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An electronic update for our members and friends


April 1, 2011
SPRING MUST BE COMING SOON?

As I write this letter the first day of spring has come and gone, and the Master’s is a week away.  It seems to stand to reason that the weather will warm up soon.  We received some snow earlier this week, we still have some snowdrifts around the course, and the ice is still on Lake Oahe. The forecast is for warmer weather in the coming week so hopefully we will turn the corner soon.  As a reminder, we open for business on May 12th and don’t close the doors again until December 12th.  We will look forward to seeing all of you very soon.

In my earlier newsletter I reviewed 2010 with you and in case you missed it, we had a GREAT year.  I am expecting another busy year in 2011 so please get your reservations made once you know your dates.  Someone is manning the phones Mon-Fri 8-5 or later this time of the year and you can always email us with your requests.

GOLF COURSE

[bookmark: _GoBack]The course still has snow on it in places but it appears that the turf handled the winter fairly well.  Until the frost gets out of the ground and we start to warm up we will not know for sure.  We have taken some plugs from various greens and brought them inside and they have greened up nicely so that is a very good sign.  I will keep you up to date on things as we warm up in the coming weeks.  We also will not have a real good feel for what other work we need to do on the course until the frost leaves the ground.  Our crew from Mexico is arriving on the 11th of April and we will dig in right away and will have the course in as good of condition as Mother Nature will allow us when we open on the 12th of May.  As a reminder, we are planning on aerifying the greens on the afternoon of Saturday, July 2nd, and all day Sunday, July 3rd.  The course will be closed during that time and will open for play Monday, July 4th.

BILLINGS

We will once again be billing you the staffing fee and you will see this bill in the very near future.  As in the past, this amount is put on your account as a credit and can be used for any charges you incur while at Sutton Bay.  We also allow you to use this if you sponsor guests and their charges are applied to your account.  If you have questions you can always email or call Teresa and she will assist you.  This fee allows us to get all of our staff on board and get ready to open the doors, and hopefully, it encourages you to come and visit your club at least once or twice each year.  If you do not use this credit by the end of the year you will lose it so please make a concerted effort to come and enjoy the club or sponsor guests to visit.

We will once again strive to send you an accurate bill soon after you depart from each visit.  This process worked well in 2010 and helped reduce the number of questions about your visits.  This process also allowed us to improve our cash flows by reducing the amount of time between your visit and payment for that trip.  I very much appreciate your participation in this process and as always, if you have questions please feel free to contact Teresa, Scott, or myself at any time and we will help answer your questions.

FOOD & BEVERAGE

I am VERY EXCITED to introduce Chef Toby Reichart as our new Executive Chef.  Toby comes to us from Las Vegas and the rest of the world.  His resume is extensive and I will share with you some of the highlights.  He started in the food business when he was 14 and has been working in the business ever since.  He attended the Culinary Institute of America in Hyde Park, NY and has trained under renowned chefs in the fields of baking, ice carving, and classical French cooking.  Chef Toby has been nominated for the James Beard Award and received a Michelin Star for his work in the Bacchanal Room at Ceasars Palace.  He has spent time in Germany, France, Russia, Bulgaria, Serbia, Croatia, Romania and Turkey as the Executive Chef of numerous restaurants, has opened many facilities across Europe as well as opening multiple B&B’s in England.  Most recently Chef Toby was the lead Chef in the #3 restaurant for the Santa Fe Hotel group in Las Vegas.  Scott Larson, our new Director of Operations was leading a group of friends on a trip to Las Vegas this January and was staying at the Santa Fe Hotel and had the good fortune of dining in Chef Toby’s restaurant.  Chef came out to greet Scott’s group and they struck up a conversation about Sutton Bay.  Scott suggested that Chef Toby should consider bringing his skills to Sutton Bay and as they say, the rest is history.  As I indicated earlier, we are EXTREMELY excited to have Chef Toby on our team and I know each of you will be very impressed with what he will bring to the table (no pun intended).  He views Sutton Bay as a challenging, exciting opportunity and is looking forward to using his management skills in the F&B dept. and his culinary skills to elevate the experience each of you will have at Sutton Bay this year.

 
MARK’S MESSAGE

The saying “patience, tis a virtue” seems to be one I struggle with this time of year living on the northern plains.  It should be warming up, but it isn’t, there shouldn’t be snow, but there is, the ice should be off Lake Oahe, but it isn’t, the landscape is a mono colored dingy brown and I want it to be green, but it isn’t.  What allows me to stay positive is the knowledge that very soon all of this will change.  The temps will go up, the snow will go away, the frozen lake will become open water, and the grass will turn green.  That is the JOY of spring.  Today I have been watching thousands of geese streaming north, the sun is out, the pheasants are strutting their stuff, and the spring winds are blowing, all signs that change for the good is coming.

The arrival of spring reminds me of how much I look forward to seeing all of you again and look forward to the hustle and bustle of another season at Sutton Bay.  Our staff is slowly returning to their duties, we have new faces in Scott Larson and Toby Reichart to greet you, and we have many familiar faces back for another season.  We have many new members who joined the club in 2010 and I hope each of you will take time when you are here to introduce yourself to the other members.  We will certainly help make those introductions so you can get to know your fellow members.  I hope each of you is as excited for spring, and for another season at Sutton Bay, as everyone here is.  The quiet of the winter is peaceful for a while but the joyful noise of members and guests is much preferred.  If we can help in any way feel free to contact us at your convenience.  Come soon, come often, and bring your friends!

THINK SPRIING

Mark and staff
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