Carroll Country Club

January Newsletter

A MESSAGE FROM YOUR BOARD PRESIDENT:

HAPPY NEW YEAR!!

As 2008 comes to a close, | want to thank our wonderful members and
staff for your continued support. 2009 can be a year of great achievement at
the Carroll Country Club with your desire and pride in keeping your club “the
place to be”. When considering the economic conditions our country is experi-
encing, we wonder how it will affect our lives, our businesses, and our future.
The continued success of the Country Club will be determined by a number of
factors. We will certainly need the help of members by bringing guests, utilizing
your facility for special occasions, and attending club events. The Carroll Coun-
try Club has fought economic times in the past! Now more than ever, we must
support and promote our club, because every little bit WILL make a difference.

As my term on the board approaches its end, | have very much enjoyed
working with the Board of Directors and want to thank them for their dedication
and devotion.

Board Members

Lynda Dukes Franey It is your club; make the most of it in 2009!

Best Wishes for a blessed and joyous New Year.

Randy Hockom Lynda Dukes Franey

Dirk Glynn *May Your Best Days In 2008 Be Your Worst Days |n 2009+

Kevin Wittrock

CLUB UPDATES:
Steve Auen
Happy New Year to everyone! | hope everyone behaved themselves
Todd Kanne on New Year’'s Eve. We had a wonderful celebration at the Country Club.
The Board of Directors know how to throw a party, if nothing else! Thanks to
Mike Mosher them for their time and effort.
The Country Club had a very impressive 2008. | hope you all have
Tom Burns seen and enjoyed the improvements the past two years. We have 273 cur-
rent members (189 golf and 84 social). We had 246 members just two years
Eric Neu ago (155 golf and 91 social). We hope to continue to grow in numbers and

service.

We started the “Club Improvement Fund” this month. If you have any
guestions or concerns you may contact either the board of directors or myself.
We sent out a letter last month that explained the background on the “Club Im-
provement Fund.” The Board will publish their list in the near future, on pro-
jects or improvements that will be undertaken.

Lastly, LADIES NIGHT will be on Wednesday, January 7" and FAMILY
NIGHT will be on Wednesday, January 14™. We will continue to have our
monthI%/ FAMILY SUNDAY BRUNCH on the last Sunday of the month, Janu-
ary 25" this month.

Happy New Year,
Nate Pettitt



GOLF COURSE NEWS:

This is the time of year when | reflect back upon the previous year noting all the things that went as
planned along with the things that didn’t. 2008 was a tough year, especially the first 7 months. 2008 is not
necessarily a year that will be remembered in years to come such as '93 or '91 but a year that | am glad to
see end. By the way, '93 was the flood year and '91 was so mild that we golf course superintendents joked
that the golf pro could have grown grass (no offense to golf pros). So raise your glass and here’s to the
end of 2008.

The one bright spot of last year was working with the Board of Directors and the Club staff. | would
like to thank each and every one of them for their help and understanding through the difficult year that the
golf course was subjected to. Also, a great big THANK YOU to all the members who helped us clean up
the golf course after the wind storm, providing much needed equipment and/or helping to provide the club
replacement trees this fall. This is what really makes the Carroll Country Club a special place!

Thank you all and | wish everyone the very best in 2009.
Jim VonAhn, CGCS

UPCOMING EVENTS: FAMILY SUNDAY BRUNCH
7th-Ladies Night-5:30-8:30 pm Seramblod £ Seéving: < .
: . cramble s, Bacon, Sausage an
25th—Famin Sunday Brunch- Waffles to Order (Kid’'s Toppings Available)
Non-Alcoholic beverage free with meal.
10 am-1 pm Kids ages 0-5 eat FREE

Feb. 1st-Super Bowl Party-4 PM
with Appetizer Buffet

Will be adding additional items to menu.

MONTHLY SPECIALS:

Appetizer Special
ltalian Nachos $8.00

Fried lasagna sheets topped with homemade alfredo sauce, Italian sausage, black
olives, tomatoes, and banana peppers.

Entrée Specials

Stuffed Salmon
Salmon stuffed with a blend of crab meat and portabella mushrooms. Served with
portabella mushroom infused wild rice.

Surf and Turf
A petite filet and jumbo scallops served with roasted red pepper spiked

mashed potatoes.

Featured Dessert
Baby chocolate bunt cake with homemade hazelnut Kahlua sauce.




