Fq\\je’c{:eville Coun’cm Club

J dnudry 2019 Newsletter

Saturday, January 5th 5:30pm
Dinner & Interactive Event

Bring the kids out for dinner, then
we’ [T unleash them to a world of
treats!

Menu
Mixed Green Salad

Bruschetta Chicken
Salmon, LLemon Dill Butter
Garlic Mashed Potatoes
Green Beans
Chicken Fingers, Mac & Cheese
& Tator Tots

$18.95 for adults
$8.95 kids 5-12
4 & under no charge

Limited Space Available.
Deadline to Sign Up is Wed. 1.2.19




OLUB NEWS

a Holiday Hours

Monday, December 31st—
New Year’s Eve:

Club Closed

Tuesday, January 1st—
New Year’s Day:

Club Closed

So that our employees can spend time
€ with their families, some of our hours
are altered on or around the holidays. %
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CLUB NEWS

ANNUAL

Please plan to attend

Tuesday, January 22nd
at 6:30PM

Winter Dining Room Hours
Tuesday:
Lunch: 11:00am-5:00pm
Bar Closes at 7:00pm
Wednesday-Saturday:
Lunch: 11:00am-5:00pm
Dinner: 5:00pm-8:00pm
Bar Closes at 8:00pm
Sunday:
Brunch-Lunch: 11:00am-5:00pm
Bar Closes at 7:00pm

Happy Hour will be Tuesday-Sunday 4:00pm-6:00pm

Welcome New
Members!

John & Ashley Reeves

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 re-

sign from the Club.




GOLF ¢ GREENS

Notes from the Pro:
The Golf Staff thanks you for all your support in 2018 and is looking forward to another great year in 2019.

For all those that attended the PGA JR. League meeting, thank you for coming out on the 11" and providing
feedback for the upcoming season. We are looking forward to a great FCC Jr. Golf season with PGA Jr. League and
other FCC Jr. Golf programing. If you have any questions about PGA Jr. League please contact the golf shop and ask
for Brian or Bill. Registration will open in January 2019.

The 2019 Tournament Schedule is currently being finalized and will be approved in January. Please look for this
very soon so that you can plan accordingly.

The Golf Shop sent out a survey last week asking for your feedback about golf shop merchandise. If you haven’t
already completed the quick survey, please check your email, your support is appreciated.

Happy Holidays!!

Golf Professionals: Bill Agler & Brian Rich

Golf & Greens:

Dan Badell is the Golf Course mechanic here at FCC. Dan started working at the club in December of 2015. He
began working here after serving in a similar capacity at the former Razorback Park Golf Course.

Dan was born in Milwaukee and his family moved to Rockford, Illinois when he was 10. His father worked at the
Chrysler assembly plant. His family then operated a Sunoco gas station in the early 1970’s before opening Metal
Machining Co. Dan worked in the machine shop after high school where they manufactured parts for the Chrysler
assembly plant. In 1987, the family built a new 40,000 square foot building to continue machining and reworking
Chrysler auto parts.

In the meantime, Dan went to night classes at Rock Valley College and got I
married. He has three children. Samantha Mosher, 35, is an RN. Andrew =
Badell, 30, is a chiropractor in Bentonville and Christopher Badell, 26, is in |
restaurant management in Hawaii. In 2010, Dan moved to Arkansas and
began working at Razorback Park GC.

His position on the maintenance department is critical to the overall g
success of our operation. From replacing bearings and belts to diagnosing I
electrical and hydraulic problems, welding, sharpening blades and reels, ]
and setting all the heights of cut on over a dozen mowers, Dan does it all.

I’ve always said, | can and have done everything else that anyone does on

our crew, except for the mechanic. Not only does he do a great job with all "]
the things | mentioned above, his preventive maintenance on our fleet has
allowed us to continue to use much of our equipment well past its expected
useful lifespan. I

We are very thankful to have Dan as an important part of our team. If you
see him at the shop or around the club, give him a pat on the back for a job |

well done. - Brandon Nichols, Golf Course Superintendent I




FOOD < BEVERAGE

Chef’s Cravings:

We hope you had a Merry Christmas! As we enter the next 365 day period till Christmas
again, the show must go on, and go on it willl One good thing about January is it's time to
do some kitchen deep cleaning! We always practice proper cleanliness, but with it being a
little slower in January, it gives us time to really oy :

show some love to those hidden spots, clean and
re-organize!

I've put out the last menu for the year which will run
in to March. You will notice the return of wings,
spinach dip and a few new items, so | hope
everyone will be pleased. Last but definitely not
least, | currently staff two cooks that I'm excited to
move forward with. They both have a great work
ethic and a love for food, which believe it or not, is
hard to find in this industry. Jonathon, who is
currently attending Brightwater Culinary School in
Bentonville, and Kyle, a true Italian, who has been
in the business for about 20 plus years. So if you
see Jonathon or Kyle running around, feel free to
say hello and welcome them to FCC!

Have a happy and safe New Year!

Peter’s Ponderings:

As most of you have heard, Assistant Clubhouse Manager Kiana is leaving to pursue a career with Procter and
Gamble. I've had the pleasure of working with her for a couple of years and believe P&G have a potential
superstar. Kiana has been trustworthy, dependable, hardworking, and occasionally the voice of reason when yours
truly needed it. Club careers can be rewarding but also very challenging. This business isn’t for everyone and
though she has the ability to prosper in private clubs, Kiana’s skill set will translate to success in most other fields
and we wish her all the best in her new career.

Also leaving for a new challenge is junior manager Patrick Flannery. Patrick has managed the pool and has been
trusted to close the club most nights over the past year. We wish him luck as well. So what happens next, you
might ask? We won’t rush into hiring another manager right now, as we are in our slow season. Likely in late
January, we'll look to the Club Manager’s Association website and post the job opening to look for another club
professional to serve FCC. Hopefully by summer, we’ll have another strong team in place.

At this point in the Ponderings | was going to quote an inspirational phrase about change, like “Things change and
friends leave. Life doesn’t stop for anybody”, but that’s not the norm for He Who Ponders. The Ponderer must
always pontificate upon loftier revelations handed down by the universe, so | leave you with this timeless classic
guote made famous by The Office’s Michael Scott, whose performances never disappointed:

“That’s what.”

-She




FOOD < BEVERAGE

Chef’s
Table

Book Chef Levi’s
Chef Table! Bring
your family and
friends out to a
great dinner while
you sit back
and watch
all the action
in the kitchen!

$60 per person (includes wine pairings)
Friday & Saturday evenings for 2-4 people. 6 & up private room required.
Call the office to check availability.

Prime Rib Friday! Sunday Brunch
|
Join us on Friday evenings for 1st Sunday of Each Month!
Chef’s Prime Rib Special! Come out for Chef Levi’s delicious Brunch Buffet!
5:00pm-8:00pm. Sunday, January 6th
120z Prime Rib, $15 Adults
Choice of Salad or Cup of Soup, $6 Children 5-12 years
Starch & Vegetable 4 & Under Eat Free
$24.95 11:00am-2:00pm

Reservations are Required for the above events.
Please call 479.443.3131

Bring the kids out to eat
8 & Under eat Free!

Eat healthy & receive FCC Bucks! Redeem
those Bucks for Prizes from our
Treasure Chestt
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SPECIAL EVENTS

FCC Events

Let us help you plan your
next event.

Holiday Parties
Private Luncheons & Dinners
Business Meetings
Wedding Receptions
Rehearsal Dinners
Anniversary & Birthday Parties
Retirement Celebrations
School Events

Baby & Bridal Showers

Call the office ot
4794433131 today!

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







January 2019

Sun Mon Tue Wed Thu Fri Sat
1 2 3 4 5
CANDY
Club Club . .
Closed Closed Pﬁ%ﬁlg‘b LAND
EVENT
NYs Eve NYs Day
6 7 8 9 10 11 12
Sunday e
Brunch |Club Closed| Y 9AM rime Ki
Buffet Wb Iose 098 Nights
13 14 15 16 17 18 19
Club Closed | Yoga 9AM Prime Rib
Nights
20 21 22 23 24 25 26
Yoga 9AM
CIUb C|Osed Annual Pril‘_ne Rib
Meeting Nights
27 28 29 30 31
Club Closed| Yoga 9AM

Fayetteville Country Club

3335 S. Country Club Drive
Fayetteville, AR 72701
fayettevillecc.com

Accounting: 479.443.4144 / Dining & To Go: 479.443.3535

Events & Membership: 479.443.3131 / Pro Shop: 479.442.5112

Follow us on Facebook & Instagram: Search Fayetteville Country Club




