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Valentine’s 2015

ChatmossNEWSETTE

BBuunnnnyy  BBrreeaakkffaasstt
Saturday, April 4, 2015 — 9:00am - 11:00am | Egg Hunt 11:00am
Menu: Silver Dollar Pancakes, Assorted Cereals and Yogurts with Fresh Berries, Granola Bars, Biscuits,
Maple Sausage Links, Applewood Bacon, Scrambled Eggs, Stone Ground Grits, and Assorted Fruit
$12 (13 years old and over) • $14 (3-12 years old)  $6 (2 years and under)

The above prices for children include breakfast, activities, and egg hunt. If your child prefers to participate
in the Egg Hunt only, and advance reservation is required; and the charge is $6 per child. The Easter Bunny
will be the here, too! So be sure to bring your camera for all those great Easter pictures.

EEaasstteerr  SSuunnddaayy

Sunday, April 5, 2015 — Easter Brunch 11:30am - 2:00pm
$23.95 ++ Adults • Walk in Rate $25++ • $12 ++ 
Children (Ages 4-12) • Walk in Rate $15++ • Children 3 & Under Free
Buffet Featuring: Mixed Greens with an Array of Topping & Dressings,  Assorted Salads, Smoked Seafood
& Chilled Shrimp Display, Antipasto, Fresh Fruit & Cheese Tray, Broccoli & Cheese Soup, Chatmoss Fried
Chicken,  Carved Leg of  Lamb, Carved Strip Loin, Herbed Baked Chicken, Mahi Mahi with Pineapple &
Mango Relish, Shoulder Tenderloin with Wild Mushroom
Sauce, Frittata, Applewood Smoked Bacon, Sausage,
Biscuits & Gravy, Whipped Potatoes, Wild Rice & Almonds
& Cranberries, Haricot Verts, Portobello Mushrooms, Mixed
Vegetables, Fresh Squash & Onions, Assorted Desserts &
Kids Station with Chicken Fingers & Hot Dogs 

Marcia and John Collins

Jane and John Franck

Cece Johnson and Lewis Riddle
at Mardi Paws 2015

SStt..  PPaattttyy’’ss  DDaayy
Tuesday, March 17, 2015 

Dinner Specials Include:  
Irish Stew Served in Bread Bowl $6

Corn Bread, Cabbage & Garlic Whipped Potatoes $12
Shepherd Pie $9

Irish Cream Bundt Cake $4

Live Music in the Elmwood Bar
from Small Town Orchestra



55th Annual Stock Holder Meeting
Tuesday, March 10, 2015
Beginning at 5:30pm

in the Magnolia Ballroom

Mother’s Day
May 10, 2015

11:30am - 2:30pm
Traditional Mother’s Day Buffet

Chatmoss First Exclusive
Shopping Expo

Wednesday, May 6th
Just in time for Mother’s Day

featuring booths with everything
from clothes, shoes, bags,

beauty products and accessories.

Upcoming Events
2015
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Thoughts from the President

Dear Chatmoss members,
I'm filled with mixed emotions as I write my final letter to you as president of our club. It's been

a busy two years since I took office. Many issues arose and had to be dealt with. Many of those were
unexpected. Most of those have been resolved. However, there are several hurdles still to cross.
That's one reason I'm excited to turn the reins over to Richard Lawhon. Richard, like myself, is a long-
standing member of the club and has a huge heart for Chatmoss. He's well qualified and will do a great
job as the new president!
Richard is already putting some committees together that will study, examine and recommend plans

to take our club in to the future. Please step up, if asked, to serve in whatever capacity needed. We
have a great slate of new board members on the docket for the upcoming year. We'll be asking for
their approval at the Annual Stockholders meeting to be held on March 10 at 5:30 in the ballroom.
Please attend if you have the opportunity. If you can't make it in person, please send in your proxy
card so your vote can be counted.

It's very easy to become attached to such a fine staff like we have at our club. Especially when
you work so closely with them over a two-year term as president. I'll miss the close interaction with
them but they'll continue to see me on a regular basis. I know Jamie Turner, our past Special Events
coordinator, will have moved on by the time this letter is published but I can't help but mention her.
Jamie came to Chatmoss as a very hard-working young woman and grew with us for 14 years. Her
delightful smile, youthful bounce in her step and her willingness to please the membership will be re-
membered and missed. She planned or helped plan many memorable weddings and events at the
club.  She was good at it. She was invaluable to me in the beginning of my term when we didn't have
a manager. I know all of you will join me in wishing her the absolute best in her future endeavors. 

As all of you know, (all who've bothered to read any of my letters or have conversations with me)
I'm a huge fan and supporter of Chatmoss Country Club. I can't express enough of my gratitude for
all of the support I've received from the board, the membership, the staff and professionals. I appre-
ciate it more than you realize. I thank each of you and beseech each of you to show the same sup-
port to Richard and the "new" Board of Governors.

My final thanks goes to our club manager, Michael Bummel. When we brought Michael to Chat-
moss, he had not yet held the title of General Manager. He was a highly recommended assistant
manager. We saw in him, the potential of being an excellent manager. His impeccable character and
honesty were impressive and extremely important traits. We felt that Michael was someone we could
grow with and help mold into a fine General Manager. Michael is a top quality individual and has a
very pleasant demeanor and is professional to work with. Overwhelmingly positive responses still
come in from the membership about him. After 17 months, Michael is proving to me that he is indeed
turning into the club manager we hoped for and needed. As he continues to season and mature as
our General Manager, please continue your positive support of him.

As Chatmoss Country Club moves into the future, we'll continue to face challenges. We will con-
tinue to rise up and meet those challenges. A dedicated and caring membership is helpful. A hard
working Board of Governors is necessary. Finally, a supportive staff, Manager and professionals are
needed for the continuing vitality of any club. I'd like to thank every one of you for your continued
support of Chatmoss Country Club. 

Spring is right around the corner and I for one can't wait for it to get here!  I hope to see each you
at the club soon. Please take care and thank each of you for the honor, privilege and pleasure of
serving as your club president.

Sincerely,

John K. Collins 

P. S. Thought for the day - “Say what you mean, mean what you say, just don’t say it mean!



Membership Directories

2015 Membership 
Directories are available in the 

Business Office. 
Please drop-by, call, 
or email your request.  

Business Office Hours
Monday – Friday
9:30 am – 4:30 pm

Questions about your bill, 
call Judy Chaney, at 
632-1857 or email at 
judy@chatmosscc.org

Congratulations!

To the winners of our
“Sunday Brunch for Two”

Holly and Walt Rhea

Phyllis and John Mitchell

The winners were selected from 
over 100 comment cards.

All feedback from members is 
important to us. Please take time 
to complete the comment cards.
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Spring is rapidly approaching and we were fortunate to have a relatively mild winter
here in Southern Virginia.  I’ve seen many golfers take advantage of the warmer
weather but I am sure that most of you are looking forward to the greener spring.
Jody and his crew are already gearing up for the spring season.

The new Chatmoss website has gotten rave reviews from the membership.  If you
haven’t done so already, take a few minutes to peruse the site and stay current with
Chatmoss activities throughout the month.  www.chatmosscc.org

Napa vs Sonoma will be the kickoff wine dinner for 2015.  Scheduled on Saturday,
March 28th the dinner will explore the differences between the two most popular regions in California. Chef Joe
promises a memorable dinner to compliment these fine wines.

In April, we will take a trip to South America and taste some wines from Argentina and Chile.  Mark your
calendars for Saturday, April 25th to learn more about the dark currant and raspberry flavor of the Malbec
grape.

There is no better time than the warmer weather to take advantage of the Chatmoss Fitness Facility.  Call the
tennis center today to schedule a lesson with Mike or Cordie.  After that match or lesson might be a great time
for a massage or facial.  

On a sad note, the end of February was Jamie Turner’s last month here at Chatmoss.  I have only had the
pleasure of working with Jamie for less than two years.  Early last year, I promoted her to Event Director, a job
which she took on with a great deal of enthusiasm.  Last year was a banner year for weddings and a great deal
of the success of these events was due to Jamie’s knowledge and attention to detail.  I wish her the best in her
new endeavor and I expect to hear great things in the future from her.

On the first Sunday in April, the Easter Bunny will make his yearly trip trough Chatmoss.  Make your reserva-
tions early for the Bunny Breakfast on Saturday, April 4th and Easter Sunday Brunch the following day.  

As a first time General Manager, I could not possibly have asked for a better President to work with and I
sincerely thank John Collins for his patience, understanding and guidance.  I look forward to this coming year
and working with Mr. Lawhon and the new board.

At your service,

Michael Bummel
General Manager

,

Comments from the General Manager

Thank You!

Thank you to Chatmoss Country Club members and fellow employees it has been a pleasure

serving the Chatmoss membership for over 14 years. I have gained an enormous amount of

knowledge for which I will always be thankful to my Chatmoss ”family”. In closing, I will quote

one of my favorite authors Dr. Seuss “Don’t cry because it’s over, smile because it happened”.

Happily Ever After,

Jamie Turner



4

March has arrived and hopefully springtime is on its way.

This winter has been fairly mild on average but we have cer-

tainly seen some periods of bad weather.  What has seemed

like a wet winter has actually been fairly dry.  It just happened

that every time we got any precipitation it has been warm

enough that normally frozen ground stayed mushy a good bit

of the time.  As I write this however we are in a deep freeze

with 4-8” of snow forecast this evening.  We’ll have to wait and

see, but if snow does hit it will be here for some time, as the

temperatures forecast for the next week are really cold.  Let us

hope this is winters way of going out with a bang.

Most of our time this winter we have focused on tree re-

moval that was detailed in our report from Dr. Yelverton.  Ini-

tially we have focused on the ones we could remove without

outside assistance as we found firm enough conditions to work

in.  We need about 4-5 days of work alongside a tree service

to complete removal of some other important trees.  We will

turn to this after getting through this bout with winter weather.

Quite a bit of time we have spent removing downed limbs and

trees to keep the course playable following very windy days.  

We have almost completed some drainage repair on num-

ber 15 recently.  We had to replace about 40’ of pipe and in-

stall a catch basin on the right side of the hole.  We also added

about 20’ of pipe on the left side of the hole to take the water

into the woods.  We will look to start on the drainage work

needed on number 10 after we complete 15.  

Inside we have had one major repair internally on one of

our tractors that is our primary rough mower.  The P.T.O. re-

quired service which luckily hit at the end of leaf season and

not at the beginning of the mowing season so we had time to

do the work in house.  Hopefully this unit can get through an-

other season.  

Our first event of the year, the Invitational will be April 4th

and 5th.  We will be working to prepare this month and will aer-

ate greens one week after on Monday April 13th.

Jody Reece

Golf Course Superintendent

Golf News On The Greens

On St. Patrick's Day, March 17, we will conduct our first golf
event of the season. This event has been dubbed the"Going
Green Golf Event," featuring a fun round of golf and a celebration
of St. Patrick's Day after the round. A captain's choice format will
be used, with women and men of all skill levels encouranged to
participate.

The Men's Golf Association will host the 55th Chatmoss Invi-
tational on Saturday, April 4 and Sunday, April 5. Please note that
Sunday tee time considerations will be made for those involved in
Easter services.

The Ladies Golf Association (LGA) will have their Opening
Luncheon on Thursday, April 9. This event is open to all ladies, es-
pecially new golfers thinking of starting the game. Contact infor-
mation will be exchanged, so that all can be apprized of future
activities.
The LGA Spring Clinic will take place on Thursday, April 23. All

ladies are invited to attend, and hopefully we can build on the mo-
mentum from a successful 2014.

Robert Weinerth and PC Wells

Tournament Schedule 2015
(Course closed on tournament dates.)
April 4th-5th: Chatmoss Invitational 
April 9th: Ladies Opening Luncheon
April 11th: Rooster Walk
April 13th: Aeration Monday
April 23rd: Ladies Spring Clinic
May 8th: Carlisle Tournament 
May 14th: Make a Wish Foundation Golf Tournament
May 26th: Aeration Monday
June 4th: Stag Night Thursday
June 12th: One Day Member Guest
June 13th-14th: Club Championship President’s Cup
Member Member 
June 15th-17th: Henry County Juniors
June 25th: Chamber of Commerce Golf Tournament
August 1st-2nd: Member Guest Weekend
August 24th: Aeration Monday
September 22nd: One Day Senior (VSGA)
October 6th: Laid Back Golfers Tour
October 12th: PHCC Tournament
October 29th: Pumpkin Open
November 7th-8th: Fall Four Ball 
December 18th: Christmas Tournament



5

It has been a great winter at the Tennis Center. Our players have
had lots of activity and play, taking advantage of the great indoor facil-
ities. If you are on Facebook and would like to follow us to see updates
on activities, please search for Chatmoss Tennis and like us. Updates
are also forwarded to the club Facebook page, so you can check there
as well. We send out a weekly email update on Sunday that includes a
preview of the week’s events in both Tennis and Fitness. If you are not
receiving this, please call the pro shop at 632-1857 and let Judy know
that you would like to receive this email.

Our calendars are busy in the upcoming months, as we finish in-
door play and transition to outdoors. We do no thave a date that we will
be opening our clay courts, but we target Monday, March 30, as our
opening day outside. As always, Mother Nature has a big say in our
ability to do this, so it may be sooner or later based on the weather, but
we will be outside working as soon as the weather allows us. With newly
surfaced courts, they can be soft early in the season, particularly after
rain. If the courts feel soft to the touch or you are unsure to their playa-
bility, check with us in the pro shop as to their condition. If you are play-
ing outside and need to come indoors, please use our tennis two step
outside the pro shop entrance to clean your shoes and keep the clay
out of our indoor courts.

Calendar of Events
Wednesday, March 4th— Ladies Round Robin 9:00am
Thursday, March 12th— Men’s Round Robin 6:00pm

Thursday, March 19th— St. Patrick’s Mixed Round Robin 6:00pm
Wednesday, April 1st— Ladies Round Robin 9:00am
Thursday, April 9th— Men’s Round Robin 6:00pm
Thursday, April 16th— Mixed Social 6:00pm
Friday, May 29th— Ladies’ Member Guest

We look forward to seeing everyone out on the courts soon.

Mike Weidl

Director of Tennis

Tennis Fitness Center
We have had a very busy first two months of the year. Between

group classes and personal training, it has been great to see so
many friendly faces. When coming to work out, please make sure
that you sign in; and if you have a guest with you, make sure you
sign them in with you. Remember the guest fee is $10.00 per visit.
After working out, please wipe down all the equipment you used
and replace any weights back on the racks. If you have not signed
a release form for the fitness center, please stop by the pro shop
and we will give you the form to complete. On Sundays, we send
out an email previewing the events for the week, If you are not re-
ceiving these emails, please call the pro shop at 632-1857 and let
Judy know, so she can set you up to receive these notifications.
The Fitness Center also has a Facebook page. You can check us
out at Chatmoss Country Club Fitness and like our page.

We are doing the walking club again this spring. We want to
encourage everyone to get out and be active. The time frame for the
club is April 13 to May 21. Sign up for this event in the tennis pro
shop. We will be keeping track of your progress by taking your walk-
ing/running totals each week. Walking and running on a treadmill el-
liptical are all acceptable forms of exercise. Biking cannot be added
to your total. As it was last year, everyone is on the honor system,
and we look forward to everyone having a great time exercising.

If you are interested in class times and instructors, please
check the website and our printed calendar with schedules. We
look forward to seeing everyone out enjoying the improving weather
and get moving.

Gratefully,

Mike Weidl

Fitness Director

Anna Gehrken, Dr. Snyder,
Kim Snyder and Steve Edgerton Morgan Holland, Bill and Beth Sibbick

and Barbara Holland
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Chatmoss Signature Packages
(Serves 5-8)
Meatloaf Dinner ..................................................$50

Meatloaf with Mushroom Gravy
Whipped Potatoes
Rolls/Butter
Choice of Pie

Chatmoss Fried Chicken Dinner ........................$45
Fried Chicken 
Macaroni & Cheese
Rolls/Butter
Choice of Pie

Chatmoss Signature Dishes
Serves 5-8 (does not include sides)
Mediterranean Chicken Casserole......................$32
Chicken Enchilada Casserole ............................$28
Chicken & Broccoli Divan Casserole ..................$34
Cheese Hash Brown Casserole..........................$28
Lasagna ..............................................................$32
Vegetarian Lasagna............................................$34
Beef Tips ............................................................$38

Breads
Miniature Muffins (1 dozen) ..................................$8
Roll & Butter (5) ..............................................$2.50
Pita Chips (Gallon Bag) ........................................$4

Side Dishes (Serves 5-8)
Whipped Potatoes ..............................................$18
Buttered Noodles ................................................$12
Macaroni & Cheese ............................................$22
Steamed Vegetables ..........................................$18

Sauces (Quart Sized)
Mushroom Gravy ................................................$10
Burgundy Wine Sauce ........................................$10
Marinara Sauce ..................................................$10

Desserts (Serves 8-10)
Pecan Pie ..........................................................$18
Pumpkin Pie........................................................$18
Sweet Potato ......................................................$18
Apple ..................................................................$18

Must have 24 hour notice
(276) 638-2484

Build Your Own Menu To GoWith warmer temperatures & longer days
in the near future, the social committee & staff
have been hard at work planning events to
keep you as busy as possible at Chatmoss. 

The month of March has much to offer
with Small Town Orchestra playing on St.
Patty’s Day and Surf & Turf Night on the 21st.
Make sure to check your calendars, so as not

to miss out on all the fun.
Then we hop right into April with Bunny Breakfast, Easter  & The
Chatmoss Invitational. Be sure to make those reservations, as this is
one of our busiest times of the year.

In closing, the staff and I are dedicated to making your moments
at Chatmoss memorable ones. If there are any special request, di-
etary needs or allergies, please feel free to call ahead, so that we
may make your experience here the best it can be. And, as always,
we appreciate any feedback, comments or suggestions.

Thank you,

Chef Wi)iam “Joe” Li)y

Rusty’s Mon8ly Drink Special

March Martini: Fresh Lemon-Basil Martini
4-5 Fresh Basil Leaves

1/2oz. Triple Sec
Fresh Squeezed Lemon Juice

2oz. Vodka
$5

April Cocktail: Paradise in April
1oz. Grey Goose Vodka

1oz. Chambord
Splash of Di Saronno
1oz. Sweet & Sour Mix

$7

Every Sunday in March & April
$4 Bloody Marys & Mimosas

Serving It Up From Chef Joe



Special Events for March
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Slider Tuesday First Day of Spring

Every Tuesday in March: 3rd, 10th, 24th, 31st 
(Excluding March 17th)

Every Tuesday in March kids eat free from the Kids menu
with paying adult entrée
Dine In Only

Every Wednesday in March: 4th, 11th, 18th, 25th 

Every Friday in March: 6th, 13th, 20th, 27th 
Soup & Salad Combo for $5 only During Lunch Hours

Every Saturday in March: 7th, 14th, 21st, 28th 
Bring in your Own Bottle of Wine with No Corking Fee
1 bottle per membership 

Tuesday, March 17, 2015 
Dinner Specials Include:  
• Irish Stew Served in Bread Bowl $6
• Corn Bread, Cabbage & Garlic Whipped Potatoes $12
• Shepherd Pie $9
• Irish Cream Bundt Cake $4

Live Music in the Elmwood Bar from Small Town Orchestra
“Going Green Golf Event” 

Thursday, March 19, 2015

Every Friday in March
Come enjoy ½ priced house drinks from 4-6pm
in the Elmwood Bar 

Friday, March 20, 2015 
Complimentary Mimosa during Lunch to Celebrate Spring
Quiche & Salad Combo Special for $6

Saturday, March 21, 2015

Saturday, March 28, 2015
Sonoma vs Napa

Thursday, March 26, 2015

Tuesday, March 31, 2015 
Celebrate Tater Day with ‘well’ taters!!
Special Baked Potato Menu to feature:

Chili Tater: Baked Potato smothered with Chili, Melted 
Cheddar Cheese & Jalapenos

Broccoli & Cheese Tater: Baked Potato loaded with Fresh
Steamed Broccoli Heads & Covered with Cream Cheese
Sauce

BBQ Tater: Baked Potato with Pulled Pork, Jack Daniels 
Barbeque Sauce, Melted Cheddar Cheese & Coleslaw 

Extra Loaded Tater: Baked Potato with Melted Cheddar
Cheese, Applewood Smoked Bacon, Chives, Sour Cream &
Butter

Plain Jane Tater: Plain Baked Potato served with Side of
Sour Cream & Butter

Tater Day was founded in Benton, Kentucky. 
It was started in 1843 as a celebration of spring, and a time
when all of the townsfolk would get together and trade in sweet
potato slips, used to grow the plants. The festival is celebrated
today and brings to town carnival rides, games, a potato eating
contest, mule pulls, and a “biggest potato” contest. 

Wing Night

$5 Lunch Combo

Unc-ked Saturdays

St. Patty’s Day

Prime Rib Night

Tater Day

Asian Noodle Night

Spring Wine Dinner

Surf & Turf Dinner Specials

Happy Hour

Kid’s Night
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Special Events for April

Slider Tuesday Easter Sunday

Every Tuesday in April: 7th, 14th, 21st, 28th  

Every Tuesday in April kids eat free from the Kids menu with
paying adult entrée
Dine In Only

Every Wednesday in April: 1st, 8th, 15th, 22nd, 29th  

Every Friday in April: 3rd, 10th, 17th, 24th  
Soup & Salad Combo for $5 only During Lunch Hours

Every Saturday in April: 4th, 11th, 18th, 25th  
Bring in your Own Bottle of Wine with No Corking Fee 
1 bottler per membership

Friday, April 3, 2015
We will be offering a large mixed variety of Fresh Catch
Specials for the evening Ala Carte dining. 

Saturday, April 4, 2015
9:00am - 11:00am
Egg Hunt 11:00am
$12 (13 years and older)
$14 (3-12 years old)
$6 (2 and under)
$6 Egg Hunt Only

Saturday, April 4, 2015

Sunday, April 5, 2015
Easter Brunch 11:30am - 2:00pm
$23.95 Adults
$25 walk in rate
$12 children (4-12 years old)
$15 walk in rate
Children 3 & under free

April 9 - 11, 2015
We will be airing The Master’s Tournament in the Elmwood
Bar. Stop in from 3-5 pm, we will be offering mid-day snack &
beer specials. 
• Traditional Pimento Cheese Sandwich on White Bread $2.50
• House made Egg Salad Sandwich on White
Bread $2.50
• Fresh Chicken Salad on Wheat Bread $3.50
• $1 off Draft Beef 

Tuesday, April 14, 2015 LUNCH ONLY
What could be better than cheese, butter & bread? Come try
a twist on an old favorite.
Lunch Ala Carte dining will feature a special menu of Gourmet
Grilled Cheeses
Such as: 
• Pimento Cheese Sliders $5
• Havarti Cheese, Apple Slices & Peach Jam $5
• Prosciutto, Provolone & Fresh Mozzarella $5.50
• Applewood Smoked Bacon, Apple Slices, Bleu Cheese
Crumbles & Swiss on Rye Bread $6
All Sandwiches are served with Your Choice of Side
Add Cup of Soup or House Salad for $3

Wednesday, April 15, 2015
April is full of holidays, but there is one special day this month
to which few people look forward to: Tax Day. 
Stop in and enjoy a good lunch made from a few humble in-
gredients:
• Pintos & Corn Bread $4
• Fried Bologna & Cheese Sandwich $3
• Wieners & Sauerkraut $4
• Turkey Pot Pie $5

Wing Night

$5 Lunch Combo

Unc-ked Saturdays

Fresh Catch Friday

Bunny Breakfast

IRS Red Tape Day

National Gri)ed Ch�se Day

Prime Rib Night

Master’s Tournament

Kid’s Night
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Special Events for April

Thursday, April 16, 2015
Don’t feel like trying something new? Come in for some
Home-Style Classics.

Wednesday, April 22, 2015
Trying to think of way of say “Thank You” to a very special
secretary, administrative assistant, receptionist, or any other
administrative professional?  Come to Lunch at Chatmoss. 

We will have a full Pasta Station set up in the Boxwood Grille
for the convenience of those that may be on a time restraint.
Pasta Entrée includes soup or salad, garlic bread & chocolate
cake. Full Menu available as well. 

Saturday, April 25, 2015
Argentina vs Chile

Every Friday in April
Come enjoy ½ priced house drinks from 4-6pm
in the Elmwood Bar 

Country Style Station Night

Administrative Professional Day

Wine Dinner

Happy Hour

Doug Riddle and Elizabeth DeValt

Scott Stone taking a break

Jo and Don Grayson
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Happy Bir8day

to You!!!

The best way

to celebrate

your birthday!

Come celebrate your big

day with Chatmoss and

enjoy a complimentary

birthday dessert.  

We wish you a happy 

birthday and look 

forward to celebrating 

it with you at the Club.

Welcoming anyone interested in playing bridge at any level.
Please call Ann Cardwell at 276-647-4503 for more information.

Duplicate Bridge Dates:
Friday, March 13, 2015
6:00pm Dinner • 7:00pm Bridge

Friday, April 10, 2015
6:00pm Dinner • 7:00pm Bridge

Special Events

Duplicate Bridge

March Wine Dinner April Wine Dinner

Saturday, March 28th
Sonoma vs. Napa

Fruit & Cheese
Bleu Cheese, Walnuts, Pear Crostini

English Cucumber filled with Sweet Cress Salad
Franciscan Chardonnay vs. 
Clos du Bois Chardonnay

1st Course
Cherry Wood Smoked Pork Belly

Okra, Field Peas, Corn & Crayfish Succotash
Robert Mondavi Napa Pinot Noir vs. Simi Pinot Noir

2nd Course
Sliced Orange Salad

Sliced Oranges, Shaved Red Onion, Fennel & Goat
Cheese With Red Wine Vinaigrette & Olive Oil

Franciscan Merlot vs. Clos du Bois Reserve Merlot

3rd Course
Wild Mushroom Bison Meatloaf

With Dry Fruit Lamb Loaf, Gouda Macaroni &
Cheese, & Roasted Brussel Spouts
Robert Mondavi Napa Cabernet vs. 

Simi Cabernet Sauvignon 

Dessert
Blueberry & Rhubarb Crisp 

Robert Mondavi Moscato d’Oro

$64.95 ++ per person

Saturday, April 25th
Argentine vs Chile

Fruit & Cheese, Classic Empanadas
Spicy Guacamole & Chips

Reginato Rose of Malbec Sparkling, 
Mendoza, Argentina

1st Course
Chilean Porotos Granados Bean Soup

White Bean, Squash, Hominy & Fresh Basil
Amayna Pinot Noir, 2011, Leyda Valley, Chile

2nd Course
Heirloom Tomato Salad

Melons, Manchego Cheese, Mint, Baby Watercress
With Lemon Oil Drizzle

Mayu Pedro Ximenez 2013, Valle de Elqui, Chile

3rd Course
Slow Roasted Strip Loin

Olive & Tomato Chimichurri
Roasted Potatoes

With Corn, Tomato & Black Beans
Merino Syrah, 2012 , Limari Valley, Chile

Dessert
Carrot & Orange Flan

Hermanos Torrontes, 2012, Salta, Argentina

$54.95 ++ per person
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Club News

Chatmoss Country Club Guest Policy

In order to preserve the private status of Chatmoss Country Club, the
following guest policies shall apply to all guest use of the facilities of
the Club.

Charging privileges are for members only, therefore any charges
throughout the club’s facilities must be placed on a member’s account.

Guests must be accompanied by a club member at all times unless
arrangements are made in advance.  The member is responsible for all
charges and conduct of the guest.

Golf guest privileges are limited to 5 (five) visits per calendar year with
applicable guest fees for that day. Approved Reciprocal Memberships
follow the same guidelines. 

Tennis guest privileges are limited to 5 (five) visits per calendar year
with a $10.00 guest fee.  Golf & Tennis Member/Guest tournaments are
exempt from this limit. 

Pool guests privileges are limited to 3 (three) visits per month with a
$5.00 guest fee.  

Fitness Area guest privileges are limited 12 (twelve) visits per calendar
year with a $10.00 guest fee. 

Golf guest must be registered at the Golf Pro Shop. Tennis and Fitness
guests must be registered at the Sports Complex. All Swimming Pool
guest must be registered with the lifeguard on duty.

A Temporary Guest Card may be obtained by any member for guests
residing in their household on a short term basis, not to exceed 30 days.
In order to receive a Temporary Guest Card, the guest’s contact infor-
mation must be turned into the business office in advance.  The Tem-
porary Guest Card will be granted for a defined period and the member
will be charged all appropriate guest fees.  The Temporary Guest Card
carries unlimited privileges of service during the defined period. 

A Child Care Provider is also eligible for a Guest Card and it may be ob-
tained from the office with the approval of the General Manager.  Time
frame on this card will be determined on an individual basis.

“Significant other” is an individual residing in the same household, with
the same mailing address as the member.  Any special circumstances
must approved by the Board of Governors. The significant other will be
extended the courtesies of a spouse in all areas of the club.   

The member is responsible for all charges made by the significant other.
A document, which will remain on file, must be signed by the member
acknowledging that any charges incurred by the significant other will be
paid for by the member on his/her account.  Should the member want
to discontinue the significant other privileges, the member must come
to the office and sign a document directing such discontinuance.

The Girls



CHATMOSS COUNTRY CLUB
550 Mount Olivet Road
P.O. Box 5063
Martinsville, VA 24115
276-638-2484 / FAX 276-638-2426

OFFICERS
John Collins, President Richard Lawhon, Vice President
Walt Rhea, Treasurer Beth Sibbick, Secretary

BOARD MEMBERS
Sergio Amato Don Hodges
Russell Bolden Karen Garrett
Paige Frith Keith Decker
Bob Miller Eric Monday
Steve Dashoff, Ex Officio

STAFF
Michael Bummel, General Manager / michael@chatmosscc.org
Robert Weinerth, Golf Professional / rweinerth@gmail.com
Jody Reece, Golf Course Superintendent / jreecekr@gmail.com
Mike Weidl, Tennis Director / chatmoss10s@aol.com
William Lilly, Executive Chef / lillychef1@yahoo.com
Business Office Manager, A/P - Robin Barbour, robin@chatmosscc.org
Accounts Receivable - Judy Chaney, judy@chatmosscc.org

TELEPHONE NUMBERS
Clubhouse 276-638-2484 / FAX 276-638-2426
Golf Shop 276-638-7648 / robertweinerth@gmail.com
Sports Complex Tennis 276-632-1857 / chatmoss10s@aol.com
Golf Course Maintenance 276-638-7964 / jreecekr@gmail.com
Pool /  Cabana 276-632-1039
Fitness Center 276-632-1857

web page: www.chatmosscc.org

Boxwood Grille Hours
LUNCH Tuesday-Saturday — Noon-2:30pm

DINNER Tuesday-Thursday — 5:30-9:00pm
Friday & Saturday — 5:30-9:30pm

SUNDAY BUFFET  11:30am-2:00pm

The Clubhouse is closed Sunday after Brunch
and all day Monday for Food and Beverage Service.

Elmwood Bar Hours
TUESDAY-THURSDAY 11:00am-10:30pm last call

Bar closes at 11:00pm
FRIDAY & SATURDAY 11:00am-Midnight last call

Bar closes at 12:30am
SUNDAY 11:00am-2:30pm last call

Bar closes at 3:00pm

The Clubhouse is closed Sunday after Brunch
and all day Monday for Food and Beverage Service.
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