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December Dining Room Hours                          

 

Tuesday & Sunday: 
Lunch:  11:00am-5:00pm 

No Dinner Service  
Bar Closes at 7:00pm   

Wednesday-Saturday: 
Lunch:  11:00am-5:00pm 
Dinner:  5:00pm-8:00pm 
Bar Closes at 8:00pm 

 

Happy Hour will be Tuesday-Friday 4:00pm-5:00pm  
 

Course/Range Hours: 
Tuesday-Friday:  7:30am-Dark 

Saturday-Sunday:  7:00am-Dark 
The Driving Range Tee Closes 1 Hour Before Official Sundown.       

 Call the Pro Shop for Tee Times or Stop Out.  

CLUB NEWS 



CLUB NEWS 
Holiday Hours 

Tuesday, December 3rd 

Entire Club will Close at 5:00pm                      
for UofA Holiday Party 

Tuesday, December 24th 

Christmas Eve: 
Club will Close at 5:00pm 

Wednesday, December 25th 
Christmas Day: 
Club Closed 

Tuesday, December 31st 
New Year’s Eve:   

Club will Close at 5:00pm for Dinner                      
& Bar will Close at 7:00pm 
Wednesday, January 1st 

New Year’s Day:   
Club Closed 



Special Notes:  90 Day Notice Required for All Resignations! 
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 ninety (90) day notice of their intention to     
resign from the Club. 

CLUB NEWS 
Thank you! 

We would like to thank all the members who contributed 
the $35 and more to our employee fund.  It has been a 
pleasure serving you this past year and we are all grateful 
for your contribution.  
 

We wish you and your family a safe and happy holiday 
season! 
                                                                        - Your FCC Staff  



CLUB NEWS 



Notes from the Pro: 

The season is not quite over yet!  Upcoming events are as follows: 

Golf Shop Christmas Sale is Friday December 13th  to go along with Member 
Holiday Party.  Come take advantage of Golf Shop Markdowns.  All Golf Shop 
Credit Must be Used by Dec. 31st or Will Be Lost.  At this time all purchases 
must be from in stock merchandise only, no special orders. 

Also that weekend will be our Grinch Event on Saturday, December 14th & 
Sunday,  December 15th.  Members pair up using full handicap best ball vs. 
Brian, Brandon and myself, playing a shamble! 

Our teams will be:   

Bill / Brian ~ Bill / Brandon ~ Brian / Brandon.  Play any combinations! 

Minimum Wager is $25.00 per combination, Maximum wager is $50.00 per             
combination.  Beat the team pick and double your winnings.  If you lose, you 
still get the amount you wagered so you cannot lose.  All winnings may be 
used in 2019 or 2020.  All in stock merchandise only.  You may play any or all 
combinations.  Mulligans required:  2 mulligans and 2 tee busters.  The     
mulligan money will go toward my staffs Christmas Bonus.  Play on the 
course will be like you have never seen before! 

ALL ENTRIES MUST BE PAID 
IN CASH OR CHECK. 
Come join the fun and end the year a winner. 

 

                                                  -Golf Professionals:  Bill Agler & Brian Rich      
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Golf & Greens: 
 

I am very happy to report that there is progress being made toward our new 
maintenance building.  Demolition of the old house and out buildings is 
mostly complete and we expect the grading of the site to begin soon.  It was 
a little bittersweet for me to see it go considering it was my first home when  
I moved to Fayetteville many moons ago.  My wife and I started our family 
there and we have many fond memories of the place.  However, it had       
become a catchall for storage and in recent years had fallen into disrepair.  
The golf maintenance team is looking forward to getting a new place to work 
from.  I expect it to make our operation much more efficient and allow us to 
be more organized. 
 

You may have noticed that we came back and aerified a few low areas on 
some of the greens a couple of weeks ago.  Our aim was to pull cores and   
remove organic matter from these areas that are generally in lower areas on 
the greens.  These areas tend to stay a little wetter and accumulate organic 
matter faster than other areas.  This results in a softer playing surface in 
these spots.  I hope we can hit these areas again in addition to our regular 
spring aerification before next year’s tournament schedule is in full swing.  
 

Finally, don’t forget to sign up for the Grinch golf tournament coming up in a 
few weeks.  It is always a good time and we have fun setting up the golf 
course a little differently to create a bit more of a challenge than usual.  Look 
for more details coming soon. 
 

I hope to see you on the course soon. 
 

                                                          -Brandon Nichols, Golf Course Superintendent  
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Chef’s Cravings: 

Happy Thanksgiving to all!  I hope everyone has a great holiday week and weekend.  Be safe out 
there on black Friday if you go!  This month I wanted to give a great holiday cooking tip, brine your 
turkeys!  Since Thanksgiving will have already passed at the time of reading this, save this tip for 
Christmas or future holidays when you plan to cook a whole turkey or chicken.  The process of  
brining is simple and makes a much more flavorful and tender meat.  First, have a bucket or pot 
big enough to submerge a turkey in with water.  Not just water, you want the water to be salty like 
the sea and a hint of sweet.  Feel free to add other spice and flavors to the mix as well. Here is a 
recipe I use for my brines: 

Water – enough to submerge the meat 
Kosher Salt – 1 cup 
Brown Sugar ½ cup 

4 Bay Leaves 
5 Garlic Cloves 

Black Peppercorns - ¼ cup  
Mix the salt and sugar to help dissolve it, add the other ingredients, and drop the turkey or chicken 
in.  Once again make sure it is submerged so that all of the meat gets the flavor.  Let sit in the brine 
for a minimum of 24 hours.  I wouldn’t let it brine for more than 72 hours as this could cause the 
salt to damage the meat if there is too much.  That is really it!  Cook your turkey after being brined 
for at least 24 hours and you will enjoy a very tender and flavorful holiday dish. You won’t regret it 
and will probably want to do this to all of your large cuts of meat from now on.  It’s not limited to 
turkeys and chickens, this helps a lot with smoking food as well; ribs, brisket, pork shoulder, etc.                                                                                                 
                - Chef Levi Zindl 

Chef’s Table 
Let Levi create a menu while you 

sit back and watch all the action! 

Cost is $60.00 per person and  

includes wine pairings. 

Friday and Saturday evenings for 

2-4 people.  5 & up, private room 

is required.  Call the office to 

check availability.   

FOOD & BEVERAGE 



FOOD & BEVERAGE 

Call 479.443.3131 or email kdeans@fayettevillecc.com to sign up. 



Christmas To Go! 
We can help with your Holiday 

meal.  Form is also attached in this 
email.  Deadline to order is           

Friday, December 13th! 

FOOD & BEVERAGE 



SPECIAL EVENTS 



The holidays are here!  Remember us when you need to book 

your family or company party!  We offer a variety of banquet 

space from 5 people up to 250 people! 

 

 

 

 

Call the office or email kdeans@fayettevillecc.com  

Holiday Parties 

Private Luncheons & Dinners 

Business Meetings 

Wedding Receptions 

Rehearsal Dinners  

Anniversary & Birthday Parties 

Retirement Celebrations 

School Events 

Bridal Showers 

Baby Showers 

SPECIAL EVENTS 



SPECIAL EVENTS 

Call 479.443.3131 or email kdeans@fayettevillecc.com to sign up. 



Call 479.443.3131 or email kdeans@fayettevillecc.com to sign up. 

SPECIAL EVENTS 
Save the Date! 



December 2019 

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 

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

1 2 

Club & 
Course 
Closed 

3 

Club Closing 
at 5:00PM 
for a UofA 

4 5 6 

1st Friday 
Prime 

Rib Night  

7 

 

8 

Breakfast 
with Santa  

 

9 

Club & 
Course 
Closed 

10 11 12 13 

Member    
Holiday    

Party   

14 

Grinch 

15 

Grinch 

16 

Club & 
Course 

17 18 19 20 

 
 

21 

22 23 

Club & 
Course 
Closed 

 

24 

Christmas 
Eve 

Club Closes 
at 5:00PM 

 

25 

Christmas 
Day  

Club Closed 
 

26 27 

 

28 

NY’s Eve 
Dinner in 

Raz DR 

29 30 

Club & 
Course 
Closed 

31 

NY’s Eve 
Regular 
Tuesday 

Hours 

January 1st 

NYs Day     
Club Closed 

      


