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H appy Birthday!

1st. Richard Myers, Keri Livsey 14th. Susan Thompson

2nd. Dick Matthes, Carolyn McKain, 15th. Patrick Keating, Brent Bayer
Jane O’Boyle, David Schmidt, Jamie Lull 16th. Tim Schultz

3rd. Linda Glasgow, Andrew Kohls 17th. Terri Albers

4th. Susan Adamchak-Heritage, Bernard Butler,  19th. Tom Grieshaber, Kevin Morganfield
Billie Woodward 20th. William Muir

5th. William Carson 21st. Sara Ekart

6th. John Piskac, Teresa Hadley, Barbara Jones  22nd. Carole Fager

7th. Jenny Murdock, Matt Swanson, 25th. Mark Tindall, Amy Bayer
Brooke Tapp, Jessica Downs 26th. Lynn Travisano, Thomas Hayes, Lisa Barr

8th. Jane Strohmeyer, Julia Clark 27th. Bruce Holladay

9th. James Colbert, Pat Dunne 28th. Richard Hayter, Charles Munson,

10th. Cody Glidden, Charles Hughes Elisabeth Bahner

11th. Susan Petereson-Thomas, 29th. T.J. Vilkanskas, Brett Jones
Shannon Glidden 30th. Keith Swanson, Charles Schram

v 12th. Barbara Kennedy, Neal Farmer 31st. Suzie Grier
~_13th. Todd Knight

________

_____

Club XIX Hours

Breakfast
Sunday: 8:00 am - 1:00 pm

Lunch
Tuesday thru Saturday: 11:00 am - 5:00 pm
Sunday: 11:00 am - 5:00 pm

Dinner
Tuesday thru Saturday: 5:00 pm - 9:00 pm

The Manhattan Room and Pineview enjoy the same hours as Club XIX. Make your meal special with a
spectacular view of the city or course.

Golf Shop Hours

Monday: Closed
Tuesday thru Sunday: 9:00 am - 4:00 pm

Fithess Hours

Sunday and Monday: 6:00 am - 4:00 pm
Tuesday thru Saturday: 6:00 am - 8:00 pm

~
.........................................................................................................................



We would like to invite our members
to relax while their kids are in a family
friendly environment.We have partnered
with Manhattan Nanny Service LLC to
provide a better experience all around.
Kidz Klub will take place from 5:00pm
to 9:00 pm.The price is $10 per kid and
tips for the staff are
HIGHLY ENCOURAGED!

Due to safety concerns Kidz Klub is limited to kids between
the ages of 2 years old and |2 years old.

*If there are no reservations by 2:00pm on
the day of Kidz Klub it will be cancelled.



A Letter From Our General Manager

Well, it sure felt like spring was in the air the last couple of days of
February. As we know, it is around the corner and the grass will be
turning greener and the flowers will be blooming. With spring upon
us, it brings the golfers back out in full swing and the pool season is
right around the corner also.

The Annual Stock Holders meeting will be on March 27t at 6 pm.
All are welcome to attend but only stock holding members can vote.
Please look for the official notice and ballot in your mail.

Dave Carpenter, our Membership Ambassador, is working
diligently to recruit new members with the help of Christina
Hodges, Office Manager/Membership Director. Shortly, you will
notice new brochures via email and around the Club that will be available to share with friends and
associates you believe would be great in our Club member family. We'll also be doing a bulk mailing
to get the word out about the Club to the community. Please help us by sharing any prospective
member names and contact information so we can follow up with them.

Scott and Drew have new merchandise arriving daily to get you ready for the 2018 golf season. Please
stop in the shop and check it out or sign up for a lesson and get your game ready. March 25t kicks off
with the Polar Open and the Ladies Kick Off is April 7. We’re looking forward to a great golf season

ahead.

In just a short time Mark, Seth, and the crew will start their routine to get the course in excellent
shape. The sprinklers will be going, the hum of the mowers will be present, and Dian will be working
on the flower beds in preparation for another season. We’re very fortunate to have these talented
individuals who take such pride in the work that they do. As you see them out on the course this
spring, please thank them for the work they do.

Jessica and Chef John continue to be busy planning Club events and booking parties for the 2018
season. Our new menus have been receiving rave reviews and are a big success! Very soon we will be
rolling out our new Banquet/Events packet with several new items and of course, some of those old
Club favorites that we just can’t take away! If you're considering hosting a party or know of a friend
that is, we’d love to talk with you about how we can make those events a success!

I look forward to seeing everyone at the Club and let me know if there is anything I can do for you.

Dave Kelley
General Manager
dave@themanhattancountryclub.com



A Letter From Our Membership Director

March is here, unfortunately I am not seeing many signs of spring. However, I
know golf season is right around the corner. We have had a very few warm
days, and I love to see several of you have taken advantage.

Spring is the best time to recruit new members! Invite a friend out to play a
round of golf or have lunch in Club XIX. I am more than happy to meet with
any potential member!

My goal for this year is to make sure our members are well informed about
events and special happenings around the club. I have created an “upcoming
events” tab on our website which will house all the details for upcoming events
around the club. I will still send out emails with a link to this page. I want to
encourage our members to like our Facebook and Instagram pages as well. I
post golf specials there, as well as information about events. We even have a “members only” Facebook

group I want to encourage everyone to join.

Christina Hodges
Membership Marketing Director & Office Manager
christina@themanhattancountryclub.com

Thursday is
Ladies Day Bridge

Dining in Club XIX at 11:30 am
Play begins at 12:00 pm

Come join the bridge ladies on
Thursday afternoons for food in Club
XIX and play in the Pineview Room.

Contact Nancy Kopp at 785-539-1540

to sign up and play.
February 8th February 15th
1st: Lois Mitchell 1st: Lois Mitchell
2nd: Inger Olsen 2nd: Beth Kesinger
3rd: Linda Wassberg 3rd: Deloris Thomas
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Friday, March dth
0:00 p.m.-8:00 p.m.
$30.95 per person

Cdll for Reservations Today

Cou %&LY %%VMV%

Oysters on the Half Shell Mixed Green Salad
Peel and Eat Shrimp Cole Slaw

Crab Salad Fruit Salad

Hot Buffet

Roast Prime Rib of beef
ObQ Chicken
Fried Catfish and Hush Puppies
Steamed Snow Crab Legs
Lobster Newburg with Steamed Rice
Fried Corkscrew Shrimp and Clams
Country Style Green beans
Steamed broccoli

Parsley New Potatoes
dssorted Rolls

De%%\r’t%

01@ assqried array of
COKES, pies, and SWeets |




A Letter From Our Food and Beverage Department

This Valentine’s Day was a smaller affair than previous years due to the
date falling on Ash Wednesday, but it was no less sweeter or beautiful.
Those who came enjoyed the wonderful stylings of The Crossbows quartet
and dined on dishes that were breathtakingly prepared. While it was
unfortunate that some people could not attend, we hope everyone enjoyed
their Valentine’s Day no matter where they were.

This month we are hosting Kidz Klub on March gt and March 30, with
March oth also being a Seafood Buffet night. The price has gone up to
$10.00, this covers the food and care from 5:00 to 9:00 pm, but we still
encourage you to tip the staff. They work hard to make sure that your
children stay safe and have a great time. We have also partnered with the
Manhattan Nanny Services to provide a bit more structure for Kidz Klub
going forward. Bring your friends and their kids for a night out at your Club where the kids will be

entertained and the adults can enjoy a wonderful dinner in XIX or the Manhattan Room.

In April we have Easter to look forward to on the 1%t. That means our Annual Easter Egg Hunt will
commence on March 31%. The Easter bunny will be around on both days to meet kids and take pictures.
Bring your own camera; this is a photo op you don’t want to miss!

Chef Kellogg is also preparing for a Bourbon Tasting on April 11th, Right now he’s creating a menu and
we’re getting in contact with someone to be at the event to provide more information about the bourbons
you’ll be sampling. We'll be limiting this to 30 people and hosting it in the Manhattan Room, so let us
know if you’ll be attending! When the menu becomes available, we’ll send out an email and let you know.

Along the same line, we would like to encourage you to call in your reservations ahead of time. While we
are more than capable of accommodating walk-ins, we are better prepared for service if we know in
advance when and how many people will be here. This allows us to staff appropriately, make sure that
tables are pre-prepared, and gives the kitchen an estimate of what to expect for the evening. This is
especially true on Friday nights when we only have reservations for 40, but wind up feeding twice that
amount with longer than average wait times since everyone is ordering at the same time. We want you to
have your best dining experience; making reservations in advance ensures that we are adequately
‘ organized to accommodate you in a timely manner. We understand
“ ; P last minute plans and we aren’t discouraging you from walking in, but
' if you know in advance that you're going to come to lunch or dinner, if

you could call and make a reservation that would be great.

jessica@themanhattancountryclub.com

John Kellogg, Executive Chef
chef@themanhattancountryclub.com




100" am, 1200 PM, 5 100 PM SGatINGS avaiable

$29% Adults [ $12% Children
Gl ThC OFFICC 10 'SVP 785.034/750)

Breakfast Station
Three cheese egg casserole, Hash brown potatoes,
Peppered bacon and sausage patties, Biscuits with
sausage gravy

Salad Bar
Mixed green salad, Pasta salad, Fresh fruit salad

Carving Station
Roast round of beef, Roast leg of Lamb with mint jus

Additional Entree Selections
Baked Barramundi with herb butter , Chicken Pot
pie, Shaved Brussels sprouts with baby carrots,
Green beans country style, Macaroni and white
cheddar cheese, Whipped potatoes, Warm rolls
with honey butter

Desserts
An array of sweet creations including Red Velvet
cake, Carrot cake, Double chocolate cake and
assorted cookies and sweets.

Children’s Menu
Chicken tenders, Popcorn shrimp, Mac and cheese,
Tater tots



A Letter From Our Grounds Superintendent

The grounds crew has been working hard removing dead pines from
the course, cutting back brush and clearing cart paths from unwanted
brush. The time to start watering is quickly approaching.

During this time of year we go out and spray greens to help control poa
on the greens; this does not eliminate poa, but this does help reduce
seed head production. Also we spray zoysia tee boxes to help prevent
any breakthrough of any unwanted grasses. Springtime also brings the
time of year where we spray our pre-emergents. All of these cultural
practices will help us in getting ready for the upcoming season.

All of our equipment is prepared for the mowing season. Dan Brooks
has done a tremendous job with our equipment maintenance getting
ready for this upcoming season. He underwent a knee replacement on
February 14™ everything went well and we hope for a speedy recovery. We will soon be starting to
staff employees for our upcoming season and are looking forward to the start of the 2018 golfing
season. Dianna Gebhardt has been working hard getting the greenhouse ready for the wonderful job
she does for the flowerbeds throughout the club and the golf course.

Hope to see you on the golf course! If you have any questions or comments feel free to contact us

Mark McKain
Grounds & Greens Superintendent
mark@themanhattancountryclub.com

eli Sandich Tray Menu - $7+tax

Ham and American Cheese

Turkey and Swiss

Served on White Bread with Lettuce,
Tomato and Onion

Mayo and Mustard on the side

Bowl of House-made Chips

lease RSVP by March 10" to
elena, hgrinter@yahoo.com

athy, tini.carp@gmail.com

e accepting voluntary donations for our Charity of the Month.

inda, jikuckelman@®gmail.com Charity of the Month — Boys & Girls Club of Manhattan http://www.bgclubmanhattan.com/

anelle, holen1@cox.net Our mission is to enable all young people to reach their full potential as productive, caring and responsible
citizens. With your generous support, we will continue to provide valuable and affordable programs to all
families who need us, while also offering a lifetime benefit to society.

The Boys & Girls Club of Manhattan is exempt from federal income tax under Section 501(c)(3) of the Internal
Revenue Code and contributions are tax-deductible to the extent allowed by law.

r Autumn, autumn.burfict@fbfs.com
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If you are interested in private swimming lessons, they are
available for scheduling. They are $45 for a 5 lesson
session. Call or email the pool manager for more information
or to schedule your lessons.

Group Lesson Sessions
$45
Tuesday - Friday
Pre-K to Level 2: 10:00 am - 10:30 am
Level 3 to Level 6: 10:30 am - 11:00 am
*Contact Carrie to discuss what level your child may be*

Session 1: May 29th - June 8th
Session 2: July 10th - July 20th

Caic PIKNgTon
00l Manader

Cell: 785.953.0355




A Letter From Our Head Golf Professional

Ladies and Gentlemen,
Spring is right around the corner! You can almost feel it!

March always brings some fun days for golf, but it also
brings out new gear in the Pro-Shop. Several people have
already been out trying new equipment and seeing the new
stuff! Swing in and see the new stuff even if the weather
isn't golfy enough for you!

Now, is a great time to go over your equipment and see
what needs to be replaced for this year. New shoes, spikes,
grips, clubs, and bags are all just a phone call away and we
can order almost anything you would like for this next year!

The Polar Open is March 25th starting at 1:00 p.m. and will be a One Person Scramble,
you get a mulligan on every shot! I promise the weather won't be as bad as it was in
January!
See you all soon!

Scott Wempe

Head Golf Professional
scott@themanhattancountryclub.com

Magter’e Watch Party
Sunday, April Sth
2:00 p.m.

Keg hosted by
Dr. Bradley and Mre. Stephanie Harrigon
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On behalf of Manhattan Country Club we would
like to thank everyone who donated to the

Doc Danner Memorial Fund

Clark (Doc) Danner

August 14, 1928-January 15, 2018

19116



Wednesday is
Mahjong Day

Dining in Club XIX at 12:00 pm
Play begins at 1:00 pm

Come join the Mahjong ladies on
Wednesday afternoons for food and play.

If interested, please contact:

Sherry Butler
slbutler@aol.com

Vera Hintz
verahintzva@gmail.com.

Ojae e

Seafood Buffet-March gth
Kidz Klub-March gth
Easter Egg Hunt-March 3ast
Easter Brunch Buffet-April 1st



Saturday, March 31st

Bring your kids to the Manhattan Country
Club's annual Easter Egg Hunt at 10:30 am,
Saturday, March 31st. We'll have eggs for all

the kids and you can dine in Club XIX when
you're finished!

'\Eﬁ" O In the event of inclement weather, the Easter
egg hunt will take place indoors.



Sunday Monday Tuesday ‘Wednesday Thursday Friday Saturday
1 2 3
FAC
4:00 - 6:00
4 6 7 8 9 10
KIDZ KLUB
Steak Night . .
Fne%.C}}llltCken Seafood
18 Buffet
FAC
4:00 - 6:00
11 13 14 15 16 17
Steak Night  Ladies Trivia . . FAC
. Fried Chicken """~
Night Night 4:00 - 6:00
Dining & Social
F&B Minimum
Ends
18 20 21 22 23 24
Steak Night Fried Chicken
Night FAC
4:00 - 6:00
25 27 28 29 30 31
Polar Open Steak Night KIDZ KLUB Easter Egg
Fried Chicken Hunt
Stockholder Night FAC
Meeting 4:00 - 6:00 Golf F&B
Minimum

Ends




Manhattan Country Club
1531 N. 10th Street

Club Phone
785-539-7501

Pro Shop Phone
785-539-6221




