
 In an ongoing effort to con-
tinue providing you with the best 
possible facility, the Board has 
voted to increase dues by the same 
percentage as last year.   

 After careful consideration 
and review, we have found it neces-
sary to increase dues by 3% in 
March and in June.  It is not our in-
tention to continue to increase dues 
yearly, but we have found it neces-
sary  and great strides have been 
made in cutting expenses as well.    

   

Unfortunately,  membership re-
mains  stagnant and expenses such 
as the golf cart batteries and the up-
keep and maintenance of an aging 
building have remained constant.  
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March 20– 

 Sunday Brunch, 
12-2PM  

 

Friday, March 25 

Seafood Buffet and 
Music with  

Dr. Greenberg’s 
Patient Jazz 

6-9:30PM 
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Golf NewsGolf News  

 

Dining Hours 

Monday 

Closed  

Tuesday 

Lunch  

Wed—Saturday 

Lunch and Dinner 

Sunday 

Lunch 

 

Golf Shop Hours 

Will vary according to 
weather 
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For a better golfing experience, we are in the process  

of replacing golf batteries.     

   

Golf Shop 2011 Fees 
Golf Cart- 18-holes    $16 Driving Range-large bag     $4 

Golf Cart- 9-holes   $10 Range Club       $175          

Guest Green Fee—weekday IS* $50 Range Club—two  $300 

Guest Green Fee—weekend IS $60 Bag Storage   $  85 

Guest Green Fee—weekday OS* $40  

Guest Green Fee—weekend OS $60 

*IS-In Season—April 1st—October 31st 

*OS-Out of Season—November 1st—March 31st 
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 We are gearing up for the golf 
season.  Debris cleanup from storm 
damage has begun on the course.  Also, 
we are using fungicide applications for 
snow mold.  Damage to the turf is 
largely cosmetic and will continue to 
improve in the next few weeks.   

 Other improvements, in accor-

Lunch Buffets  

will now be served on both 

Tuesdays and Thursdays. 

Only $9.95 per person. 

You may also order from the regular 
menu.  Also, we will continue our 
Wednesday night Pasta Station. 

Kitchen Corner & Member NewsKitchen Corner & Member News  

dance with Keith Happ’s recommen-
dations, are also being made.  Course 
equipment has been serviced with oil 
changes, reel grinding, and bed 
knives.   Aerification will take place 
April 18th.  The grounds department 
looks forward to providing a well 
maintained golf course for members 
and their guests. 

2011 Board of  

Directors: 

Randall Albert  Gary Cornwell 

Jay Johnson  Robert Jones 

Jim Justice   Scott Keim 

Creighton Lilly  Charlie McCoy 

Ken Parker  Erik Robinson 

Walter Sowers  Ron Whalen 

Officers: 

President—Gary Cornwell 

President-Elect—Charlie McCoy 

Treasurer—Gary Cornwell 

Secretary—Jay Johnson  

 

Committee Chairpersons: 

Golf, Pool/Tennis 

Rob Jones 

Grounds 

Buck Sowers 

Membership 

 Randy Albert, Erik Robinson 

Food and Beverage 

Charlie McCoy 

 Chef Rick would like to thank 
members for their continued support in 
using Fincastle for their business meetings 
and banquets.  Our banquet facilities have 
been so popular that we are quickly run-
ning out of Christmas and weekend sum-
mer dates.  So that we may better serve 
our members, please make your reserva-
tions  as early as possible. 

 Also, Chef Rick is interested in 
trying new recipes.  If you have a favorite, 
we would like for you to send it by mail 
or e-mail to fcckitchen@comcast.net. 
The member whose recipe sell the most, 
will receive a free dinner for four includ-
ing appetizer, entrée, and dessert. 


