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Tuesday & Sunday: 

Lunch:  11:00am-5:00pm 
No Dinner  

Bar:  10:00am-8:00pm   
 

Wednesday-Saturday: 
Lunch:  11:00am-5:00pm 
Dinner:  5:00pm-8:00pm 
Bar:  10:00am-8:00pm 

 

Course/Range Hours: 
Course:  Tuesday-Sunday:              

8:00am-Dark 
Range will close at 6:00pm Tuesday      
& Thursday -Saturday.  Wednesday           

& Sunday, close at 5:30pm. 

 

 





Special Notes to Remember:   
 

 

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. 
 

FCC is Not Reciprocal with other Country Clubs! 
We do not have a reciprocal agreement with other country clubs.  Clubs are not able to 
charge fees back to FCC and then bill your member account directly.  Please note this if 
you are planning to travel to other clubs. 

New & Returning                 
Members 

Graham & Tina Stewart 

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  





Notes from the Pro: 

We hope everyone had a Happy Thanksgiving with family and friends.  The 
weather has been amazing the past couple of weeks and looks like it may 
be a mild winter.  If so, we look forward to seeing everyone out on the 
course during the holiday season! 

The Grinch Tournament will be Saturday, December 5th.  Get your team    
together and see if you can beat the teams of Bill and Brandon, Bill and   
Grant or Brandon and Grant.  Remember, your team will be playing a full 
handicap best ball match vs. the shamble of the three teams above.  You 
must bet a minimum bet of $25 or maximum bet of $50 to enter.  If you 
beat the team or teams you bet against, you will double your bet in Golf 
Shop credit.   

Thank you to all the players that participated in the One-Day Tournaments 
during October and November.  We had great turnouts for each event and 
look forward to continuing next season.  

It has been an awesome season, even with all that has been going on, but 
we would like to remind everyone of a few policies that are important to 
know during the winter months.  Jeans and denim are allowed after the 
end of Daylight Saving (Nov. 1) until the beginning of Daylight Savings (Mar. 
14).  Collared shirts are still required by members; t-shirts or any gym attire 
are not allowed on the practice areas or course.  Carts must stay on the 
cart paths 50 feet from all tee boxes and greens, as well as, carts must stay 
on the cart paths on all par 3’s.  The maximum number of players in one 
group is five players.  Groups of six are not allowed on the course at any 
time.   

Happy Holidays! 

                                            - Golf Professionals:  Bill Agler & Brian Rich      



Chef’s Cravings: 

Is it fall or is it spring?  We have had a long streak of nice weather lately, especially for golf!  
Great to see everyone out!   

I tried out the Masters Chicken Sandwich the other week and it has been a favorite amongst the 
membership, thank you!  It is a very tasty sandwich and good news, I am adding it to the menu 
and is available anytime now.  I also plan to make a few other menu changes soon.  I’ve noticed 
some of the items have slowed down a bit such as the Baked Shrimp Scampi, Kung Pao Chicken 
and Pesto Chicken Panini.  I have some ideas in mind for what I want to switch them out with 
such as a Chili Lime Grilled Shrimp with a Smoked Gouda Risotto.  This is the time of year for 
comfort food so I am looking forward to putting those type of menu items on the menu for a bit.    

Soup is back, but lately, not so popular and I understand why, it’s not cold enough out!  Soup 
goes much better with a chilly or bitter cold day.  I know I enjoy a nice bowl of soup and        
sandwich much more when its cold out.  I plan to do tomato basil soup and grilled cheese as 
soon as we get some colder weather.  My next batch of clam chowder will be kicked up a notch 
because it will have fresh chopped cherrystone clams in it as well.  Clam chowder is one of my 
favorite soups to make but once again, at the right time.  Of course the favorite is gumbo!     
Gumbo will be a bi-weekly or a few times a month Friday soup and needs no cold weather to  
enjoy.  It is usually sold in a day or two when I make it.                                                               

                                                                    - Chef Levi Zindl 

Cass’s News: 

 Well, we have come to the end of the year and thankfully so!  Good riddance 2020!  I’m 
also coming up on my two year anniversary here at the club.  I can assure you that I’m happier 
here than I knew I could be.  My life, since starting here, has drastically improved.  It’s amazing 
what having a great boss, friendly members and guests, and a kick-butt staff can do for your  
morale!  I love coming here every day and seeing who I now consider my friends and family.  
Thank you for allowing me to work for you here, on this beautiful hill! 

 Now of course the year isn’t quite up yet.  We still have the happiest season of all,    
Christmas!!  And I couldn’t be more excited.  I know it won’t be the same without the parties 
and Brunch, but I think we are going to try to get a few festive activities going.  It also wouldn’t 
be right if I didn’t come up with some festive and delicious cocktails for you all!  We recently 
started carrying Skrewball Peanut Butter whiskey.  Yes, you read that right, Peanut Butter.  You 
mix that with some Godiva Chocolate Liquor and some cream and boom!  You have a Peanut 
Butter cup.  Or add it to some Chambord, a yummy Raspberry Liquor and you have a PB&J.  It’s 
also pretty tasty in and of itself.   

 Lastly, I hope your families and friends all stay safe through the Holidays.  Take care of 
yourselves and if I can ever do anything for you, please come to me.  I’m here in any way that I 
can help.  Merry Christmas, Happy Hanukkah, Feliz Navidad, and Happy Holidays! 

                                       - Cassandra Center, Food & Beverage Director 



Christmas To Go                                    
Let us help with your 

meal!  Orders must be in 
by Thursday, December 

17th & pick up is Thursday,          
December 24th. 
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1st Friday 
Prime Rib  

5 

Grinch  

6 

 

7 

Club & 
Course 
Closed 

8 

 

9 

 

10 

 

11 

 

12 

Club Closes 
at 5:00pm 

13 

 

14 

Club & 
Course 
Closed 

15 

 

16 17 

 

18 

Drive Thru 
Santa 

19 

 

20 

 

21 

Club & 
Course 
Closed 

22 

 

23 

 

24 

To Go Pick 
Ups 

25 

Christmas        
Closed 

26 

 

27 

 

28 

Club & 
Course 
Closed 

 

29 30 31 
 

New Year’s 
Eve           

Open Reg. 
Hours 

Jan. 1st 

New Year’s 
Day       

Closed 

 


