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Celebrate Memorial Day at LRCC with a picnic and
golf! Weather permitting, the grill will open at Mother’s Day Dinner
10:30 a.m. Choose burgers, brats or chicken served Fish & Steak Specials
with assorted picnic dishes & desserts for only EFeak Night Specials

) ] . irst Sunday Breakfast
$5.00. New games & prizes are being planned in Bridge & Euchre
addition to the old favorites! Fish Fry Buffet

Memorial Day Picnic
Fish Fry Buffet
. ish ff

Friday, May 22" and June 12" untor Golf Beins
The popular LRCC Friday Buffet will return for two ﬁiﬁ;fgﬁf ]Vﬁ;et
upcoming dates. On May 22, the buffet will begin at Private Golf Outing*

Ladies Round Robin
Drivers, Diners & Drinks

5 p-m. On June 12 (Cambridge graduation), the
buffet will open early at 4:30 p.m. The menu will
include fish, chicken, a variety of entrees, assorted

July 4" Grillout
potatO(?s and vegetables as well as a full salad bar. Medalist Toumarent
The prices are as follows: Private Golf Outing*

= Adult $ 12.95 Men’s Golf Event

Drivers, Diners & Drinks

Senior & Ages 13-18 $ 9.95
» Kids 6-12 $ 6.95

| | 5 & under free Cambridge Open
12 Private Golf Outing*
! 15 Men’s Golf Event
16 Father/Son Golf Outing
22 LRCC Luau

CAUTION!

Scrip cards are susceptible
to magnets!

September
1 Ladies Fun Day*

7 Labor Day Grillout

13 Men’s Shotgun*

25 Last Fish Fry (Buffet)
27 Last Sunday Breakfast
29 Last Fish & Steak Night
30 Last Steak Night

There have already been incidences
where scrip card values have been
lost. Please use caution when placing
your card in your wallet or
in a magnetic money clip.

*Clubhouse & Course hours
restricted. Call for availability.
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unday is Family Night!

After 3 p.m., bring the kids out for a round of

golf on Sunday afternoons. All day, there will
be $5.00 pizzas and $2.00 slushies.  Weather
permitting, a hot dog bar will be set up for all to
enjoy. Make it a weekly event for your family!

ondays feature subs, pizzas and other
bar specials all day!

uesday is Fish & Steak Night!

The Bluegill night is back, but we are adding a

different weekly steak special. A salad bar will
also be available. Domestic pitchers of beer a steal at
$5 and the Specialty pitchers are $7. Specials offered
5 pm — dusk.

Wednesday is Steak Night once

again from 5 pm - dusk. A salad bar will

also be available this year. There will also
be wine specials and a martini of the week special.
Please note that due to private golf outings, we will
not have Steak Night on June 24", July 15" or
August 12"

riday Fish Fry [Earlybird

Specials! Dine with a 5:00 p.m. or 5:30
p.m. reservation and receive a complimentary dessert
with each entrée. Also remember that you can place
a carry out order of fried chicken, haddock, cod or

perch dinners before 6 pm and then again after 8 pm.
Do so by calling 423-3411.

MARK YOUR CALENDARH
Drivers, Diners & Drinks ~ June 27

Join us for our first club party of the year.

Nine holes of gol]c, a gri“-your—own dinner to follow
and drinks on the Patio. If you are not a gohccr,join

your friends for dinner. [Don’t miss this new event!

Watch the bulletin board for details!

Notes from the
course ...

Welcome to another cool
Wisconsin spring. We’re slowly
easing into another growing
season. Soon our staff will grow
as well with school semesters
coming to a close, allowing time
for aeration and other course
improvements. Currently, we
have been working at creating a
bluegrass nursery so that we have
quality sod on site. We added a
pair of irrigation heads and have
removed a good amount of debris.
Rain has slowed the final grading
and seeding, which should be
completed shortly. There are also
plans to improve #3 green bank.
The steep slope of the back right
bank will be eased, improving
playability and solving a
maintenance issue.

As a reminder, our staff
encourages and appreciates when
all golfers start on the front nine.
Back nine starts, especially in the
morning, disrupt our greens
mowing and other maintenance
tasks.

One last thing that should
be mentioned is fireworks. July 4"
always gives many people the idea
to shoot fireworks on the golf
course. This is not the place for
them. The debris that remains
after a spent firework is unsightly
and leaves us with dead grass from
the heat. Last year, a reel was
damaged on a mower costing $200
damage. Please leave the
fireworks at home.

We wish you all an
enjoyable summer on the course.
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LRCC Father’s Day Buffet ~ June 21, 2009
Featuring the LRCC Chocolate Fountain

Serving 10 a.m. - 2 p.m.
Reservations Required

Menu to include but not limited to:

Baked Ham Beef Tips over noodles Home-style Eqg Bakes
Bacon Tempting Potato Dishes Sausage

French Toast Assorted Pastries Fresh Fruit
Fried Chicken Vegetable Dishes Full Salad Bar

Adults - $12.95
Senior Citizens & Children ages 13-18 - $9.95
Children ages 6-12 - $6.95
Children ages 5 and under — Free

) 1=
Please e auised
Uddw UG dUlioG
A reminder that members are responsible for their guests’ greens fees as well as
their actions while on LRCC property. Please be sure to pay the necessary fees
before teeing off. In case of inclement weather, you may be able to be reimbursed,
but fees must be paid before heading out on the course.

Reminder: Carry-ins are not allowed on the course or in the clubhouse.
Thank you for your cooperation.

Introducing ...

Help us welcome Assistant Professional Taylor Hawkes! Taylor is a recent
graduate of the Golf Academy of America of Myrtle Beach, South Carolina.

To schedule a lesson or to inquire about rates, call (920) 728-1520




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 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

In the Kitchen - Collin, Katelynn, Leanne, Corey, Randi,
Maggie, Chris, Dana, Chandra, Patrick, Andrew & Sam

In the Dining Room - Debbie, Ann, Kim, Mandi, Hannah,
Leah, Maggie, Kelly, Sarah, Hayley, Joe, Cody, Anna & Kylie
On The Course - Marcia, Tim, Pat, Sam, Travis, Trevor, Don,
Rusty, Amanda, Garrett & Eric

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

Lake Ripley Country Club
P. 0. Box 31
Cambridge, WI 53523



