L RCC News

A newsletter for the members of Lake Ripley Country Club
August 2009

Let’s Luau!

Upcoming Events

and join || August
19 Couples Euchre

22 LRCC Luau canceled

Dig out your grass skirts and coconut brag
us for a night of Hawaiian fugy! g
LRCC’s infamous Luau will_b

Tickets are $15 per pers September
e1q - 1 Ladies Fun Day*
and will in /@ 4 Fish Fry Buffet
7 Labor Day Grillout

«6 Pig Ro atio
5 Hawaii uffet

13 Men’s Shotgun*
*#*no breakfast™**
16 Couples Euchre

& One Free Drink 25 Last Fish Fry (Buffet)
27 Last Sunday Breakfast

6 Music & Karaoke b
Y 29 Last Fish & Steak Night
Jerry Stueber 30 Last Steak Night

Social hour begins at 6:00 pm with the pig roast at j| October
7:00 pm. Sign up today at the bar and you are 24 Endofthe Year Party

welcome to bring your adult guests! *Clubhouse & Course hours
restricted. Call for availability.

LRCC goes automated

As we reported last month, all future newsletters will now be posted on our
website, www.lakeripleycc.com. An announcement will be put up on the handicap
system when the latest edition of the newsletter is available online and there will
be copies in the clubhouse as well. If you would prefer to receive yours by mail,
please fill out and detach the form below and give it to Julie or Greg. You can
also mail the form to LRCC at P. O. Box 31, Cambridge, WI 53523.

Please continue to mail my LRCC newsletters

Name
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Labor Day Picnic & Club
Championship

Bring the family out to LRCC on Labor
Day, September 7"! Plan to spend the day
Jor golf and food. Weather permitting, the
grill will open on the patio at 10:30 am.
You will get a choice of burgers, brats or
chicken. Add all the picnic dishes and
desserts you need for $5.00. The club
championship rounds will also be in
progress, so be sure to get a cart and follow
the players as they battle it out for the elite
status of 2009 LRCC Club Champion!

@ambridge Open

Caddie Program

We will be rolling out the Caddie Program
in 2010. We hope that the membership will
support the program next year. Greg is
currently recruiting potential caddies.
Candidates must be at least 13 years old,
able to walk 18 holes carrying golf clubs or
using a caddie cart. Labor laws do place
restrictions on the number of rounds and if
the caddie uses a caddie cart. Potential
caddies will be required to participate in
classroom and on-course training prior to
being placed in the rotation. Greg will be
looking for caddies in April of 2010.
Thanks for your support of this exciting
program.

(&

~

On August 1% & 2" the
Cambridge Fire Department and
the Lake Ripley Country Club held
the 5" annual Cambridge Open
Golf Tournament. Each contestant
donated $25 to the Cambridge Fire
Department. Greg Engelstad,
representing the Lake Ripley
Country Club, presented $600 to
Tom Hensel of the Cambridge Fire
Department.

The tournament was open to all
residents of the Cambridge School
District, alumni of Cambridge High,
members of the Lake Ripley
Country Club and their dependents
with a USGA handicap of 15 or
less. The 36-hole medal event was
played from the back tees under
summer rules.

Saturday’s low rounds went to
Pete Wendt, with 71; and Jerry
Anacker and Bob Stilling, with 73.
On Sunday, the wind picked up and
dried out the course and the scores
went up with the wind. Pete Wendt
and Bob Stilling tied at 148 for the
36 holes. Pete and Bob went into a
sudden death playoff. Bob won the
second playoff hole for the victory.

The 2010 Cambridge Open will
be held on August 7" and 8".

~Submitted by Greg Engelstad

This year’s End-of-the-Year party will
he held on Saturday, Octoher 24". Be
sure to mark your calendars so you
don’t miss this great cluh party!




Page 3 LRCC News August 2009

52" Annual Men’s Shotgun

Tickets are on sale at the bar for the Men’s Shotgun on Sunday,
September 13" The cost is $25.00 and includes breakfast, dinner, one
drink and prizes. Breakfast is at 8:30 am. with the shotgun starting at
9:30 am. More details are listed on the bulletin board across from
Greg’s office.

Due to the Men’s Shotgun, there will be no breakfast on
Sunday, September 13", 2009.

Applause, Applause ...

o Be sure to congratulate Kiren Wegner, Curt Lumpp, Terry Lueder
and John Leadholm the next time you see them! They have all
earned a Hole-in-One! Congratulations from the LRCC staff!

o The Ladies Organization held its annual Susan G. Koman
Fundraiser on August 4™ The day proved to be a huge success,
earning $1,668 for the foundation!

o The Senior Open Golf Tournament was held on August 5™, Terry
Lueder was the overall gross winner, shooting 71; and Bob Ponath
took the net honors, with 61.

Fish Fry Buffets

Over Labor Day weekend and to close out the year, LRCC will host a buffet on
Friday, September 4™ and 25", The buffet opens at 5:00 pm. and reservations are
suggested. The menu will include fish, chicken, a variety of entrees, assorted
potatoes and vegetables as well as a full salad bar. The prices are as follows:

= Adult$ 12.95

= Senior & Ages 13-18 $9.95

» Kids 6-12 $ 6.95

= 5 & under free
On regular Friday nights, remember that carry-outs are available before 6:00 pm.
and then again after 8:00 pm. You may order the chicken, cod, perch or haddock
dinners. To do so, please call 608-423-3411.



LRCC Board of Directors
President - Roger Borchardt
Vice-Pres. - Phil Adas

Sec. /Treas. — Deke Dullere

Tom Hensel
John Jensen
Brad Pett
Rick Wegner

Your Friendly Staff - Here for you!
General Manager & Golf Pro - Greg Engelstad
Food & Beverage Manager - Julie Mickelson
Course Superintendent - Randy Staubli
Assistant Golf Professional - Taylor Hawkes
Executive Chef- Sean Foster

Head Cook - Aaron Amundson

Clubhouse Maintenance - Ellie & Joan
Newsletter - Ann Nottestad

Behind the Bar- Leah, Kim, Shaun, Lauren, Jace, Hannah,
Steve, Katelynn, Maggie, Cody & Joe.

In the Kitchen - Collin, Katelynn, Leanne, Maggie, Chris,
Dana, Patrick, Andrew, Sam & Kassie

In the Dining Room - Debbie, Ann, Kim, Mandi, Hannah,
Leah, Maggie, Sarah, Hayley, Joe, Anna, Kylie & James

On The Course - Marcia, Tim, Sam, Travis, Don, Rusty, Alex,
Garrett & Eric

We welcome your contributions to our newsletter. Please contact Greg or Julie.



