Fayetteville Country Club
April 2022 Newsletter

April Dining Room Hours

Tuesday & Sunday
Lunch: 11:00am-5:00pm
No Dinner Service

.9\\ Bar: 10:00am-8:00pm

(?.. Wednesday-Saturday

/9 Lunch: 11:00am-5:00pm
Com

Dinner: 5:00pm-8:00pm

Pl Bar: 10:00am-8:00pm
__g\\ Course/Range Hours:

* | Course: Tuesday-Sunday:

|| 8:00am-Dark

are planning to travel to other clubs.

Masters Calcutta
Wednesday, April 6th
6:30pm

Scotch Foursome Kick Off
Thursday, April 14th

Kid’s Easter Lunch & Hunt
Sold Out

Easter Sunday Brunch
Limited Seating

Mother’s Day Buffet
Sunday, May 8th

Range will close 1 hour before
sunset on Tuesday & Thursday-

Please note Section 9.8.1 of our Bylaws regarding Resignation: All resignations
from the Club shall be in writing to the Secretary and shall not be accepted until
all dues and obligations of such member have been paid. All members must give

back to FCC and then bill your member account directly. Please note this if you
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Food & Beverage

Hello Spring! So glad to see the cold weather
behind us, | hope! We are gearing up for our
“season”. | look forward to the Easter Egg Hunt,
Easter Buffet AND my first Mother’s Day Buffet.
The kitchen staff and | continue to create new
and exciting specials. We are getting many
positive compliments on those specials and we
do appreciate the kindness. New lunch menu
will be out no later than the 2™ week of April.
We do have a new Banquet Menu we are
preparing for those weddings, special events or
corporate events. Please consider FCC for your
next gathering. Once again, | thank you for all
the kind words | receive on a daily basis!

Executive Chef Ryan Clelland

Easter Weekend

Saturday, April 16th
Kid’s Easter Hunt & Lunch
Sold Out

Sunday, April 17th
Easter Sunday Brunch

Very Limited Seating Available. Please email
kdeans@fayettevillecc.com to check availability.

Masters Calcutta Wednesday, April 6th

6:30pm Rules Discussion
7:00pm Calcutta
Buffet at $15.00 per person
Draft Beer Provided
10% of Proceeds go to MGA
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Menw

Omelette Station, Hickory Smoked Bacon & Sausage,
Chocolate Chip Scones, Biscuits & Gravy
Seasonal Fruit Display, Cheese Display with Crackers & Lavash
Grilled Vegetable Display
Orzo Pasta Salad with Basil, Pine Nuts, Feta & Lemon
Heirloom Tomato & Buffalo Mozzarella Salad with Basil Oil & Balsamic
Wedge Lettuce with Bacon, Tomato & Green Onion
Mixed Green Salad with Mandarin Oranges, Almonds, Feta & Craisins
Carved Beef with Béarnaise Sauce
Chicken Breast Piccata, Shrimp & Smoked Gouda Grits
Roast Loin of Pork with Caraway Apples & Creole Mustard Cream
Potato Au Gratin, Rice Valencia
Eggplant Parmesan
Haricot Verts with Julienne Carrot, Shallots & Fresh Tarragon
Petite Pain Rolls & Butter
Chocolate Terrine with Raspberry Glaze & Fresh Raspberries
Chocolate Grand Marnier Creme Brule
Streusel Apple Pie, Peach Cobbler with Cinnamon Whipped Cream

Kids Buffet: Chicken Fingers, Mac & Cheese, Mini Corn Dogs,
Fresh Fruit Salad



Page 4

Golf & Greens

The warmer weather is finally here and we look forward to seeing
you out on the course! We have seen many new faces over the
last couple of weeks and would like to say welcome to all the new
members. If you have any questions, feel free to stop by the Golf
Shop and chat.

With the increase in new membership, we have become busier on
the weekends and would like to remind you of a couple things:

o Denim, sweat pants, and basketball shorts are not allowed on
the golf course or practice areas.

« Players must check with the Golf Professionals before starting
on any hole, other than #1.

o Please stay on the cart paths on all Par 3’s as well as within 50
feet of all greens.

o Maximum number of players in one group is five.
NO EXCEPTIONS.

Make sure to check out the 2022 Tournament Schedule so that
you can mark your calendar for all upcoming events. As well as
upcoming demo days. Schedule an appointment in the Golf
Shop.

Member Member registration opens on April 15th at 10am.
Please call the Golf Shop to register at that time.

The Breakfast scramble is scheduled for April 23-24. This is a
great event to start the season and an opportunity to meet new
members. If you would like to register, call the FCC Golf Shop.

Parents, registration for PGA Jr. League is open at
PGAJrLeague.com. When you search for the FCC team, you will
need to use code FCC 2022 to access the team. Please call the
FCC Golf Shop with any questions you may have. Junior Golf
camps are scheduled for June 13-17 and July 4-8. Registration
will open closer to the June clinic.

~ Brian Rich & Bill Agler

Scotch Foursome Kick Off
Thursday, April 14th
5:30pm
Come learn more about FCC’s Scotch Foursome!

Email fccscotch4some@gmail.com or Sign up through the link:

https://www.signupgenius.com/
go/904054DAAA92AA3F94fccscotch
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Club News

Congratulations to Rhett South and Landon Lawson
on being 2022 Junior State 4 Ball Champions!

Club News

Saturday, April 30th
Due to a large event, the Club will close at 5:00PM.
No To Go Orders after 5:00PM.
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Meet your Staff

General Manager/COO John Spies

Army Veteran 3™ US Infantry Regiment ‘The Old Guard’ and
Aviation School Fort Rucker

MBA in Golf and Country Club Management Queen Margaret
University Edinburgh

Certified Club Manager-Club Managers Association of America
Certified Club Executive-Club Managers Association of America

Certified Hotel Administrator-American Hotel and Lodging
Association

Diploma Member-Loughborough University Sir John Beckwith
Centre for Sport

I’ve worked in the Club, Hotel, Resort and Restaurant Industries
for over 40 years all across the country and working abroad with
several hotel properties in Anguilla, Curacao, Egypt, Greece and
Ireland.

Married for 25 years and have two children; Madison attends
UofA and Aidan is a Junior at Bentonville HS. Laura is employed
by AR Children’s Hospital as a Director-Level HR Executive
working in Lowell and Little Rock.

Have been employed by FCC for 7 years in June

Executive Chef Ryan Clelland

Member of the 1992 Gold Medal Winning USA Culinary Olympic
Team Central Region, Frankfurt, Germany

Executive Chef by the age of 23
IVY Tech Culinary Arts Program, Fort Wayne, Indiana

Began cooking when | was 17. Career accomplishments in
Harrah’s Casino, Las Vegas; San Antonio Country Club, San
Antonio, Texas; Country Club of Little Rock, LR, Arkansas;
Hardscrabble Country Club, Fort Smith, Arkansas; Chef Owner
Orange Blossom Catering, Saint Petersburg, Florida. | began at
Fayetteville Country Club this past December 2021

16 years of marriage to Anna Clelland. All 3 of our kids were
born in Fort Smith. Ellie Johnson, 21, resides in Saint Petersburg,
Florida as a photographer for concerts, weddings and art.
Andrew Edmondson, 18, senior year at Fayetteville High School
and recently enlisted in The United States Marines and our
youngest, Ethan Clelland, 14 a student at Ramay Elementary
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Meet your Staff

Clubhouse Manager, Dale Crandall

Born and raised in St. Thomas, USVI
Moved to Fayetteville when | was 14
Graduated Fayetteville High School, 2000

Joined the United States Navy where | was an Engineering Laboratory
Technician onboard the fast-attack submarine USS Alexandria

Attended University of Arkansas Hospitality program

Hired directly out of internship to run restaurants in Greenville
South Carolina for the Rick Erwin Dining Group. Ran three different
restaurants for that group. A downtown Deli, a fine-dining
steakhouse, and a fine-dining seafood restaurant

Left South Carolina for Pebble Beach, where | was a restaurant
manager at Stillwater Bar and Grill

Moved back to Fayetteville during covid, and have been at FCC for 2
years

Controller, Theresa Johnson

Raised in Southeast Kansas

Graduated University of Arkansas 1983 with a duel degree in
Agriculture Business and Accounting

Married Jimmy Johnson May 21, 1983
Have 3 children; JD, Kimberly and Robert
Three grandchildren; Caleb 5, Mason 3, Duke 1

| love visiting with the members and playing with all of the children

Catering & Member Services, Kristie Osuch

Born & raised in Roanoke, VA
Moved to Rogers in 2016

BS in Park and Recreation Management and Tourism, Planning and
Promotion from Concord University, Athens, WV 2005

Worked in the Hospitality Industry since 2005
Employed at FCC since July 2016
Married for 3 years with two Golden Retrievers, Louie and Otis
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Meet your Staff

Head Golf Professional, Brian Rich, PGA

PGA Class-A Member Since 2019

M.Ed in Sports Management and BA in Business Management from
the University of Arkansas

Working with the PGA of America as the Director of Player
Development for the Sun Country PGA and Northern California PGA
Sections

Been at FCC since 2018 starting as the Assistant Golf Professional
Working in the golf industry since 2014

Golf Course Superintendent, Brandon Nichols

23 year Class A Member of Golf Course Superintendents Association
of America

FCC employee for over 23 years
BSA Plant Science from Arkansas State University
Married to wife Amanda for almost 23 years.

3 children: Avery 21, hairstylist in Fayetteville; Sloane 16, junior at
Fayetteville HS; Rowan 9, 3rd grade at Root Elementary

Assistant Golf Course Superintendent, Clark Carroll

Graduated from Fayetteville High School
Bachelors in Turf Grass Management, Arkansas Tech University

Worked at FCC 1997-2003, Robert Trent Jones Golf Club 2003-2004
Internship, Assistant Golf Course Superintendent at Alotian Golf
Club 2004-2007, Southern Hills Country Club 2007-2008, Southern
Oaks Country Club 2008-2012 as Superintendent

Owner/Operator of Little Rock Lawns 2012-Current
Started as Assistant Golf Course Superintendent at FCC in 2021
Engaged to Meredith Mitchell

Son Kennedy Clark Carroll is in 3rd grade at Root Elementary and
loves basketball
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Sunday Monday Tuesday Wednesday Thursday Friday Saturday
1 2
3 4 5 6 7 8 9
Club & Course Masters
Closed Calcutta
10 1 12 13 14 15 16
Club & Course Scotch Kid’s Easter
Foursome Lunch & Hunt
Closed Kick Off
17 18 19 20 21 22 23
Easter Club & Course FCC Kick Off
Sunday Scramble
Buffet Closed
24 25 26 27 28 29 30
FCC Kick Off | Club & Course Club Closing
Scramble Closed at 5:oopm for
large event.

Fayetteville Country Club

3335 S. Country Club Drive
Fayetteville, AR 72701

fayettevillecc.com

Follow us on Facebook & Instagram:
Search Fayetteville Country Club

Accounting: 479.443.4144 / Dining & To Go: 479.443.3535

Events & Membership: 479.443.3131/
Pro Shop: 479.442.5112




