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East Bay ‘. Plantation

Homeowners Association, Inc

June 8th Members’ Meeting

Our Members’ Meeting is scheduled for
Saturday, June 8th at 10:00 a.m. at the East
Bay community pool.

We will be going through our . .
regular agenda covering the

landscaping, lake, new homeowners .

and other news going on. l r 0 4 l

Saturday, May 18 Pot Luck Dinner and Entertainment

Get to know your neighbors and find out
what’s happening in the community.

Saturday June 8th @10 a.m.
East Bay Community Pool

Please remember no glass in the pool area.
It is a great time to meet fellow homeowners and
catch up.

Let us all get together at the community pool
May 18, 4:00 pm for a whole lot of fun and
entertainment by Paul Barton.

We will have a RSVP on the website and on Facebook
to provide options for signing up.

Bring your favorite dish. One that everyone
will love! Bring your own drinks and chairs.

Board Members

Please be aware of appropriate hours when
placing your call as some board members are still
working full time jobs. These people are
volunteers and as such will assist as they can
according to our covenants.

Thank gou!

Dawna and Bob Seymour have
recently relocated to Las Vegas. We
give a big thank you to them for their
dedicated hard work as Treasurer,
Secretary and Arc Chairman.

If you would like to volunteer, please see a
member on the board. We do need volunteers
to help out with the pool and secretary
position.



Summer is almost here!

Summer will be here before we know it. Please
remember to utilize your amenity card when using the
pool/tennis court and please obey all rules. If you are
needing a new amenity card, it is $5.00 to replace it.

Spring Cleaning

With summer coming on we need all homeowners to do
their spring cleaning. Clean driveways, paint mailboxes,
clean palms and trim bushes. We live in a wonderful
neighborhood and want to maintain as much as possible.

“If you hire a licensed and insured landscaping company /
tree service, and they leave the debris on your property,
please report them to Code Enforcement and to Licensing

HOA Dues

Second half of the HOA Dues will be due the beginning of
July but please do not mail in your check until you have
received your invoice with the instructions.

There are a few ways to pay:

1) You can make the check out to East Bay Plantation HOA and
drop it off at the EBP mailbox. No need for a stamp on the
envelope.

2) Give your bank the address (3979 St Armens Circle,
Melbourne, FL. 32934) and have them mail the check for you.

3) You can get a money order and make the check out to East
Bay Plantation HOA

Anyone experiencing a hardship please send an email to
ebphoa.treasurer@gmail.com

Speeding & Stop Signs

Please be aware people are speeding and not coming to a
full stop at our entry way. This is dangerous and illegal.
Police are now monitoring and will give tickets accordingly.
Also neighbors please report offenders.

Courtesy to everyone is a must. It should also be
noted security cameras are covering the pool and
parking area. Any person not following the rules
will be ask to forfeit their privileges to the area.

and Regulation Enforcement. If the work is done by a
professional, ALL debris must be hauled away at time of
service. If someone randomly knocks on your door and
tells you they can trim your trees, ask for their liability
insurance and Business Tax Receipt (BTR).”

- Thanks for the info Neil Migala!

Raspberry Refresher

Ingredients

8 cups fresh or frozen raspberries, thawed
1-1/2 cups sugar

2/3 cup cider vinegar

2-1/2 cups cold water, divided

2 liters ginger ale, chilled

Directions

In a large saucepan, crush the berries. Stir in sugar, vinegar and
1/2 cup water. Bring to a boil; reduce heat. Simmer, uncovered,
for 20 minutes. Strain to remove seeds; refrigerate. Just before
serving, stir in ginger ale and remaining water. Serve over ice.

Nutrition Facts

1 cup: 169 calories, 0 fat
(0 saturated fat), 0
cholesterol, 11mg
sodium, 43g
carbohydrate (38g
sugars, 5g fiber), 1g
protein.
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