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Club Hours & Information

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

Monthly Pavment 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




Wednesday, August 27, 2025

Front Nine

ist Place— 32

Joe Lee
Frank Gaudry
Gary Bechtel

Michael Dixon

2nd Place-32
Rusty Hill
Ellis Benson
Cass Hatcher
Jay Lefholz

3rd Place-32
Justin Pyron
Pat Rabun
Jay Michael
Chad Sheffield

Back Nine

1st Place— 30

Steve Tafor
Ed Hutcheson
Rusty Combs
David Ballard

2nd Place-30

Taylor Thanos
Tyler Samuel
David Benton
Seth Sheffield

3rd Place-30
Andy Stabell
Mark Bradley
Fred Mehrer
John Cole




Golf News
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September 6th & 7th

Entry Fee $150
Club Championship-6800 yards
President’s Cup-6400 yards-Ages 17-54
Senior Club Chamepionship
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




Club News

SPECIAL

Enjoy a Special Menu Item on
Saturday & Sunday this Fallll
Only $12 and a Different Menu Item will be
Offered every Weekend
New Menu is Back Mid-September

auexiressing




Club News

Melisa Clay, Blythe Koplin, Marilyn Haygood, Lynne Adams,

Susan Cable, Gelle Leonard, Mary Anne Gaudry, Sheilah Feagin,
Melissa Orrison, Myles & Katie Taormina, Mary Misinco,

Martha Upchurch and Claire Wells

Are you a member of the Hole in One Club? If not, you should consider
it. If you have a Hole In One and are a member of the Club, you win
over $400 in Pro Shop credit. If you have a Hole in One and are not in
the Club, you win nothing. As a member of the Hole In One Club, if
another member has a Hole in One, you are charged only $5 for his
winnings.

See the Pro Shop today and join the Club.



September 23rd at
5:30pm....”Lincoln’s Lady Spymaster” i 4
by Gerri Willis R ABOLITIONIST

SOUTHERN BELLE

WHO HELPED

Though Elizabeth began the war as a

WIN

polite Southern belle she transformed

b
went straight to General Ulysses S. LINCOLN’S
Grant's desk. Working right in the v LADY

heart of the Confederate capital, Rich- 'SPYMAS T ER
mond, Va., Elizabeth played the socie-

ty lady while building a secret | GERRI WILLIS

into a steely spymaster whose reports

espionage network.

October 21st at 5:30pm....
“the Wedding People” by

Alison Espach

Set in Newport, Rhode Island, the

novel follows Phoebe Stone’s
journey to recover her purpose
and sense of self while unexpect-
edly situated among a group of
weddinggoers.
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HAPPY

LABOR DAY

UNITED STATES OF AMERICA

September is here and so are the cooler nighttime temperatures. With
these lower temperatures the growth of the grass slows down. These temps
for the end of August are lower than normal and have slowed the recovery
of greens from our aeration process. We have increased the level of nitro-
den and potassium being applied to push growth to where it needs to be.
After greens are healed over and coverage is complete, we will back these
rates down and start applying our growth regulator again. Ball speed will
be a little slower due to the amount of fertilizer being applied.

Out on the course this time of year, we also begin applying our fall/winter
pre-emergent. All turf areas of the golf course will be treated with pre-
emergent. Pre-emergent is applied to prevent weeds before the seeds can
derminate. Timing is kRey on these applications and rates can vary depend-
ing on where they are being applied. Greens will get lower rates but more
frequent applications than other areas for example. Last year our program
worked well, so this year we will follow that program with small tweaks to
it.

Other things we will be working on will include but are not limited to
blowing leaves, cleaning up beds, and continuing the mowing schedule for
how. We have already set the greens mowers back down to .125 HOC as of
8/29/2025 and will adjust lower or raise higher as needed.

We hope you enjoy your rounds at the Brickyard and thank you for your
membership.

Rusty Hill GCS



2025 Hutch Cup Updates
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Team Hutch Cup Players Remaining

Winner’s Bracket: Loser’s Bracket:

Tim Lowrimore & Wes Gordon  Ed Hutcheson & Dallas Malone
Tyler Moore & Bret Stansfield
Brad & Larry Thigpen
Tom Duggan & Dennis Smith
Jeff Rutledge & Kevin Mills

Individual Hutch Cup Players Remaining

Gross Division

Will Chambless vs. Dallas Malone Hal Johnson vs. Jordan Harlacher
Dalton Johnson vs. Allen Peake Justin Pyron vs. Eric Phillips
Net Division Region 1 Net Division Region 2
Jeff Wilhelm vs. Jared Hudspeth Tim Lowrimore vs. Derrick Knight
Geoff Aulds vs. Jake Wilkes Josh Smith vs. Greg Manders
Adam Bailey vs. Russ Campbell Mal Mancin vs. Jamie Simpson

James Walker vs. Sam Trescott Jeff Rutledge vs. Slaton Berkner



2025 Brick Cup Standings

Here are the Brick Cup standings through the Member Member.
You can still earn points with the remaining events:

Club Championship, Hutch Cup & Member Guest.

Name Points
Dallas Malone 54
Tyler Brown 52
Wesley Casteel 52
Josh Smith 52
Keri Lynn Smith 52
Jim Woods 50
Jordan Harlacher 44
Ken Yeomans 44
Hoyt Stanfield 42
Bret Stansfield 42
Tyler Moore 42
Ken Clampitt 42
Brad Thigpen 42
Larry Thigpen 42
Eric Roberts 42
Ed Hutcheson 40
Justin Pyron 40
Chase Henderson 40
Tyler Vanderberg 40
Tom Duggan 40
DeWayne Dennard 40
Josh Thornley 32
Shane Hopkins 32
Jeff Wilhelm 32
Steve Gurley 32
Mike Johnson 32
Alex Mutvic 32
Richard Mixon 32
Rick Mixon 32
Jason Hutcheson 32
Britt Thames 32

Tee Spinks 32



Golf News

SENIOR
MEMBER

GGUEST

Pk .‘TOURNAMENT

Tuesday, October 14, 2025

Look for the Details

Coming to You Soon!!

Cara & Jon Heard
Brittany & Warren Woolfolk
Leslie & Tom Moore
Dawn & Michael Corrigan
Anhgie & Daryl Cohen

11



Chef John’s Corner
- Apple Crisp

Filling-5 Cups Fresh Apples, sliced
1/2 Cup Sugar
1/2 teaspoon Ground Cinnamon
1 teaspoon Vanilla Extract

Topping-1/2 cup All Purpose Flour
1/3 cup Old Fashioned Oats
2/3 cup Packed Brown Sugar

A ; 1/4 teaspoon Salt

1/2 teaspoon Ground Cinnamon

1/2 Stick Melted Butter

¢ Preheat oven to 350 degrees. Grease a deep dish plate or large baking dish w/butter or
cooking spray and set aside.

¢ Combine the apples, sugar, cinnamon & vanilla in a large bowl and mix until all the ap-
ples are evenly coated. Pour in the baking dish.

¢ In a separate medium size bowl, combine the flour, oats, brown sugar, salt & cinnamon;
pour in the melted butter and stir until well coated & crumbly. Sprinkle the crumb mix-
ture evenly over the top of the apples.

4 Bake in a pre-heated oven for 45-60 minutes until fruit is soft and the topping is golden
brown. Allow to cool slightly before serving. Serve warm with vanilla ice cream.

Join Us on

Friday Night’s for
Dinner Buffet and

Yummy Desserts!!

Food Service
6-7pm
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September

Sunday

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

1 Golf Course,
Practice Facilities
& Pavilion Open
Last Day
Pool Season
10am-7pm

3

4

5

Bulflet Dinner

6

Club
Championship

Club
Championship

8
Golf Course,
Practice Facilities
& Pavilion
Closed

10

11

12

Bulflet Dinner

13

14

15

Golf Course,
Practice Facilities
& Pavilion
Closed

16

Golf Course,
Practice Facilities
& Pavilion
Closed

17

18

19

Buffet Dinner

20

21

22

Golf Course,
Practice Facilities
& Pavilion
Closed

23

Book Club
5:30pm

24

25

26

Buffet Dinner

27

28

29

Golf Course,
Practice Facilities
& Pavilion
Closed

30

13
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October

Sunday Monday Tuesday Wednesday  Thursday Friday Saturday
1 2 3 4
Member Member
Guest Guest
5 6 7 8 9 10 11
Member Golf Course, Buffet Dinner
Guest Practice Facilities
& Pavilion
Closed
12 13 14 15 16 17 18
Golf Course, Sr. Member
Practice Facilities Guest Buffet Dinner
& Pavilion
Closed
19 20 21 22 23 24 25
Golf Course, Book Club
Practice Facilities 5:30pm Buffet Dinner
& Pavilion
Closed
26 27 28 29 30 31
Golf Course,
Practice Facilities
& Pavilion
Closed

14




Club Contact Information

ral*M ag & Course Superintendent: Rﬁstv Hill
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Head Golf Prbfessional: Derek Lafferty
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.Mcmber—sh!-io-Director: K—a:—thv Allen
membershi ‘ ‘éctor@brickyardgolf.com x224
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