
SPCC

S T E V E N S  P O I N T  C O U N T R Y  C L U B

D E C E M B E R  2 0 1 8  N E W S L E T T E R

"The best exercise for golfers is 
golfing."
- Bobby Jones

CLUBHOUSE
HOURS OF OPERATION

Hours of Operation...............1

Message from the GM........2

Social Update.........................3

Turf News..............................4

From the Golf Shop..............5

What's Cooking?..................6

Upcoming Events..................7

20/20 Links............................8

INDEX

Office
Monday - Friday 8:00 am to 4:00 pm
 
Restaurant
Tuesday 11:00 am to 2:00 pm
Wednesday 11:00 am to 9:00 pm
Thursday 11:00 am to 9:00 pm
Friday 11:00 am to 9:00 pm
*Please refer to email 
communications for changes to 
these hours
 
Golf Shop Closed Until Spring

*Important! Please ensure all payments are mailed to the Club's street address:

1628 Country Club Drive, Stevens Point, WI 54481

rather than PO Box.  There is also a payment drop box in the coat closet upstairs.



It's hard to believe that Christmas is already right around the corner. This is a great 

time of the year to spend with your family and friends here at the club.  We're going 

to be very busy with a lot of Christmas parties and events going on for the month of 

December.  We encourage you to make a point to come out and see us and have a 

bite to eat.  Chef Andy and the culinary team will prepare you a wonderful meal 

which will surely bring you back for more!  I look forward to seeing everyone soon 

and best wishes for a great holiday.  Please don't hesitate to come out and say "hi!"  

Believe it or not, it's kind of lonely out here during the winter when you're not busy 

with events!  Have a great rest of your month and finish to 2018!

Message from the GM
T IM  BURKHART

Help us welcome 2019 with friends and family!

Join us for New Year's Eve- Monday, December 31st!

We have the perfect place for a relaxed celebration with friends, while 

enjoying live music, gourmet cuisine (dining 5:00 - 9:00pm), and festive 

cocktails. Ring in the new year with us! The bar will be open late with a 

champagne toast at midnight.  We look forward to celebrating with you!



Happy Holidays from the Social / Food & Beverage Committees!

 

There is so much going on, Lisa and I will touch on as much as we can -

 

        · Thank you to Monika and her helpers, Lisa B, Becky, Averee, Christina, Hannah, and Keith for adding a touch of 

           class to the club with their decorating for the holidays. It turned out well! 

 

        · We are so thrilled to have Chef Andy in the kitchen with his team to prepare mouthwatering and delicious meals for 

          you and your guests.  If you haven’t been out lately, it is time to come out and try the new menu!

 

        · There will be more news coming, but let me be one of the first to welcome Jeremy Moss to the Stevens Point 

          Country Club as our new Food & Beverage Manager.  Jeremy is from the area, has extensive industry experience

          and is a Level One Sommelier!  We are looking forward to him and Chef Andy working together to make your 

          dining experience enjoyable and memorable.  Come out and ask Jeremy for his wine and cocktail suggestions, you 

          won’t be disappointed!

 

Also, make sure you have ‘liked’ the Stevens Point Country Club on Facebook and that your email is current with the club, 

as we have a variety of events that we are posting and we don’t want you to miss out!!  We will also be posting the 

restaurant hours of operation at the beginning of each week so you can keep us in mind when making your weekly dining 

plans.

 

Did you know …

 

        · We are open for lunch!!! Check the updated schedule and stop in.   We now have menu selections that are 

          guaranteed to get you in and out in 45 minutes!!  Of course, we would love to have you stay longer, so for  

          business or for pleasure, come out and have a satisfying lunch in one of our two restaurants, both with Central  

          Wisconsin’s best views of the Winter Wonderland.

        · Santa brunch is right around the corner on Sunday, December 16th.   It is buffet style, and for those who prefer to 

          order off a menu, we will have options available if you prefer.  Make sure you have your table reserved!

        · Chef Andy is planning a special dinner menu and Jeremy will have specialty cocktails ready to go for New Year’s 

          Eve - are you going to join us with your family and friends?  I am looking forward to seeing you there to toast to the 

          New Year (plan to stay until midnight or toast a bit earlier as well)!

        · With 2019 right around the corner, please mark your calendars for our all-membership event on Thursday, January 

          24th, to celebrate and get to know all our new members in 2018!!

        · It is our plan to have a sledding hill if we get sufficient snow, so keep an eye on your emails for more details to 

          come!

 

Lastly, we are working with Jeremy, Chef Andy, and Monika to plan many fun and entertaining events, for all ages, so 

please come out and support your country club throughout the Winter!! We really think you’re in for a great experience!

 

All our best to you and your families –

 

Lizz Schneider and Lisa Meier

Social/Food & Beverage Update
L IZZ  SCHNE IDER ,  BOARD  MEMBER ,  SOC IAL  /  FOOD  &  BEVERAGE  COMMITTEE  CHAIR  

(L IZZ .SCHNE IDER@ADVICEPER IOD .COM )

 

L ISA  MEIER ,  BOARD  MEMBER ,  SOCIAL  /  FOOD  &  BEVERAGE  COMMITTEE  MEMBER  

(MEIER5@CHARTER .NET )



     As we move into December, it’s 

looking like it could be a long, cold 

winter ahead of us and hopefully we 

will have plenty of snow cover for the 

winter trails here at the Country Club. 

The month of November was a busy 

one with many projects that needed to 

be done to get ready for the winter 

ahead.

     We started out the month by 

cleaning and spraying all of the 

bentgrass areas on the course with 

fungicides to protect them from 

damage from Snow Mold.  Because 

this process is done so late in the 

season, all tree debris ie. sticks, 

leaves and pine needles had to be 

blown off the Greens, Tees, 

Surrounds and Fairways.  We also 

winterized all of the golf carts, so 

they could be stored for the winter.

Turf News
JOHN  FEMEL  

This process includes changing the oil, 

replacing the oil, gas and air filters, 

spark plugs, making any repairs to the 

chassis, greasing all fittings, pressure 

washing and scrubbing the entire cart 

and finally applying Armor All to the 

seats, tires and all black plastic on 

each cart before storing it for the 

winter.  Our other projects included 

cutting and clearing the dead trees 

along the north side of the 

maintenance building, cleaning debris 

from and marking the winter trails, and 

installing a drain on the back-left side 

of #18 Green to prevent water from 

pooling up in that area.  

     Hopefully you all enjoyed a 

wonderful Thanksgiving with your 

loved ones.  I hope you have a great 

month of December.  Happy Holidays!



With the snow and winter upon us this month, we say goodbye 

(temporarily) to Mark Puls, our head golf professional, as he heads back to 

Florida for the winter season.  It was a great year for golf at the Club, and a 

big thank you goes out to Mark and his team for their hard work and 

dedication through 2018!  We look forward to seeing Mark back home soon!

From the Golf Shop

Is Christmas shopping still on your to do list?  Stop by the Club 

for your last minute gift needs!  We have a limited inventory in 

the shop but there is still time to pick up something great for 

that special golfer in your life!



Our calendar is full with holiday parties and 

exciting member events, and our culinary 

team is excited to raise the bar with our food 

and service! Look forward to more exciting 

specials as our staff continues to work and 

train on new techniques.

What's Cooking?
 

 

Homemade Polish Pierogies

METHOD

Step 1

In a large bowl, whisk eggs, water and salt 

until blended; gradually stir in flour. Transfer 

to a lightly floured surface; knead 10-12 times, 

forming a firm dough. Cover with plastic wrap 

and let rest 10 minutes.

Step 2

For filling, in a small bowl, whisk egg, salt, 

sugar and pepper. Stir in cheese.

Step 3

Divide dough into 4 portions. On a lightly 

floured surface, roll each portion to 1/8-in. 

thickness; cut with a floured 4-in. round 

cookie cutter. Place 1 tablespoon filling in 

center of each circle. Moisten edges with 

water; fold in half and press edges to seal. 

Repeat with remaining dough and filling.

Step 4

In a 6-qt. stockpot, bring water to a boil. Add 

pierogies in batches; reduce heat to a gentle 

simmer. Cook 2-3 minutes or until pierogies 

float to the top and are tender. Remove with a 

slotted spoon.

Step 5

In a large skillet, heat 1 tablespoon butter over 

medium-high heat. Add pierogies in batches; 

cook 1-3 minutes on each side or until golden 

brown, adding additional butter as necessary. 

If desired, serve with sour cream.

 

Enjoy!

Wisconsin is home to a large Polish-American 

community, and what better way to represent 

than with this authentic stuffed dumpling 

recipe.  Perfect as an appetizer for sharing at 

your next holiday gathering!

 

What you will need:

2 large eggs

1/4 cup water

1/2 teaspoon salt

2 cups all-purpose flour

 

For the filling:

1 large egg

1 teaspoon salt

1/2 teaspoon sugar

Dash pepper

1 carton (15 to 16 ounces) soft farmer cheese or 

whole-milk ricotta cheese

1 to 4 tablespoons butter, divided

Sour cream, optional



Upcoming Events

Santa Brunch Buffet

Sunday, Dec 16. Serving 11:00 am-2:00 pm

 

Join us for some holiday cheer with a 

delicious brunch buffet, a visit with Santa, 

cookie decorating, and more! Our festive 

brunch buffet will feature classic breakfast 

favorites, salad bar, salmon, and more! Please 

call the Club to reserve your family's spot 

today.

New Member Appreciation

Thursday, Jan 24. Begins at 5:30 pm

 

This social event gives members an 

opportunity to meet, mingle, and get 

introduced to fellow members of the club!  

Enjoy specially crafted cocktails and 

complimentary appetizers while making new 

friends!



One of the great aspects of our course is the opportunity to observe the varied wildlife.  I think 

most would agree that the eagle nest next to 16 green is an exceptional treat.  While virtually 

everyone takes a look as they pass by most of us know relatively little about our national symbol. 

 

The American bald eagle is exactly that, an American, only being found in North America. There 

are 13 species of eagle world wide. North America has only two, the golden eagle and the bald 

eagle. The bald eagle gets its name from its distinctive white head, which in old English meant 

"white" not hairless.  As juvenile bald eagles have dark heads and bodies with a dark beak, the 

beak gradually changes over several years to the distinctive yellow color.  During the second year 

the belly lightens followed by a gradual change in year three to a dark belly and lighter head. The 

head becomes fully white by year five. 

 

While there are currently about 10,000 nesting pairs of bald eagles in the lower 48 states, that 

number was only about 450 pairs in the early 1960's. The main cause of the decline was shootings 

rather than pesticides as is sometimes believed. Eagles were moved to protective status and the 

population dramatically recovered with the bald eagle recently being removed from threatened 

status. Wisconsin, Minnesota, and Florida have the largest number in the lower 48, while Alaska 

may have as many as 50,000 bald eagles.

 

The bald eagle is a sea or fish eagle and is most closely related to African and European fish 

eagles. It is a large eagle weighing about 10 - 12 lbs with a wingspan of over seven feet.  The 

female is about 25% larger than the male. Even though it is a large bird it only has a lift capacity 

of about 4 lbs. It feeds almost exclusively on fish and carrion. They rarely take live terrestrial prey 

(land based animals such as rabbits). While urban myth would have you believe your dog or cat 

are at risk, you can relax. Another myth is that eagle talons lock onto prey and cannot be released 

causing eagles to drown. Eagles can release prey but at times will grab prey too large for them to 

lift and they will literally swim to shore with the catch. Most often eagles will drop prey if they 

cannot successfully stay airborne. 

 

Eagles mate for life but will attempt to find another mate if one partner dies. They lay 1-3 eggs 

one to two days apart. The eggs hatch in order. The first born having a significant advantage. 

Typically only one chick survives often killing the other chick(s). Our eagles raised a clutch of 

three one year which is very unusual.  They may have two nests that they alternate using.  When 

one of the pair dies the other will try to secure another mate. At that time they may or may not 

continue to use the nest. If both die or leave, the nest will most likely go unused by other eagles.

20/20 Links: Eagles
 DR .  STEPHEN  ROLL INS



Thank you, Members, for reading this month's newsletter.

If you have any questions, comments, or suggestions, please reach out to us at:

Email: GM@Stevenspointcountryclub.com 

We look forward to seeing you soon!

The lifespan of bald eagles is of some debate. Most are believed to live 15-20 years but there are 

records of eagles living 30+ years.  The nest on our course was established in 2003. The eagles 

would have been an adult breeding pair and thus been 4-5 years old at that time, which would 

make them at least 18 years old now. How many more years we get to enjoy the visual treat is pure 

speculation.

THE  ABOVE  PHOTO  WAS  CAPTURED  BY  DR .  STEPHEN  ROLL INS ,

ON  THE  SPCC  GOLF  COURSE .


