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UPCOMING EVENTS 
 

6/6 - Garden Club 

6/9– Couples Golf 

6/12-14 Ladies Luau 

6/16 - Father’s Day 

6/18 - Trivia Night 

6/19 - Book Club 

6/20 - Bingo Night 

6/21– Both Courses & Club 
House Closed until 4pm 

6/27—TBAM 

6/28– Wine & Nine 

Dining at The Club: 

For dining reservations 
please RSVP on ForeTees or 

call 775-850-4471. 

Wednesdays are Pot of Gold 
with Prime Rib.  

Attend for your chance to win 
great prizes or cash! 

Thursdays are Pasta Night. 
Build your own pasta and 
Member kids under age 12 

eat free!  

Fridays are Pub Club with 2 
topping $8 Pizzas 

Don’t forget we offer Kid’s 
Club on Thursdays &  

Fridays, as well as  
some special events. 

Please keep in mind if your 
kids are not signed in for 

Kid’s Club, they need to be at 
the dining table. This  

ensures all Members have a 
great dining experience. 

From our General Manager... 
Dear Members –  

As we begin the month of June, the activities begin in full swing in all areas 

of the Club especially on the golf courses. It’s a new year for Wine & Nine 

and Couples Golf. In addition, we will have a Father’s Day event along with 

a U.S. Open contest. All of these golf events as well as our daily tee times 

can now be reserved utilizing the new ForeTees technology. This easy to 

use technology is available via desktop or App on your smart phone. 

In addition to golf centric activities, ForeTees can also be utilized to make 

dining reservations, Club event reservations, as well viewing newsletters, 

club notifications and hours of operations. You will be able to contact staff 

directly via email utilizing the App. If you prefer to call the club directly for 

tee times and/or reservations – that process will remain in place. As with 

anything “new”, there will be a few opportunities along the way to correct 

any unintentional glitches.   

Please note that both golf courses will be occupied on Friday, June 21 until 

4pm. This owner approved event presented a terrific opportunity for the 

Club and we appreciate your understanding.  

Tony Ciorciari (Member & Project Manager) and I are collectively  

developing a construction update communication that will follow in an  

independent email. We will also post this article on the Club’s website  

under the Club Transformation tab. I am happy to discuss and answer any 

questions you may have prior to the publication. I look forward to seeing 

you at the Club on your next visit. 

The Club at ArrowCreek Newsletter 

Garry D. Cramer, General Manager 
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Welcome New Members of The Club! 
Kevin Paterson - Sponsored by Phil Reed 

Bob & Nancy Sommer - Sponsored by John Drakulich 

Bob & Tina Falkenberg - Sponsored by Ken & Melissa Boyd 

Maurice & Christy Mayer - Sponsored by Rick Meyer & Maura McDermott 

Lon & Kathleen Dowell - Sponsored by Tom & Linda Chedwick 

Mimi & Stephan Swearngin - Sponsored by Gary & Lavonne Duhon 

Kyle Sullivan & Bridgitte Olivia Levy Sponsored by –Ron & Donna Kay Swanson 

Sandy Poff—Sponsored by Shannon & Dion Giolito 

Tom & Anne Marie Sharkey—Sponsored by Ambassador Committee 

Rob & Shannon Hill—Sponsored by Ambassador Committee 

Tom Smith & Ashlie Teixeira-Smith—Sponsored by Gary Martin & Patty Miller 

Bruce & Martha Mackay—Sponsored by Bob & Jocelyn Souter 

Glen & Amanda Kelley—Sponsored by Joe & Heidi Welch 

Tom Welch—Sponsored by the Ambassador Committee 

Bob Archer & Chuck Hilliar—Sponsored by Ed Oehler & Bill Haines 

Thank You For Being A Member 

Make every day Earth Day by going green! Sign up for electronic  

statements and have them emailed to you! Contact Karin to update your 

account preferences.  

kcooper@theclubatarrowcreek.com or 775-850-4471 ext. 203 

mailto:kcooper@theclubatarrowcreek.com
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Walsh’s Word 

Greetings from your Friendly, Neighborhood,  
Membership Director  
 

Oooh, Nevada! We love it and also curse it as we are all managing the up & down Spring weather as 
of late. I certainly believe our daily perspective will dictate what type of day we experience. Rainy?  
Today, I could be spending my holiday in Scotland! The home of GOLF! Windy? Well if I was in 
CABO, the wind would be welcome to keep me COOL! What about a day that includes rain, snow, 
wind, sleet, hail, and a little desert heat (all of 3 minutes)...well I'll just say I had the perfect NEVADA 
day! So what is your perspective on today's day? Carpe Diem.  

MBIO & Club Spirit @ The Club at ArrowCreek 

Membership By Invitation Only - YES! Your Club has the MBIO culture built into it and should you ever 
come across a friend interested in exploring membership opportunities.. Please contact me to request 
an official Invitation so they may consider joining you in membership. It is exceptionally important to 
have every new member Invited and Sponsored by a current member as it will guarantee their spot on 
the membership roster up to a specified date and provide the best offer available for membership at 
that time. 

 

We are your Club Spirit Facilitators and as our members you're truly the Spirit within  

The Club at ArrowCreek. 

The Partner’s Invitational - 2019 - Friday, October 4th to Monday, October 7th  

 

Don’t forget about our Ultimate Sponsorship Benefit– the chance to attend the Partner’s Invitational at 
Palm Valley Country Club in Palm Desert, California. Hallelujah for a short flight for Team ArrowCreek 
this year! Every new Sponsorship includes an eligibility point to be one of ArrowCreek’s top sponsors 
or the chance to win a spot that will be raffled away to every eligible member who has Sponsored at 
least one of their friends as a Golf member at The Club at ArrowCreek. Last year we had two raffle 
winners who only Sponsored one friend into The Club in 2018. It only takes one to have a chance to 
go on this trip of a lifetime with your fellow members.  

Walsh Trujillo, Membership Director 

Partner's Invitational Leaderboard from 

2016 - LOOK at Top Member Sponsors 

with 6, 4, and 3 Sponsorships. This 

year so far the Top Member Sponsor - 

Mr. Julio Escobar has (2)  

Sponsorships! It only takes one to have 

a chance - TWO will guarantee your 

spot on the trip this year! 
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A Club Full Of Friends 
 

That’s how we distinguish The Club at ArrowCreek from the rest.  
But, what does that exactly mean?      

Maybe it’s our way of inspiring you to invite your neighbor, your best friend, or that lady you 
always see and smile at while shopping at Whole Foods (Reno’s a small town). Perhaps it 
means meeting up with fellow members half way across the world in Portugal to play golf! 

The Logan’s, The Bailey’s, The Heaven’s and The Blanke’s were all traveling Europe at the 
same time, when they decided to meet up in Portugal together! Sounds like they had an  

enjoyable time.  

Thanks for sharing your photos with us!  



Course Update 
Folks who’ve lived here for a while say there’s nothing unusual about the weather we’ve experienced 
this spring, but it’s the craziest I’ve seen in my 6 years here. The good news is that even with the 
windy, cooler temperatures and occasional snow, the soil temperatures, which are above 55 degrees, 
are perfect for growing turf. We all know the heat is coming… 

We are putting a whole bunch of ryegrass/bluegrass seed on our thin and bare spots in fairways. So 
far we’ve gone through 6 tons of it, and will continue until these areas are lush once again. Our slicer/
seeder is doing an excellent job for us. We will also push the growth of these areas with more and 
more fertilizer and acid treatments. 

A quick note on our new bunker sand - This sand comes highly recommended and meets all USGA 
specs and standards. It will continue to be on the soft side, resulting in not the best of lies for the next 
few months while it ‘settles in’ with machine compaction and daily watering. The second season is 
always the best for high quality bunker sands. 

Putting Green Install 

Legend Course Hole #9 

Bluegrass Sod 

Jerry L. Mathews, CGCS Director of Agronomy 



Additional Course Information 
Summer is finally here...we hope! Cart policy is a maximum of 2 AC carts per group. If you leave a cart on 

the first tee or driving range please give the Golf Shop a call and let us know. 

The new temporary putting green is now OPEN on the back range tee. Please do not hit golf balls from the 
back tee while practicing on the new temp practice green.  

Thanks for helping take care of our golf course by filling divots, ranking bunkers, and fixing ball marks. Make 
sure to check out the new ForeTees app or desktop link for course information, event info, and time sensitive 

sales in the golf shop! 

Weeden’s Wisdom 

Improving Your Pace 

Playing at a better pace is not about hurrying up or rushing around the course. It is simply about being more efficient 
with your valuable time, as well as everyone else’s. Adopting this mindset - and not being afraid to share it with your 
fellow players - will ultimately add enjoyment to your golf experience. 

June is Pace of Play Month at Golf Channel and you’ll see plenty of on-air and online pieces throughout the month.  

Tips to Improve Pace of Play 

1. Plan your shot before you get to your ball: Once you are off the tee, think ahead. Determine you yardage 
and make your club selection before it is your turn to play. Very often, you can do this while others are playing, 
without disruption. If you take your glove off between shots, have it back on before it is your turn to play. Even a 
small step like this saves time.  

2. Play Promptly: Take 30 seconds, maximum, to hit your shot.  

3. Be quicker on the greens: Be ready to go when it’s your turn. You can read your putt, clean your ball, and fix 
ball marks while other people are putting. When it’s your turn set up and hit, go mark your ball quickly and get out 
of the way for your playing partners. Leave your clubs in an easy spot, so you can pick them up on the way back 
to the cart! 

4. When sharing a cart, use a buddy system: Don’t wait in the cart while your cart mate hits and then drive to 
your ball. Get out and walk to your ball with a few clubs. Be ready to play when it is your turn and then let your 
cart mate pick you up. Or, drive to your ball after you drop your cart mate off and then pick him or her up after 
you hit.  

5. Accept Responsibility: Recognize that slow play isn’t just the other guy’s fault. 

Lets work together to improve pace of play!  

Josh Weeden, Director of Golf 

Shop Hours: 

Mon: 7:30a - 5:00p 

Tues-Sunday: 6:00a - 6:00p 

Range Hours: 

Mon: 7:00a - 4:00p 

Tues-Sunday: 6:00a - 1 hour before Dark 

 

First Tee Time: 

Mon: 8:00a 

Tues-Sunday: 6:30a 

Last Tee Time: 

Mon: 4:00p Carts Returned by 6:00p 



What’s Cooking with 
Chef Kevin 

It’s almost summer thyme, well at least 
the calendar says so. Thank you to  
everyone that attended our Mother’s Day 
brunch. It was our best yet and I hope 
everyone enjoyed themselves.  

It may not be the most ideal thyme to 
stand outside in shorts and flip flops 
around the grill, but the thyme is  
coming.  

One of my favorite dishes to prepare 
when you are craving the heat and  
sunshine, is our fresh Blue Moon Beer 
Battered Fish over a salad with Citrus 
Thyme Vinaigrette. Give it a try and let 
me know how you like it! 

 
Seafood Display at Mother’s Day Brunch 

Executive Chef, Kevin Cloutier 

15121 

Fish & Chips 

1– gallon neutral flavored oil for frying 

(canola, peanut, vegetable, avocado,  

safflower) 

1 1/2 - pounds firm-fleshed whitefish (  

Tilapia, Pollock, Cod), cut into strips 

BATTER: 

12oz. Blue Moon 

1c. Flour 

1T. Salt 

1/2t. Baking soda 

1T. Corn Starch 

1T. Malt Vinegar 

Allow oil to reach 350 degrees. Lightly dredge fish strips in 

flour seasoned with a pink of salt and pepper. Working in 

small batches, dip the fish into batter and immerse into hot 

oil. When the batter is set, turn the pieces of fish over and 

cook until golden brown, about 2 minutes. Drain the fish on 

the roasting rack. Serve with malt vinegar and lemon wedges  

Citrus Thyme Vinaigrette 

2 Tablespoons Dijon 

1/4 cup honey 

1 Tablespoon fresh picked thyme 

Zest from 1 limes/ 1/2 lemon/ 1/2 orange 

3/4 cup orange juice 

1/2 cup lime juice 

1/2 cup lemon juice 

1/4 tablespoon salt 

1/4 teaspoon ground black pepper 

Blended oil (3 parts canola, 1 part extra virgin 

olive oil)  you can buy this pre-mixed 

Combine everything except oil and blend with an  

immersion blender or food processor. Slowly add 

blended oil until salad dressing is viscous and ready for 

some salads!  

Taste and season to your liking! 

 



Monica’s Message 
Have you explored and tasted our craft cocktails  

offerings available at Redfield’s bar? Try a Refresh-

ing “ArrowCreek Mule” or a “Perfect pineapple margarita” 

before golf.  Is the weather unpredictable?  No  

problem! A “Hot Toddy” will give you that warmth to  

endure a cold round of golf.   

If you were in a rush and didn’t have a chance to stop at the bar, our beverage cart has a good array 

of beverages so, no worries! You can still have your Moscow mule, margarita, white wine, red wine, 

or beer. BEVERAGE CART IS AVAILABLE FRIDAY-SUNDAY WEATHER PENDING. Just ask the 

pro shop about the beverage cart status on the course. 

When you visit us for dinner you can find the specialty cocktail list in the wine menu. From chocolate 

and espresso martinis to watermelon mint margaritas, our cocktail offering will please any palate.  

Don’t forget that we are running a $20 six pack of Coors Banquet. The offer ends on June 10th. FOR 
EACH 6-PACK PURCHASED YOU WILL BE ENTERED IN A RAFFLE TO WIN RODEO TICKETS. 
The more 6packs you buy, the more chances you get to win. We will contact the winner via e-mail 
and will post their picture on our electronic board. 

Monica Lara-Yanez, Food & Beverage Director 
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Cassie’s Corner 
Wedding RSVP Etiquette for Guests and Helpful Tips 

As temperatures begin to warm, that means golf, and wedding, season are right around the corner, When  
attending a wedding, it’s important to abide by standard etiquette. We all know it’s important to RSVP by the due 
date, dress appropriately and show up to all events on time. But as times progress, so does wedding  
etiquette...Here are a few additional things to keep in mind the  next  time you attend someone’s special day. 

Evites 

While sending out paper invitations is the traditional thing to do, the digital age has entered the wedding scene 
and more invitations are  being sent out electronically. Wedding evites make the response process faster and are 
more economically and environmentally friendly. However, they can be out of the ordinary for the guests. It’s easy 
to forget to RSVP online, and not all guests are tech-savvy. If you receive an evite, be sure to RSVP right away so 
you don’t forget or write a note reminding yourself to RSVP when you know whether or not you can attend.  

Make Note of Dietary Restrictions 

In the past few years, dietary restrictions have become more common. Whether it’s for health reasons, allergies or 
purely preference, vegan, vegetarian  and gluten-free options have become the norm. If you fall into one of these  
categories, don’t hesitate to make a note of that on your generally cater to guests’ specific dietary needs and it is 
polite to relay that information beforehand so that the staff and Chef is aware in advance. 

Silence Your Electronics 

We know it’s a given that cell phones should be silenced at weddings, don’t forget about your other electronics. 
With all the wearable technology and new tech devices, it’s easy to forget to turn everything off or leave the  
volume on. If you’re wearing an Apple Watch or Fitbit, or even have a small tablet in your purse, be sure that  
absolutely everything is silenced. There’s nothing worse than being the guest who  has an alarm go off in the  
middle of the ceremony. 

Be Smart About Your Shoes 

Many brides and bridesmaids will often swap out their heels for flats after the ceremony. Be aware in advance 
where the ceremony is as well. If it’s outside on grass, your favorite stilettos may not be the best choice for the 
evening. If you know you can’t bear to wear your heels for too long, bring a pair of flats with you. You may even 
see a flip flop basket for guests to wear dancing.  

Next time you receive a wedding invitation, consider these tips along with the standard rules. They may seem  
simple, but you may be surprised how often the little things can be forgotten!  

Cassie Pete, Director of Events & Tournament Sales 

15619 
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Contact Us 

The Club at ArrowCreek 

2905 ArrowCreek Pkwy 

Reno, Nevada 89511 

Main: (775) 850-4471 

Golf: (775) 850-4653 

Visit us on the web at 

www.theclubatarrowcreek.com 

Follow Us on Social Media too! 

 

@theclubatarrowcreek 

 

@Arrowcreekweddingsandevents 

 

@theclubatarrowcreek 

For All Areas of the Clubhouse 
The Club at ArrowCreek strives to maintain an environment as a comfortable and fun club. It is  

expected that Members and Guests, including children, dress in a fashion befitting the surrounds 

and atmosphere of a Country Club. The Club reserves the right to make determinations regarding 

inappropriate or questionable attire. You may be asked to change if deemed necessary. 

 

For Gentlemen 
 

Club Casual which Includes: 

Shirts with Sleeves, 

Turtlenecks, Slacks, Dress Shorts.  

Jeans are permitted, but no holes, rips,  

tears or frays. 

 

For Ladies 
 

Club Casual which Includes: 

Dress Slacks, Capri Pants, 

Golf Skorts/Shorts, & 

Dress Jeans. 

No bare midriffs. 

 

Thank You For Being A Member! 

I Spy... 
All of a sudden you are reading the newsletter and you spy your Member number! Yes, this could 

happen to you. If you spy your Member number, call the Club to receive your certificate for one 

FREE dinner that month! The dinner is for two, excluding alcoholic beverages. It’s a game that all 

Members can play and it’s as easy as reading the monthly newsletter. So please, read the  

newsletter for your chance to let us buy you dinner. 

 



 12 


