PRESIDENT'S LETTER s cis e

t is with a great deal of pleasure that
I introduce you to our new Executive
Chef, Mr. David Ramey. Everyone
that has met him is impressed with his ability
in the kitchen and his energy and enthusiasm
about cooking. In his words:
“I love to cook.”

Chef David grew up in northern California
in a small town situated between Petaluma
and Santa Rosa. In 2006 he received
an Associate of Culinary Arts from the
prestigious Culinary Institute of America in
Hyde Park, NY. He moved to San Francisco
after graduating and worked at several
restaurants. Most recently he worked as the
Chef de Cuisine/Executive Sous Chef at 25
Lusk and as Chef de Cuisine at Tap 415,
these restaurants being owned by the same
company. Two years ago he moved to Fair
Hope, AL to be near family and worked at
the Grand Hotel in Point Clear.

Chef David has written an article that is
included in this newsletter. Be sure to take
the time to read it. I am positive that you
will be as impressed as I am.

Another change as of this writing is that Ken
Johnson, our club manager has decided to
pursue other opportunities and has resigned
from Beau Chéne Country Club.

Mr. Don Beaver is joining us as Club
Manager, replacing Ken. He brings a
wealth of club management experience to
Beau Chéne Country Club. Some of you
may know Don from his stint as General
Manager of the Metairie Country Club.

During the time Don was Metairie Club
manager, Don and his wife Lorraine, were
also homeowners in Beau Chéne, living on
Longwood.

After leaving Metairie CC in 2003, Don
worked as the General Manager for the
Kensington Golf and Country Club in
Naples, FL, the Tucson Country Club, and
the Midland Country Club in Midland,
TX. Don loves Beau Chéne and is excited
to be returning.

Please join me in welcoming both Chef
Dave and Don to Beau Chéne Country

Club.
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Saturday, February 10 and Wednesday, February 14

Trrwits de Mer Oenas en Caguille

Crabmeat, shrimp, scallops and crawfish tails baked in a scallop shell with white wine cream sauce,
topped with gruyere cheese and bread crumbs
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Frisee lettuce, bacon wrapped beets, peppercorn crusted chevre, heirloom tomato vinaigrette
Choice of Entrée:
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Pan grilled petite beef filet, crispy fried soft Shell crab, sauce Foyot
or
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Sautéed Dover sole, chervil wine butter sauce, jumbo lump crab meat
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Layered Bavarian custards, white chocolate and raspberry sauces.
Garnished with Grand Marnier berries

$48 prix fixe

Piano by Bob Ellis
Wine Flight Available - Three wines specially chosen to accompany your dinner

Reservations available from6:00 - 8:00 p.m. for either day
Child care is available for both nights. Call 845-3504 to make a reservation.




PHONE DIRECTORY

Clubhouse 845-3571
Tennis & Fitness Center 845-3504
Oak Grill 635-0223
Golf Pro Shop 845-3572
Director of Agronomy 845-3771
Corporate Office 845-3565

EMAIL ADDRESSES

Chris Inman, President
chrisi@beauchenecc.com

Don Beaver, Club Manager
donb@beauchenecc.com

David Ramey, Executive Chef
david@beauchenecc.com

Fred Schroeder, Director of Golf

freds@beauchenecc.com

Matt Campagne, Assistant Manager
mattc@beauchenecc.com

Ted Smith, Director of Agronomy
teds@beauchenecc.com

John Ballard, Director of Tennis
johnb@beauchenecc.com

Michelle Braiwick, Membership and Sales Director
michelle@beauchenecc.com

Alysha Schroeder, Director of Fitness
alysha@beauchenecc.com

HOURS OF OPERATION

GOLF OPERATIONS

Pro Shop Tuesday-Sunday 7 a.m. - 5:00 p.m.
Range open 7:30 a.m. - 5:00 p.m.

Range closes at 4:00 p.m. on Sunday

Closed Mondays

TENNIS / FITNESS OPERATIONS

Access available from 4:30 a.m. - 11:00 p.m.

with access card. Indoor tennis until 11:00 p.m.
Reception staffed 8:00 a.m. - 7:00 p.m. Mon. - Fri.
9:00 a.m. - 7:00 p.m. Sat. and Sun.

POOL OPERATIONS
Pool and Cabana closed for the Season. Swim at your
own risk with entry using electronic access cards.

WELCOME NEW MEMBERS

Jeff and Kendra Thompson
And their children Karsten, Austin,
and Braxton

Residents of Beau Chéne, the Thompsons
are looking forward to joining family and
friends at the club. We look forward to
welcoming the family to the club as they
take part in many of the planned festivities.
We are happy to have all of you with us!

Cayman & Sara Sinclair
and their children Cole and Sully

Cayman and Sara reside in Old Mandeville
with their two sons. When Cayman is not
busy running
his restaurant
The Lake
House, you
can find
him on the
tennis courts.
Cayman grew up coming to Beau Chéne
Country Club and wanted his sons Cole
and Sully to enjoy the same activities he
did as a child. The Sinclair family looks
forward to summers by the pool, eating
with friends, and of course playing tennis!

Brian and Tracy Laiche
and their children Gavin and Ali

Residents of Beau Chéne we welcome
the Laiche
family! Brian
is a Director
for Netchex,
while Tracy
stays  busy

managing Turkoyz a boutique in down
town Covington. With two busy careers
the Laiche family looks forward to relaxing
summers, family dinners, and enjoying the
fitness center at the club.

Thomas and Nadja Hays

Residents or Covington we are happy
to welcome the Hays family. Thomas
looks forward to spending as much time
as possible out on the range and joining
friends on the course. We are happy to
have you with us!

Denise Pilié
and her daughter Amelie

Recently moving to Mandeville from New
Otrleans we are happy to welcome the Pilié
family. Denise a busy Lawyer, is already
getting use to the quiet and serein scenery
that Beau Chéne offers. She looks forward
to enjoying all the social activities the club
has to offer, and making memories with her
daughter and granddaughcter!

John and Morgan Dore
and their children Harrison and Harper

The Dore family recently moved into
the Beau Chéne community after being
relocated from Texas. John an Engineer
for Shell was eager to get into the club and
check out the greens. With two young
children the Dore family looks forward to
taking advantage of family nights and the
new child care facility. We look forward to
seeing you around the club!

You all asked and we listened!

EXTENDED CHILDCARE
HOURS ARE COMING
YOUR WAY SOON!

We are happy to announce starting
Monday, February 5 we will be
adding extended hours to our
childcare, Monday-Thursday 5p.m.-
8p.m. With all the great support we
have been receiving from you all we
could not resist.

Since December "Date Night" was
such a great success, on Saturday,
Feb. 10 and Wednesday, Feb.
14, we are offering childcare to all
members who are attending the
Club's Valentine’s Dinner from
5:45 p.m.-9:00 p.m.

There will be a limit to how many
children we can accommodate so
reservations are required no later
than Thursday, February 8 for the
dinner on Saturday, February 10
and no later than Monday, February
12 for the dinner on Wednesday,
February 14.

If you have not yet visited our
childcare facility, don’t hesitate
to stop by and see what
we have to offer!

NEW HOURS
BEGINNING FEB. 5
Monday-Thursday
8:30 a.m.-2:00 p.m. &
5:00 p.m.-8:00 p.m.
Friday 8:30 2.m.-2:00 p.m.
Saturday 9:00 a.m.-2:00 p.m.

Closed Sunday -
\_ —985-845-3504— .
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ello, my name is Don Beaver and
H I am delighted to be returning

to Beau Chéne Country Club
not only as a resident, but as your Club
Manager. During my previous five years
(1998-2003) as a Beau Chene resident,
I often mused about the possibilities of
employing my management services to
build upon the storied BCCC history
as well as its fine facilities, services and
personnel. In fact, I have the fondest
memories of my youngest son, now serving
in the USAF, growing up and enjoying
Beau Chéne’s recreational facilities
within the safe and secure confines of this
outstanding club and neighborhood.

My wife, Lorraine, an expert fitness
trainer and real estate agent, and I will
be relocating to Beau Chene along with
our two dogs and cat. Our two horses
will be stabled minutes away where we
can enjoy them on trail-riding adventures.
QOur hobbies also include fitness, travel
and of course, golf. (BCCC No. 3825)
Throughout our 34-year journey together,
we can honestly state that there has never
been a locale that matched the unique
culture and genuinely friendly people of
the Northshore. We are certainly blessed
to be returning!

Professionally, ~ my  private  club
management carcer has spanned more

than 40 years in our nation’s “sun belt”
area at the some of the finest clubs in
the country, from Coral Gables, FL to
Tucson, AZ. Some of you may even have
a recollection of me as the former GM at
Metairie CC from 1997-2003. Throughout
my management careet, I have developed
a successful formula that focuses on the
employee team delivering a consistent and
superior member experience by providing
(1) personal service with gracious
hospitality and attention to detail, (2)
premium quality products at a fair price
and (3) well-maintained and appointed
facilities such that you, the members, are
utilizing your club more than ever before.
Most of all, I look forward to personally

meeting you (please be patient as I strive to
learn your names), the members, to learn
more about your wants and desires so that
fellow newly hired Executive Chef David
Ramey and I can focus our collective
abilities on providing you with the finest
member experience in the region!

Looking forward to seeing you at the
Club!

CULINARY PASSION IN THE KITCHEN 4, cusie chspuia rame

y name is David Ramey and I am
Mexcited to announce that I will be

your new Executive Chef at Beau
Chéne Country Club.

I have seventeen years experience as a Chef
and plan on bringing a fresh perspective
to the dining experience at Beau Chéne.
I spent twelve of those years in some of
the best restaurants in San Francisco,
California where I built upon my culinary
degree from The Culinary Institute of
America in Hyde Park, New York.

In San Francisco I learned from great

Chefs in some inspiring restaurants.

SPRUCE where I was apart of a team
that respectably earned two Michelin
Stars. Then at 25 Lusk with Chef Mathew
Dolan, where we were awarded Esquire
Magazines “Best New Restaurants” and
Open Tables Diners Choice “Top Hot
Spot Restaurant in the United States”. 1
also had the honor of cooking at the James
Beard House in New York City in 2014,
and 2015.

My Wife Katie and I wanted to continue
our dream of living in some of the greatest
food-centric areas of the world, and
when I was presented the opportunity
to become the Executive Chef at Beau

Chéne we could not pass up becoming
apart of another. Family is a huge part of
my life and it drives everything I pour my
culinary passion into. I lead my kitchens
in the same way, creating a team full of
family with compassion and respect. My
hope will be to make your future dining
experiences with us welcoming and leave
you with a feeling of home and family.

Our main goal with the cuisine will be to
elevate our classic menus by bringing in
high quality local ingredients, and then
work on building fresh seasonal menus
as we move forward. We will focus on
the consistency and quality of our food

and fill you, our Members, with pride
while you entertain friends, family, and

associates.

We will be dedicated to bringing all of
our Members a high quality of service.
I look forward to meeting all of you
personally as you enjoy everything the
Club has to offer and I ask you to ask
anything of me to help.

Here’s to the future!

Cheers!



GOLF NEWS

by Fred Schroeder, Director of Golf

BEAU CHENE MEMBER TOUR
FLIGHTED / SCRATCH
TOURNAMENT SERIES

he BCCC

Member

Tournament

Series is open
for all golf members,
and starts this month
with our inaugural
event February 24th.
All players will be
competing with other members with
similar handicaps and we have flights
for all skill levels. Each event will be
conducted like a USGA Amateur Event or
PGA Tour Event with rule sheets, starter at
the Ist tee, scoring on completion, as well
as course marked for each tournament.

Entries for each event will open the week
prior and close Friday at noon. Players will
be responsible to contact the golf shop or
e-mail freds@beauchenecc.com to enter.

2018 TOUGH-MAN

2-MAN SCRAMBLE

Saturday, February 10

Kick off your 2018 Golf Season with a fun
event! Included with your $50.00 entry
fee is Prizes , Lunch, Beer & Sodas.
*Two-Man Scramble / Players select
their own partners *Course Set-Up will
be unique and mostly fair *Tournament
Flighted based on average handicap of
team 9:00 A.M. Shotgun Start

7

2018 TOURNAMENT
SCHEDULE DETAIL

See full schedule on page 10

Men’s Golf Association Dates
March 10 & 11 Kick-Off Weekend

April 21 Event #2

July 14 Event #3

Aug. 11 Event #4

Sept. 15 Event #5

Oct.27 & 28  Blow-Out Tournament
BCCC Couples Tournament Dates
March 4S pring Point Quota
Juen 10 Summer Best-Ball
Sept. 16 Fall Cha-Cha-Cha
Nov. 11 HolidayScramble/

Alternate Shot

BCCC Member Tour- NEW in 2018

Feb. 24 Event #1

March 31 Event #2

May 12 Event #3

June 30 Event #4

July 28 Event #5

Aug. 25 Event #6

Oct. 13 Event #7

Nov. 17-18 Tour Championship

BCCC CLub Tournaments

Feb. 10 2-Man Toughman
Scramble

May 26-27 Men'sClub
Championship

June 9 One-Day
Member-Member

Sept. 1-3 Men's Match Play
Weekend

Dec. 15 Jingle Bells 1-Man
Scramble

Fun and dynamic prep for girls and boys ages 6-13

Beau Chéne Country Club is offering a Spring, Summer, and Fall Junior Golf
Program for entry level juniors or students that may not be ready for our Junior
Playing Academy. The Bantam Junior Program provides boys and girls ages
(6-13) interested in learning how to play the game of golf. This is a dynamic
program that enables participants to acquire the necessary fundamentals, skills,
and confidence to become a successful golfer. The Bantam Junior Program will
also include Etiquette and Rules sessions.

* Weekly Skills Development Coaching Sessions
Motion, Top, Finish Movements with Coach Andy & Coach Fred

* Focus on Etiquette & Basic Rules
Each session will include a rules and etiquette learning lesson

SPRING: THURSDAYS
5:00 p.m. - 6:00 p.m. $200.00
March 1, 8, 15, 22, 29 and April 5, 12, 19

SUMMER: MONDAY, WEDNESDAY AND FRIDAY
9:00 a.m. - 10:00 a.m. $200.00
June 3-Week Session July 3-Week Session
Week 1: June 4,6,8 Week 1 July 9,11,13
Week 2 June 11, 13, 15 Week 2 July 16,18,20
Week 3 Junel8, 20, 22 Week 3 July 23, 25, 27

FALL: THURSDAYS
5:00 p.m. - 6:00 p.m. $200

September 4, 13, 20, 27
October 4, 11, 18, 25

—Please contact the golf shop to sign up today —




2018 BEAU CHENE COUNTRY CLUB JUNIOR GOLF PROGRAMS

PLAYING ACADEMY
Designed for boys and girls who love the

sport of golf, ages 8-15

The BCCC Playing Academy is designed for those
juniors who have chosen golf as their primary sport.
_ This program enables boys and girls to acquire the

AN necessary fundamentals, skills and confidence to
become successful competitive golfers. This program covers both the technical and
performance, combined with effective training, practice and on course competition.

PROGRAM
* Each athlete is scheduled to participate in eight (8) 1%2 hr. Coaching Sessions

* Five 9-Hole on course playing and coaching sessions

* Our focus will be making the sport more enjoyable and helljlaing articipants
learn and develop confidence, fundamentals, technique, ball striking skills,
short game, club fitting, and rules.

Note: A prerequisite for this program is completion/graduation of our Bantam
League Program or admission with Instructor Permission.

EQUIPMENT
Please contact us before you buy clubs.
It is critical for children to have equipment that is correctly fitted for size, weight
and shaft. We strongly recommend US Kids Golf Clubs- industry leader. We
want to do all that we can to ensure kids have the right equipment so that they can
learn effectively and experience success.

SPRING PLAYING ACADEMY $300

Coaching Tuesdays- 5:00 p.m.-6:30 p.m.  On Course Saturdays- 3:00 p.m. start
March 6, 13, 20, 27, April 3, 10, 17, 24 Maych 10, 24, 31, April 7, 21

SUMMER PLAYING ACADEMY
10:30 a.m. - 12:30 p.m. $275 per session

Two 3-week sessions Each monthly session is three days a week (Monda{,
Wednesday and Friday) for two hours per day. The summer sessions include weekly
instruction, playing (scoring & on course skill building) and skill testing drills.

July Session-

Week 1- July 9, 11, 13
Week 2- July 16, 18, 20
Week 3- July 23, 25, 27

June Session-

Week 1- June 4, 6, 8,
Week 2- June 11, 13, 15
Week 3- June 18, 20, 22

FALL PLAYING ACADEMY $300

Coaching Tuesdays- 5:00 p.m.-6:30 p.m. On Course Saturdays- 3:00 p.m. start
Sept. 11, 18, 25, Oct. 2, 9, 16, 23, 30 Sept. 15, 30, Oct. 6, 13, 22

—Please contact the golf shop to sign up today —

COACHES CORNER

WEDGE FITTING

* Do you have the most suitable bounce on your current
wedges for our playing conditions; are you a digger,
sweeper, or neutral wedge player? It will determine what
bounce you should play with for best results.

* Yardage Gapping: (do you know how far you carry your
current wedges) We will measure your carry distance and
make proper recommendations of wedge gapping based
on your carry needs

WEDGE FITTING SESSION DATES & TIMES IN FEBRUARY

Thursday, February 8

1:00 or 3:00

Wednesday, February 14 9:00, 11:00, 1:30, 3:30
Tuesday, February 20th ~ 9:00, 11:00

Each wedge fitting session will last 1%5 hours and the fee is $75.00!
Please call the golf shop to reserve your time or email
freds@beauchenecc.com to secure a fitting time!

Sat., February 10
Two-Man Toughman Scramble
Pick your own Partner
9:00 a.m. Shotgun / Magnolia Course

Sat., February 24
BCCC Member Tour Tee Times begin
@ 9:00 a.m / Oak Course
Flighted by Handicap Indexes

Sunday, March 4
Couples Spring Point Quota / Flighted
11:00 a.m. Shotgun
Magnolia Course

Sat., & Sun., March 10 -11
Men’s Golf Association
(MGA) Kick-Off Weekend
8:30 A.M. Shotgun Start
Oak Course

Christmas 9 Hole Scramble
December 13, 2017

Ist Place
Ann Gesvantner, Connie Ward,
Mary Pitts, Stacey Brinkop,

Gussie Dunn 34
2nd Place

Sonja Denhartigh, Barbara Barnes,

Patti Kindl, Betty Miller 35
3rd Place

Mary Capouch, Paula Greenland,
Janice Hontas, Carolyn Hardy 36

Closest to the Pin

Gayle Jones 21' 8"




TENNIS NEWS

From John Ballard, Tennis Director

Happy February!

W e have

officially

crowned
Club Champions in
3 of 4 divisions using
our flex-format. We
had over 75 total
participants in
the tournament with some really close

matches and really tight line calls. Just
kidding!

Our Men’s Singles Club Champion
is David Parnell. He won 4 matches
to win the singles title including a
really competitive high level match
versus Brandon Knight in the final.
Congratulations David!

The Men’s Doubles Club Champions
are Christopher Cappo and Jon Buise!
They received a bye in the first round and
won 3 matches to win the championship.
The final versus Hal Neitzschman and
Cayman Sinclair was a hard fought match
ending 6-4 in the 3rd set. Great job
guys...It was a terrific match!

Our Ladies Singles Club Champion is
Alaina Wilson. Alaina is the daughter of
new member Kim Powell and she is a solid
tennis player. She won 4 singles matches
in a strong field of ladies including the
final versus Michaela Franklin. Great
finish Alaina! Alaina is also still in the mix

for the Ladies Doubles Championship as
well...I’ll keep you posted on the outcome
of that event next month.

Our adult tennis program has been
growing every month with both new
members and member play. We will have
6 USTA teams representing Beau Chéne
during the Spring League Season along
with 3 Northlake Tennis Teams. League
tennis is so much fun and a great way
to meet people and compete with your
friends against the other clubs in our area.

While I know we are still feeling the effects
of the cold weather, spring is just around
the corner. Be on the lookout for a couple
of fun Spring events, including our 2nd
annual Spring and Strings Tennis Mixer
in March. This was so much fun last year
that we couldn’t wait to do it again! We are
also extremely excited to be hosting our
first charity tennis event and it’s gonna be
a big one! The Serving up Strength Mixed
Doubles Team Tournament benefitting
the Muscular Dystrophy Association
will be held Thursday, April 19 - Sunday,
April 22 so please be sure and mark your
calendars now! More details to come!

Lots happening at Beau Chéne Tennis!
Hope to see you on the courts and as
always, please don't hesitate to call or
stop by the tennis desk anytime for more
information!
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Men's Doubles Final
Hal Neitzman, Cayman Sinclair, Jon Buise, Christopher Cappo

Men's Consolation
Jay Berger and Chris Cottrell

Men's Single Finals
Brandon Knight and David Parnell

Ladies Singles Club
Champion
Alaina Wilson

Indoor Courts



FITNESS NEWS

GROUP EXERCISE
New Classes and
Additional Class Times

e are settling
ix; into the new

year at the
Beau Chéne Fitness
Center and are very excited to announce
that we have added several NEW classes
to the group exercise schedule in addition
to offering additional EARLIER and
LATER class times! We are always striving

to meet our members’ needs when it comes
to offering convenient class times, which
is exactly why we have added these classes
to our schedule. So come on over to the
fitness center and try one of our classes to
see what all the fuss is about! If you have
any special requests for a specific class or
time, we are listening and would love to
hear from you!

MONTHLY FITNESS SPECIALS

For the month of February, we would
like to invite any non-fitness Beau Chéne
member to come and try our group exercise
classes free of charge! That’s right, non-
fitness Beau Chene members will receive a
pass to attend THREE free classes during
the month of February. Chose any three
classes you want! For each class you try,
you will receive a chance to win a free
personal training session with one of our
personal trainers! We will draw a name at
the end of the month. What have you got
to lose?

Alysha Schroeder, Fitness Director

We would also like our fitness members
to have a chance to win, so we invite you
all to “bring a friend” with you - free of
charge - to THREE of our group exercises
classes during the month of February. For
each non-fitness member or non-Beau
Chene member you bring to class with
you, you will receive a chance to win a free
personal training session with one of our
personal trainers! The limit is one friend
per class, for a total of three classes. So
spread the word and invite your friends to
see what's happening at the Beau Chene
Fitness Center!

NEW YEAR'S RESOLUTIONS

It’s not too late!

If you are having a slow start to the new
year or missed out on our small group
training programs that started in January,
please don’t give up yet! It’s not too late
to start on your journey to better health!
If you have a small group (minimum of
three, maximum of four) that would like
to workout together, please call the fitness
center or email alysha@beauchenecc.
com and we'll do our best to create
a personalized class at a time that is
convenient for you and your small group.
Sessions are one hour, and $25 per person.
This is a very affordable yet effective way
to get a high quality workout led by a
certified personal trainer, so call to set up
your group today!

FEBRUARY GROUP EXERCISE
SCHEDULE

Monday

9:15 a.m. Circuit Training - Mary
9:15 a.m. Barre - Michelle

10:30 a.m. Gentle Stretch Yoga - Tara
5:00 p.m. TRX - Mary

Tuesday

9:15 a.m. Gentle Stretch Yoga - Tara
10:30 a.m. Sculpt - Mary

5:00 p.m. Barre - Michelle

Wednesday
9:15 a.m. POP-Pilates - Mary
10:30 a.m. Gentle Stretch Yoga - Tara

Thursday

9:15 a.m. Gentle Stretch Yoga - Tara
10:30 a.m. TRX - Mary

5:00 p.m. Barre - Michelle

Friday
9:15 a.m. Barre - Michelle

Saturday
9:15 a.m. TRX - Mary
10:30 a.m. POP-Pilates - Mary

Sunday
9:00 - 10:00 a.m. Vinyasa Flow Yoga -
Christina

START YOUR
JOURNEY TO
BETTER HEALTH
IN 2018!




WEDNESDAY Family Nights

$14 Adults $7 Children 5:30 to 8 p.m.

THURSDAY Lunch Buffets DINING SCHEDULE COMING EVENTS
$11 Adules $7 Children 12 and Under 11:30 to 2 p.m.

MONDAY

February 7 February 1 Club Closed Family Night Buﬂ:e‘t -
Corn and Crab Bisque Meat Lovers Pizza Soup Every Wednesday Night in *February
Salads dﬂﬂl’AppeﬁZﬂT Salad Bar TUESDAY *Ex[gpt ngruﬂr}/ 14
Tobasco Honey Butter Chicken Fork Tender Beef Brisket with Horseradish Sauce A la Carte Lunch Oak Grill 11:00 - 2:30
House-Made Lasagna al Forno Four Cheese Cannelloni with Soup, Salad, Chef's Entrée & 11:30 - 2:00
Grilled Salmon with Arugula Pesto Fire Roasted Tomato Sauce Ice Cream Bar in Oak Grill Every Thur sday at Lunch
Roasted Gold Potatoes with Chive Sour Cream Fried Catfish Oak Grill Bar 9:00 - 5:00 Hot Buffet Lunch in the Oak Grill
Smoked Corn and Pepper Fritters Homestyle Rice Dressing 11:30 — 2:00
Smothered Eggplant au Gratin Caramelized Veggies WEDNESDAY : ’
Spicy Sautéed Snap Beans Ice Cream Sundae Bar A la Carte Lunch Oak Grill 11:00 - 2:30
Kids Favorites Soup, Salad, Hot Entrée & 11:30 - 2:00  Every Sunday
Desserts and Ice Cream Sundae Bar February 8 Ice Cream Bar Oak Grill
Corn and Crab Bisque Family Night Buffet Ozk Grill 5:30 - 8:00 Sunday Breakfast Buffet
February 14 Salad Bar 9:00 a.m. — ]OOPM
Valentine’s Day Dinner Tobasco Honey Butter Chicken THURSDAY
House-Made Lasagna al Forno A la Carte Lunch Oak Grill 11:00 - 2:30 g, Hour
February 21 Roasted Gold Potatoes with Chive Sour Cream Hot Lunch Buffet Ozk Grill 11:30 - 2:00 P Py . R
Homestyle Beef and Vegetable Soup Smothered Eggplant Au Gratin A la Carte Dinner Oak Grill 5:30 - 9:00 Fr Zﬂ'ﬂ)’-‘ ﬁ’ om 5-7 p.m. in Morgan’s and
Salads and Appetizers Spicy Sautéed Snap Beans ERIDAY 5:00-6:30 in the Oak Grill
Fried Pork Chops Ice Cream Sundae Bar ]
Mear Lgafwit/ﬂPMuslymom Gmy}/ A la Carte Lunch Ozk Grill 11:00 - 2:30 (C/?et‘k club féllf?ldd}"fb}" exceptzom)
Broiled Catch February 15 Soup, Salad, Hot Entrée & 11:30 - 2:00
Truffle Whipped Potatoes Turtle Soup au Sherry Ice Cream Bar Oak Grill Mardi Gras Buffet
Roasted Pecan Rice Salad Bar Happy Hour Morgan's 5:00 - 7:00 Tuesday, February 13
Green Bean Amandine Fried Chicken Happy Hour Ok Grill 5:00 - 6:30 D y
Deviled Carrots Crab Stuffed Salmon Teriyaki A la Carte Dinner Oak Grill 6:30 - 9:00
Kids Favorites Four Cheese Ravioli in Vodka Sauce A la Carte Dinner Morgan's 5:30 - 8:00 Valentine’s Dinners
Desserts and Ice Cream Sundae Bar Twice Baked New Potatoes
Corn Macque Chou SATURDAY Saturday, February 10 and
February 28 Ice Cream Sundae Bar A la Carte Breakfast Oak Grill 7:30 - 11:00 %dﬂ&?dﬂ)/, Febr uary 1 4
Seafood Gumbo A la Carte Lunch Oak Grill 11:00 - 2:30
Sa{adr zmgl Appetizers February 22 A la Carte Dinner Oak Grill 5:30 - 9:00 Wine Tasting with Heather Lang
Fried Chicken Homestyle Beef and Vegetable Soup
Italian Meatballs Salad Bar SUNDAY Thursday, February 22
Shrimp Scampi Diabolique Fried Pork Chops Breakfast Buffet Oak Grill 9:00 - 1:00
Angel Hair Pasta Meat Loaf with Mushroom Gravy A la Carte Lunch Oazk Grill 1:00 - 2:30
Rosemary Red “Oven Fries” Truffle Whipped Potatoes Oak Grill Bar Open 9:00 - 5:00
Steamed Market Veggies Green Bean Amandine Note: Some meal periods are subject to change
Steak Cut Eggplant Fries Deviled Carrots due to private parties and special Club events
Kids Favorites Ice Cream Sundae Bar

Desserts and Ice Cream Sundae Bar

&

February Sandwich Special

BBQ Pulled Pork Sandwich
Slow cooked pulled pork with smoked
BBQ sauce and fresh coleslaw
on brioche bun
$10

08 W
@;{m/y%f @%j

SERVED EVERY SUNDAY

9:00 a.m. - 1:00 p.m.
Only $13 Adults
$7 Children 12 and Under

Reservations suggested for parties of 5 or more




Mardi Gras
Buffet

Tuesday, February 13

Going to the Mardi Gras? Watching it on TV at home? Playing golf?
Just enjoying a day off with family? Whatever you are doing, come see
us afterward for a delicious New Orleans Carnival Buffet. As an extra
attraction, we'll have a Bingo game in the ballroom starting at 5:00!

The Buffet includes:

STARTERS
Blue Crab and Gator Sausage Gumbo, Retro Cobb Salad, Loaded Baked
Potato Salad, Black Bean Hummus with Feta and Pickled Peppers, House
Fried Kettle Chips and Caramelized Onion Dip, Italian Marinated Cheese
Display, Slaws Around The World

LAST STOP FOR MEAT
% Ib. Angus Burgers, Korean BBQ Pulled Pork, Local Smoked Sausages and
Brats, Grilled Chicken Breast, Lamb Nachos with Goat Cheese Queso, Papaya
Mint Pico de Gallo, Assorted buns, rolls, cheese, and toppings

SIDES
Decadence Mac n Cheese, Baked Yukon Gold Potato Bar,
Meat Lovers BBQ Beans

KIDS
All Beef Hot Dog, Pepperoni and Cheese Pizza, Tater Tots

DESSERTS
Chef’s Fresh Baked King Cakes, Chocolate Tuxedo Trifle, Walnut Beignets
with Starbucks Café Au Lait, lce Cream Bar with Waffle Cones

Adults $19.50 Kids 12 and Under $9.50
Served from 3:00 to 6:00
—Reservations please—

ne
with
Heather Lang
Thursday, February 22

Calling all oenophiles
(and people who like to drink wine!)

We'll be meeting on February 22 to taste (drink)
a selection of interesting wines from Master Sommelier
Heather Lang of Artisan Fine Wines, a Covington-based
distributor of boutique wineries.

As usual we’ll have 6 or so wines to taste with foods to match.
Details on specific wines to follow.

Wine tasting 6:00-7:30 p.m. Reservations please.

Stay for dinner - we feature lots of great specials and our
Jfamous Filet Mignon on Thursdays in the Grill!

February Staff Anniversaries

Christopher Bagge- Dishwasher 1 year
Ernest Buisson IlI- Cart Barn Attendant 1 year
Jean Jeandron, Jr.- Groundskeeper 1 year

Fred Schroeder- Golf Director 21 years

Thanks for all you do to make Beau Chéne such a great Club!




GOLF COURSE MAINTENANCE

1ed Smith, Director of Agronomy

ue to the
D multiple inches

of rain and the

extreme  cold
weather that we received,
January proved to be a
tough month for course
maintenance. The
precipitation in addition
to fewer daylight hours, frigid temperatures
and limited uptake of water by the turf created
soggy, saturated conditions that tended to
linger on for extended periods of time. We will
continue to monitor the courses closely and as
soon as certain holes become dry enough to
allow maintenance, we will do our best to keep
the courses free of leaves and debris. When wet
conditions persist, please help us protect and
preserve our courses by keeping golf carts off

the turf and on the paths.

This month (weather permitting), we plan to
renovate the front and left greenside bunkers
on #9 of the Oak Course. To prevent major
washouts and help preserve the functional

integrity of the bunkers, we will slightly modify

their shape by adding soil and sod to the steep
slopes. When the reshaping is finished, all new
drainage and sand will be installed. Once #9
is complete, we will commence renovating all
three bunkers surrounding #8 green on the Oak
Course.

Later this month, we will also begin spraying
our first pre-emergent herbicide application of
the year to prevent crabgrass, goose grass and
other unsightly summer annual weeds.

As a friendly reminder, please remember to
adhere to cart path rulings, repair ball marks
on greens and fill your divots with sand.
Following these rules and practicing proper
course etiquette will go a long way in helping
us maintain course conditions. If you have any
questions or comments, please feel free send an
email to ted@beauchenecc.com.

Best regards,

Ted Smith
Director of Agronomy

N i
985-845-3504
\_

~
Childcare Service
for Beau Chéne Members

New Extended Hours begin February 5

Monday-Thursday
8:30 a.m.-2:00 p.m. and
5:00 p.m.-8:00p.m.

Friday 8:30a.m.-2:00p.m.

Saturday 9:00a.m.-2:00p.m.
Closed Sunday

2018 BEAU CHENE COUNTRY CLUB

MEMBERS GOLF CALENDAR

February 10th (Sat)
February 24th (Sat)

March 4th (Sun)
March 10th (Sat) & March 11th (Sun)
March 31st (Sat)

April 21st (Sat)

May 12th (Sat)
May 26th (Sat) & May 27th (Sun)

June 9th (Sat)
June 10th (Sun)
June 30th (Sat)

July 14th (Sat)
July 28th (Sat)

August 11th (Sat)
August 25th (Sat)

Sept. 1st (Sat)- Sept. 3rd (Sun)
September 15th (Sat)
September 16th (Sun)

October 13th (Sat)
Oct. 27th (Sat)- Oct. 28th (Sun)

November 11th (Sun)
Nov. 17th (Sat) & Nov. 18th (Sun)

December 15th (Sat)

Two-Man Toughman Scramble
BCCC Member Tour / Flighted Scratch

Couples Spring Point Quota
MGA Kick-0ff Weekend / Event #1
BCCC Member Tour /Flighted Scratch

MGA Tournament # 2

BCCC Member Tour / Flighted Scratch
Men'’s Stroke Play Club Championship

Men’s 1-Day Member -Member
Couples Summer Best-Ball
BCCC Member Tour / Flighted Scratch

MGA Tournament #3
BCCC Member Tour / Flighted Scratch

MGA Tournament # 4
BCCC Member Tour / Flighted Scratch

Labor Day Match Play Championship
MGA Tournament #5
Couples Fall Cha-Cha-Cha

BCCC Member Tour /Flighted Scratch
MGA Blowout Season Ending Tournament

Couples Holiday Scramble / Alternate Shot
BCCC Member Tour Championship Weekend

Jingle-Bells 1-Man Scramble

—See more details on page 4—



FEBRUARY 2018

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
/ Clubhouse and Clubhouse and Lunch Service Thursday Lunch Buffet | Lunch Service Breakfast Service
(/ /Ml(/(y Golf Courses Closed Golf Courses Open Oak Grill 11:30-2:00 and d la carte Oak Grill 11:30-2:00 Oak Grill
0 7 Oak Grill 11:30-2:00 .
L@/ﬁ))/rmﬁ/mj/ %;//(’»/ Tennis and Fitness Open | Lunch Service Family Night Buffet " Happy Hour Lunch Service
; - Oak Grill 11:30-2:00 5:30-8:00 Ole "G' r‘/'/g Oak Grill 5-6:30 and Morgan's 5-7 Oak Grill 7:30-11:00
aK Gril
Dining ot
1 QOak Grill and Morgan's 2 (l))a:(rzm 9 3
/ Clubhouse and Clubhouse and Lunch Service Thursday Lunch Buffet | Lunch Service
Q/ ////?(/(ly/ Golf Courses Closed Golf Courses Open Qak Grill 11:30-2:00 and ala carte Oak Grill 11:30-2:00
30 I € o QOak Grill 11:30-2:00
%f(’ﬂ%f @%f Tennis and Fitness Open | Lunch Service Family Night Buffet — Happy Hour
Oak Grill 11:30-2:00 5:30-8:00 Dining Oak Grill5-6:30 and Morgan’s 5-7
Oak Grill S N Iin Morgan’s
Dining reakfast and Lunc
Oak Grill and Morgan's Service Oak Grill

6

Q%//z(/@y .
L@/@j ;f(f(/{%r)'/ % ol

11

Clubhouse and
Golf Courses Closed

Tennis and Fitness Open

12

Lunch Service inthe Oak Grill

Mardi Gras
Buffet

in Oak Grill

Clubhouse and
Golf Open

13

@/;//m/m

%ﬂfﬂ /([f)/ 7 ) 2//?)/

18

Clubhouse and
Golf Courses Closed

Tennis and Fitness Open

19

Clubhouse and
Golf Courses Closed

Tennis and Fitness Open

20

5 /
() cnline o

7/)(//2/2()/’

in Morgan's
No Family Night

Lunch Service
in the Oak Grill

Lunch Service
Oak Grill 11:30-2:00

Family Night Buffet
5:30-8:00

21

8

Thursday Lunch Buffet

Lunch Service

Two Man Scramble

Breakfast Service

10

%j]l(/y/
%)}Fﬂ%ﬂ @;ﬁ/

25

Clubhouse and
Golf Courses Closed

Tennis and Fitness Open

20

Clubhouse and
Golf Courses Closed

Tennis and Fitness Open

27

Lunch Service
Qak Grill 11:30-2:00

Family Night Buffet
5:30-8:00

28

and a la carte Oak Grill 11:30-2:00 Oak Grill
Oak Grill 11:30-2:00 !
- Happy Hour Lunch Service
Dining Oak Grill 3-6:30 and Morgan's 5-7 Oak Grill 7:30-11:00
Oak Grill
Dining Dining
Oak Grill and Morgan's K Grill
] 5 16 Oak Gri 17
L’:\lérzcig)::cl;g'e‘c'] Buffet Lunclh Service BCCC Member Tour
Oak Grill 11:30-2:00 Oak Gril N30S0 Breakfast Service
Oak Grill
6 Happy Hour
[p o Oak Grill 5-6:30 and Morgan's 5-7 Lunch Service
with J%(/// her Jm / Dining Oak Grill 7:30-11:00
Dining Oak Grill and Morgan's ini
Oak Grill and Morgan’s 22 23 (I))a’(%:,'/} 9 24
Thursday Lunch Buffet | Lunch Service Breakfast Service
and d la carte Oak Grill 11:30-2:00 Oak Grill
Oak Grill 11:30-2:00 MRy HOUr Lunch Service
Dining Oak Grill 5-6:30 and Morgan's 5-7 Oak Grill7:30-11:00
Oak Grill o .
Dining Dinin
Oak Grill and Morgan's Oak Grill

77
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Beau Chéne Country Club
is again partnering with KE Camps to offer

2018 ngmelir Camp

With no two days alike, campers will enjoy a combination of:

Arts & Crafts m

Fun with Foods

Team Building

Super Science Activities

Group Games

Recreational Swimming

a weekly Community Service Project
Wacky Wednesday theme day
Tennis and golf instruction by club
professionals twice a week!

Camps are offerd weekly

June 4 - July 27"
8:30 a.m through 4:00 p.m. Monday-Friday
*Camp will not be held the week of July 2 due to the Independence Day Holiday.

Register on line
www.kecamps.com/camps/beau-chene-country-club

or call 1-877-671-2267

EARLY BIRD TUITION - REGISTER BY MAY 1
Save $20.00 per week off tuition fees below

WEEKLY TUITION
Members Non-members
Full Days $260 $290
Half Days (4-5 year olds) $145 $165

(Billing for the camp will be done through KECamps
and not through your Club account.)

For your convenience Beau Chéne is offering
BEFORE AND AFTER CAMP CARE
Before Care - 7:30 a.m. | After Care ends at 6:00 p.m.
This service will be billed through your Club account.
For pricing and to reserve a space please call 845-3504

What a great way for a child to enjoy the summer
right here in Beau Chéne!



