheese on grilled rye

$8.49

$8.96

TURKEY MELT Turkey, cole slaw, thousand island & Swiss
cheese on grilled rye
PATTY MELT Hamburger, mushroom, onion & Swiss cheese
on grilled rye
CRAB CAKE SANDWICH (FRIED) Crab cake, lettuce,
tomato on hamburger roll
FRENCH DIP Tender roast beef on garlic bread with Swiss
cheese & side cup of au jus

Cold Subs $8.25

Served with fries or soup

ROAST BEEF Roast beef, lettuce, tomato & mayo
HAM & CHEESE Ham,American cheese, tomato, mayo
CHEF’S COLD CUT Ham, turkey, yellow American cheese,
lettuce, tomato & mayo
DELI LAND CUT Roast beef, turkey, lettuce, tomato, mayo &
provolone
TURKEY SUB Turkey, lettuce, tomato & mayo

ITALIAN COLD CUT Ham, capicola, genoa salami, provolone
cheese, lettuce, tomato & onion
CHICKEN SALAD lettuce & tomato
TUNA SALAD lettuce & tomato
SHRIMP SALAD lettuce & tomato
VEGGIE SUB Lettuce, tomato, onions, sweet peppers, olives &
Swiss cheese

Hand Crafted ½ lb. Fresh Burgers
Served with fries or soup

HAMBURGER Lettuce & tomato ....................................................................................................................................$6.60
CHEESEBURGER Yellow American cheese, lettuce & tomato ................................................................................................................$7.08
BACON CHEESEBURGER Bacon, yellow American cheese, lettuce & tomato ................................................................$8.25
DOUBLE CHEESEBURGER Yellow American cheese, lettuce & tomato ........................................................................$8.96
ITALIAN BURGER Marinara sauce & provolone cheese ..................................................................................................$8.25
GARDEN BURGER Lettuce & burger (no bun) ..........................................................................................................................................$6.60
DELUXE CHEESEBURGER Mushrooms, sweet peppers, onion & provolone cheese ....................................................................$7.55
REUBEN BURGER Sauerkraut, Russian dressing & Swiss cheese ......................................................................................$7.78
GRILLED OR CRISPY CHICKEN SANDWICH Lettuce, tomato & mayo on a hamburger roll ..............................................$7.31

Clubs

Clubs made with lettuce, tomato, mayo & bacon
on three pieces of toast. Includes soup or fries

CHEF’S CLUB Turkey, ham & yellow American cheese
CHEESEBURGER CLUB
GRILLED CHICKEN CLUB
CHEESE STEAK CLUB
TURKEY CLUB
ROAST BEEF CLUB
HAM & SWISS CLUB
DELI LAND CLUB Roast beef, turkey & provolone
THREE MEAT CLUB Roast beef, turkey, ham
CHICKEN SALAD CLUB
TUNA SALAD CLUB

$8.96

Kids Menu available with adult entrée

Baskets

All baskets served with French fries and one side

FRIED CHICKEN BASKET breast, thigh, wing and leg
CLAM STRIP BASKET
FRIED SHRIMP BASKET
CHICKEN TENDER BASKET
BUTTERFLY SHRIMP BASKET
FISH & CHIP BASKET (Pollock)

$9.67

Beverages

SODA (free refill) ..........................................................$2.12
ICE TEA (free refill) ......................................................$1.89
CHOCO MILK ............................................................$2.36
COFFEE (free refill) ..................................................................$1.65
HOT TEA ....................................................................$1.65
MILK OR JUICE ....................SMALL $2.12 LARGE $2.59
JUICE CHOICE: orange, apple, grape, cranberry and V8

Served with fries or soup

CHEESE STEAK Steak and yellow American cheese
CHICKEN CHEESE STEAK Grilled chicken, American
CHEESEBURGER SUB Burger & yellow American cheese
ITALIAN SAUSAGE Hot Italian sausage, green pepper,
onions, marinara sauce & pizza cheese
MEATBALL PARMESAN Meatball, marinara & pizza cheese
CHICKEN PARMESAN Breaded chicken, marinara sauce &
pizza cheese
EGGPLANT PARMESAN Breaded eggplant, marinara
sauce & pizza cheese
STEAK PARMESAN Steak, marinara sauce & pizza cheese

SHRIMP PARMESAN Breaded butterfly shrimp, marinara
sauce & pizza cheese
CRISPY CHICKEN Breaded chicken, cheese sauce, lettuce,
tomato
FRIED FLOUNDER Fried flounder lettuce & tomato
GYRO (BEEF OR CHICKEN) With lettuce, tomato,
onions & homemade tzatziki sauce
ABI’S CHEESE STEAK Steak, mushrooms, fried onion,
sweet peppers & yellow American cheese
$8.96
ABI’S CHICKEN CHEESE Grilled chicken, mushrooms,
fried onions, sweet peppers & American cheese
$8.96

Hot or Cold Sandwiches
Served with fries or soup

B.L.T. SANDWICH Bacon lettuce, tomato & mayo on two
pieces toast
$6.37
CORNED BEEF Grilled corned beef on grilled rye $7.78
GRILLED CHEESE SANDWICH Yellow American cheese
and grilled white bread.
Add tomato bacon or ham for $1.18 extra
$5.66
ROAST BEEF Roast beef, lettuce, tomato & mayo
$6.84

HAM & SWISS Ham, Swiss, lettuce, tomato & mayo $6.84
CHEF’S COLD CUT Ham, turkey, yellow American cheese,
lettuce, tomato & mayo
$6.84
TURKEY Turkey, lettuce, tomato & mayo
$6.84
CHICKEN SALAD Lettuce & tomato
$6.13
TUNA SALAD Lettuce & tomato
$6.84
SHRIMP SALAD Lettuce & tomato
$6.84

Italian Dinners

Come with garlic bread and salad or soup

SEAFOOD PARADISE Shrimp, scallop & crab meat in alfredo sauce over ziti ................................................................................$15.94
SHRIMP SCALLOP STIR FRY Shrimp, scallops and mix vegetable in teriyaki sauce over rice or linguini $14.86
SHRIMP AFREDO Shrimp in alfredo sauce over linguini ................................................................................................$13.92
SHRIMP SCAMPI Shrimp in butter-lemon sauce over linguini ........................................................................................$12.97
CHICKEN MARYLAND Chicken & crab meat in butter-lemon sauce over linguini ......................................................................$14.86
CHICKEN STIR FRYChicken and mix vegetable in teriyaki sauce over choice of rice or linguini ..............................................$13.92
CHICKEN MARSALA Chicken in mushroom marsala wine sauce over linguini ..............................................................$13.82
CHICKEN ALFREDO Chicken in alfredo sauce over linguini ..............................................................................................................$12.97
CHICKEN SCAMPI Chicken in butter-lemon sauce over linguini ..................................................................................$12.27
SHRIMP PARMESAN ..................................................................................................................................................$13.92
CHICKEN LEONARDO PARMESAN Fried onion, green pepper, mushroom & melted cheese ....................................$12.97
PASTA COMBO Ziti, stuffed shells, manicotti, cheese ravioli, meatball & melted cheese ..................................................$11.79
VEAL PARMESAN
$12.50
CHEESE RAVIOLI PARMESAN
$9.91
CHICKEN PARMESAN
$12.50
SPAGHETTI WITH MARINARA
$8.96
EGGPLANT PARMESAN
$11.79
SPAGHETTI WITH MUSHROOMS
$9.91
HOMEMADE MEAT LASAGNA
$10.85
SPAGHETTI WITH MEAT SAUCE
$10.85
ZITI PARMESAN
$9.91
SPAGHETTI WITH MEAT BALLS
$10.85
STUFFED SHELLS PARMESAN
$9.91
SPAGHETTI WITH SAUSAGE
$10.85
MANICOTTI PARMESAN
$9.91
SPAGHETTI WITH ALFREDO
$10.14

Entree Dinners

All dinners come with your choice of two sides: side salad, cup of soup, vegetable of the day, French
fries, baked or mashed potatoes, rice pilaf, cole slaw, potato salad, beets & applesauce

SEAFOOD COMBO (FRIED OR BROILED) Flounder,
crab cake, shrimp & scallops
$21.93
SEAFOOD DREAM Crab meat, shrimp & scallops broiled
with provolone cheese
$17.92
SEAFOOD TRIO (FRIED OR BROILED) Flounder, shrimp
& scallops
$16.98
STUFFED FLOUNDER with homemade crab stuffing $16.98
STUFFED SHRIMP with homemade crab stuffing $16.98
STUFFED SCALLOPS w/homemade crab stuffing $16.98
CRAB CAKE (FRIED OR BROILED)
$16.98
SCALLOPS (FRIED OR BROILED)
$16.98
FLOUNDER (FRIED OR BROILED)
$14.86
SHRIMP (FRIED OR BROILED)
$14.86
SURF AND TURF (New York or prime rib) & (crab cake or
scallop or shrimp)
$18.87
STUFFED CHICKEN BREAST Stuffed with homemade
crab stuffing & covered in alfredo sauce
$14.86
CHICKEN FLORENTINE Stuffed with spinach and feta

Breakfast

cheese and covered in alfredo sauce
$12.97
PRIME RIB 8 oz. cooked to serve
$12.97
NY STRIP STEAK 8 oz. cooked to serve
$12.97
COUNTRY FRIED STEAK Served with white gravy $12.97
HAMBURGER STEAK 12 oz. w/fried onions & gravy $12.50
ABI’S SOUTH STEAK 12 oz. served with fried onion, green
pepper, cheddar cheese & BBQ sauce
$12.97
STUFFED PORK CHOPS Stuffed with bread stuffing and
covered with gravy
$12.97
PORK CHOPS (FRIED OR BOILED) Covered with gravy ..
$11.79
VEAL CUTLETS (FRIED) covered with gravy
$11.79
ABI’S CHICKEN BREAST Melted 3 cheese (American, provolone, Swiss) and covered with gravy
$11.31
LIVER & ONIONS with gravy
$11.31
HOT ROAST BEEF PLATTER with gravy
$11.31
HOT ROAST TURKEY PLATTER with gravy
$11.31
GRILLED CHICKEN BREAST over rice with 1 side $11.31

French Toast/Hot Cakes

All egg platters come with home fries and toast 1SINGLE STACK (1 PIECE) ......................................$3.77

1 EGG ..........................................................................$4.01
with your choice of breakfast meat ..........................................$6.13
2 EGGS ........................................................................$4.72
with your choice of breakfast meat ..................................$6.84
3 EGGS ........................................................................$5.42
with your choice of breakfast meat ..................................$7.55
STEAK & EGG 8 OZ. NY STRIP ............................$11.79
COUNTRY BENEDICT 2 poached eggs, sausage on English
muffin topped with country gravy ....................................$8.49
CREAMED CHIPPED BEEF over toast or biscuit ......$7.78
SAUSAGE GRAVY over toast or biscuit ......................$7.78

Breakfast Sandwiches
Made with 2 fried eggs and choice of bread or
toast, wheat, white, rye. Bagel add $1.00

Egg & Cheese $2.83
Sausage, Egg & Cheese
$4.95
Bacon, Egg & Cheese
$4.95

Ham, Egg & Cheese
$4.95
Scrapple, Egg & Cheese
$4.95

Add only 2 eggs ............................................................................$4.95
Add only breakfast meat ............................................................$5.90
Add 2 eggs & breakfast meat ..........................................$6.84
SHORT STACK (2 PIECE) ........................................$5.42
Add only 2 eggs ............................................................................$6.37
Add only breakfast meat ............................................................$7.55
Add 2 eggs & breakfast meat ..........................................$8.49
FULL STACK (3 PIECE) ............................................$6.13
Add only 2 eggs ............................................................................$7.08
Add only breakfast meat ............................................................$8.25
Add 2 eggs & breakfast meat ..........................................$8.96
ADD TOPPINGS $1.42 (strawberry or blueberry or cherry)

Breakfast Sides

CUP OF CREAM CHIPPED BEEF ..........................$4.95
CUP OF SAUSAGE GRAVY ....................................$4.95
MEAT CHOICES: bacon, sausage, scrapple, ham, hot Italian
sausage or pork roll ........................................................$2.59
BAGEL ........................................................................ $2.12
WITH CREAM CHEESE ..............................$2.59
TOAST: white, wheat, rye, English muffin, biscuit ............$1.18
HOME FRIES $2.12
GRITS $2.12

Omelets

All omelets made with 3 XL eggs and come with home fries and toast

CHEESE OMELET ..................................................$6.37
WESTERN OMELET ..............................................$7.55
VEGETABLE OMELET ..........................................$7.55
FLORENTINE OMELET ........................................$7.55
COUNTRY OMELET .............................................. $7.78

MEAT LOVERS OMELET ......................................$7.78
CRAB OMELET ......................................................$10.85
SHRIMP OMELET....................................................$9.91
SEAFOOD OMELET ..............................................$10.85
ADD MEAT FOR $1.18
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Developer announces Bay
UnderCover
Cleaning Services, LLC Terrace renovations wrapped

A Professional Cleaning Service • Licensed and Bonded

443-513-4024/301-712-5224 (cell)
undercovercleaning@outlook.com
www.undercovercleaningservices.com

LIKE
us on

RESIDENTIAL

• House & Condo
• Window Cleaning
Cleaning
• Carpet Cleaning
• Rental Properties
• Closet Cleaning
Cleaning
• Garage Cleaning
• Customized Cleaning
• Spring Cleaning
• Move-In/Out Cleaning

COMMERCIAL

SERVICES:

• Community
Clubhouses
• Office Cleaning
• Medical & Dental
Offices
• Bank Cleaning
• Restaurant Cleaning

SENIOR
CITIZENS

10

• New Construction
Clean-Up
• Warehouse Cleaning
• Church Cleaning
• Apartment &
Condo Cleaning
• Boat Cleaning

% DISCOUNT
- 65 & Up

pick up flowers from a florist of your choice;
ROYAL Will
prepare choice of cheese, veggies or chocolate
SERVICES: platter; and prepare unit upon arrival

Gilkerson says affordable
housing complex helped
to rejuvenate community

(June 29, 2017) Gillis Gilkerson
general contracting announced it
has completed the renovation of the
Bay Terrace affordable housing community at 517 Bay Street in Berlin.
“This project gave us the opportunity to be a part of rejuvenating a
community for its residents and
their families,” Dwight Miller, president of Gillis Gilkerson, said. “A
vote of confidence from a returning
customer indicates we are delivering
a quality product which meets their
needs and makes me very proud of
our team.”
The project included the rehabilitation of 32 apartment units consisting of one-, two-, three- and
four-bedroom units in three, twostory wood framed buildings. Selective exterior and interior demolition
of existing materials and finishes
was initiated along with renovations
to concrete, wood framing, wood
roof trusses, shingles, siding and
trim.
The team also replaced windows,
interior doors and interior finishes
including sheet vinyl, vinyl plank
and kitchen and bathroom cabi-

netry. New plumbing fixtures, lighting and electrical equipment were
also installed. A single story woodframed building was also rehabilitated for a new community center,
which includes a community room
equipped with computers and an
outdoor playground.
“The owner was very satisfied
with the performance of Gillis Gilkerson,” Tim Barila, vice president of
Severn Development Company, said.
“The residents are thrilled with the
renovations. You can’t believe the
transformation that took place. You
honestly wouldn’t recognize it as the
same community. We have a history
of successful projects with Gillis
Gilkerson and look forward to the
next project.”
This was one of several projects
Gillis Gilkerson was hired to complete for Severn Development Company. Others include Jefferson
Apartments in Lewes, Delaware,
Victoria Estates in Berlin and Federalsburg Square Apartments in Denton, Maryland.
The Gillis Gilkerson managing
team that delivered the project on
time included project manager
Robin Steininger, operations manager Wayne Porter and superintendents Mike Funk and Dale
Reinhold.

June 29 - July 6
DAY/TIME
Daily

Daily 10-5

Daily 11-5

Sat-Mon 11-4 pm
Saturday 2-5pm
Saturday 5-7pm

Sun 12-5 & Mon-Sat 10-5
Sunday 10-1

Thursday, July 2, 11-2

ADDRESS

BR/BA

STYLE

3 & 4BR, 3BA

Condo

Assateague Point, Berlin

1BR/2BR/3BR

West Harbor Village

Gateway Grand – 48th Street
Heron Harbour, 120th St., Bayside
8062 Coastal Hwy., Valhalla 1N
4 Sandy Branch, Selbyville, DE

PRICE

Mobile

From $100,000

New Construction

Townhomes

From $270,000

1BR/1BA

Condo

$147,900

1BR/2/BR/3BR/4/BR+ Condo, Towns & SF
3BR/2.5BA

Single Family

Fritschle Group/Condominium Realty

—

Nanette Pavier/Holiday Real Estate

$288,000

Tina Gugliotta/Long & Foster

4BR/4.5BA

Single Family

From $489,900

114 Davis Ct., Berlin

4BR/2.5BA

Single Family

$289,900

3BR/3BA

Single Family

Tony Matrona/Resort Homes

Inquire

11769 Maid at Arms Way

208 140th St., Ocean City

AGENCY/AGENT

$525,000

Julie Stuart/Sales Manager

Lauren Bunting/Bunting Realty
Evergreene Homes

Paul Cook/Bunting Realty
Britt Team/Keller Williams

Presented free as a courtesy to Licensed REALTORS who are regular Ocean City Today & Bayside Gazette Advertisers. For all other REALTORS,
there is a weekly charge of $10 per listing. Call 410-723-6397 or fax 410-723-6511 and a sale representative will contact you.
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Please send all letters and other editorial submissions to
editor@baysidegazette.com by 5 p.m. Monday.

Advantages to annexation

When a town annexes property adjacent to its borders, it isn’t
always about expanding its tax base, encouraging commercial
or residential growth, or seeking change in the nature of the
community.
In many instances, these things might be factors in deciding
to bring swaths of property into the municipal embrace, but
towns also pursue annexations for the opposite reason: to protect the nature of the community.
That, as Berlin Planning Commission member Pete Cosby observed during the most recent session of that body, is a major
consideration in the town’s early contemplations of whether the
town limits should be extended to include the Gerardi property
on the western end of Route 346 and Route 50.
The frequently overlooked advantage of annexation is that it
gives communities more control over how a property is developed. More than one community on this peninsula will bear witness to that fact, as they helplessly watched rapid growth erupt
on their perimeters just beyond their regulatory grasp.
The Route 1 commercial strip/Rehoboth Beach dichotomy,
for instance, is a result of that.
Also, as Cosby and commission member Newt Chandler
pointed out, the area has been designated a growth area by country government, which means some kind of development could
occur there at some point with or without Berlin’s involvement.
Given that situation, Berlin officials would be derelict not to
talk about the prospect of annexing the property, and they need
to do that unencumbered by preconceived notions of where that
might lead.
Determining what county planning officials envision for this
growth area, as the commission intends to do, is the logical next
step.
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Letters
Ocean Pines
looking like D.C.

Editor,
So here we are. We have
leadership who have been
caught in blatant lies and
who may have illegally
audio-taped employees.
Who fired management
because they stood in the
way of jamming through a
technology conversion without
competition,
even
though management oversaw the best year financially
in decades.
Who has fired several excellent long tenured employees and given bogus reasons
for their departures, even
saying they were taking vacation.
And who have been allowed to do this, without the
intervention of several others in leadership, who were
advised of these indiscretions.
These acts were revealed
by an employee brought in
to take over for our controller of over 35 years and
the new employee was paid
$40,000 more. The majority
also fired the previous general manager, because he
made too much money. The
majority hired an expert
head hunter to find someone
to fill the position and the
expert said the position

should carry a salary almost
$20,000 more than the previous GM was making.
Sound like Washington
D.C.? Unfortunately, it’s
right here in Ocean Pines.
This current board majority and interim general manager
have
put
this
community in a possible position to be sued. Their actions might cost us, the
members of this community,
to open our wallets and pay
for their antics.
They had the opportunity
to take care of this situation,
when the matter of the
audio/video taping of employees was brought to
them, but the board majority
chose to stay silent and hope
the matter would go away.
And that majority includes Doug Parks, who is
on the current board and is
running again to retain his
seat. He had the opportunity
to join directors Trendic and
Jacobs and rectify the situation, but he decided to stick
with the majority and do
nothing.
And now Marty Clarke is
trying to come back on the
board because even though
his buddies on the board followed through on things he
wanted done, they didn’t cut
the budget enough, to his
liking, to where we won’t
have money to do things that

still need to be done. So he
will come back to save the
day! Clarke and Dave
Stevens have been parts of
the last 15 boards.
They are partially responsible for the decay in our facilities. Clarke wants to
renovate 45-year-old buildings which actually cost us
more in the long run than
building new, and Stevens
gets nothing done because
he had paralysis by analysis.
Study things to death which
stalls any progress.
We have spent $75,000
on several reserve studies, at
Stevens’ request, and nothing has been done with them
because they didn’t say what
he wanted. They all keep
saying our reserves are in
the “poor” range.
So Clarke wants to lower
them even more. That way
nothing gets done and he is
happy with that.
Clarke’s buddies on the
board fired the general manager of six years, outside
legal team of 30 years and
outside auditing firm of over
20 years even though they
were all doing a good job, all
of which Clarke had wanted
to do over the years. I
haven’t now or have ever
heard a good justification for
any of these.
But Clarke will go to his
Continued on Page 29
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Continued from Page 28
alternative facts sights of the
“Forum” and “Progress” to push his
bogus theories. He has done this for
years, mostly without any fact-checking from either source. I worked for
four years directly beside Clarke and
personally I can’t believe a word he
says. It seems like it’s not about the
truth with him, and not about the
good of the community, it’s about
winning. If he has an idea, doesn’t
matter if it’s right or wrong, it’s about
him winning the argument.
I have kept pages of notes on
things he has said in taped meetings,
in the paper and on the “Forum”
which were completely false, but he
goes by the adage if you say something enough times people will believe it. A perfect example of this was
last year everyone received a postcard
saying untrue things about Pat Supik.
This card was signed by “Beth.”
After the election, Clarke admitted
to being responsible for the postcard,
using the name “Beth” and saying that
is one of several names he has used in
the past. And I understand our new
lawyer might have advised the leadership to get rid of the taping equipment
and destroy the audio tapes which
may be the basis for the lawsuit.
I care deeply about our commu-

nity and hope it succeeds beyond any
of our expectations. Therefore, I believe we need a change away from
those who keep coming back to inhibit progress. I personally will vote
for faces who are new and excited for
the challenge. Enough with the old
biases and buddy system. I’m voting
for two who have not been on the
board before and who might breath
some fresh air into the place.
Bill Cordwell
Ocean Pines

Excitement for new
Berlin branch library

Editor,
Anticipation and excitement for
the new Worcester County Library Berlin Branch was evident at the
groundbreaking ceremony held
on June 6.
Many state, county, and town officials were in attendance to show their
support of the project. The State of
Maryland, Worcester County, and the
Town of Berlin have all provided
funding for the new branch. The
Worcester County Library and the
Worcester County Library Foundation are thankful for their commitment to the project.
We are also very grateful to the

Page 29

Worcester County
Arts Council seeks
new submissions

many members of the community
who have made personal and business donations to make this project a
reality. The Humphreys Foundation
provided two major donations to the
Library Foundation, which initiated
the fundraising campaign. The Berlin
Library Fundraising Committee, a
sub-committee of the Library Foundation; the Friends of the Berlin Library; and library staff members have
worked diligently to raise awareness
and funds.
The Worcester County Library
Foundation is on track to raise
$425,000 for the new Berlin branch
library. With significant funding from
county and state government, and
local donations from individuals,
families, civic organizations, and
businesses, the $6.25 million dollar
Berlin branch library project is underway at 13 Harrison Avenue.
The Bricks-to-Books fundraising
campaign continues for those who
would like to purchase a brick with a
customized message, quote, or name
of a loved one. By working together,
we are building a wonderful new library to be enjoyed by generations to
come.
Howard Sribnick, President
Worcester County Library
Foundation, Inc.

(June 29, 2017) The Worcester
County Arts Council invites all interested artists to participate in a juried
art show to be exhibited during the
month of July at the WCAC Gallery
located at 6 Jefferson Street in Berlin.
The exhibition is open to all
artists, 18 years old and older, professional or amateur, with work in all
media. All work must be original and
completed within the last three
years.
The deadline to delivered work to
the Arts Council’s Gallery is 3 p.m. on
Thursday, June 29, to be accepted.
Artwork will be juried in and judged
for the competition by talented and
award-winning artist, Kevin Fitzgerald.
Monetary prizes will be awarded
for first, second, and third place during the Second Friday Arts Stroll reception to be held on July 14, from
5-8 p.m. Detailed entry guidelines are
available on the Arts Council’s website
at
www.worcestercountyartscouncil.org.
For more information, contact the
Arts Council’s office at 410-6410809.

11th Annual
Golf Tournament
Sponsored by:

Eagle Sponsor

ends of WCDC
Fri

Birdie Sponsors

Esham Family
Partnership

The Quillen
Foundation

Hole Sponsors
Nock Insurance
Cathell Insurance
Goody Hill Groundwork
*ABC Printers
OC Parasail
Acquest Title Services, Inc.
Celtic Nations Contracting
Greene Turtle Original
Paul Williams, Inc. TV Leasing
Adkins Company
CG Accounting Group
Homeworks Carpet One
*Quillin Foundation
* multiple hole sponsorship!
Admiral Hotel
*Cheers Beer, Wine & Liquor
Resort Real Estate
Harbor Marine, Inc
AFLAC Kevin Bowen
Coastal Fisherman
Rippon’s Seafood
Comfort Inn Boardwalk
Harborside Bar and Grill
*All Gentle Dental –Pedar B
In Memory of William E Esham,
Robin Dannelly
Continental Cycles
Didriksen DDS
Sr.
Sahara Motel
Courtney’s Crushers
*Apple Discount Drugs
Inner Ocean Soaps
Sportland Arcade
*AGH Campaign for the Future Curtis Engine & Equipment, Inc.
*Dough Roller
James and Mary Rittling
Staples & Associates Insurance
*Atlantic Hotel Ocean City
Sunset Grille
J. Conn Scott Fine Furniture
Atlantic Smith, Cropper & Deeley Econo Lodge Ocean Front
Taylor Bank
*Avery Hall
Econo Lodge Oceanblock
Jim Mathias
Joan and Dean Jenkins
The Adkins Company
Bahia Marina/Fish Tales
Edward Jones
The Bonfire Restaurant
John’s Autobody
*Bank of Ocean City
Investments/Charles Adams
The Burbage Funeral Home
*Esham Family Partnership
Key Advisors
BBSI Danny McKenzie
Knights of Columbus
The Daisey Family
Fellowship Church
Berlin Mayor and Council
Liljenquist & Beckstead Jewelers
Wainwright’s Tire Center
Berlin Nursing and Rehab
Ferry Family
Frank & Joan Vetare
*Barry and Terrie Mullis
Warren Farms
Bunting Realty
Williams, Moore, Shockley and
*Friends of WCDC
* Macky’s
Burbage Funeral Home
Harrison
Carpentry by Nolan Dove
Fun City Arcade
Mann Properties, Inc.
Mary Beth Carozza
Casual Designs Furniture
Getaway Girl Vacations

Prize Contributors

Golf Packages

ABC Printers

Eastern Shore Distributing

Ocean City Golf Course

Angler

Fins Berlin

Pepsi Bottling Ventures

Assateague Carb House

Fish Tales

River Run

Atlantic Hotel Berlin

Gifts Fulfilled

Ruark Golf Man O’ War,

Barn 34

Greene Turtle Original

Links at Lighthouse Sound

Bay Club

Grove Market Smokehouse

Siculi

Blu Crabhouse and Raw Bar

Holiday Inn Oceanfront

Smoker’s BBQ

Bay Club
Eagle’s Landing
Glen Riddle
Links at Lighthouse Sound
Ocean City Golf Club
River Run
Rum Point

Burley Oak Brewery

Inner Ocean Soaps

The Globe

Cart Sponsors

Cork Bar

Kathleen and Lee Mason

Town of Ocean City

ABC Printers
Ayres Creek Adventures
Friends of WCDC
Bank of Ocean City
Prudential
Grover and Debbie Collins
Cathell Insurance

Crabs to Go

Macky’s

Capt Jason Mumford/Lucky

Crush and Crab

Mancini’s Restaurant

Break Charters

Dough Roller

Marina Deck

Harrisons Harbor Watch

Eagle’s Landing

MR Ducks

Thank You One & All - And a Big Thank You To Everyone Who Came Out & Played!

www.baysideoc.com
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Ocean Pines Association Briefs
By Josh Davis
Associate Editor
(June 29, 2017) The Ocean Pines
Association Board of Directors discussed the following items during a
public meeting in the community center last Friday:

Absence

DINOSAURS!

And Indoor Undersea Adventur
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And Indoor Safari Village
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Board Treasurer Pat Supik was
not present at the meeting because
of a previous commitment, according to Board President Tom Herrick.
He said Supik told him there were
no monthly financials to report and
asked to delete that item from the
agenda.
Several other items were added
to the agenda, including the appointment of John O’Connor as
chairman of the budget and finance
committee, two capital purchase requests for golf course mowers, a
discussion item related to the
Parke community and discussion of
food and beverage operations.
The revised agenda was approved
unanimously, 6-0.

GM Report
Interim General Manager Brett Hill
said a new summer menu was introduced at Mumford’s Landing and extended summer hours had started at
the beach club.
He said a portable outdoor stage
on the patio at Mumford’s Landing
would be finished next week and
would look similar to the tiki bar
there.
Hill said bulkheads, a topic many
residents brought up during a recent
town hall meeting, were being addressed. He said public works staff
contacted homeowners in areas of
concern and a contractor was being
used for emergency repairs. Scheduled replacement of bulkheads could
begin this fall, he said.
Renovations continue at the country club, where the first-floor remodeling is about 80 percent complete.
Work on the second floor is in the permitting phase, Hill said.
He added a “borderline catastrophic” failure of computer systems
had been addressed and all Ocean

Pines facilities, with the exception of
the beach club, were now online.

Parke partnership
According to Stevens, the Parke
Board of Directors endorsed a proposal to help reverse the decline
of tree canopies in a wetland area
adjacent to the Manklin Creek
shopping center and asked Ocean
Pines to officials to attend an exploratory meeting to address the
issue. The Parke is a separate
homeowner’s association within
Ocean Pines.
After some discussion, Stevens
said he would contact both the
Parke Board and the Ocean Pines
Environmental and Natural Assets
committee to seek more information.

Food and beverage challenges
Trendic said the board talked about
challenges at the Cove, beach club
and Tern Grille restaurants during a
meeting on June 19. He said some directors wanted to bring in a food and
beverage consultant to address certain issues.
He said he wanted to bring the
matter up during an open session for
the sake of transparency.
Director Cheryl Jacobs added there
were staffing issues at those facilities, specifically bartenders and waitresses, and that Ocean Pines was
hiring.
She said the association was addressing residents’ concerns.
“We want the community to understand that we have discussed at
length a lot of these issues that
you’ve heard us talk about and we
are making real efforts to bring
quicker resolution to make things as
good as we can for everybody,” she
said.

Appointments
The board unanimously approved
two committee appointments: Margaret McGovern to the architectural
review committee and John O’Connor
as chair of the budget and finance
committee.

Expires 09/30/17
Coupon only.
Regularly priced at
$33.00. Not valid
w/other offers
or on holidays.
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Variety of events planned for July 4 holiday

By Kara Hallissey
Staff Writer
(June 29, 2017) From a hot dogeating contest to patriotic concerts
and fireworks, Ocean City and surrounding towns have many Independence Day celebrations taking
place this weekend and on July 4.
Here are a few activities taking
place this weekend:
Ocean City:
• Musical review:
A musical revue presented by the
Ocean Pines Players will take place at
St. Peter’s Lutheran Church on 103rd
Street at 5 p.m. this Saturday.
The holiday salute costs $10 for
adults to attend and is free for children.
Adults and children will perform
classic and modern patriotic songs in
addition to dramatic readings. Special appreciation will be given to veterans and services members.
Attendees are encouraged to sing
along to “50 Nifty United States,”
“You’re a Grand Old Flag,” “The Yankee Doodle Boy,” “This is My Country,” “Shenandoah,” “What a
Wonderful World,” “Strike Up the
Band” and “God Bless America.”
There will be a powerful poem, inspiring historic words, a “wacky history” of the United States through the
eyes of high school students and a
song about living on Delmarva.

Kids will receive “Happy Birthday
USA” goodie bags and complimentary cookies and drinks will be served
during intermission.
There is limited seating. Call 410600-0462 for more information or to
make a renovation.
Funding for this event is provided
in part by the Worcester County Arts
Council, Maryland State Arts Council
and the National Endowment for the
Arts.
• Uptown Concert and Fireworks:
At Northside Park on 125th Street,
Mike Hines and The Look will put on
a free concert, Tuesday at 8 p.m. followed by fireworks at 9:30 p.m. The
National Anthem will lead the patriotic show.
The fireworks display can be seen
anywhere in the park and organizers

advise spectators to arrive early.
Attendees are encouraged to bring
beach chairs and blankets. Call 1800-626-2326, 410-250-0125 or visit
www.ococean.com for more information.
• Downtown Concert and
Fireworks:
A free concert on the beach at Caroline Street in downtown Ocean City
featuring Triple Rail Turn begins on
Tuesday at 8 p.m. with a fireworks
display following at 9:30 p.m.
Visitors are encouraged to bring
beach chairs or blankets to claim a
spot on the sand for the patriotic display.
Call 1-800-626-2326, 410-2500125 or visit www.ococean.com for
more information.
• Hot Dog-Eating Contest:
Check out the 10th annual Inde-

pendence Day “Top Dog” hot dogeating contest at Fish Tales Bar &
Grill on 22nd Street, bayside, Tuesday at 1 p.m.
“Emcee [DJ] BK puts on a show
himself and it’s quite entertaining to
watch people stuff as many hot dogs
as they can in their mouths when it’s
80-plus degrees outside,” said
Jaymie Erbe, Fish Tales manager and
contest coordinator.
Anyone 18 and older who is interested in competing in the July 4 contest should stop by the 22nd Street
bayside bar and restaurant any time
prior to that day to quickly consume
five deli-style hot dogs and buns in
order to qualify for the main event.
A Fish Tales representative will
time each participant, and the 20
people with the fastest times will adSee FREEDOM Page 33
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POSTER WINNER
Sixth grade guitar students at Berlin Intermediate School took a field trip recently to “In Tune,” a
guitar pick factory in Onancock, Virginia. Owner Bert LeCato created a contest amongst the
students to see who could design the best pick. Gracie Reister, winner of the contest, is pictured
with LeCato.

The Worcester County Commissioners, joined by Superintendent of Schools Lou Taylor, Snow Hill
Middle School Principal Chris Welch and Coastal Association of Realtors Public Affairs Director
Sarah Rayne, present on May 2 a commendation recognizing SHMS student Lindsay BirckheadMorton for her poster “I Love Fair Housing,” depicting community members coming together to
celebrate fair housing, which was selected by CAR and Maryland Association of Realtors to be
featured in the 2018 Fair Housing Calendar.

SUBMITTED PHOTO/BAYSIDE GAZETTE

SUBMITTED PHOTO/BAYSIDE GAZETTE

SUBMITTED PHOTO/BAYSIDE GAZETTE

TOP PICK

SEUSS FANS

BOOKS CHARACTERS

Worcester Prep Lower School celebrated National Children’s Book Week on May 3 by hosting a
“Book Character Day.” To encourage a love of reading, teachers and students dressed as their favorite book characters for the day. Third graders Anisha Batra becomes “Thing 1” and Priya Haldar
“Thing 2.”

Worcester Prep Lower School celebrated National Children’s Book Week on May 3 by hosting a
“Book Character Day.” To encourage a love of reading, teachers and students dressed as their favorite book characters for the day. Second graders Bella Fernley dresses as a “Troll” and Cora Conway as Dr. Seuss’ “Bunny.”

ECOLOGIST

SUBMITTED PHOTO/BAYSIDE GAZETTE

PIANO PRODIGY
Worcester Prep fourth grader Danielle Carr placed second in the 9-10-year-old division of the Steinway & Sons Washington Piano Competition in March. This was a highly competitive event with more
than 200 skilled pianists vying for a top position. The top 12 were invited by Steinway and the Polish
Embassy to perform a special concert on March 24. Carr and the 11 other winners performed a
Chopin Concert Showcase at the Polish Ambassador’s residence in Washington, D.C., for the ambassador and approximately 100 guests.

Select students from
the Tiger Shark Ecology
Club at Berlin
Intermediate School
joined forces with the
Chesapeake Bay
Foundation on May 4 to
check on the local
overall health and
biodiversity of species
living in the Miles River.
The students sailed on
the Stanley Norman, a
skipjack made in
Salisbury. Emery Busko
is pictured holding an
oyster.
SUBMITTED PHOTO/
BAYSIDE GAZETTE
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Freedom 5K, fireworks come
to Ocean Pines for holiday
Continued from Page 31
vance to the finals, scheduled to take
place Tuesday, July 4, at 1 p.m. The
cost to take part in the qualifier is $5,
which will go toward the prize money
pot.
On July 4, a stage will be assembled in the restaurant’s parking lot
for the 10-minute event, which is
modeled after Nathan’s famous
Fourth of July international contest.
Bleachers, a satellite bar and hot dog
vendor will be set up for spectators.
“It is a good time and draws a lot
of spectators,” Erbe said. “A lot of
families will watch the contest, hang
out and get a bite to eat. We also upgraded the playground last summer.”
The “Top Dog” will take home
$1,500. Cash prizes will also be
awarded for second and third place.
DJ BK is slated to emcee the competition again this year. Fish Tales,
Coors Light and Dietz & Watson are
sponsoring the event. Dietz & Watson will also supply the hot dogs.
Call 410-289-0990 for more information or to participate in the hotdog eating contest, if spots are still
open.
Ocean City parking information:
The inlet parking lot will charge a
$50 flat fee for all day parking on
Tuesday, which is good for one entry

and allows visitors to arrive at 5:30
a.m. and stay until midnight without
being charged an hourly rate.
There will also be late entry fees
starting at noon and cost $30 (parking between noon and 3 p.m.) or $20
for the day when entering after 3 p.m.
for one entry. When the lot fills, visitors can use neighboring parking lots
including Worcester Street, Somerset
Street, Dorchester Street, North Division Street, Fourth Street and the
West Ocean City Park & Ride.
Ticketed parking operations will
return at midnight on July 5.
Taking the Ocean City bus costs
$3 for the entire day and the West
Ocean City Park and Ride on Route
50 offers free parking with a $3 rideall-day shuttle service to downtown.
Ocean Pines:
• Freedom 5K:
Ocean Pines kicks off its Independence Day celebration on Tuesday with the fourth annual Freedom
5K run and walk.
Families are encouraged to participate in the timed race, which starts
at 8 a.m. and heads around the Veterans Memorial Park, across Ocean
Parkway and through the Ocean
Pines Community where runners will
pass the South Gate Pond to the finish line near the Veterans Memorial.
See FIREWORKS Page 35
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MUSEUM FOUNDATION

STATE CONVENTION

The historic St. Martins Church Museum Foundation held a cocktail reception at the historic Merry
Sherwood plantation house in Berlin on April 28 to unveil Architect David Quillin’s designs of St.
Martin’s future comfort stations and vestry cottage. Pictured, from left, are Arlene Page, Theresa
Bruner, David Quillin, Del. Mary Beth Carozza, Michelle Fager, Sherrie Beckstead, Laura Jenkins,
Lisa Ludwig, Cynthia Jester, Buddy Jenkins, Janis Robinson, Janet and Shirley Phillips.

National Association of Active and Retired Federal Employees Maryland Federation held its biennial
state convention in Ocean City, April 29 to May 2, at the Holiday Inn Oceanfront on 66th Street.
Pictured, seated from left, are Chapter 2274 members Jo Fortney, Dorothy Morse and Anna Foltz,
and standing, Arlene Page, Treasurer Cliff Fridlind, Virginia Bender, Secretary Tom Xenakis and
President Eleanor Kaul.

SUBMITTED PHOTO/BAYSIDE GAZETTE

OUTSTANDING INDIVIDUALS

PHOTO COURTESY D.J. LANDIS, SR.

The Worcester Prep Alumni Association recognized four outstanding individuals during the fourth
annual Worcester Honors Awards Ceremony, held at O.C. Fish Company, on April 22. Each year the
WPS Alumni Association recognizes alumni, faculty and staff members who have contributed to the
school. The three award categories include Service to Worcester, Athletic Achievement and Distinguished Alumni. Honoree, from left, are Celeste Bunting, Service to Worcester; Whitney Miller Nye
‘99, Athletic Achievement; Scott Mumford ‘91, Service to Worcester; and Libby Moore ‘84, Distinguished Alumni.

SWING INTO SPRING
The Kiwanis Club of Greater Ocean Pines – Ocean City on April 21 hosted “Swing Into Spring” Wine
Tasting & Silent Auction in the Ocean Pines Community Center Assateague Room. Pictured are
kitchen crew members Irene Daly, Char Vanvick, Max Brisbane, Barb Peletier and Mary Evans, who
prepared the food.

PHOTO COURTESY TED PAGE

NAACP MEETING
SUBMITTED PHOTO/BAYSIDE GAZETTE

SOCIAL SERVICES AWARD
The Worcester County Commissioners present a proclamation on May 2 to Worcester County Social
Services Foster Care Supervisor Jamie Manning and other staff members recognizing May as
National Foster Care Month and thank them and area resource parents for their efforts to bring
stability and a sense of self-worth back into the lives of young people.

Worcester County NAACP hosted Superintendent Lou Taylor and other Board of Education personnel
at its April 20 meeting at Tyree AME Church in Berlin. Pictured, from left, are John DiPaula, chief
human resources; Taylor; Dr. Roxie Dennis, NAACP president; Dr. John Quinn, chief academic officer;
Cyril Achonlonu, NAACP vice president; Rev. Betty Smith, pastor Tyree AME Church; Steve Price,
chief operating officer; Eloise Henry-Gordy, pupil services specialist; Michael Brown, Pocomoke
High principal and winner of statewide administrator award; and Barry Brittingham Sr., District 2
Board of Education.
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Fireworks also at
Berlin Falls park,
Sturgis Memorial
Continued from Page 33
Attendees are encouraged to wear
red, white and blue to support the
military. The event benefits Athletes
Serving Athletes, a nonprofit organization empowering athletes living
with disabilities to train and compete
in more than 60 running and
triathlon events each year.
At the finish line, flags from each
of the military branches will be on
display in Veterans Memorial Park,
and the first 250 registered runners
are guaranteed event T-shirts. Trophies will be awarded to the top three
finishers.
Registration begins at 7 a.m. and
costs $25 in advance or $35 the day
of the event.
Register online at OceanPines.org
or call the Ocean Pines Recreation
and Parks Department at 410-6417052.
• Celebration:
The fun in Ocean Pines continues
at 10 a.m. with the Fourth of July celebration at Veterans Memorial Park
on Cathell Road.
The All-American celebration will
include a deejay, water slides, carnival games, a dunking booth and concessions. Festivities take place until 2
p.m.
Wristbands for unlimited rides on
the water bounce cost $6 and tickets
will be sold for additional rides and
games.
• Fireworks:
Ocean Pines festivities come to a
close with a free fireworks display at
Showell Park across from Showell Elementary School on Racetrack Road,
Tuesday night.
Visitors are encouraged to watch
the display from Showell Elementary School, the Community
Church of Ocean Pines, Most
Blessed Sacrament School or the
Pavilions for a good view. Free
parking will also be available in
these locations.
Fireworks will begin shortly after
dark. The event is open to the public
and the Community Church at Ocean
Pines will be selling refreshments.
Attendees are encouraged to bring
a chair or blanket.
The event will take place on
Wednesday, July 5 if there is inclement weather.
For more information, call the
Ocean Pines Recreation and Parks
Department at 410-641-7052 or visit
OceanPines.org.
Berlin:
•Family fun:
Burley Oak Brewing Company on
Old Ocean City Boulevard will host a
family event during the Town of
Berlin fireworks display on Monday,
July 3, from 6-11 p.m. Fireworks will
begin at dusk.
The outdoor festival will have live
music, $5 Burley Oak ales, food available for purchase and family games.
A $10 cover includes one beer
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ORDER ON-LINE!
From Our FB, Web or Mobile App

IT’S EASY!
Southgate
Ocean Pines

THE GATHERING
ROOM BAR

Catering
Available!

Happy Hour Restaurant
Wide

Call 410.208.2782

Sun-Thurs 11am-7pm
Fri & Sat 4-7pm

1

$ OFF Drinks
Excluding Beers in Special

7

$ .50 SUMMER
DRINK

Tiki Torch Martini
Riptide Raspberry
Summer Grapefruit
Lemonade

The rain damped, but did not put out the Fourth of July fireworks display over Showell Park in
Ocean Pines on Monday.

ticket, and everyone under 21 is free.
Attendees are encouraged to bring
beach chairs for fireworks viewing in
the parking lot.
The Independence Day fireworks
are slated to begin around 9:15 p.m.
at Berlin Falls, a multi-use outdoor
park across the street from the brewery. For more information call Burley
Oak at 443-513-4647.
Snow Hill
• Fireworks:
Fourth of July festivities take place
Saturday, July 1, in Snow Hill with a

fireworks display over the Pocomoke
River in Sturgis Memorial Park.
The event will begin at 5:30 p.m.
with ice cream, drinks and food available before the fireworks start
around 9:15 p.m. There will be
bounce houses and face painting for
kids.
Guests should bring a lawn chair
or blanket to Sturgis Park. Parking
will be available at public lots on
Green and Washington streets.
For more information, call 410632-0809.
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OFF During Happy Hour

CHECK OUT
OUR EXPANDED WINE SELECTION

DINNER SPECIALS
Chicken Parmesan $9.95

MONDAY

Burger & FF $6.00

TUESDAY

WEDNESDAY
Pasta Night

THURSDAY

Steak Night!!!

FRIDAY

Fried Shrimp
with FF & Cole Slaw $14.75

SATURDAY

Crabcake Platter with 2 Sides
and a Choice of a Soup or
Salad $15.00
all prices subject to change

HOURS

Mon , Tues, Wed, Thurs
7:30am-9pm
Fri & Sat 7:30am-9:30pm
Sunday 7:30am-2pm

See Specials at
Denovos.com

(Breakfast Only) or Pizza 11-2pm
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NOW PLAYING
BIG EASY ON 60
5909 Coastal Highway
Ocean City
410-524-2305
www.thebigeasyon60.com
June 30: Tear The Roof Off, 9 p.m.
to midnight
July 2: Bryan Russo, 5-8 p.m.

July 1: Hannah Spelled Backwards, 9
p.m.
COWBOY COAST COUNTRY
SALOON AND STEAKHOUSE

75th Street and the bay
Ocean City
410-524-7575
www.bjsonthewater.com
June 30: Thin Ice, 9 p.m.
July 1: Film at 11, 9 p.m.
July 5: Old School, 6-9 p.m.
July 6: Bettenroo, 8 p.m.

17th Street and Coastal Highway
Ocean City
410-289-6331
www.cowboycoastoc.com
June 30: DJ BK, 9 p.m.
July 1: DJ BK, 9 p.m.
July 2: Sam Grow, 9 p.m.
July 4: Line Dance, 5 p.m.
July 5: Live Band Beat the Clock
Karaoke, Dust N Bones, 8 p.m. to
midnight; DJ Jerry B, 9 p.m. to 2
a.m.
July 6: Dutch Adam & DJ Bigler, 9
p.m.; Free Bull Riding

BOURBON STREET ON THE BEACH

DUFFY’S TAVERN

116th Street, behind Fountain Head
Towers Condominium
Ocean City
443-664-2896
www.bourbonstreetonthebeach.com
June 30: Reform School, 8-11 p.m.
July 1: Todd Cummings, 6-8 p.m.;
Jack Worthington & T Lutz, 8-11 p.m.
July 2: Wes Davis, 6-9 p.m.
July 3: Just Jay, 6-9 p.m.
July 4: Under the Outhouse, Chris
Button & Walt Farovic, 6-9 p.m.
July 5: Michael Smith, 6-9 p.m.;
Open Mic, 9-11 p.m.
July 6: Chris Button, 7-10 p.m.

130th Street in the
Montego Bay Shopping Center
410-250-1449
www.duffysoc.com
June 30: Bob Hughes, 5-9 p.m.

CAPTAIN’S TABLE

12841 S. Harbor Road
West Ocean City
410-213-1846
www.ocharborside.com
June 30: DJ Billy T, 4 p.m.
July 1: Side Project/Chris Button, 26 p.m.; DJ Jeremy, 9 p.m.
July 2: Opposite Directions, 2-6 p.m.
July 3: Blake Haley, 4-7 p.m.; DJ Billy
T, 7 p.m.
July 4: Funk Shue, 9 p.m. to 1 a.m.
July 5: Karaoke w/DJ Jeremy, 9 p.m.
to 1 a.m.
July 6: Opposite Directions, 9 p.m.
to 1 a.m.

BJ’S ON THE WATER

15th St. & Baltimore Ave.
Ocean City
410-289-7192
www.captainstableoc.com
Every Thursday-Tuesday: Phil Perdue,
5:30 p.m.
CASINO AT OCEAN DOWNS
10218 Racetrack Road
Berlin
410-641-0600
www.oceandowns.com
June 30: Sol Knopf, 5:30-9:30 p.m.
July 1: Sol Knopf, 4:30-8:30 p.m.;
Everett Spells, 9:30 p.m to 1:30 a.m.
July 3: Aaron Howell Duo, 4:30-8:30
p.m.; Tear the Roof Off, 9:30 p.m. to
1:30 a.m.
July 4: Dawn Williams, 4:30-8:30
p.m.; Monkee Paw Duo, 9:30 p.m to
1:30 a.m.

GUIDOS BURRITOS
33rd Street and Coastal Highway
Ocean City
410-524-3663
www.guidosburritos.com
Every Thursday: DJ Papi Roisterous,
9 p.m. to 2 a.m.
HARBORSIDE BAR & GRILL

HARVEST MOON TAVERN
208 W. Green St.
Snow Hill
410-632-9890
harvestmoontavern@gmail.com
June 30: Wayne George, 7-10 p.m.

COCONUTS BEACH BAR AND GRILL

JOHNNY’S PIZZA & PUB

In the Castle in the Sand Hotel
37th Street oceanfront
Ocean City
410-289-6846
www.castleinthesand.com
June 30: Darin Engh, noon to 4
p.m.; Monkee Paw, 5-9 p.m.
July 1: Joe Smooth & John Remy,
noon to 4 p.m.; Over Time, 5-9 p.m.
July 2: Monkee Paw Duo, noon to 3
p.m.; Lauren Glick Band, 4-8 p.m.
July 3: Nate Clendenen, noon to 3
p.m.; Bob Wilkinson & Joe Smooth &
Pete, 4-8 p.m.
July 4: Lime Green Band, noon to 4
p.m.; Old School, 5-9 p.m.
July 5: Chris Saks Duo, noon to 3
p.m.; Chris Button & Joe Mama, 4-8 p.m.
July 6: Lauren Glick, noon to 3 p.m.;
Monkee Paw, 4-8 p.m.

56th Street, bayside
Ocean City
410-723-5600
www.johnnyspizzapub.com
June 30: Rob Fahey, 8-11 p.m.
July 1: Randy Lee Ashcraft and the
Saltwater Cowboys
July 5: Randy Lee Ashcraft and the
Saltwater Cowboys

COINS
28th Street and Coastal Highway
Ocean City
410-289-3100
www.coinspub.com

MARINA DECK
306 Dorchester St.
Ocean City
410-289-4411
www.marinadeckrestaurant.com
July 6: Karaoke w/J-Lo, 9-11 p.m.
MARYLAND WINE BAR
103 N. Main St.
Berlin
410-603-6278
www.themdwinebar.com
June 30: Elena & Troy, 8-10 p.m.
M.R. DUCKS
311 Talbot St.
Ocean City

410-289-9125
www.mrducksbar.com
July 1: As If, 5 p.m.
July 2: Over Time, 4 p.m.
July 5: Batman, 5 p.m.
July 6: Jimmy Charles, 6 p.m.
MUMFORD’S LANDING OCEAN
PINES
1 Mumford’s Landing Road
Ocean Pines
410-641-7501
www.oceanpines.org
June 30: First Class, 8 p.m.
July 1: Shots Fired, 6 p.m.
July 2: Randy Lee Ashcraft, 6 p.m.
July 4: Still Rockin, 1 p.m.; Tranzfusion, 6 p.m.; First Class, 8 p.m.
OCEAN CITY FISH COMPANY
12817 Harbor Drive
West Ocean City
410-213-2525
www.ocfishcompany.com
June 30: DJ Wax, 6-9 p.m.
July 1: Mike Bennett, 6-9 p.m.
July 6: Binje, 6-9 p.m.
OCEAN CLUB NIGHTCLUB
In the Horizons Restaurant
In the Clarion Fontainebleau Hotel
101st Street and the ocean
Ocean City
410-524-3535
www.clarionoc.com
June 30-July 3: On The Edge, 9:30
p.m. to 2 a.m.; DJ Dusty, 9 p.m. to 1
a.m.
July 5: Bryan Clark, 7-9:30 p.m.
July 6-8: TFC, 9:30 p.m. to 2 a.m.
Lenny’s Deck Bar:
June 30-July 3: On The Edge, 4-9
p.m.
July 4-9: On The Edge, 5-10 p.m.
OCEAN PINES BEACH CLUB
49th Street
Ocean City
410-641-7501
www.oceanpines.org
June 30: Kaleb Brown, 3-7 p.m.
July 1: TBA, 4-7 p.m.
July 2: First Class, 3-7 p.m.
July 4: First Class, 3-7 p.m.
July 6: First Class, 6-10 p.m.
PICKLES
706 Philadelphia Ave.
Ocean City
410-289-4891
www.picklesoc.com
June 30: Beats By Jeremy, 10 p.m.;
Highr Education, 10 p.m.
July 1: Chris Diller, 10 p.m.
July 3: Karaoke with Jeremy, 10 p.m.
July 4: Pasadena, 10 p.m.; International Beats By Dutch, 10 p.m.
July 6: Beats by Wax
PURPLE MOOSE SALOON
108 S. Atlantic Ave.
Ocean City
410-289-6953
www.purplemoosesaloon.com
June 30-July 1: CK the DJ/VJ, 2
p.m.; Dead Eye Stasre, 10 p.m.
July 2: CK the DJ/VJ, 2 p.m.; Vertigo
Red, 10 p.m.
July 3: Vertigo Red, 10 p.m.
July 4-5: Slamm, 10 p.m.
July 6: Carolinacation (Red Hot Chili
Peppers Tribute, 10 p.m.
ROPEWALK
82nd Street and the bay
Ocean City
410-524-1009

www.ropewalkoc.com
June 30: Marcella, 4-8 p.m.
July 1: Pat O’Brennan, 4-8 p.m.
July 2: Marcella, 4-8 p.m.
July 3: Pat O’Brennan, 4-8 p.m.
July 4: Monkee Paw, 4-8 p.m.
July 5: Nate Clendenen, 4-8 p.m.
July 6: Pat O’Brennan, 4-8 p.m.
SEACRETS
49th Street and the bay
Ocean City
410-524-4900
www.seacrets.com
June 30: DJ Bobby’O, 10 a.m. to 5
p.m.; Jim Long Band, 5-9 p.m.; Innasense, 9 p.m. to 1:30 a.m.; DJ
Tuff, 9 p.m. to 2 a.m.; DJ Mike T, 10
p.m. to 2 a.m.; Gypsy Wisdom, 10
p.m. to 1:50 a.m.; DJ Bobby’O, 10
p.m. to 2 a.m.
July 1: Cruz-in de Bay, 10 a.m. to 6
p.m.; DJ Tuff, noon to 2 a.m.; JJ
Rupp Band, 1-5 p.m.; Under Covers,
5-9 p.m.; DJ Cruz, 9 p.m. to 2 a.m.;
Jah Works, 9 p.m. to 1:30 a.m.; DJ
Bobby’O, 10 p.m. to 2 a.m.; Lost in
Paris, 10 p.m. to 1:50 a.m.
July 2: DJ Bobby’O, 10 a.m. to 5
p.m.; Jim Long Band, 5-9 p.m.; Innasense, 9 p.m. to 1:30 a.m.; DJ
Davie, 9 p.m. to 1 a.m.; Steal The
Sky, 10 p.m. to 1:50 a.m.
July 3: DJ Bobby’O, 10 a.m. to 5
p.m.; Full Circle, 5-9 p.m.; DJ Tuff, 7
p.m.; Amish Outlaws, 9 p.m. to 1:30
a.m.; DJ Davie, 9 p.m. to 1 a.m.; Anthem, 9 p.m. to 1:30 a.m.; DJ Bobby’O, 10 p.m. to 2 a.m.
July 4: DJ Bobby’O, 10 a.m. to 5
p.m.; Jim Long, 5-9 p.m.; DJ Tuff, 7
p.m.; DJ Mike T, 9 p.m. to 1 a.m.;
Anthem, 9 p.m. to 1:30 a.m.; Fireworks, 9:30 a.m. to 10 p.m.; DJ
Bobby’O, 10 p.m. to 2 a.m.; My Hero
Zero, 10 p.m. to 1:50 a.m.
July 5: DJ Bobby’O, 10 a.m. to 5
p.m.; Full Circle Duo, 5-9 p.m.; DJ
Mike T, 9 p.m. to 1 a.m.; Anthem, 9
p.m. to 1:30 a.m.; DJ Cruz, 10 p.m.
to 2 a.m.; The Rockets, 10 p.m. to
1:50 a.m.
July 6: DJ Bobby’O, 10 a.m. to 5
p.m.; Rew Smith, 5-9 p.m.; DJ Cruz,
9 p.m. to 1 a.m.; Jah Works, 9 p.m.
to 1:30 a.m.; DJ Tuff, 9 p.m. to 2
a.m.; DJ Bobby’O, 10 p.m. to 2 a.m.;
Go Go Gadget, 10 p.m. to 1:50 a.m.
SHENANIGAN’S IRISH PUB AND
GRILLE
309 N. Atlantic Ave.
Ocean City
410-289-7181
www.ocshenanigans.com
June 30-July 1: The Shamrogues, 9
p.m.
July 2-3: Dueling Pianos, 9 p.m.
July 6: James Gallagher & Off the
Boat, 9 p.m.
SKYE RAW BAR & GRILLE
66th Street, bayside
Ocean City
410-723-6762
www.skyebaroc.com
June 30: Ziggy Issacs, 4-8 p.m.
July 1: Kayla Kroh, 4-8 p.m.
July 2: Test Kitchen, 4-8 p.m.
July 6: Marcella Peters, 4-8 p.m.
WHISKER’S BAR & GRILL
11070 Cathell Road, Suite 17
Pines Plaza, Ocean Pines
410-208-3922
www.whiskersbar.com
June 30: Karaoke w/Donnie Berkey
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Cuisine
Bacon jam key to ‘the best burger ever’

There is nothing quite like having
a place that you can go to just to hang
out and enjoy a beverage and a plate
of food after a
long day of
work. No pressure; no incessant need to try
to maintain any
pretenses. Just
you, a couple of
bites of food
and an ice-cold
Narragansett.
By Paul Suplee,
It has been a
MBA, CEC, PC-3
long week at
work; truth be
told, it has been a long four weeks of
fun as I work through a side project
that I’ve had on my docket. Luckily,
my summer will begin on Saturday
and I will be more than happy to
sleep in a little bit, go to bed a little
later and just start to relax.
As I sit at the bar of Our Harvest in
Fenwick Island, I meet a lovely couple named Ty and Jenny. We compare notes on our dogs at the beach
(both apparently less-than-intelligent, amazing well-bred designer
dogs made for the ocean), our kids
(none of them ever slept in infancy,
and I mean never), and the bags
under parents’ eyes that never seem
to go away and the joys of living at the
beach or working towards that goal.
It was the perfect way to unwind after
a long, long day.
It was a short respite, and as enjoyable as it was, my mind kept wandering to a day earlier in the week at
a get-together at home. Despite the
busy week, I had my sister and her
family over for dinner and enjoyed
their company while the kids played
in the pool. With the grill fired up, I
threw a cast iron pan on the grates to
make a batch of bacon jam, a quintessential condiment for just about any
burger. A simple combination of ingredients, bacon jam will soon find a
way into your heart as it dresses up
chicken sandwiches and pork as
readily as it does a burger.
One part of the recipe, or at least a
part that was essential this week, is getting lost in conversation so you forget
to pull the bacon jam off. I was lucky
that I didn’t burn it, as I had completely
forgotten this particular batch, and
when I came back, I was sure that it
was toast. It was not, and in fact it had
a hearty, roasted flavor. Sometimes, it’s
a great thing to overcook something.
Just don’t make it a habit.
This brings me to an important
note on seasoning burgers, and this is
a soft spot for our youngest son,
Ethan. You see, Ethan has one rule
about burgers, and it is critical. For
the love of god, people, season the

darned things, even if it’s just with
salt and pepper. Season the patties.
Nothing irritates the kid more than
getting a burger that is tasteless, and
he is sure to let me know every time
that a cook doesn’t quite fulfill their
obligation.
Now in my day off, I may have to
fire up the grill again, as just writing
this makes me hungry. During a week
of heavy workload, meeting some fine
people and finally taking a load off
my feet, another bacon-jam laden
burger may just be in order. I’ll just
have to remember to forget it again,
if that’s even possible.

The Best Burger Ever

Enough for four burgers
4 six-ounce burger patties (see
below)
Liberal amounts of salt & pepper
8 Strips good, local bacon
4 Medium local eggs
4 ounces Bacon jam (recipe follows)
Lettuce & Tomato, as needed
Pickles (your choice) as needed
Optional condiments such as mayo,
mustard, ketchup etc.
4 Brioche rolls

1. Fry the bacon on a preheated flat
top griddle. set aside
2. Season the burger patties – just
remember Ethan’s Rule
3. Grill to the temperature of your
liking and set aside for a minute or
two while you fry the eggs
4. Fry aforementioned eggs on the
bacon grease-laden griddle until over
easy (you can envision the yolks running down your chin)
5. Build the burger with the egg,
bacon and bacon jam and with or
without pickles, mayo or anything
else that may or may not be on your
agenda. Just build the burger

Bacon Jam

Makes about a cup
6 strips bacon, cut into little bits
1/2 med. White onion, fine julienne
3 tsp. White vinegar
3 tsp. Brown sugar
1. Place the bacon lardons (little
bits) and onion in a pan and set the
heat to medium. This part can be
kind of frustrating if you are like me,
in that it takes patience
2. Pay attention to your family,

and completely forget about your
bacon jam, of course assuming that
your stove setting is on medium or
preferably low
3. Once your onion and bacon
have an uber-roasted feel to them,
pull off the heat and drain
4. Add the vinegar and sugar, and
salt and pepper to taste. You can
make it a little loose at this point, as
it will thicken as it cools down
5. Set aside until ready to use

The Patties

makes about 8 patties
2 pounds Beef brisket
1 pound Beef chuck
1. Double-grind the beef and combine well so that the flavors meld into
a magical mass of meaty might
2. Break into equal portions and
patty them up
3. Refrigerate until needed
— Paul G. Suplee is an Associate
Professor of Culinary Arts at
Wor-Wic Community College.
Find his ePortfolio at
www.heartofakitchen.com.
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Liquor

Wine

GET READY FOR ALL YOUR
SUMMERTIME PARTIES...
STOCK UP ON ALL OUR CLEARANCE ITEMS
WHILE THEY LAST!

OC DISTILLERY Plain, Lemonade, Strawberry/Lemon

and Orange Vodka (750ml) . . . .WAS $17.99 ... SALE PRICE $7.50

Pocomoke

Page 39

22 Newtowne Blvd.,
Pocomoke, MD 21851
410-957-3912

EVER
Y
DAY
LOW
PRICE
S

FIREFLY

Sweet Tea Vodka (750ml) . . . . WAS $19.99 SALE PRICE $11.49

DEEP EDDY Lemon & Ruby

Red Vodka (L) . . . . . . . . . . . . . . . WAS $24.99 ... SALE PRICE $14.49

FIREBALL

Cinnamon Whiskey (L) . . . . WAS $21.99 ... SALE PRICE $18.99

ABSOLUT

Ruby Red Vodka (1.75L) . . .WAS $29.99 ... SALE PRICE $26.99

HAYES VALLEY

Chardonnay (750ml) . . . . . . . . . . .WAS $9.99 ... SALE PRICE $8.00

HAYES VALLEY

Cabernet Sauvignon (750) . . . WAS $9.99 ... SALE PRICE $8.00

BOWMANS Rum (1.75L) . . . WAS $13.49 ... SALE PRICE $9.00
BAYOU
White or Spiced Rum (200ml) WAS $5.99 ... SALE PRICE $2.50

BOSTON

Crème De Banana (L) . . . . . . . . WAS $6.99 ... SALE PRICE $3.25

VEEV Acai Liqueur (750ml) . . . .WAS $27.99 ... SALE PRICE $15.49

FULL THROTTLE Flavored

Moonshines (750ml) . . . . . . . . . . WAS $27.99 ... SALE PRICE $21.99

MANY OTHER SALE ITEMS TO CHOOSE FROM -- ALL LOW PRICES
Please Drink Responsibly

Bayside Gazette
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Puzzles
11740 Worcester Hwy
Showell, MD 21862
410-352-5070

MVA TITLE
RENEW YOUR TAGS HERE!

& TAG SERVICES

PLEASE VISIT RACETRACKOC.COM TO
VIEW DETAILS OF OUR PRE-OWNED VEHICLES
PREVIOUSLY OWNED VEHICLES FOR SALE

BUY HERE • PAY HERE

• ‘12 CHEVY COLORADO
• ‘11 CHEVY CRUZE

June 29, 2017

• ‘10 DODGE CARAVAN

• ‘02 OLDS INTRIGUE

• ‘05 BMW

• ‘05 TOYOTA RAV 4

• ‘03 OLDS ALERO

• ‘11 CHEVY IMPALA

ALLVEHICLES ARE MARYLAND STATE INSPECTED

SMITH’S MARKET

B E E R • W I N E • S N A C K S • P R O PA N E

GAS GRILL PROPANE $14

PLUS TAX

WITH $5 PURCHASE.

MARYLAND LOTTERY - WINNERS PLAY HERE
EXP. JULY 13, 2017

$ 3 0 0 0 S C R AT C H O F F W I N N E R • $ 2 5 0 0 P I C K 4 W I N N E R

410-352-5070 • RACETRACKOC.COM

11740 Worcester Hwy • Showell, MD 21862
(Located on Rt. 113 - 1 min. North of Racetrack Road)

97
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Please send calendar items to editor@baysidegazette.com
by 5 p.m. Monday. All community-related activities will be
published at no charge.

THU, JUN. 29
Ocean City Beach from Pier to Inlet,
Inlet, Ocean City, MD, 7:30 to 9:30 a.m.
This year’s rookie class demonstrates its
skills and participates in training exercises. 410-289-7556

OC BEACH PATROL ROOKIE GRADUATION

10 a.m. to 3 p.m. Featuring nine residential gardens and the Fenwick Island
Lighthouse. Advance tickets cost $25
and are available at the Coastal Point in
Ocean View, Del.; Good Earth Market in
Clarksville, Del.; U.S. Post Office in Bayside, Del.; Atlantic Body Works in Millville, Del.; Southern Exposure in
Fenwick Island, Del.; and Fenwick Island Town Hall. Day-of tickets will be
available at any tour stop, including the
lighthouse, for $30. Proceeds benefit the
Delaware Botanic Gardens at Pepper
Creek. Event held rain or shine. Karen,
Kdudley22@gmail.com

COASTAL GARDEN TOUR

Ocean Pines library, 11107 Cathell Road,
Ocean Pines, MD, 11 a.m. The group
meets every Thursday. Free and open to
anyone who has lost a loved one, not just
Coastal Hospice families. 410-251-8163

COASTAL HOSPICE GRIEF SUPPORT

Ocean City Life-Saving Station Museum,
813 S. Atlantic Ave., Ocean City, MD, 2
to 4 p.m. Mark Millikin was born in Baltimore and has written two books about
baseball: “Jimmie Foxx: The Pride of
Sudlersville,” and “The Glory of the 1966
Orioles and Baltimore.” curator@ocmuseum.org, 410-289-4991

BOOK SIGNING

Atlantic General Hospital, Conference
Room 1, 9733 Healthway Drive, Berlin,
MD, 2 to 3 p.m. Providing physical and
emotional support for survivors and
caregivers to share personal experiences
and challenges. Coping strategies also
discussed. Anne Waples, awaples@atlanticgeneral.org, 443-614-5720

STROKE SUPPORT GROUP

Ocean Pines Community Center, 235
Ocean Parkway, Ocean Pines, MD, 3 to
4:30 p.m. Todd Peenstra with Peenstra
Antiques Appraisals will return. Participants may register up to two items each
for appraisal including jewelry, furniture, glass, porcelain, art work, silver
and coins an hour before each show. Advance registration is required: Ocean
Pines Recreation and Parks Department,
410-641-7052. http://www.OceanPines.org

ANTIQUES APPRAISAL SHOW

Clarion Hotel, 10100 Coastal Highway,
Ocean City, MD, 4 to 7 p.m. Every
Thursday, Beach Singles 45-Plus meets
for happy hour. Arlene or Kate, 302436-9577 or 410-524-0649,
http://www.beachsingles.org

BEACH SINGLES

PHOTO COURTESY TED PAGE

FASHION SHOW
The Community Church at Ocean Pines held its annual fashion show on May 2. More than 200 church members modeled clothing available in
Shepherd’s Nook store. The event, sponsored by the United Methodist Women and Shepherd’s Nook, raised over $3,700 to support Global Mission
UMCOR and the Community Church’s outreach programs.

PUBLIC MEETING ON OFFSHORE
DRILLING

Ocean City convention center, 4001
Coastal Highway, Ocean City, MD, 6
p.m. Public information session about
the Trump Administration’s proposal for
oil and gas development in the Atlantic.
Meeting will feature a Q&A period with
experts and discussion about opportunities for civic engagement.
http://www.ACTforBays.org
Ocean Pines Community Center, 235
Ocean Parkway, Ocean Pines, MD, 6:30
to 8 p.m. Todd Peenstra with Peenstra
Antiques Appraisals will return. Participants may register up to two items each
for appraisal including jewelry, furniture, glass, porcelain, art work, silver
and coins an hour before each show. Advance registration is required: Ocean
Pines Recreation and Parks Department,
410-641-7052. http://www.OceanPines.org

ANTIQUES APPRAISAL SHOW

FRI, JUN. 30
Ocean City Elks Lodge, second floor,
13708 Sinepuxent Ave., Ocean City, MD,
9 a.m. to 5 p.m. Jewelry, watches,
scarves, belts, wallets, handbags, clothing and more. Save up to 80 percent.
Open to the public. All proceeds go to
the Elks National Foundation. Joan
Thompson, 410-208-6414

FACTORY DIRECT SALE

House of Mercy, 36674 Worcester Highway, Selbyville, DE, 6:30 to 8:30 p.m.
The group meets every Friday. Each
meeting includes a small meal, music,
games and life lessons. FORGE is an ecumenical youth ministry helping to
break the cycle of bad choices. All are
welcome. Robert Shrieves, 443-3662813, http://www.forgeyouth.org

FORGE FRIDAY

Columbus Hall (behind St. Luke’s
Church), 9901 Coastal Highway, Ocean
City, MD, 6:30 p.m. Held each Friday
night. More than $1,000 in prizes each
week and Big Jackpot could pay $1,000.
Doors open at 5 p.m., games begin at
6:30 p.m. Refreshments for sale. 410524-7994

KNIGHTS OF COLUMBUS BINGO

Ocean City Beach at 27th Street, 27th
Street and Atlantic Avenue, Ocean City,
MD, 8:30 p.m. Movies for the entire
family, held every Monday and Friday
from June 26 to Aug 11, weather permitting. Featuring “The Angry Birds
Movie.” Take a beach chair or blanket.
Chris Clarke, 410-250-0125

FREE MOVIE ON THE BEACH

SAT, JUL. 1
White Horse Park, 239 Ocean Parkway,
Ocean Pines, MD, 8 a.m. to 1 p.m. Held
every Saturday. Locally grown vegetables and fruits, eggs, honey, kettle korn,
flowers, artisan breads, seafood, meats
and more. New vendors welcome. 410641-7717, Ext. 3006

FARMERS MARKET

Bethany United Methodist Church,
8648 Stephen Decatur Highway, West
Ocean City, MD, 8 a.m. to 1 p.m. More
than 40 vendors, baked goods, breakfast
sandwiches, BBQ chicken leg quarters,
pulled pork sandwiches, hamburgers,
hot dogs and two sides. For table rental,
contact Sue, skhart66@comcast.net,
410-207-7039.

OUTDOOR/INDOOR FLEA MARKET

St. Peter’s Lutheran Church, 10301
Coastal Highway, Ocean City, MD, 5
p.m. Produced by the Ocean Pines Players and featuring a cast of adults and
children performing both classic and

‘HAPPY BIRTHDAY, USA’ MUSICAL REVUE

modern patriotic songs as well as entertaining and moving dramatic readings.
Cost is $10 for adults and free for children. Children will receive goodie bags
and there will be cookies and drinks provided during intermission. Reservations
are strongly encouraged. 410-600-0462

SUN, JUL. 2
Atlantic General Hospital, Conference
Room 2, 9733 Healthway Drive, Berlin,
MD, 12 to 1 p.m. Group shares experience, strength and hope to help others.
Open to the community and to AGH patients. Rob, 443-783-3529

ALCOHOLICS ANONYMOUS

Ocean City convention center, 4001
Coastal Highway, Ocean City, MD, 12 to
6 p.m. More than 25 consultants with
their entire inventories. Cash and cards
only. No checks. 410-289-2800 or 800626-2326

LULAROE AT THE BEACH

Furnace Town Living Heritage Village,
3816 Old Furnace Road, Snow Hill, MD,
5 to 7 p.m. Doors open at at 4 p.m. The
second of a four part family friendly
Americana Music Series. This performance brings to the stage No Spare Time
with its hard driving style of third generation bluegrass. Also featuring local
craft brewery Big Oyster and barbeque.
Tickets cost $15 for adults and $7 for
children 15 and younger and can be purchased at www.eventbrite.com or by
calling 410-632-2032. Sponsorships are
still available. http://www.furnacetown.org

BLUEGRASS, BREW & BBQ

Northside Park, 200 125th St., Ocean
City, MD, 7 to 9 p.m. Bring picnic baskets and beach chairs for ice cream sun-

SUNDAES IN THE PARK

Continued on Page 42
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Calendar
welcome. dance@delmarvahanddancing.com, 302-200-3262, http://delmarvahanddancing.com

daes and live entertainment featuring
Jesse Garron’s Tribute to Elvis. For a
small fee, make your own ice cream sundae creation. Children’s entertainment
also presented. The night will end with a
fireworks display at 9 p.m. 410-2892800 or 800-626-2326

Continued from Page 41

OCEAN CITY/BERLIN ROTARY CLUB
MEETING

Captain’s Table Restaurant in the Courtyard by Marriott, 2 15th St, Ocean City,
MD, 6 p.m. The group meets every
Wednesday. cliff0917@aol.com, 410641-1700

MON, JUL. 3
Atlantic General Hospital Sleep Disorders Diagnostic Center, 9733 Healthway
Drive, Berlin, MD, All Day Free, bimonthly mask fitting clinic for patients
who are having trouble adjusting to their
CPAP equipment. By appointment only:
Robin Rohlfing, 410-641-9726

Carousel Resort Hotel and Condominiums, 11700 Coastal Hwy, Ocean City,
MD, 8:30 p.m. Free movie on the beach,
featuring “The Secret Life of Pets.” Take
a beach chair or blanket. In the event of
inclement weather, the movie will be
shown inside the hotel. Every Wednesday from June 7 to August 30. Chris
Clarke, 410-250-0125

CPAP MASK FITTING

Apple Discount Drugs, 314 Franklin
Ave., Berlin, MD, 10 a.m. to 12 p.m.
Sponsored by Atlantic General Hospital
and takes place the first Monday of
every month. Free blood pressure
screening and health information. Dawn
Denton, 410-641-9268

MOVIE ON THE BEACH

HYPERTENSION CLINIC

Boardwalk Tram Station (just north of
the museum), 813 S Atlantic Ave., Ocean
City, MD, 10 to 10:30 a.m. Free, family
event offering different topics each day.
Sandy, sandy@ocmuseum.org, 410-2894991, http://www.ocmuseum.org

OC MUSEUM SUMMER PROGRAMS

Historic St. Martin’s Church Museum,
11413 Old Worcester Highway, Showell,
MD, 1 to 3 p.m. Visit Historic St. Martin’s Church Museum built in 1756, 20
years prior to the signing of the Declaration of Independence. Guided Docent
Tours every Monday through September. Complimentary parking and admission. 410-251-2849

ST. MARTIN’S CHURCH MUSEUM TOURS

Columbus Hall, 9901 Coastal Highway,
Ocean City, MD, 5 to 7 p.m. Crabs and
shrimp need to be ordered between 9
a.m. and 1 p.m. on Mondays and Tuesdays. Platters and other for available
without pre-order. Cash bar. Located behind St. Luke’s Church. 410-524-7994

KNIGHTS OF COLUMBUS CRAB NIGHT

Atlantic General Hospital, conference
room 1, 9733 Healthway Drive, Berlin,
MD, 5 to 6:30 p.m. Berlin group No.
169. TOPS is a support and educational
group promoting weight loss and
healthy lifestyle. It meets weekly. Edna
Berkey, 410-251-2083

TAKE OFF POUNDS SENSIBLY MEETING

Ocean Pines Community Center, 239
Ocean Parkway, Ocean Pines, MD, 7 to 9
p.m. The group meets each Monday.
Women interested in learning the craft
of a cappella singing welcome. 410-6416876

DELMARVA SWEET ADELINE CHORUS

Ocean City Beach at 27th Street, 27th
Street and Atlantic Avenue, Ocean City,
MD, 8:30 p.m. Movies for the entire

FREE MOVIE ON THE BEACH

SUBMITTED PHOTO/BAYSIDE GAZETTE

FOOD DRIVE
Kiwanis Club of Ocean Pines-Ocean City President Barbara Peletier joined AARP President Larry
Walton, left, on May 6 to collect items for its Spring Food Drive. AARP collects food for Sarah’s
Pantry. Also pictured is Ken Walter.
family, held every Monday and Friday
from June 26 to Aug 11, weather permitting. Featuring “Space Jam.” Take a
beach chair or blanket. Chris Clarke,
410-250-0125

TUE, JUL. 4
Ocean Pines library, 11107 Cathell Road
410-208-4014, 1 to 4 p.m. The clinic is
free and held every Tuesday through
September. Master Gardeners will be
available to help with gardening questions. Put plant damage samples in a
plastic bag and label with your name
and phone number. 410-208-4014

ASK A MASTER GARDENER

Worcester County Health Center, 9730
Healthway Drive, Berlin, MD, 5:30 to 7
p.m. TOPS is a support and educational
group promoting weight loss and health
lifestyle. It meets weekly.
jeanduck47@gmail.com

TAKE OFF POUNDS SENSIBLY MEETING

Pocomoke Elks Lodge 1624, 1944
Worcester Highway, Pocomoke City,
MD, 7 p.m. Doors open at 6 p.m., early
bingo at 7 p.m. and regular games start
at 7:30 p.m. Food and non-alcoholic
drinks available. Open to the public.
410-957-3556

BINGO

DOWNTOWN JULY 4TH CONCERT AND
FIREWORKS

Ocean City Beach at N. Division Street,
Ocean City, MD, 8 p.m. Free concert by
Triple Rail Turn at 8 p.m., followed by
fireworks at 9:30 p.m. 800-626-2326 or
410-250-0125

UPTOWN JULY 4TH CONCERT AND
FIREWORKS

Northside Park, 200 125th St., Ocean
City, MD, 8 p.m. Free concert by Mike
Hines and The Look at 8 p.m., followed

by fireworks at 9:30 p.m. 800-626-2326
or 410-250-0125

WED, JUL. 5
KIWANIS CLUB OF GREATER OCEAN
PINES/OCEAN CITY

Ocean Pines Community Center, 235
Ocean Parkway, Ocean Pines, MD, 8
a.m. Meets every Wednesday. Doors
open at 7 a.m., meeting begins at 8 a.m.
410-641-7330, http://www.kiwanisofopoc.org
Boardwalk Tram Station (just north of
the museum), 813 S Atlantic Ave., Ocean
City, MD, 10 to 10:30 a.m. Free, family
event offering different topics each day.
Sandy, sandy@ocmuseum.org, 410-2894991, http://www.ocmuseum.org

OC MUSEUM SUMMER PROGRAMS

Rite Aid, 10119 Old Ocean City Blvd.,
Berlin, MD, 1 to 3 p.m. Sponsored by Atlantic General Hospital and takes place
the first Wednesday of every month.
Free blood pressure screening and
health information. Dawn Denton, 410641-9268

HYPERTENSION CLINIC

Rite Aid, 11011 Manklin Creek Road,
Ocean Pines, MD, 1 to 3 p.m. Sponsored
by Atlantic General Hospital and takes
place the first Wednesday of every
month. Free blood pressure screening
and health information. Dawn Denton,
410-641-9268

HYPERTENSION CLINIC

Ocean City Elks Lodge, 13708 Sinepuxent Ave., Ocean City, MD, 5:30 to 9 p.m.
The group meets every Wednesday. Jitterbug, swing, cha-cha to the sounds of
the ‘50s, ‘60s and Carolina Beach music.
A $5 donation per person to benefit local
Veterans. Elk members and their guests

DELMARVA HAND DANCE CLUB

ONGOING EVENTS
‘MAKER FUN FACTORY’ VACATION BIBLE
SCHOOL

Buckingham Presbyterian Church, 20 S.
Main St., Berlin, July 17-21, 6:15-8:15
p.m. Five local churches come together
for a week of bible lessons, games, music
and snacks. Open to ages Pre-K (3) to
5th Grade. Sign up:
www.myvbs.org/berlinmdvbs2017/.
On the beach at N. Division Street, May
27 through Sept. 4, nightly, 9-11 p.m.
Featuring high-powered searchlights
that will move and sway and change colors, creating a dance of light to musical
selections played through boardwalk
speakers. 410-289-2800, 800-6262326

100 NIGHTS OF LIGHTS

SUNDAY OUTDOOR INFORMAL WORSHIP
SERVICE

Beginning May 28 through September,
Bethany United Methodist Church front
lawn, 8648 Stephen Decatur Highway,
Berlin, 8:30 a.m. Bring lawn chairs or
blankets. Info: 410-641-2186,
bethany21811@gmail.com

ONE-ON-ONE FAMILY HISTORY
ASSISTANCE

Learn how to trace your family history.
Call Ashley Jones to make an appointment at 410-632-5622. Appointments
are available from 1-4 p.m. on the following days: the second Wednesday of
each month at the Ocean Pines branch;
the second Tuesday of each month at the
Ocean City branch; and on the third
Monday of each month at the Pocomoke
branch.
http://www.worcesterlibrary.org

‘ACHIEVING SURGICAL WEIGHT LOSS
SUCCESS’ SEMINAR

Atlantic General Bariatric Center Conference Room, 10231 Old Ocean City
Blvd., Suite 207, Berlin. Weekly sessions
are held at 1 p.m. on the first, third and
fourth Monday of each month and the
second Tuesday of each month. Free,
20-minute, informational seminar. Register: 410-641-9568.
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Advertise Your
Business with Us!
Call Nancy at
410-723-6397

BY
MONDAY
AT 5 P.M.

CLEANING SERVICES

AUTOMOTIVE REPAIR



100OFF
1*

AUTO & MARINE TIRE CENTER

1 )  *
!$  #*  
*   
  
  

COMPLETE BODY SHOP

Auto Sales & Service • Complete Computerized Diagnostic Specialists
TRAILER PARTS, SALES & SERVICE
ROUTE 589, RACE TRACK ROAD
ROUTE 50, BERLIN
(1/2 Mile East of McDonald’s)
410-641-5262
410-641-3200

*(//-23-3,,,.0(,
# %# # 2*# &#'  "!%!'!%+,

CUSTOM GIFTS
Photos and Film to DVD

ECLECTIC HOME & GIFT

DENTAL

SMOOTH SAILING SAVINGS IN JUNE:
ALNOW
L NAUTICOPEN!
AL 20% OFF
FUR&
NITNew
UREItems
30% OFor
FF Your Home
Featuring Vintage
STONEWALL KITCHEN-HONEY MUSTARD DIP 20% OFF

• Custom Gifts
From Your Photos!
• Photos on Canvas,
Glass & Aluminum
• Puzzles
• Playing Cards
• Mugs

ONE STOP SHOP FOR ALL
YOUR PERSONAL AND BUSINESS NEEDS

Bishopville
Bishopville
Road
110657
06 57 B
i sh o p vil le R
oad • B
i sh o pv il le
www.shopoldnew.com
Wed-Sat
Open
Open W
e d - S a t 111-4
1-4 • w
ww. sh op o ld ne w.co m

11065 Cathell Road - Ocean Pines
Open Mon. - Fri. 9am - 5pm • 410-208-0641 • copycentralmd.com

MIKE’S
CERAMIC TILE
& YARD MAINTENANCE
FREE
410-641-7420
ESTIMATES

• Kitchen Backsplash
• All Flooring
• Tub & Shower Recaulking
• Tile Repairs & Drywall Repair
• Junk Removal

• Powerwashing
• Gutters Cleaned
• Yard Clean Up/Mowing
• Weeding/Mulching Beds
• Flower Planting

HOME IMPROVEMENT

HOME IMPROVEMENT
• Additions
•Painting

•Kitchen & Bath

•Windows & Doors

443 880 8891
443-880-8891

•Roofing & Siding

•Decks & Sunrooms

Accep
epts
ts CC & Fi
Finance Proj
ojects
ts

•Duradek

info@vascoproservices.com

Vascoproservices com
Vascoproservices.com

MHIC 130804

DE LIC. 2013604164

Custom Homes,
omes, Home Improvements
rovements & Remodeling
Rem
modeling
Additions & Garages
Kitchens & Baths
Screen Porches
rches & Enclosures
MHIC #29042

Over 25 Ye
ears Experience
erience
Licensed & Insured
d
Free Estimates

410 213
410-213
3 2021
3-2021

www
w.lifestylebu
uildersinc.com

MHBR#19

“BUILDING TO
TO ENHANCE
CE YOUR LIFESTYLE”

HOME IMPROVEMENT

Update Your Home or Condo!
NEW HOMES • ADDITIONS • REMODELING

Martin Groff

Specializing in Additions, Kitchens, Baths and
All Types of Custom Remodeling.
L e t u s h e llp
p y o u w i t h y o u r i n s u r a n c e c lla
aims!

CONSTRUCTION
11204 Five - L Drive • Berlin, MD 21811

Wee accept MC/Visa
W
(410) 641-3762

410-641-5400 or 800-433-1566

HOME IMPROVEMENT

EAST COAST CONSTRUCTION, LLC

Dale
Christensen

Owner
P.O. Box 1408
Ocean Pines, MD 21811

Home Improvement
and Plumbing

410-259-5686

MHIC #47627
Master Plumbers
License #3798

dchristensen@jandjconst.net ~ www.jandjconst.net
Now Provides Full Service Siding, Roofing, Painting and Tile Work.
“Quality you deserve and dependability you can count on.”

HOME IMPROVEMENT

PipeLine

www.groffconstruction.com

No job is too small.
We take care of your
“To Do” list, so you
, LLC
don’t have to!

Contracting

Home Improvement Services Company

Home Improvement Projects & Handyman Services

• Drywall
• Flooring
• Tile
• Room Remodeling
• General Carpentry

• Painting
• Painting Touchup
• Drywall Repair
• Faucet
Replacement

• Lighting/Ceiling
Fan Replacement
• Door Lock
Replacement
• Screen Repair

• Plumbing Repair
• Picture & Shelf
Hanging
Much…Much…
More…..

Servicing Delaware & Maryland Beaches

Call Us Today! (410) 982-8368 • (610) 209-7604
pipelinecontracting.net • info@pipelinecontracting.net

MDHIC # 107489 • DE # 2014100304 PAHIC#104744 • Insured & Licensed

BAYSIDEOC.COM

e-mail: groffconst@verizon.net
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Grass

PAINTING

Zimmerman
& Son LLC

Cuts

• CUSTOM PAINTING
• DRYWALL REPAIRS
• WALLPAPER REMOVED
• DECK & HOUSE
STAINING
P a i n t i n g & P o w e r w a s h i n g • ALWAYS PROMPT
SERVICE
Interior & Exterior

443 - 754 - 0464
for College

10% Discount with this ad.
Serving Delmarva for Over 35 Years
Licensed & Insured

• leaf removal • lawn maintenance • free estimates
• mowing
call or text message for an estimate

m/opysn
Facebook.com/

Page 47

Free Estimates

Let’s get thru the hard times together.
Where quailty and service is our guarantee.

NOW ACCEPTING
CREDIT CARDS!

Bill Zimmerman
410-390-5528 ~ cell 443-373-4539

w.opysn.com
www.

POWERWASHING

Brenda
Brenda Arc
Archer-Nichols
cher-Nichols
CRS, GRI,
I, REA
EALTOR
L R®
Licensed in MD
MD
410-430-5117
7 Ce
ell
410-641-7040
0 Fa
Fax
410-641-6221 Ho
ome
1 800 400
1-800-400-6275
Offic
ce

EX
XIIT REEA
ALT Y AT TTH
HE BEEA
ACH

Direct: 410-629-9070
Office: 410-208-EXIT
Email: bernie@bernieflax.com
www.bernieflax.com

1-800-400-MARK (6275)

11002 Manklin Meadows Lane #3 • Ocean Pines, MD 21811

Indeep
pendent
Member Broker

6200 Coastal Hi
Highway
ay, Suite 101
Ocean Ci
City
ty, MD
MD 21842

barc
rcher@mchsi.com
www.
w.brendaarc
rcher.
r.com

TREE CUTTING • TRIMMING • HAULING
LOCA
CALLY OW
WN
NE
ED
D & OP
PE
ER
RA
AT
TE
ED
E
D

OUT ON A LIMB
TREE SERVICE, LLC
JOE DUNBAR,
DEGREED FORESTER

CALL 302-44
48
8-0213 FOR FREE ESTIMATE!
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2013 SUBARU IMPREZA SPORT

Stock# S2588

2014 RAM 1500 4X4 QUAD CAB
REDUCED $24,397

Stock# S2645

2014 JEEP COMPA
PASS LA
ATTITUDE 4X4
$17,450

LOADED WITH EXTRAS,
ONLLYY 25K MILES

CLEAN
GREAT MILES

$16,985

Stock# S2472

Stock# S2574

2015 RAM CREW CAB 4X4
$28,745

2016 SCION IM
$15,985

Stock# S2590

ONE OWNER,
AUTOMA
AT
TIC
ONE OWNER,
GREA
ATT MILES

Stock# S2633

ONL
LY
Y $12,495

$29,380

Stock# S2539

CESUB
RT AR
IFI U
ED

2015 SUBARU FORESTER
$19,950

Stock# S2621

2015 R
RA
AM 1500 CREW CAB 4X4
X4

Stock# S2643

2015 CHEVY MALIBU 2L
LT
T
$16,975

Stock# S2636

2015 TOYOTTAA TTAACOMA ACCESS CAB, 4X2
$18,785

Stock# S2276

2013 JEEP PA
AT
TRIOT 4X4

JUST REDUCED

2012 SUBARU OUTBACK PREM
Only $13,995

$12,495

Stock# S2646

2012 TOYOT
TA
A PRIUS
$11,985

Stock# S2639

2 0 0 5 C HR
RY
YSLER 300C

Stock# S2610

ONL
LY
Y
21K MILES

ONE OWNER

Stock# S2630

CESUB
RT A R
IFI U
ED

$12,245

ONE OWNER,
AREMOTE STTAARTT,,
NEW TIMING BELT

2014 VW, JETT
TA
A SE
$13,285

2015 HYUNDAI ELANTRA GLS

GREA
ATT ON GAS,
LOADED WITH
EQUIPMENTT,,
ONLLYY 11K MILES

Stock# S2632

ONE OWNER,
LEA
AT
THER,
37K MILES

Wont Last!

$11,895

ONL
LY
Y
22K MILES

VER
RYY CLEAN AND
GREA
ATT MILES

NA
AV
VIGA
AT
TION,
12K MILES

2016 CHEVY COLORADO EXT CAB 4X4

2014 FORD FOCUS SE

Stock# S2614

2009 HONDA CIVIC
$5,995

Stock# S2644

LEA
ATTHER AND
LOADED UP
ONLLY
Y 51K MILES

$10,845

$5,995

AUTO, AC
VER
RY
Y CLEAN
26K MILES

2014 FORD FIEST
TA
A SE

Stock# S2622

2002 HONDA ACCORD DX

LEA
ATTHER AND
FULL OF EXTRAS

Stock# S2567

Stock# S2568

ONLLYY 16K MILES

$5,895

HARD TO FIND

2013 HYUNDAI ELANTRA
$10,450

2003 FORD CROWN VIC

BIG HORN PPAACKKAAGE,
18K MILES

Stock# S2603

JUST TRADED,
ONLLYY 65K MILES

$4,995

ONE OWNER,
ONLLY
Y 92K MILES

LEA
AT
THER,
LOADED, ONL
LY
Y
88K MILES

2001 FORD FOCUS

AUTO AND AC,
AND MORE
ONLLY
Y 25K MILES

ONE OWNER,
PRICED RIGHT

1727 Market Street • Pocomoke, MD 21851 • 410-957-1414 • www.BuchananSubaru.com

Stock# S2573

2016 TOYOTTAA TUNDRA TRD CREW MAX 4X4
$37,825

Stock# S2498

