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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-Sun *See Summer Hrs-Page 10  

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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Let’s Celebrate Cinco De Mayo 

   Mexican  Fiesta Night             Friday, May 2nd                    $24-Adults     $12-Kids 

Pork Carnitas                           Beef Barbacoa                         Blackened Shrimp 

       Spanish Rice                      Stewed Black Beans            Grilled Flour Tortillas 

Pico de Gallo    Sour Cream     Guacamole    Monterey Jack Cheese      Pickled Onions 

Corn Salad            Iceberg Salad               Chocolate Filled Charros           Flan Cake 

 

Reservations are Required    Limited to 100 Guests 

RSVP at membershipdirector@brickyardgolf.com or  

call 478-477-6765 X224   Kathy Allen 

 

Cancellation of Reservations after 3pm on  

May 2nd & No Shows will be Billed 
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Carter & Tyler Brown               April 17, 2025 
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Mother’s Day Lunch Buffet 

Sunday May 11th          11:00am-1:30pm 

$25 Adults & $15 Children under 12 

Roasted & Carved New York Strip         Fresh Baked Salmon w/Hollandaise 

Crustless  Shrimp Quiche w/Spinach & Mushrooms   Roasted Asparagus 

French Toast Casserole    Roasted Potatoes w/Onions & Peppers 

Mixed Green Salad 

White Cake w/Coconut     Chocolate Torte 

Reservations are Required and Must be Made by  

Wednesday, May 7th at 12pm. No Exceptions! 

 No Shows  & Cancellation of Reservations after 12pm on  

May 7th will be Billed 

RSVP at membershipdirector@brickyardgolf.com or  

call 478-477-6765 X224   Kathy Allen 
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April 30th-Front Nine 
Joe Lee, Chase Henderson, Tyler Wood, Andrew Fahsholz-29-1st   

Matt Marshall, John Rhea, Ken Yeomans, Ken Clarke-30-2nd  

Mason Clark, Ron Richardson, Gary Bechtel, Matt Dorsey-31-3rd 

 

April 30th-Back Nine 

Banks Clark, Craig Westbrook, Jeff Wilhelm, Mike Lemon-28-1st  

Hal Johnson, Alex Vento, Ed Hutcheson, David Baltz-29-2nd  

Trey King, Tom Duggan, Kyle Pownall, Charles Cook-30-3rd 

Men’s Night Out 

Wednesday May 28th        6PM Shotgun 
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Annual Aerification 

Wednesday & Thursday 

May 14th & 15th 

We appreciate your patience & short term 

sacrifice for a long term member benefit!! 

Rusty Hill 

Course Superintendent 

Mary Persons High School golf team 

came in 3rd place in regional competi-

tion and will now participate in the 

State Finals May 19 & 20. The four final-

ists are one Junior,  two Sophomores 

and one Freshman! 

Way to go MP Golf Dogs 

Congratulations to Brickyard’s own 

Tristan Bennett 

Congratulations to Mason Clark 

ACE Gryphons Sophomore 

GHSA A-1 Low  Medalist 

ACE qualified for State Finals  

May 19 & 20 

Arrowhead Pointe Golf Course 

Elberton, Ga 
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During May, there is a lot going on out on the course. The work on  #2 tee box & the washed out areas on #7 will begin 

today, with equipment being delivered. Our summer maintenance practices will begin as well, from top dressing, aer-

ating, & plant growth regulators. We are also demoing several pieces of equipment to see what benefits us the best. 

The work on # 2 tee box will begin May 1st. The first step is getting dirt to fill in the lower area between the two current 

tee boxes. This dirt will be brought in straight from Wesleyan Dr N to #2, so we don’t damage the course hauling this 

much material in. The dirt will be shaped & packed. Next,  sod will be brought in to surface the area. As this work is go-

ing on, we will begin the work on #7 as well, to get the banks repaired, cleaned up & sodded. The current plan is to cre-

ate a gentle wide swell near the bottom of 7 fairway moving rainwater or the large lake overflow to the pond on 7. An-

other wide swell will be created on the exit of the pond going toward the rocks to prevent washing. 

With the warmer weather here & the Bermuda grass starting to grow, we will begin more maintenance to make the 

playing surfaces as good as possible. Top-dressing is one of those practices. We top-dress greens to improve the ball roll 

on greens & help with diluting thatch. Top-dressing also helps firm up greens & has many more benefits. If you played 

this past week, you could see an example of heavy top-dressing. Most of the time, we lightly top-dress, & it doesn’t dis-

rupt the playability of the greens. Aeration is something we normally do twice a year &  it is one of the most important 

things to maintaining a good putting surface. Our first aeration of the year will be May 14-15. This is the process of 

punching holes in the greens & filling them with clean sand. This helps remove/prevent organic matter, water manage-

ment, & helps drive roots for a healthy plant. This year we are trying a new process called Dry-Ject. With this process, 

we should be able to create the same result as an aggressive aerification without a big disruption to play. You can find 

more info on this process here.               https://www.dryject.com/how-it-works-overview/ 

Plant growth regulators or (PGRs) are used to slow the vertical growth of the plant. We spray these on several areas of 

the course including Greens, Fairways, and Rough. This product slows the growth of the plant while also creating more 

leaf blades & a healthier plant. The areas where these PGRs are used result in a denser heathier surface. 

 Thank you all for choosing the Brickyard. We hope to see you out on the course. As always, please rake the bunkers 

after entering & repair all ball marks…..even on aerated greens.  

Thanks,                                 Rusty Hill                 GCS 

https://www.dryject.com/how-it-works-overview/
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The weather is warming up and so is golf season.  Last month’s Masters Tournament may be one of the best golf tournaments that 

we’ve been able to watch in a long time.  Way to go Rory.   

The 2025 Brickyard Golf Calendar is posted in both Clubhouse Locker Rooms 

Greens aerification will take place May 14-15 (Wed-Thu), therefore the Golf Shop & Practice Areas will be closed both days.  Stop 

by and check out our new golf apparel from our vendors, featuring the new Brickyard Golf Club LOGO.  Members are commenting 

that they love the new logo.  We’ve had to increase apparel orders due to merchandise flying off the shelves.  Caps and other items 

will arrive early May.  Tee Shirts have been redesigned and they are in stock.  The New Logo is now flying on all 18 Hole Golf Course 

Flags. Huge savings in the Golf Shop & the Sale Racks are now at 60% OFF.                                                                      

Glove Sale Buy 3 get 4th glove FREE.  Excludes Titleist Players Glove. 

The Golf Shop will be honoring this Mother’s Day Golf Promotion the entire month of May.  Every mother or spouse will receive 

one complimentary round of golf during the month of May.  Come out with your husband, family or your golfing buddies and enjoy 

the course.  All you have to do is let the Golf Shop staff member know as you check in for your round of golf.  Reminder, as a Club 

Member you can book your tee time 10 days in advance.   

When it comes to buying golf clubs, Custom Club Fittings, which are a member benefit, are the way to go when it comes to hitting 

quality golf shots, while gaining distance.  TaylorMade will be returning on Friday May 2nd (10am-3pm).  Mizuno comes to us on 

Friday May 16th (10am-2pm).  The Mizuno fitting day signup link will be sent out to you on May 2nd which is 2 weeks in advance.  

This is a member benefit, and we will be giving 10% OFF on all fitting day orders.  So far, we have had 5 different vendor fitting days 

this year and saved the members nearly $3000 and we’re not done yet.     

Moving into its 5th month, our Member Birthday Rewards Program is working out nicely each month. The program offers an addi-

tional 20% off the Brickyard Member Price to members during their birthday month. Applies to in stock merchandise only. Excludes 

price protected PING merchandise.  

June 7-8 = Brickyard Invitational = We are currently receiving Team Entries.  Check out the Tournament Flyer. 

 Course Closed Saturday & Sunday for this event –The Practice Facility will be open from 12pm-6:30pm both days.  

 We need your help.  We are looking for Volunteers to help make this event a great experience.   Shifts can be 2 hours – 6 hours 

long.  We are flexible with the number of hours a volunteer is willing to provide Saturday or Sunday.  Theron Ussery is our first 

volunteer.  Thank you.   

 Volunteers will receive: A Gift Certificate for a Round of Golf for a Foursome at  Brickyard .  Food & Beverages if needed. 

 Duties & Shift Time: 8:00am Starters on Holes #1 & #10;  Hole-In-One Witness #11 (Sat); Scoreboard Helpers 

Signup by calling the Golf Shop or stop by and speak to Derek or Blair 

 The Brickyard Summer Junior Golf Camp will be held June 17-20 beginning at 8:30am-11am.  Cost for Club Members is $150 & Non

-Members is $175.  Includes all golf instruction from Blair and Derek, a camp tee shirt, rules of golf bag tags, daily refreshments and 

more.  Signups Begin May 6th.    

Please remember to Cancel All Unused Tee Times 

See you at the Club, Derek 
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Cookout at the Pool 

Monday, May 26, 2025 

Grilled Burgers 

Grilled Chicken 

Blackened Fish 

Cole Slaw 

Black Eye Pea Salad 

Tomato Cucumber Salad 

Sliced Watermelon 

Apple Pie 

Cookies 

Assorted Condiments 

Drink Specials 

Ice Cream-Half Price 

Adults $25        Kids under 12 $12 

Limited Lunch Menu at the Pavilion 
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1. Gather all ingredients. Preheat oven to 400 degrees. Line 

a baking sheet w/parchment paper; set aside.  

2. Pat salmon fillet dry with paper towels. Sprinkle salt & 

pepper on both sides of fillet. Mix mayo, mustard, orega-

no, basil, dill, lemon zest & thyme in a small bowl. Set 

aside 1/2 of the mixture for serving. Spread remaining 

mixture of top of the fillet.  

3. Unfold puff pastry on lightly floured surface. Use your 

fingers to even out the folds in the pastry. Spread spin-

ach in the center of the pastry in a rectangle, the size of 

the filet, and sprinkle with feat cheese.  Place salmon, 

mayo side down, on top of the feta.  

4. Beat egg & water together in small bowl. Brush the edg-

es of the pasty w/egg wash to ensure the puff pastry is 

“glued together”. Lift edges of pastry & slightly stretch to 

enclose the salmon. 

5.  Pinch edges to seal. Place the bundle, seam side down, 

on prepared baking sheet. Brush egg wash on tops & 

sides of pastry. Cut several small slits in top of pastry to 

allow steam to escape.  

6. Bake in preheated oven until pastry is golden brown, 

about 40 minutes. An instant thermometer inserted in 

center of salmon should be at least 145 degrees. Let 

stand for a few minutes before serving. Serve with re-

served herb dijon mixture & lemon wedges.  

Salmon Wellington  

One 12 oz skinless salmon fillet 

1/4 teaspoon kosher salt 

1/4 teaspoon ground black pepper 

1/3 cup mayonnaise 

2 tablespoons dijon mustard 

1 teaspoon chopped fresh oregano 

1 teaspoon chopped fresh basil 

1 teaspoon chopped fresh dill 

1 teaspoon lemon zest 

1 teaspoon chopped fresh thyme 

1/4 cup crumbled feta cheese  

1 cup frozen chopped spinach 

1 sheet from puff pastry, thawed & drained 

1 beaten egg     1 tablespoon water 
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Join the Brickyard Ladies Book Club   

Tuesday, May 27th    5:30pm     

“Theo of Golden” by Allen Levi 

Friday 

May 2nd 

Friday  

May 16th & June 27th 
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Join the Brickyard Ladies in June  to 

discuss  “The Hot Zone”  by  Richard 

Preston 

The Hot Zone opens with the story 
of Charles Monet, a Frenchman who lives 
in Western Kenya. In January 1980 he de-
cides to explore Kitum Cave, a natural 
landmark located on a peak called Mount 
Elgon. A week later he becomes ill with a 
fever and vomiting, and he grows so ill 
that he must be flown to Nairobi Hospital. 
On the plane he continues vomiting, and 
when he reaches the hospital, he begins 
to hemorrhage, getting blood and vomit 
all over a physician named Dr. Shem 
Musoke. Monet dies a short time later, and 
soon afterward, Dr. Musoke also becomes 
ill. All of his internal organs begin to fail, 
and his blood refuses to clot. His physi-
cian, Dr. David Silverstein, sends a sam-
ple of his blood to a lab in South Africa 
and the Centers for Disease Control in At-
lanta, Georgia. They send him back a di-
agnosis: Marburg virus, which first broke 
out in Germany in 1967 after factory work-
ers were exposed to infected monkeys. 

Marburg, Richard Preston, the author, tells 

us, kills one in four of its victims—an im-

mense percentage. It is part of a family 

called filoviruses, which also includes two 

deadly diseases called Ebola Sudan 

(which kills 50% of its victims) and Ebola 

Zaire (which claims 90%). These viruses 

attack every organ in the body, causing 

both massive bleeding and deadly blood 

clots. Like AIDS, Marburg is passed to hu-

mans by monkeys. Also like AIDS, it gen-

erally only passes through “direct contact 

with blood and bodily fluids.” 

 

https://www.litcharts.com/lit/the-hot-zone/characters/charles-monet
https://www.litcharts.com/lit/the-hot-zone/symbols/mount-elgon-and-kitum-cave
https://www.litcharts.com/lit/the-hot-zone/symbols/mount-elgon-and-kitum-cave
https://www.litcharts.com/lit/the-hot-zone/characters
https://www.litcharts.com/lit/the-hot-zone/symbols/blood-and-bleeding
https://www.litcharts.com/lit/the-hot-zone/characters
https://www.litcharts.com/lit/the-hot-zone/characters/richard-preston
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Tuesday– Friday  

 June 17 to 20th 

8:30am-11am 

 

Golf Instruction, Daily  

Refreshments & Much More! 

 

Members-$150 

Non-Members-$175 

 

Call the Pro Shop to  

Sign Up!! 
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Friday Happy Hour-Come Out and Join Us!!  

Friday’s in May & June 

Dinner Buffet      6pm-7pm 

Half Price Beverages  

6pm-9pm 

Kristina & Kevin Hudson 

Kimberly & Keith Anthony 

Ryan LaPradd 

Jamie & Cameron Lothridge 

Casey Daniel 

Welcome to the 

Brickyard!! 
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Brickyard  Invitational 

June 7th-8th    $400 Entry Fee 

Pre-flighted by Team Index 

8 Shot Index Differential 

36 Hole Four Ball 

Split Tees 8am-10am & 12:36pm-2:24pm 

Breakfast & Hors D’oeuvres Provided Each Day 

Sponsored by Jason Connell &  

Volume Chevrolet 

Pro V1 Balls-Tee Gift 

Hole-In-One Package  

All Par 3’s Both Days 

 

Drawing for Two for a Golf Getaway 
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May 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

  

 

 

 

 

 1 

 

 

2 

 

Buffet Dinner 

6-7pm 

 

TaylorMade 

3 

 

 

4 

 

5 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

6 

 

 

7 

 

 

8 

 

9 

 

No Dinner 

Buffet 

10 

 

 

11 

 

Mother’s Day  

Lunch Buffet 

11am-1:30pm 

  

12 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

13 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

14 

Aerification 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

15 

Aerification 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

16 

 

Buffet Dinner 

6-7pm 

 

Mizuno 

 

17 

 

 

 

18 

 

 

19 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

 

20 

 

 

21 

 

 

22 

 

 

23 

Buffet Dinner 

6-7pm 

 

 

Pool Open 

10am-7pm 

24 

 

Pool  Open 

10am-7pm 

 

 

 

25 

 

Pool Open 

10am-7pm 

26 

Memorial Day 

Golf Course, 

Practice Facilities   

Pool & Pavilion  

Open 

27 

 

Book Club 

5:30pm 

 

Pool Open 

10am-7pm 

28 

Men’s Night Out 

 

Pool Open 

10am-7pm 

29 

 

Pool Open 

10am-7pm 

30 

Buffet Dinner 

6-7pm 

 

Pool Open 

10am-7pm 

31 

 

Pool  Open 

10am-7pm 
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June 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

1 2 

 

 

3 

 

 

4 

 

 

5 

 

6 

 

 

7 

 

Brickyard  

Invitational 

8 

 

Brickyard  

Invitational 

9 

 

Golf Course, 

Practice Facilities  

& Pavilion 

Closed 

10 

 

 

11 

 

 

 

 

12 

 

13 

 

Buffet Dinner 

6-7pm 

14 

 

 

 

 

15 

 

 

Father’s  

Day 

16 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

17 

 

Jr Golf Camp 

8:30-11am 

18 

 

Jr Golf Camp 

8:30-11am 

19 

 

Jr Golf Camp 

8:30-11am 

20 

Buffet Dinner 

6-7pm 

 

Jr Golf Camp 

8:30-11am 

 

21 

 

 

22 

 

23 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 

24 

 

 

25 

 

 

26 

 

 

 

27 

 

Buffet Dinner 

6-7pm 

 

Mizuno 

28 

 

29 

 

 

30 

 

Golf Course, 

Practice Facilities 

& Pavilion  

Closed 
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Club Contact Information 

 

General Manager & Course Superintendent: Rusty Hill 

superintendent@brickyardgolf.com    x238 

 

Club Controller:  Sharon Yaughn        

sharonyaughn@brickyardgolf.com   x221 

 

Head Golf Professional: Derek Lafferty 

golfprofessional@brickyardgolf.com   x226 

 

Membership Director: Kathy Allen 

membershipdirector@brickyardgolf.com x224 

 

Accounting: Pam Hawthorne 

admin@brickyardgolf.com   x222 

 

Pavilion: x240 

General Manager & Course Superintendent: Rusty Hill 

superintendent@brickyardgolf.com    x238 

 

Club Controller:  Sharon Yaughn        

sharonyaughn@brickyardgolf.com   x221 

 

Head Golf Professional: Derek Lafferty 

golfprofessional@brickyardgolf.com   x226 

 

Membership Director: Kathy Allen 

membershipdirector@brickyardgolf.com x224 

 

Accounting: Pam Hawthorne 

admin@brickyardgolf.com   x222 

 

Pavilion: x240 

Clubhouse Phone     (478) 477-6765 


