
Halloween Party 

Friday, October 28th  

 6:30—8:00  
 Join us for our annual 
Halloween Bash.  Children and 
adults: come dressed in your cos-
tumes ready for games and music 
and feast on Halloween treats.  
  Adults:  enjoy the buffet 
for only $10.95 and $5.95 for the 
children.  Food will be kid-friendly 
and will include items such as 

chicken tenders, spaghetti, maca-
roni and cheese, mashed pota-
toes, and much more.  The sea-
food buffet will also be available 
that evening for those who want a 
more adventurous fare. 

 The Board of Directors is 
actively researching our current dues 
structure and golf rates.  We would 
like to attract younger families as 
well as keep the dues rates down for 

our current membership.  Please be 
assured that the Board will attempt 
to place dues at the lowest rate pos-
sible in order to maintain the finan-
cial stability of the Club. 

 We continue to bring extra 
income through our banquets and 
catering services and are looking at 
other possible ways to increase in-
come without raising dues or creat-
ing new assessments.     

 If you are interested in be-
ing on the FCC Board of Directors, 
please let the office know. 
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Fall Dining 
Monday   

Closed 

Tuesday 

Open for Lunch 

Wed., Thurs., Fri., 
Saturday 

Open for Lunch and 
Dinner 

Fincastle  

Cashew Chicken Salad 
Dressing 

Vegetable Oil— 

1 Cup 

Sesame Oil— 

1 Tbsp 

Rice Vinegar— 

1/2 Cup 

Sugar— 

2/3 Cup 

Soy Sauce—2 Tbsp 



 Fall has finally arrived 
with much needed rain and 
cooler temperatures.  Aerifica-
tion of the greens, tees, fair-
ways and roughs has been com-
pleted.  Fertilization of the golf 
course will be taking place in 
the next few weeks.  Tree trim-
ming and tree removal and leaf 
cleanup will begin this month. 

 Please remember that 

there will be frost delays.  The 
frost can take several hours to 
burn off so please check with 
the golf shop if you are unsure.  
We will give an estimated time 
on how long before play may 
begin.   

 We will be short staffed 
for the remainder of the year 
due to layoffs and seasonal work 
ending but will do our best to 

con-
tinue 
to 
pro-
vide 
the 

membership with both a play-
able and enjoyable golf course.   

Thank you.—Anthony Phillips             
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Board Members  

 

President, Treasurer— Gary Cornwell 
President-Elect—Charlie McCoy 

Secretary—Jay Johnson 

Randy Albert Creighton Lilly 

Gary Cornwell Charlie McCoy 

Jay Johnson Ken Parker 

Rob Jones Erik Robinson 

Jim Justice Walter Sowers 

Scott Keim Ron Whalen 

Golf Shop Hours 
Monday-Friday:   9AM-6PM  

Saturday-Sunday:   8AM-6PM  

Phone: (276) 322-4342 

Grounds phone:  (276) 322-4435 

fincastlegolfshop@comcast.net 

Holiday Banquets 

We are booking up fast for Holiday 
parties.  There are still a few 

dates available.  Please be 
sure to call Chef Rick as early 
as possible so that we can ac-

commodate you and your 
guests.  Also, available ban-
quets for the weekends in 

2012 are rapidly dwindling 
away.  Remember that we can also 

cater your event at your home or of-
fice or prepare food so that it can be 

baked at your convenience.   


