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Pro Shop- 7:30a-6p  Golf Course-8a-6p  

Range-7:30a-6p (Sun 5pm) Pavilion –7:30a-8p  

Kitchen-11a-3p Wed-Fri     11a-4p 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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Brickyard Golf Club has an annual event called 

the Brick Cup. It is  a yearlong accrual of 

points based on tournament participation. 

Members accrue points based on the number 

of tournaments entered and how they play in 

those tournaments. At the end of the  

tournament season, points are totaled and the 

Top  5 players receive awards as outlined  

below. The top 32 point members are eligible 

to participate in a season ending team event 

for bragging rights; it is called  

The Brick Cup Finale.  

Here are the Top 5 Brick Cup Awards: 

1st Place-$500 Pro Shop Credit 

2nd Place-$400 Pro Shop Credit 

3rd Place-$300 Pro Shop Credit 

4th Place-$200 Pro Shop Credit 

5th Place- $100 Pro Shop Credit 
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                2026 Brickyard Tournament Schedule 
Date Day Event Time 

        

Jan. 1 Thur Holiday: Golf Course & All Facilities Open New Year's Day 

        

Feb. 8 Sun Super Bowl, 2 Man Scramble 10:00 AM SG 

        

Mar thru Jul N/A Hutch Cup, 2 Man Team N/A 

        

Mar. 14 Sat Member Par 3 9:30 AM SG 

Mar. 16 Mon Golf Course & All Facilities Open   

        

Apr. 5 Sun Golf Course & All Facilities Closed Easter 

        

May. 13-14 Wed & Thur Aerify: Course Closed   

May. 25 Mon Holiday: Golf Course & All Facilities Open Memorial Day 

        

Jun. 13-14 Sat & Sun Brickyard Invitational 10:00 AM SG 

        

July-Oct N/A Individual Hutch Cup N/A 

Jul. 4 Sat  Holiday: Golf Course & All Facilities Open 4th of July 

Jul. 18-19 Sat & Sun Member Member 9:30AM SG 

Jul. 31 Fri Hutch Cup, 2 Man Team Ends N/A 

       

Aug. 10-11 Mon & Tues Aerify: Course Closed   

        

Sep. 7 Mon Golf Course & All Facilities Open Labor Day 

Sep. 12-13 Sat & Sun Club Championship TT 

        

Oct. 2-4 Fri, Sat & Sun Member Guest 9:30 AM SG 

Oct. 13 Tues Sr. Member Guest 10:00 AM SG 

Oct. 31 Sat Individual Hutch Cup Ends N/A 

        

Nov. 7 Sat Brick Cup Finale 10:00 AM SG 

Nov. 26 Thu Holiday: Golf Course & All Facilities Closed Thanksgiving 

Nov. 27 Fri Black Friday Scramble 10:00 AM SG 

        

Dec. 24 Thur Golf Course & All Facilities Closes at   

Dec. 25 Fri Holiday: Golf Course & All Facilities Closed Christmas 
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Join the Ladies Book Club on 

Tuesday, January 20th at 

4:30pm for some  

fun & fellowship.  

Everyone is welcome.  

"Daughter of Mine” 

by Megan Miranda 

Tuesday, January 20th at 4:30pm 

When Hazel Sharp, daughter of Mirror 

Lake’s longtime local detective, unexpect-

edly inherits her childhood home, she’s 

warily drawn back to the town—and peo-

ple—she left behind almost a decade earli-

er. But Hazel’s not the only relic of the past 

to return: a drought has descended on the 

region, and as the water level in the lake 

drops, long-hidden secrets begin to 

emerge…including evidence that may help 

finally explain the mystery of her  

mother’s  disappearance.  

March Book Club Selection 

When Jim overhears that he is about to be sold to a man 

in New Orleans, separated from his wife and daughter 

forever, he runs away until he can formulate a plan. 

Meanwhile, Huck has faked his own death to escape his 

violent father. As all readers of American literature know, 

thus begins the dangerous and transcendent journey by 

raft down the Mississippi River toward the elusive and 

unreliable promise of the Free States and beyond.  
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April Book Club Selection 

 

Finding Me is Viola Davis’ story, in her 

own words, and spans her incredible, in-

spiring life, from her coming-of-age in 

Rhode Island to her present day. Hers is a 

story of overcoming, a true hero’s jour-

ney. Deeply personal, brutally honest, and 

riveting, Finding Me is a timeless and 

spellbinding memoir that will capture 

hearts and minds around the globe.  

Sixteen-year-old Lorena Leland’s dreams 

of a rich and fulfilling life as a writer are 

dashed when the stock market crashes in 

1929. Seven years into the Great Depres-

sion, Rena’s banker father has retreated 

into the bottle, her sister is married to a 

lazy charlatan and gambler, and Rena is 

an unemployed newspaper reporter. Eager 

for any writing job, Rena accepts a posi-

tion interviewing former slaves for the 

Federal Writers’ Project. There, she meets 

Frankie Washington, a 101-year-old wom-

an whose honest yet tragic past captivates 

Rena. 

As Frankie recounts her life as a slave, Re-

na is horrified to learn of all the older 

woman has endured―especially because 

Rena’s ancestors owned slaves. While 

Frankie’s story challenges Rena’s precon-

ceptions about slavery, it also connects the 

two women whose lives are otherwise sep-

arated by age, race, and circumstances. 

But will this bond of respect, admiration, 

and friendship be broken by a revelation 

neither woman sees coming?  

 

 

February Book Club Selection 
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Clam Chowder 

6 Strips thick cut bacon 

2 Tablespoons butter 

1 Medium yellow onion, diced 

2 Ribs celery, diced 

3 Cloves garlic, minced 

1 Teaspoon hot sauce 

1 Teaspoon Worcestershire sauce 

1/3 Cup flour 

1 Cup chicken broth 

3 Cups half & half 

8 Oz clam juice 

1 Chicken bouillon cube 

1 Bay leaf 

1 1/4 lbs red potatoes, medium diced 

3 (6.5 oz cans) chopped clams 

Fresh parsley & Freshly cracked pepper 

Seasonings: 1/2 t. each: dried oregano & parsley; 1/4 t. each: 

dried thyme & salt; 1/8 t. each: smoked paprika & pepper. 

1. Cook bacon in a 4.5 quart soup pot, slowly over low heat. 

While the bacon cooks, measure out remaining ingredients. 

Once bacon is cooked, set aside on a paper towel lined plate. 

Chop bacon and reserve 2 T. of bacon drippings. 

2. Add reserved bacon drippings & butter to the pot over medi-

um heat. Add the onions & celery. Cook til soft 5-6 minutes. 

Add garlic, hot sauce, Worcestershire & seasonings. Cook for 

1 minute. Add flour & cook for 2 minutes, until the raw flour 

smell is gone.  

3. Add the chicken broth in small splashes, stirring consistently. 

Add the half & half in the same manner. Stir in the chicken 

bouillon & add the bay leaf. Add the juice from the clams to 

the soup, but don’t add the clams, yet. Stir in the additional 8 

oz clam juice. Bring the soup to a gentle boil, then reduce to 

simmer. Simmer for 20 minutes, stirring occasionally as it 

cooks.  

4. Add potatoes to the soup, let them cook for 25 minutes until 

fork tender. Reduce heat to low. Stir in clams and let them 

heat through, about 5 minutes. Remove bay leaf. 

5. Ladle soup into bowls & garnish w/ fresh parsley & cracked 

black pepper. Serve w/oyster crackers.  



 

 9 

Register For The  

Super Bowl Scramble 

Sunday    10AM Shotgun 

February 8, 2026 

 

Two Man Scramble 

$150 Entry Fee 

$40 Day Money 

Field of 48 Teams 

Gross & Net Payouts 

 

Sign Up at Pro Shop 

 January 2rd, 9th, 16th,  

23rd & 30th 

Dinner Buffet - Food Service       

6pm-7pm   

Half Price Beverages 6pm-9pm 

Hope to See You !! 
Joshua Loosier 
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First, I hope everyone had a Merry Christmas and a Happy New Year. In the month of January, out on the course, we will 

continue to work on our detailed areas. Some of these items include replacing some beds that need more attention. 

Some beds may be removed completely while others will be replaced with new shrubs for new color. We will also begin 

to mow down the areas between the golf holes in the tree lines. We have also been burning piles of debris and trees re-

moved over the last year when the wind/weather allows. We always do this with water nearby and a burn permit. 

In the next month or so we will begin our post emergent program for winter weeds that have come up and our 

preemergent program for warm season weeds as well. If you have been a member here for a while you already know the 

past struggles from weed resistance to most available herbicides. We have a program and plan in place to achieve the 

best weed control possible, but the weather doesn’t always cooperate. With the high temps and extreme drops in low 

temperature we must apply the appropriate products at just the right time. We will continue to adjust and adapt to 

providing the best product out on the course.  

As always, we hope you enjoy playing the Brickyard and remember to repair all ball marks,  

rake your bunkers after entering and please fill all divots. 

Thank You           Rusty Hill            GSC 
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The year 2025 is now in our rearview mirror.  I want to start by saying “Thank You” for all the support you gave to the 

Pro Shop last year and during the Holiday Season.  Special orders are still a big percentage of the orders we place for 

our membership.  We will continue to have our Brickyard Member pricing at or below the big retail stores.  Golf les-

sons and clinics are available in the year 2026 to sharpen up your game.   

I will be attending the 2026 PGA Merchandise Show at the end of this month.  I will be purchasing various items for 

the Club, securing pre-books for the year, attending seminars, and scouting out products that we feel will improve 

our merchandise selections and member experiences. We will continue to improve and update items to keep things 

fresh and in great shape.  Feel free to pass along any suggestions or ideas that you would like to see at the club, and 

I’ll research them to implement successful items that our leadership team feels would be a good addition for the 

Brickyard.   

We are continuing the Member Birthday Best Practice beginning this month and going through the 2026 calendar 

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

members during their birthday month.  This applies to in stock merchandise, one time purchase during your birthday 

month.  Excludes price protected merchandise. 

The upcoming Member Tournaments will begin with the Super-Bowl Scramble on Sunday February 8th at 10am Shot-

gun Start.  The Format will be:  2-Person Teams playing a Scramble.  Teams may be (Member & Member) or (Member 

& Guest).  Signups will begin on Friday January 9th on the easel located outside the Golf Shop.  Signups can be made 

by either signing up in person or having another member sign your team up.   

We will be kicking off the Club Fitting Events in February and March, which will offer a 10% discount on all orders.  

Our first secured fitting day is with TaylorMade on Friday February 27th from 10am-2:30pm; signups will begin on Fri-

day January 30th.  Members Credit Book must be spent by the end of March 2026.  Dates and times for additional golf 

club vendors’ fitting days will be announced in the February newsletter.  They will have the current and new golf 

clubs along with Trackman Launch Monitor and a certified Professional Fitter.  The 2026 Member Tournament Calen-

dars are posted in the Locker Rooms, this newsletter and inside the clubhouse. 

Please remember to call 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.  We’ve noticed an improvement during the past 

few months in members signing in at the golf shop and cancelling tee times not being used.   

Make sure that when reserving your tee time, either through calling the golf shop or online, you book it for two, 

three, four or five players.  This ensures that other members don’t book on your tee time when you’re expecting 

more players than what is booked.   

Happy New Year, Derek Lafferty, PGA Head Golf Professional 
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January 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
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February 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
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Club Contact Information 

Clubhouse Phone     (478) 477-6765 

Club Controller:  Sharon Yaughn        

sharonyaughn@brickyardgolf.com   x221 

Pavilion:  x240 

Course Superintendent & GM:  Rusty Hill    

superintendent@brickyardgolf.com    x238 

Head Golf Professional: Derek Lafferty 

golfprofessional@brickyardgolf.com   x226 

Membership Director: Kathy Allen 

membershipdirector@brickyardgolf.com x224 

Accounting: Victoria McCandless 

admin@brickyardgolf.com   x222 


