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Club Hours & Information

Pro Shop- 7:30a-6p Golf Course-8a-6p
Range-7:30a-6p (Sun 5p) Pavilion —7:30a-8p
Kitchen-11a-3p Tues-Fri; 11a-4p Sat & Sun

Golf Course, Range, Practice Facilities, Pavilion, Clubhouse

are closed on Mondays

Monthly Payvment 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

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
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Club News

Kelly & Wil Colling
Ayami & Jack Yoshida

Cindi Heflinw & Johwv Koncelik




Club News

Valentine’s Dinner

At the Brickyard

Friday, February 14th

Reservations Required by
February 12 at 12pm
Limited to 100 Guests

Roasted & Carved Beef Tenderloin
Coconut Shrimp
Roasted Asparagus
Piped Potatoes
Roasted Root Vegetables
Bread, Salad & Desserts

Adults-$24 Kids under 12-$15

Rsvp to Kathy Allen
478-477-6765 X224

or

membershipdirector@brickyardgolf.com
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Ladies Book Club

Change Your
| Dﬁgﬁ? Clocks
S e March 9, 2025

.y Pride and Prejudice is the second
L Y= novel by English author Jane Austen,
y/ Y™ published in 1813. A novel of man-
o/ ) ners, it follows the character develop-
. P ment of Elizabeth Bennet,

RIDE [0% the protagonist of the book, who

learns about the repercussions of

REJUDICE hasty judgments and comes to ap-
preciate the difference between su-

perficial goodness and actual good-

ness. Mr Bennet, owner of the Long-

4| bourn estate in Hertfordshire, has

i five daughters, but his property

(.'.

is entailed and can only be passed to
a male heir. His wife also lacks an inheritance, so his family faces be-
coming poor upon his death. Thus, it is imperative that at least one of
the daughters marry well to support the others, which is a primary mo-
tivation driving the plot. Pride and Prejudice has consistently appeared
near the top of lists of "most-loved books" among literary scholars and
the reading public. It has become one of the most popular novels in
English literature, with over 20 million copies sold, and has inspired
many derivatives in modern literature. For more than a century, dra-
matic adaptations, reprints, unofficial sequels, films, and TV versions
of Pride and Prejudice have portrayed the memorable characters and

themes of the novel, reaching mass audiences. .


https://en.wikipedia.org/wiki/Fee_tail
https://en.wikipedia.org/wiki/Jane_Austen
https://en.wikipedia.org/wiki/Novel_of_manners
https://en.wikipedia.org/wiki/Novel_of_manners
https://en.wikipedia.org/wiki/Elizabeth_Bennet
https://en.wikipedia.org/wiki/Protagonist
https://en.wikipedia.org/wiki/Hertfordshire
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Chocolate Molten Lava Cake

6 ounces 60% dark chocolate
4 ounces unsalted butter, softened
1/4 cup caster sugar
4 large eggs
1 teaspoon vanilla extract
Pinch of salt

2 tablespoons white flour

1. Prepare 6 ovenproof ramekins for baking by greasing

them generously with butter and lining the bottom with
parchment paper.

Preheat oven to 450 degrees and place the baking tray
you’ll be using in the oven to warm up.

Break the dark chocolate into small chunks and place in a
heatproof bowl. Next, melt the chocolate using a double
boiler on the stove or microwave.

Chef John’s Corner
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Food Service 6-7PM

4. In another bowl, use an electric mixer to whisk
the butter and sugar, stopping when the mixture is
fluffy and light in texture. Then, gradually add the
eggs, salt and vanilla to the butter mixture.

5. Slowly mix in the flour, making sure not to over-
mix.

6. Use a spatula to gently add the cooled molten
chocolate, stopping as soon as all the ingredients
are combined to keep the batter as light as possi-
ble.

7. Pour cake batter into the ramekins, filling them
halfway. Place 1 chocolate into the middle of the
cake batter and repeat for each ramekin. Place the
ramekins on the baking tray and place in the oven.

8. Bake for 10-12 minutes, making sure the middle
is soft.

9. As soon as you take the cakes out of the oven,
turn them out of the ramekins and place them on
serving trays.

10. Serve warm with your choice of ice cream or

whipped topping and enjoy! 9



Golf News

Congratulations Steve Gurley
Hole In One #14 at 125 yards
1-25-25 8 lron
Witnessed by Jonathan Gurley,

Fielding Gurley, Conrad Massey &
Ed Hutcheson
Steve has had 6 Hole-ln-Ones!!

Steve has had a Hole-ln-One on all of
the Brickyard Par 3’s!!

Oﬁﬁ}j ORMATION
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Friday, February 21st-Golf Course & All Facilities are Closed
Clubhouse Opens at 5:30pm for Friday Night Dinner Buffet
Monday, February 24th-Golf Course & All Facilities are Open

Menday, March 10th-Golf Course & All Facilities are Open
Thursday, March 20th-Golf Course & All Facilities are Closed
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Club News
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We Love Our
Members
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ALL PRO SHOP CREDIT EXPIRES MARCH 30, 2025
PLEASE REDEEM YOUR CREDIT SOON
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Golf Course News

January came & went with the extreme weather we were expecting. Fortunately, we were prepared for it & had no issues.

For February, if this year reflects recent years (& it’s looking that way), we will have nice warm weather with highs in the
upper 60’s & lows in the upper 40’s to lower 50’s. With the warmer temperatures, we will begin our spring preemergent
applications. This will include a post emergent for the broadleaf weeds & poa annua that has peaked through as well. First,
we will apply an application to Fairways, Tees, & Surrounds. Then we will come back & spray all the roughs. These applica-
tions have no fertilizer, as we don’t want to wake up the Bermuda grass, to catch a heavy frost early in March & set it back.

Other maintenance operations going on that you as a golfer don’t normally see, are happening in the shop. We are servicing
all our equipment to start the year off in the right direction. Some things include, but are not limited to, grinding reels,
checking roller bearings, oil, & filter services & so on. Grinding reels is the process of sharpening the reels on our mowers. In
the shop, we have one machine to sharpen reels & another to sharpen bed knives. Our greens, tee, and fairway mowers are
all reel mowers. A reel mower has a bed knife & a reel or multiple of each. They work like scissors; that’s the best way | can
explain it. The reel turns & makes minimal contact with the bed knife, working like scissors. When one or neither is not
sharp, you get a bad cut which can damage the leaf blade, thereby increasing the chance of getting diseases or having other
issues. This is not the only time of year we grind reels; we grind them as needed throughout the year, but this is a good time
to make sure all are working properly & are sharp.

In mid to late March, you will see work on the reshaping & reworking of the banks on # 7 & making the tee larger on # 2. On
#7 we have met with multiple professionals & have a new plan on reworking & maintaining the banks that have washed out.
We hope to make this area more visually appealing, as well as maintaining the integrity of the banks. On numerous occa-
sions, they all have stated you are aiming at a moving target, but we are confident that we will get it corrected in this area.
As for # 2 tee box, the plan is to have one large tee from where the forward tee is currently, all the way to where the back
tee is now. This will give us more real estate to place the tee markers. The hole could play anywhere from 135 yards, all the
way back to 220 yards.

Our goal is to make the course & your experience on the golf course as good as possible. We are thankful for all our mem-
bers & hope to see you out on the course. As always, please continue to rake bunkers after playing a shot, fill divots & repair
your ball marks.

Thank you Rusty Hill GCS



Golf Shop News

February should be our last cold month before we head into the golf season. January seemed to go by fast with the cold temps
& good amounts of rain.

In its 2™ Year, our Member Birthday Best Practice is on-going each month during 2025. 2024 captured 87 members using this

program. The Brickyard Member Birthday Rewards Program offers an additional 20% OFF the Brickyard Member Price to mem-

bers during their birthday month. This applies to in stock merchandise, one time purchase during your birthday month, & is lim-
ited to one item or one dozen golf balls. Excludes price protected merchandise.

| attended the 2025 PGA Merchandise Show in Orlando, Florida the last week of January. Blair & I, along with our leadership
team met & put together the Merchandise Plan that will give members the opportunity to experience the private golf club mem-
bership & lowering your score. The show was well attended with nearly 11,000 PGA Golf Professionals, 1100 Golf Vendors &
many others contributing to the 4-billion-dollar global industry. We will have a nice mix of items arriving this Spring like Ping,
Titleist & TaylorMade Clubs, Bushnell, Vessel Golf Bags, New 2025 Titleist Pro V1 & V1X Balls, Donald Ross apparel, FJ Apparel,
Onward Reserve Apparel, Bettinardi Putters, Srixon Z-Star & Q-Star Balls & Cleveland RTZ & Mizuno Wedges, FJ & Puma shoes,
Full Swing KIT Launch Monitor & a few more towards the end of the year. The tremendous support that our club members used
in golf shop purchases allowed us to turn the merchandise 3-4 times keeping it fresh & available all year long. We will continue
to offer you the exclusive Brickyard Member Pricing, which is lower than 95% of the Retail Stores. Winter season SALES are on-
going clearing the path for new & fresh merchandise.

Here is some kickoff information for the Brickyard PGA Junior League. We had an outstanding 2024 PGA Junior League, & we
anticipate our 2025 League to be even better. Registration will begin March 1%, 2025. Girls & Boys 15 & under are welcome to
sign up. The entry fee will be $225 per junior for members & $325 per junior for non-members. This goes to the PGA Golf Staff-
Derek Lafferty & Blair Mitchell & two other certified PGA instructors, for golf instruction, on-course golf practice, introduction to
the rules of golf weekly, home & away matches against Southern Landings & other clubs along with various expenses. The PGA
Junior League has a one-time $99 registration fee per player, that each family will be responsible for completing online. The
season is April 1- July 31. The Player & Parent meeting will be held on Sunday March 9" at 3pm in the Clubhouse. The 1** Prac-
tice will be held Thursday April 3" from 4-6pm.

We are looking forward to a wonderful golf season with you all. February 14“', the golf shop will start accepting signups for the
Hutch Cup 2-Man Teams. This event will run from March-August. Details will be posted at the golf shop & emailed out as well.
We will be running our Golf Genius Tournament Program for all of our member events & utilizing the Integration of Live GPS
Screen Scoring through the Golf Cart GPS Screens.

March begins this awesome member benefit featuring Several Club Fittings on Fridays. The schedule is: 3/21 TaylorMade, 3/28
Ping, 4/4 Mizuno, 5/2 TaylorMade, 5/16 Mizuno & 6/27 Mizuno. Titleist & Srixon/Cleveland dates are close to being finalized.

The Practice Tee, from time to time, must be setup on grass located on the very front of the lower grass tee. When it’s setup in
this position, please obey the numerous signs stating the practice tee setup is for Irons & Hybrids Only Today. Please do not
backup to the top tee & hit drivers. It’s dangerous & against the Club’s posted rules. If you would like to work on drivers, come
to the golf shop & we’ll gladly secure you a slot on the course. Thank you for your understanding.

See you at the Club  Derek Lafferty, PGA
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February

Sunday Monday Tuesday Wednesday  Thursday Friday Saturday
1
2 3 4 5 6 7 8
Golf Course, Friday Night
Practice Facilities Buffet Dinmer
& Pavilion 6-7pm
Closed
9 10 11 12 138 14 15
Super Bowl Golf Course, Friday Night
Scramble Practice Facilities Buffet Dinmer
& Pavilion 6-7pm
Closed
16 17 18 19 20 21 Golf Course, | 22
Practice Facilities
Golf Course, & Pavilion
Practice Facilities Closed
& Pavilion
Closed Buffet Dinner
6-7pm
23 24 25 26 27 28
Golf Course, Ladies Book Friday Night
Practice Facilities Club Buffet Dinmer
& Pavilion 4:30pm 6-7pm
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March

Sunday Monday Tuesday Wednesday  Thursday Friday Saturday
1
2 3 4 5 6 7 8
Golf Course, Friday Night
Practice Facilities Bufffet Dinner
& Pavilion 6-7pm
Closed
9 10 11 12 13 14 15
Golf Course, Friday Night Member
Daylight Savings | Practice Facilities Bufffet Dinner Par 3
Time & Pavilion 6-7pm
Open
16 17 18 19 20 21 22
TaylorMade
Golf Course, Golf Course, 10a-3p
Practice Facilities Practice Facilities
& Pavilion & Pavilion Friday Night
Closed Closed Bufffet Dinner
6-7pm
23/30 24/31 25 26 27 28 29
Ping
Golf Course, 12p-5p
Practice Facilities
& Pavilion Friday Night
Closed Bufffet Dinner
6-7pm




Club Contact Information
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superintendent@brickyardgolf.com x238
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Head Golf Professmnal Derek Lafferty

golfprofesslonal@bnckyardgglf com. x226

;mbem)?lrector;KaﬂbVaA_@
f-—;—mcm“b‘fshlpdlrector@bnckyarégolf com x224

Accmvmng Pam Hawthorne
admm@bnckyardgolf com x222




