January
2012

Winter Hours:

Monday—Clubhouse Closed
Tuesday & Weds—11-2 (Lunch Only)
Thursday—11:00-8
Friday— 11:00-9

Saturday—5:00-9:00 (Dinner Only)
Sunday Breakfast— 9-1:30

Sunday Lunch— 10-1:30

Tuesday/Weds Bar open until 4pm

Urbana Country Club

www.urbanacountryclub.com

December & more Events:

Happy 2012!

Happy New Year. We hope
everyone had a great holiday
season and are starting off the
new year on a positive note!

First off we’d like to thank eve-
ryone for their continued sup-
port of UCC and your generosity
to the staff for the Holiday
Fund. We are always over-
whelmed and humbled at the
generosity of our members and
on behalf of the entire staff at
UCC—Thank You!

Our annual shutdown is from
January 1st-23rd and we will
reopen for lunch on Tuesday,
January 24th at 11:00am.

We will be painting and cleaning
in the member areas of the club
and planning club events for
2012.

As we mentioned in Decem-
ber’s newsletter, the plans for
the new clubhouse are not yet
finalized, but we will let you
know as soon as they are and
when we can expect construc-
tion/demolition to begin. If you
are planning a special event in
2012, please call or email
Thomas for availability.

On Wednesdays we will be open
for lunch only and on Saturdays
for dinner only until Spring.

The first Sunday that we are
open in January we’ll have our
first of two Jazz Brunches from
11:00am-1:00-pm. Wes always
outdoes himself with so much
great food it's hard to know
where to start. Eggs Benedict,
Biscuits & Gravy, Omelet Sta-
tion and then there are the
entrees and desserts! Please
make reservations early at 367-
8449,

2011 was a great year for UCC
thanks to all of our members:
golf, social and dining. We ap-
preciate the continued support
and know 2012 will be our best
year yet!

Jazz Brunch January
Sunday 29th
Valentine’s Day February
Tuesday 14th
Jazz Brunch February
Sunday 26th
Contact us:

e Wes Robbins, Executive Chef
wes@urbanacountryclub.com

e Frank Fonte, Golf Pro
frank@urbanacountryclub.com

e Debbie Isham, Bookkeeper
debbie@urbanacountryclub.com

e Thomas Wilsey, Banquet Mgr.
thomas@urbanacountryclub.com

e Dave Fauble, Tennis Pro
dave@urbanacountryclub.com

* OFFICE 344-8670
* PRO SHOP 344-8673

e DINING ROOM 367-8449

Executive Chef’s Food and Beverage

January is a time to look back,
look around and then look for-
ward. 2011 was for me a reaf-
firmation of what a really spe-
cial place we have here. Think-
ing back on all of the weddings,
anniversaries, birthday parties
and graduations really makes
us feel like we’re helping create
memories that will last a life-
time.

During our annual 3 week shut-
down we will deep clean the
kitchen, inventory our supplies,
take a few days to reacquaint
ourselves with our families,
work on budgets and planning
for 2012, and then gear up for
our reopen on January 24th,
Our clubhouse project isn't go-
ing to start as soon as we had
originally planned but we will
nonetheless begin to focus on
bringing in a few pieces of the
puzzle that will help us continue
to improve our food quality and
consistency.

| would like to take a bit of
space here to thank my sous
chef Noe Rodriguez for all of
his hard work this year. | don’t
know what | would do without
him, and | don’t want to know,
but | can tell you for certain
that he improves everything |
do here at the club and allows
me to keep a hint of my sanity.
He doesn’t get the recognition
that he deserves. Thanks Noe!

Don’t forget to save the date
for our Jazz brunches on Janu-
ary 29t and then again on
February 26th. They are a
great way to treat your friends
and family to a relaxing atmos-
phere featuring the jazz of
Briggs Houchin. In February
we will also prepare a special
Valentines menu on Tuesday
February 14t and then feature
Mardi Gras specials on Febru-
ary 21st,

| am looking forward to 2012
and our staff will be working on
doing our best to make this
another year full of special par-
ties, outings, events and memo-
ries.

As always | look forward to com-
ments, suggestions, likes and
dislikes regarding the menu
and service. My email is
wes@urbanacountryclub.com

Wes

The Shagaelics & Dr. Newsome




Holiday Ball

Santa Breakfast

Upcoming Event Details

Thursday, January 26th. 6pm. (Meets the last Thursday of every month) January’s book is Cutting for Stone by Abraham Verghese. Everyone is

welcome to join in the discussion. Just read the book and show up in the Ray Eliot Room!

Sunday, January 29th & Sunday, February 26th, 2012. Briggs Houchin are back again this year to provide the perfect backdrop of Light Jazz
to Chef Wes’ always amazing brunch buffet. In addition to the breakfast items including a waffle station, there are various entrees, smoked salmon, rice ,
vegetables and an array of cheesecakes, truffles, fruit and more. Come at 11:00 and stay until 1:00 and you won’t have to eat the rest of the day!

Tuesday, February 14th. We’re not normally open Tuesday nights, but we will be open for our Valentine’s Day Dinner service. We
had a great turnout last year when we opened on a Monday, so please make reservations early!

Fat Tuesday/Mardi Gras lunch features —St. Patrick’s Day Celebration with Irish Dancers—Golf Course Wine
Tour—More information to come in emails, member only web site and newsletters.

Birthdays

Deborah Warner 1/1 Jean Drasgow 1/8

Louis Liebovich 1/2

Lois Gardner 1/2 Talmage Raine 1/9

Scott Reichard 1/4

Hilary Wells 1/4 Kate Asklund 1/11

Kelly Knox 1/5 Jane Smith 1/11

Kylie Michael 1/5 Gina Hartleb 1/11

George Comet 1/6 Peter A. Beak 1/12

Mary Ellen Dorner 1/6

Marco Nieto 1/6 Nancy Nash 1/14

David Morse 1/7 Linda Sloat 1/14

Andrew R. Facer 1/9

Connie Howell 1/10

Brooke Hemingway 1/14

Marilyn Thies 1/14
Carol Czajkowski 1/17
Tucker Bass 1/18
Nancy Anderson 1/19
Jill Arends 1/19
Janie Crabtree 1/20
Ingrid Ristic 1/21
Barb Burch 1/22
Mary Wetzel 1/22
Kathleen A. Ahearn 1/23
Mary Brueckner 1/24

Kevin Applebee 1/25
Shelley Jimenez 1/28
Carolyn Phebus 1/28

Anniversaries

Carl & Mary Brueckner 1/1
Michael & Jenifer Thomas 1/8

Phil & Pamela Knox 1/28

- Welcome New Members

Alma Bellafiore
Dining
Fernando Moreu
Dining
Todd Tackett

Standard



