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Pro Shop- 7:00a-7:00p   Range-7:30a-7:30p (Sun 6:30pm) 

Pavilion -7:30a-9p   Golf Course-8:00a-8:00p 

Kitchen-11a-4p Tues-Fri; 11a-5p Sat & Sun     

Golf Course, Range, Practice Facilities, Pavilion, Clubhouse  

 are closed on Mondays  

Please note our policy while there is lightning nearby. For the safety of our 

members and their guests, when lightning is within a 5 mile radius, the Pro 

Shop will send a message to your cart letting everyone on the premises know 

that the course  will be closed at that time. Everyone must leave the course 

once they have been notified.  

The clubhouse and the pavilion are your safe haven.  

Thank you for your cooperation.   Brickyard Management 

Monthly Payment Policy 

Payments on membership accounts are due by the 10th of each month. Any unpaid ac-

count at the end of each month will incur a finance charge of 1.5% of the total balance 

due and a $25.00 late fee will be billed to the account.. If accounts are 60 days past due, 

the club shall suspend the members charging privileges.  If accounts are 90 days past 

due, the club has the right to terminate the membership.                                                                

Brickyard  Management 
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Blair & Derek  

2024 Tour Championship at East Lake 

Fed Ex Cup Playoffs 

August 29, 2024 
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September 7th & 8th 

Entry Fee $150 

Club Championship-6800 yards 

President’s Cup-6400 yards-Ages 17-54 

Senior Club Championship 

6200 yards-Ages 55-64 

Super Senior Club Championship 

5800 yards-Age 65+ 

Ladies Club Championship 

4700 yards 

Jr Club Championship-Age 8-16 

4700 & 5800 yards 
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Tristan Bennett with Vicki & Doug Senn 

Savannah Regional Drive Chip & Putt Competition         Placed 4th of 15 
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The month of August was a long one to say the least. With the aeration of greens, storms damage, and mini-

mal rain, there was plenty of work to be done on the golf course and still more to go. Aerating greens went 

well, and the greens are continuing to recover more every day. When we aerate, we put out extra fertilizer 

for a faster recovery. This fertilizer will slow green speeds for a couple of weeks until we can regulate it 

again, but we are already close to that. The storm that blew through on August 17th took down 40 trees and 

a lot of debris all over the course. We managed to clean up the main playing areas as quickly as possible and 

will continue to clean up the edges in the coming weeks. 

September will bring cooler temps immediately, according to the weather forecast. Due to this, we have al-

ready started applying the first applications of pre-emergent to the course. We started with greens and sur-

rounds first, with a new plan to combat/prevent poa annua. After that, we applied the first application to the 

fairways. Tees and roughs will be next. The timing and precise application of these products is very im-

portant, trying to get all first applications down before the soil temps reach 70 degrees, without going too 

early.  

Greens are coming in nicely and the overall health and color of them look better after aerification. We have 

added a biomass product to the greens program. Studies have shown these organic products to improve 

overall root growth and mass dramatically. This will help maintain a healthy plant through the winter 

months and into the spring. We have also sent some samples of last year’s poa annua plants off to Auburn 

University, to be tested for resistance of herbicide and are waiting on the results. This will help us develop a 

better plan of attack moving forward, to prevent poa annua on the course. 

I always close with please repair all ball marks and fill all divots, as you all are playing. I would like to add, 

please rake any bunker you enter. Last Tuesday we raked out all bunkers perfectly. On Wednesday morning, 

I rode around to look at the bunkers before anyone teed off and was shocked that 23 out of 30 bunkers had 

someone enter and play without raking behind them. This is not fair or fun for the golfers who follow you. 

Please do better.                            Thank you all!                            Rusty Hill                          GCS 
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Tuesday, October 15, 2024                10am Shotgun             Players $60+                   

Holes 1-9 Scramble            Holes 10-18  Shamble         Blue Tees 

$100 Entry Fee for the Team     Includes Golf Fees, Pro Shop Prizes & Lunch Buffet 

Individual Hutch Cup Updates 

Gross Division 

Hal Johnson vs Jordan Harlacher 

Dalton Johnson vs Eric Phillips 

 

Net Division 

Jeff Rutledge vs  Josh Smith 

Brad Thigpen vs James Walker 

Jake Wilkes vs Adam Bailey 



 

 10 

Front Nine 

1st Place– 30- $355 

Terrance Daniel 

Tyler Wood 

Ken Yeomans 

Kellan Pownall 

 

2nd Place-30-$213 

Levi Dickerson 

Pat Rabun 

William Reynolds 

Andy Clark 

 

3rd Place-32-$142 

Tyler Brown 

Shane Hopkins 

Keithen Tucker 

Lee Alexander 

 

Back Nine 

1st Place– 29- $355 

Preston Pittman 

Brad Michael 

Wilton Collins 

Jay Michael 

 

2nd Place-29-$213 

Carl Stanley 

Jamie Simpson 

Scott Davis 

 

 

3rd Place-30-$142 

Fielding Combs 

Tristan Bennett 

Larry Thigpen 

Russ Campbell 
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Crab Cakes 

1/3 cup mayonnaise 

2 large eggs 

1 teaspoon chopped parsley 

1 teaspoon dijon mustard 

1 teaspoon fresh lemon juice 

1 teaspoon old bay seasoning 

1/4 teaspoon cayenne pepper 

2 lbs fresh crabmeat, drained, flaked &  

all cartilage removed 

3/4 cup plain panko bread crumbs 

1 teaspoon olive oil 

1 teaspoon butter 

 In a large bowl, whisk together mayo, eggs, parsley, mustard, lemon juice, old bay & cayenne until 

combined. 

 Next, fold in crabmeat & bread crumbs, shape into 6-8 crab cakes. Place in refrigerator for 30 minutes. 

 Add butter & olive oil to the skillet over medium heat. 

 Cook crab cakes for 4-5 minutes on each side until golden brown. 

 Drain on paper towels, then serve with lemon slices and a side of tartar sauce or remoulade. 

Join Us on  

Friday Night’s 

for Dinner  

Buffet and  

Yummy  

Desserts!! 

Food Service 

6-7pm 
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 Based on the true story of the 

Fortune sisters, three young 

women each at a crossroads, 

when they boarded the 

RMS Titanic in the spring of 

1912 –and how that maiden 

voyage would transform their 

lives in profound and  

unexpected ways. 

Inspired by the true World War II 

history of the few bookshops to  

survive the Blitz, The Last Bookshop 

in London is a timeless story of war-

time loss, love and the enduring 

power of literature. 
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The last 4 months of the year should bring us comfortable temperatures for playing golf with your fellow members and guests.  

September will feature four weekends of deeply discounted merchandise categories.  Shoes will be the first weekend sale.   

The Individual Hutch Cup Match Play Events are ongoing.  We have a Gross Division Bracket and a Net Division Bracket.  Bracketed 

Event Boards are located outside the golf shop.  The Gross Division has two semi-final matches featuring 4 of the best golfers in the 

club.  Dalton Johnson vs Eric Phillips and Jordan Harlacher vs Hal Johnson.  The Net Division has 3 matches scheduled featuring:  

Brad Thigpen vs James Walker -- Jake Wilkes vs Adam Bailey – Jeff Rutledge vs Josh Smith.   

The end of the year Brick Cup Finale will be played on Saturday November 9th.  The top 2 members with the highest point totals will 

Captain their team in the Brick Cup Finale.  Members earn Points by participating in Member Tournaments and by placing in each 

event.  With 3 events remaining, we currently have Brad Thigpen and his dad Larry sitting at the top and tied with 94 points.   

The Club Championship will be played September 7-8.  There is still time for you to sign-up.  A few enhancements to this year’s 

event captured 20 more members signed up to play in this year’s event over last year.  The deadline to sign-up is Wednesday, Sep-

tember 4th at 5pm.   The Member-Guest will be held October 3-6.  Thursday October 3rd is Practice Round Day and at 4pm the Par 3 

Tournament begins.  Our premiere event filled up in 4 days reaching 60 teams.  The leadership team discussed letting in 6 more 

teams from the waitlist.  It was a unanimous Yes to increase the field to 66 teams making 11 Flights with 6 teams in each Flight.   

The waitlist currently has 8 teams.   

Our Senior Member Guest will be a one-day event and played on Tuesday October 15th at 10am.  The Format will be a Scramble on 

the Front 9 & a Shamble on the Back 9.  Members will receive a Sunday email with all the details for this great event.  Signups will 

begin Monday September 2nd.  

 Our next club fitting will be Wednesday, September 11th featuring TaylorMade Golf from 11am-3pm.  Appointments can be made 

through the email each of you received last Friday August 30th at roughly 4:28pm.   

Member Birthday Rewards Program:   Moving into its 9th month, our Member Birthday Rewards Program is available each month. 

The program offers an additional 20% off the Brickyard Member Price to members during their birthday month. Applies to in stock 

merchandise only.     Excludes price protected merchandise.  Take an additional 20% off the Brickyard Price - In-Stock Merchandise Only   

     TEE TIMES:   Please remember to Cancel All Unused Tee Times -   

All Club Members, please make it a priority to remember to call the golf shop or cancel online your tee times if you’re not using.  

Tee Times can be made 10 days out by either calling the golf shop or by reserving a tee time at our website.  Continue coming in 

and signing in on the Daily Sign In Sheet at the golf shop.   Lastly, make sure that when reserving your tee time, either through call-

ing the golf shop or online, you book it for one, two, three, four or five players and enter all the player’s names in your tee time.  

This ensures that other members don’t book on your tee time, when you’re expecting more players than what is booked and 

should eliminate NO SHOWS on the daily tee sheet.   

Derek Lafferty, PGA Head Golf Professional 
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Congratulations!! 

Ryan Emory & Dalton Johnson 

Dublin Irish 4 Ball Champions                -17 Under           August 17-18th 

 

From Angie Davenport-Brickyard Housekeeper 

I would like to express my sincere appreciation to the staff 

and members of Brickyard. Your support made all the 

difference in my recovery, during my battle with cancer. I 

would especially like to thank Dr. Jared Hudspeth, Pied-

mont Ortho, for his wisdom and dedication.  His persistence 

in determining my diagnosis was the difference between 

life and death. I am eternally grateful. Ed, Sharon, Pam and 

Kathy, thank you for calling and checking on me. Your calls 

always made me feel so much better. I love all of you.  

I am truly blessed to work with people I consider family. 

Thank you again.  
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September 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

1 

 

Pool Hours  

10am-7pm 

2  Golf Course, 

Practice Facilities 

& Pavilion Open 

Last Day  

Pool Season 

10am-7pm 

3 

 

 

4 5 

 

 

6 

 

Buffet  Dinner 

7 

 

Club 

Championship 

8 

 

Club  

Championship 

9 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

10 

 

 

11 

 

TaylorMade 

Fitting 

11am-3pm 

12 

 

13 

 

Buffet Dinner 

 

14 

 

15 

 

16 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

17 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

18 

 

 

19 

 

 

20 

 

Buffet Dinner 

 

21 

 

 

22 

 

 

 

23 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

 

24 

 

 

Book Club 

5:30pm 

25 

 

 

26 

 

 

27 

 

Buffet Dinner 

 

28 

 

 

 

 

 

29 

 

 

30 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 
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October 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

  

 

 

1 

 

 

3 

 

 

3 

 

 

4 

 

Member  

Guest 

 

 

5 

 

Member  

Guest 

6 

 

Member  

Guest 

7 

 

Golf Course, 

Practice Facilities  

& Pavilion 

Closed 

8 

 

 

9 

 

 

 

10 

 

11 

 

Buffet Dinner 

 

 

12 

 

 

 

 

13 

 

 

14 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

15 

 

Sr. Member 

Guest 

16 

 

 

 

17 

 

 

 

18 

 

 

Buffet Dinner 

 

 

19 

 

 

20 

 

 

21 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

22 

 

Book Club 

5:30pm 

 

 

 

23 

 

 

24 

 

 

 

25 

 

Buffet Dinner 

 

 

26 

 

 

27 

 

 

28 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

29 

 

 

30 

 

 

31 

 

 

 

 

 

 

 

 

 


