
 

 
 
 





 
 

Hosted by the Lowville Elks Lodge #1605 
5600 Shady Avenue, Lowville, New York 13367-1618. 

 
 

 

 
 
 

A very special thank-you to the Elks for once again hosting our 
annual Epicurean Event – their hospitality is very much appreciated. 

 
 

 
 

 
 

 
 

 
Hosted by the Lowville Elks Lodge #1605 

5600 Shady Avenue, Lowville, New York 13367-1618. 
 
 

 

 
 
 

A very special thank-you to the Elks for once again hosting our 
annual Epicurean Event – their hospitality has been very much 

appreciated. Thank you to all of the staff at the Elks for making 
this such an enjoyable event! 

 
 

 
 



Music by Kasidee and Bill… 
 

 

 
 
 
 
 

  Kasidee & Bill are a popular local musical duo. They have performed for 6 years at 
many venues in the local three county area. They average about 80 gigs per year! 
They perform for weddings, private parties, local restaurants/bars, etc. 

Their music ranges from the 60's to the present. The music includes classic rock, 
old and modern country and easy listening of many genres. They can adapt to many 
different venues. They gladly take requests at any time. 

To contact them call 315-771-7724, or use their email @ bburk9@hotmail.com. 
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Appetizers by… 

 
 
 

Jeb’s 

 
 

Owned by Emerson and Jen Lehman Metzler, Jeb’s Restaurant is located at 5403 
Shady Ave., Lowville.  The restaurant employs 40 full and part-time employees, 

with many staff that have been with the restaurant since it opened in November of 
2002.  The Metzler’s celebrated their 20th anniversary of owning the restaurant 

this past November.  

The restaurant offers dine-in, take-out, and corporate/business catering services 
for lunch and dinner.  Breakfast is also served on Saturdays and Sundays. 

We have a full bar with multiple televisions.  There is also a banquet room that can 
be reserved for private parties. 

Their hours are Monday through Thursday from 11am to 9pm; Friday 11am to 10pm; 
Saturday 8am to 10pm; Sunday 8am to 8pm.  Evening bar hours are Monday – 

Thursday until 10pm; Friday and Saturday until midnight. 

They can be reached at 315-376-6029, jebkelly@frontiernet.net or find them on 
Facebook. 

 

 

Thank you once again to Jeb’s who have participated in our past
Epicurean events. Their willingness to be part of our Epicurean each year is 

very much appreciated!

Owned by Emerson and Jen Lehman Metzler, Jeb’s Restaurant is located at 5403 
Shady Ave., Lowville.  The restaurant employs 40 full and part-time employees, 
with many staff that have been with the restaurant since it opened in November 
of 2002.  The Metzler’s celebrated their 20th anniversary of owning the 
restaurant this past November. 

The restaurant offers dine-in, take-out, and corporate/business catering services 
for lunch and dinner.  Breakfast is also served on Saturdays and Sundays.

We have a full bar with multiple televisions.  There is also a banquet room that can 
be reserved for private parties.

Their hours are Monday through Thursday from 11am to 9pm; Friday 11am to 
10pm; Saturday 8am to 10pm; Sunday 8am to 8pm.  Evening bar hours are Monday – 
Thursday until 10pm; Friday and Saturday until midnight.

They can be reached at 315-376-6029, jebkelly@frontiernet.net or find them on 
Facebook.



 

Red Barn Meats 

Red Barn Meats is a family-owned business and was established in 2013. Before 
moving to our current location at 9095 Briot Road in Croghan, we operated a small 
custom cut shop in Carthage. As our business grew, we saw the need for USDA 
products and services. Shortly after moving to Croghan, we applied for 
USDA inspection. Since then, we have grown exponentially. We now employ 28 
individuals who take pride in their work every day. Due to the continued increase in 
demand for our products and services, we are looking to expand again in the near 
future.   

We take pride in offering quality products and reasonable prices. Our 
beef, pork, lamb and chicken are sourced from local farmers. We strive for 
perfection and do our best to accommodate our customers' needs with every 
order. It is our vision to supply local businesses with local meats by employing 
people within our community. Keeping local businesses in business and the money in 
our local communities is our goal.   

Address: 
9095 Briot Road, 

Croghan, NY 13327 

Phone: 
(315) 346-1254 

 

 
 

Red Barn Meats

Thank you also to Red Barn Meats for once again being part of our
Epicurean 2024. . .

Their participation last year was a welcome addition to our event!

Red Barn Meats is a family-owned business and was established in 2013. Before 
moving to our current location at 9095 Briot Road in Croghan, we operated a small 
custom cut shop in Carthage. As our business grew, we saw the need for USDA 
products and services. Shortly after moving to Croghan, we applied for USDA 
inspection. Since then, we have grown exponentially. We now employ 28 individuals 
who take pride in their work every day. Due to the continued increase in demand 
for our products and services, we are looking to expand again in the near future.  

We take pride in offering quality products and reasonable prices. Our beef, pork, 
lamb and chicken are sourced from local farmers. We strive for perfection and do 
our best to accommodate our customers’ needs with every order. It is our vision to 
supply local businesses with local meats by employing people within our community. 
Keeping local businesses in business and the money in our local communities is our 
goal.  



We are excited and grateful to welcome Awesome Country, Tug Hill Estates,
Divine Catering  and the Brick Oven Inn to this year’s event!

Awesome Country Farmhouse LLC
106 Park Ave.| Boonville, NY

Awesome Country is proud to be a small family business. You are encouraged to take 
your time, look around, there is so much to see.

They specialize in premade mixes such as dip, salsa, soup/chowder, muffin and cookie 
mixes, seasoning blends and assorted jarred goods. All are made locally in Boonville 
NY and are featured in the store along with a wide selection of home décor and gifts.

Also featured is their Flatlander Deli, a fully stocked deli, along with baked goods, 
fresh made salads, sandwiches, wraps and pizza. They also have a full catering menu 
offering a wide variety of entries to be ordered for any size party.

Feel free to stop in or call to order at (914) 489-1460.

Tug Hill Estates
4501 Yancey Rd.| Lowville, NY 13367

Owned by Jonathan & Taren Beller, they are dedicated to producing high quality 
craft beverages as well as high quality, but laid back, dining & relaxation experiences.

The Vitner’s Lounge is home to the retail space and tasting room and is open 7 days 
a week.

They are now booking Engagement Parties, Showers, Anniversary Parties, Reunions, 
Graduation Parties, Birthdays, Weddings for 2024 and 2025.

Phone 315-376-4336 or email events@tughillvineyards.com for more information.

www.tughillvineyards.com



The Brick Oven Inn is owned and operated by Courtney Hoppel

Brick OvenInn isa locally ownedbrick oven pizza restaurant with so much more to 
offer than pizza (although that’s great on its own)!

Theowner has decades of experience in the pizza craft and makes every ingredient 
from dough to sauce from scratch. The staff at Brick Oven Inn are all return 
favorites from years past and they are bringing back all the original recipes and 
favorites that the locals have been missing. Calzones, jumbo chicken wings, fresh 
salads, appetizers, and wedge sandwiches are all offered in addition to the hand 
stretched pizzas, on the expanding menu. Dinei n or take out is now available as 
well. Let the friendly staff make you dinner.

Thursday - Sunday from 2:00 - 7:00 pm

9595 Main Street | Beaver Falls, NY | (315) 301-4069

Like us on Facebook!



Divine Catering

We at Divine Catering are a one-of-a-kind experience that meets all your catering 
needs with a taste that is heavenly. From Weddings to Anniversarys, Birthdays, to 
Graduations and every event in between we will leave you and your guests wanting 
more. Get in touch with us to learn more about our range of services and  how we can 
personalize your event.

Who are we at Divine Catering?

Heath Loomis was born and raised in Lewis County with a background of 25+ years 
of Culinary and Chef experience. Heath has a joyful and giving soul. He take pride 
in serving and giving to others, putting his heart into every meal and dish he makes.

Jennifer has restaurant management experience to add to this dynamic duo. Divine 
Catering  has the support and help from family and close friends to make this amazing 
company. We are excited to work with you to make your event a complete success.

We also do Divine Web Meals

Divine Catering will post weekly web meals that your family can pick up and take 
home for a stress free and easy clean up night.

Call 315-212-0198 for weekly menu and to order

Find Us On Facebook

and our website

thedivinecatering.com



Desserts by . . . 

All three of these ladies provided desserts at last year’s event and we are so 
very delighted to have them back again!

Julie Post – The Baking Post

The Baking Post is owned by Julie Post and specializes in custom sugar cookies.  She 
makes her own 3-D printed cookie cutters and can make any sugar cookie that you 
want.  Julie’s creativity and decorating art makes her sugar cookies very unique.  
Julie also offers novelty and specialty cakes and cupcakes with many different 
flavors.   She has been baking for friends and family for over 30 years and has been 
selling her delicious desserts to the public for the last 15 years.

Julie Harris – Julie’s Cakes

Julie’s Cakes is a home business 30 years in the making. Julie Harris, an advocate for 
children, family, and adults, is from the Copenhagen area. She has been a home baker 
specializing in cupcakes, cakes, cookies, fudge, and more.  Her talent is found at 
retirement parties, wedding receptions, special celebrations, and many fundraisers 
throughout our county.  Stop at the dessert table and try one of her tasty treats 
and take a business card so you can reach out to her for your own special event.

Carrie Gunn

Carrie Gunn lives in Brantinghman, has three children and one grandson so baking 
became natural to her.  She is a teacher’s assistant for South Lewis Central School 
in the elementary 12:13:1 classes.  In her free time, she coaches modified girls 
swimming and is a family care provider. Carrie is a self-taught incredible baker of all 
things sweet and delicious. She has no problem watching a YouTube video to create 
someone’s dream cake.  Try one of her tempting sweets at our dessert table.



Friends of Lewis County Hospice

BOARD MEMBERS

JOANNE DICOB, President

TINA STANFORD, Vice President

MARSHA ZEHR, Secretary

LINDA NOFTSIER, Treasurer

AMY DEAVERS

MARY INGERSOLL

GRETCHEN LANE

SUE MATUSZCZAK

TINA PAZKOWSKI

RYAN PICHE

SUSAN SAUER

HOPE SCOUTEN

LORNA WEBER

HOSPICE STAFF

GERALD CAYER, Hospital CEO

DR. TUTTLE MALONE, Medical Director

TAMMY SUITER, Patient Care Coordinator

RACHAEL GOLAS, Hospice Social Worker / Bereavement Coordinator

RENEE KOHLER, Volunteer Coordinator

REV. EVAN ZEHR, Pastoral Coordinator

TOM YOUSEY, Chaplain



Light Up
     A Life

2023 Light Up A Life Campaign
Thank you to all who donated in memory or in honor of a loved one.



Donors for Raffles and Door Prizes

Lisa Nortz
Carla O’Brien
Yellow Rose Tours
S&P Excavation
Andrea Lee Pottery
Forest Finds
Lowville Producers
Peaceful Ground (Heidi)
Silver Bench Jewelry
Judy Waterman
Linda Brouty
Nadine Martin
Kasidee Sauer
Teresa Hoage (desserts)

Julie Kloster
Tractor Supply
Revival Spa and Salon
G & G Photography
S & P Excavation
Yellow Rose Tours
Shawn Lawrence, Michael Stanford

Weber Creative Vinyl Graphics
Sue Matuszczak
Nolt’s Country Store
NaDina and Sue Sauer
Nancy Szijarto
Sally Child
Judy Waterman

A special thank you to
Lisk’s Florist

for the table centerpieces
Thank You once again to

Mike’s Appliances
for allowing us to use their

store windows for our
Raffle Display

prior to this event.
Their hospitality is very

much appreciated.



PATRONS AND SPONSORS

PATRONS

Mary and Randy Bellinger

Phyllis Hanno

Raymond Borden

Frank and Barbara Corbett

Fred and Janice Ramos

Lee and Marsha Zehr

Terry and Linda Noftsier

Dawn Sweredoski

Barnard and Mary Jones

Liz and Gordon Allen

Carolyn Fanning

Adam Smykla

Florence and Larry Goodheart

Kay Laribee

Larry and Barb Herr

Mike and Sandy Birchenough

Stephen and Jill Allen

Charles Williamson

Nancy Szijarto

Carol Virkler

Karen Sheidelman

Loren Schnieder

Mary Martin

Loren and Dawn Roes

Leslee Boissy

Sue and Dan Ellison

Kevin Kent

Victoria Windover

Mr. and Mrs. Carroll Owens

Michael and Christine Tabolt

Tim and Cindy Dosztan

Gwynne and Kevin Myers

Don and Donna Hunt

John and Jean Demko

Sally Brennan

Bill and Mary Jo Burkhard

Tim and Tina Paczkowski

Mrs. William Wormuth

Mary & Michael Brooks

Laurana Daley

Roxanne Gerow

Tami and Gerry Cayer

Freeman’s Taffy

Karen and Gerry King

Bertha Dorrity

JoAnn Doney



Platinum
($500+)

Lewis County Health System

John and Barb Nortz

Countryside Veterinary Clinic, LLP

Community Bank NA

Hospice Memorial Garden
. . . . a quiet place for peace and reflection



Gold
($250 - $499)

Iseneker Funeral Home

Lewis County Marine Corps League - Det. #754 Inc.

Ridgeview Lodge

Stewart Shops

Williamson Services LLC

Omnia Advanced Materials

Double B Contracting

FOLCH 2023 Donation of $150,000 to the
Lewis County Health System Hospice Program



Karen Stowell

Gates Cole Associates, Inc.

Good ‘ol Wishy’s

Wilfred and Lois Schrag

Linda Grimes

Viking-Clives 

Dorrie and Bruce Boliver

Tom Yousey

Bobby and Renee Cobb

North Country CPA

Tom and Sue Foy

Foy Agency

Bob and Ellen Chamberlain

Accounting Essentials

Dibble and Gellert Family Dentist-
ry

Selena Hughes

Phil and Martie McDowell

Richard and Ellen Bush

Katie and Paul Liendecker

Meyer Trucking Inc.

Victor and Mary Pat Faduski

Lloyds Diner

Harland and Patricia Lee

Farneys Inc.

Young Law Office PLLC

Mary Merrell

Mark and Kathy Millard

Robert and Jennifer Hanno

Monnat and Nortz

Lowville American Legion

James A. Randall

Timothy and Luanne Reagan
Fidelity Charitable Donor Fund

Lynn A. Stacy DDS

Trainor Funeral Home

RBC Wealth Management

Silver
($100 - $249)



Michael and Charity Hlad

Beta Sigma Phi

Crossroads Tavern

Susan Hammecker

Gene and Colleen Sundberg

Andrea Moroughan

Jeanette Company

Doug Brodie

Larry and Diane Kieffer

Mary L. Rhubart

Lowville Sport and Farm

Joanne Rohring

The Hayloft at Moonshine Farm

Mike and Penny McCue

Clare Waligory

Gene and Pam Pominville

Dixie Dickinson

Susan J. Sauer

Hidden Hill Ranch 

Steve and Amy Bingle

Kent Widrick

Peggy Nuspliger

David and Cathleen Ward

John and Donna Kozick

Delores Hoffman

Doug and Mary Hanno

Joanne and Rod Dicob

Randy and Deb Schell

Anne J. Ross

Dan and Lorrie Czepiel

Johanna Villanti

Allen and Elaine Matuszczak

Bronze
($26 - $99)





Friends of Lewis County Hospice Mission Statement

FOLCH advocates for end-of-life care and provides humanitarian 
and financial resources to the members of the Lewis County 
community facing the challenges that come with end-of-life.

A sincere thank you to all sponsors and patrons who so generously
donated to this annual event.  Through your generosity, Hospice of Lewis County 

is able to offer comfort, medical and emotional support, and
spiritual support to patients and their families.

Special thank-you to Linking Lewis County, The Moose,
and the Lowville Journal for assistance in advertising for this event.

(We sincerely apologize if some sponsors and patrons are missing from this list or if any names 
are misspelled.  Any donations that came in after April 24th did not make the publication 
date, but we are very grateful to all sponsors, patrons, and donors for their generosity.)


