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BRUNCH |

SUNDAY
APRIL 20™

SEATING TIMES
9 AM BRUNCH
10 AM EGG HUNT
12 PM BRUNCH
1PM EGG HUNT

Enjoy Elaborate Stations
Including: Breakfast Items,
Salads, Entrees, Carving Stations
and Desserts.
Adults (11 and Over) $34.95
Kids (10 and Under) S14.95

Easter Egg Hunt Intended for
Children 10 and Under
Don't Forget Your Baskets!
Special Appearance by the
Easter Bunny During Brunch
Don't Forget Your Cameras to

Take Photos!

RESERVATIONS REQUIRED
402-721-6641
No Carry Outs Available
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Letter, Fvom The President

Ben Hutton-Board President
Dear Fremont Golf Club Members,

While my term comes to an end, I find myself reflecting on what a truly remarkable year
we have had together. It has been a privilege to serve as your President, and I am proud of the
progress we have made as a club. For the first time in several years, there have been no major
changes in personnel. That consistency has allowed us to flourish both on the golf course and
within the clubhouse. Our staff’s commitment to the overall member experience has resulted in
improved golf course facilitates, engaging events, and a thriving clubhouse. I am grateful for the
support and enthusiasm each of you have brought to our club, which has made this year so
successful.

As we look forward to an exciting season ahead, I want to assure you that the Board’s
focus will be on continuing the club’s tradition of excellence while also exploring new
opportunities for growth and improvement. Your input, as always, is highly appreciated and will enable us to continue to excel.
Together, we can build on our solid foundation and ensure that Fremont Golf Club remains a place where members of all ages
and skill levels feel welcome and valued.

I encourage each of you to stay engaged and participate in the activities the club have planned. Your involvement is
what makes Fremont Golf Club a special place.

If you have any interest in serving on any committees and/or the Board then please reach out to Doug.

I look forward to seeing all of you on the course.

Warm regards,
Ben Hutton
Board President

SAVE THE DATE!

Lobsley & Shiinga
Gest

Friday, April 18th
5-9 PM

Enjoy Lobster Bisque, Lobster Rolls, Lobster Risotto,
Shrimp Etouffée, Baked Lobster Tails, Surf & Turf,
Lobster Mac & Cheese, Lobster Claw Meat, Shrimp

Scampi, Shrimp & Grits & Much, Much More!



Doug Shiple - GM

April brings a variety of exciting events, including Fish Frys, Birthday Night, Country Western
Night, 2-for-$30 Night, Easter Sunday Brunch, Administrative Professionals Day, Happy Hour specials in
the dining room bar, Men’s and Ladies’ Leagues, and, of course, the return of golf! Be sure to check our
calendar for specific dates so you don’t miss out on these wonderful gatherings.

As I've mentioned in previous newsletters, making reservations for lunch and dinner—even just an
hour in advance—is greatly appreciated and helps us serve you better. We will do our best to accommodate
your seating preferences. Please note that on certain evenings, the dining room and main kitchen may be
closed to accommodate private events.

Clubhouse Guidelines and Policies
As we begin our new fiscal year, I'd like to remind our members and their guests of the clubhouse dress code, conduct
expectations, and liquor policies:

Attire:
« Business casual is recommended in the upstairs clubhouse (collared shirts preferred).
« Tank tops are not permitted on the upper level.
o Denim is allowed throughout the clubhouse but must not be baggy, faded, or torn—regardless of cost.
o T-shirts, flip-flops, swimwear (must be covered in the grill room), and sweatpants are not permitted on the upper level.
 Hats must be worn with the brim facing forward and are allowed in the grill room, at the pool, in the upstairs bar area, and on the golf course.
« Management reserves the right to determine whether clothing is appropriate.
Alcohol Policy:

« Members and guests are strictly prohibited from consuming alcoholic beverages on club property unless purchased from the club. Violations will
be subject to a Board of Directors hearing, with possible sanctions including suspension, membership revocation, and/or reimbursement for any financial
losses or damages resulting from a breach of our liquor license. This policy applies to all club areas, including the golf course, clubhouse, and pool.
Conduct:

o Improper behavior by members, their families, or guests will not be tolerated. This includes the use of inappropriate or vulgar language.
Repeated violations may lead to disciplinary action by the Board of Directors. For a complete explanation of these rules, please refer to the FGC Club
Handbook.

2025 Membership Campaign

The 2025 Membership Campaign has been a great success so far! We still have golf memberships available, as well as several
clubhouse memberships. Our current members are our best advocates, and we greatly appreciate your help in recruiting new members.
FGC Awards and Achievements

In recent years, Fremont Golf Club and its staff have earned several prestigious awards, including:

« Private Club of the Year (2022)

« PGA Professional of the Year (2018)

« Course Superintendent of the Year (2019)

« PGA Merchandiser of the Year (2023)

« PGA Youth Player Development (2023)

« CMAA Club Ambassador of the Year (2024)

Enhancements in Dining & Hospitality

This year, we welcomed Executive Chef Braden Cleveland, whose leadership has brought creativity and consistency to our menu while
strengthening our kitchen and grill room teams. Additionally, I recently promoted Patrick Mactier to Food & Beverage Manager. Patrick has introduced a
rigorous training program and revitalized enthusiasm among our F&B staff.

What Fremont Golg Club Ogfers

Fremont Golf Club is proud to offer:

« Fine dining and private event spaces

« Pool facilities

« Indoor and outdoor practice areas

« An 18-hole championship golf course

« Social and golf events for members

« Men’s and Ladies’ Leagues

« High-level golf instruction programs for adults and juniors

« A fully stocked pro shop, managed by PGA Class A Professional & Director of Golf, Nathan Kalin

« And much more

For more details on everything FGC has to offer, visit www.fremontgolfclub.org. If you have any questions about membership—or know someone
interested in joining—please don’t hesitate to contact Andi or me.

Take care, and I look forward to seeing you soon.

Doug Shiple
General Manager



ENJOY BBQ FOOD, DRINKS AND LIVE MUSIC!
6:00 PM
* PLEASE MAKE RESERVATIONS 402-721-6641

B BQ LIVE MUSIC WITH

M= \“ THE HUMDINGERS BAND

APPETIZERS

Bacon Wrapped BBQ Shi
BBQ Pork Nachos..........
Frled Mac & Cheese Balls

ENTREES

Full Rack $35.....1/2 Rack $19

ice, Baked Beans, Corn an the Cob and Texas

od Fired Chicken Thighs...

ired Grilled Chicken Thighs, Cast Iron Cornbread,

DESSERTS _

Banana Pudding....
Ice Cream Sundae..
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Patrick Mactier-Food & Beverage Manager
Spring is in the air!

Hello everyone! We're excited to open the grill room back up. Chef Braden and I will be
coming up with a fresh menu to kick off the season. We are launching a new Happy Hour menu
beginning April 1st. Which will include great priced food and drink specials. Our Happy Hour will
start at 3-6 PM Wednesday-Friday. We are putting together a bourbon tasting for the end of April
and another wine tasting. Don't forget to come in and enjoy an amazing Easter brunch with us.

See everyone soon!

Patrick Mactier
Food & Beverage Manager

)

Braden Cleveland - Executive Chef

Spring is here and there is plenty to look forward to! This month we have our BBQ night
with live country music, Easter brunch, Lobster and Shrimp fest and our new happy hour menu
launching. I will also be releasing the new spring menu soon featuring bright seasonal produce and
flavors. With warmer weather here and golf starting up again, there are plenty of opportunities to
enjoy food and drinks at the club. I invite you to try our new happy hour offerings featuring

flatbreads, sliders, jamon croquettes, and more available from 3-6 PM Wednesday-Friday.

| ‘xl\: w“‘:x\\‘ \t\li‘\t T

Best regards,
Chef Braden Cleveland

L)

DERBY PARTY

Saturday, May 3rd at 4PM

SOUTHERN FARE {§’ MINT JULEPS

Join us Upstairs in the Clubhouse
WEAR YOUR DEREY ATTIRE: Before Golf to Enjoy Southern Fare
WAGER ON YOUR FAVORITE HORSE! & Mint Juleps! Starting at 4 PM

Please Make
Reservations

402.721.6641




News Fuom The Counse

Josh Hegy - Director of Agronomy

Well, the beginning of the 2025 golf season started with a blizzard! We have finally
recovered and picked up from the late March blizzard. The trees on the course sustained extensive
damage resulting from the ice and wind. The Agronomy Team did a fantastic job jumping right in
to clean up the mess. We did loose a couple whole trees but most the damage was big limbs and
small branches. I would like to thank the Midland boys golf team for coming out for an afternoon
to help pick up branches. The help they provided was greatly apricated! We will continue to take
care of any broken limbs and clean up any stumps left behind.

I would like to welcome our new Assistant Golf Course Superintendent Andrew Egan.
Andrew started in mid-March with us and has already shown great leadership values! Andrew
grew up in Pueblo, Colorado where he learned to play golf at a young age. Andrew attended
Midland University where he continued his golf career. After working at the Pines Country Club
on the grounds crew Andrew decided to pursue a job in golf course maintenance. Andrew worked at Oakland Golf Course
the past couple years before joining our team at FGC. Please welcome Andrew to the club when you see him out on the
course!

Josh
Director of Agronomy

Nathan Kalin - PGA Director of Golf

Spring has arrived along with another golf season at Fremont Golf Club. Beginning April
1st we will return to our normal Golf Shop hours which are 7:30 am - 7:00 pm Tuesday — Sunday
and 10:30am - 7:00pm on Monday.

During your first visit out to the club please let us know your intentions with the “Member
Services” (club storage, annual cart, lockers, etc). We will assume you are going to renew that
service unless you let us know otherwise. If you haven't stored your clubs here in the past we
encourage you to do so. We can have your clubs out and ready to go before each round, then clean
and store them until you play again. No more transporting to and from your car after every round.

The spring merchandise is beginning to arrive daily, and it looks great! Also, for those of
you looking for new equipment we have a large selection of demo clubs for you to try along with
our GC Quad launch monitor to get you properly fit. We also have multiple vendors committed to
coming on Friday, April 25th from 3:00 to 7:00 for our multi-vendor demo day on the range. If you are unable to make the demo
day, or would like to schedule an individual “Club Fitting” please contact Nathan, Collin or Carly today. We have the technology
to check your current equipment to make sure it fits you, as well as custom fit you for a new set.

Carly has been busy putting together our Player Development Programs for 2025. We rolled out our Junior Golf
Program earlier this month which we are very excited about. If you have any questions regarding getting your juniors registered,
please reach out to Carly. This past week you also began to see promotion regarding our men’s and ladies’ clinics that will begin in
early April. Please take advantage of these opportunities as they will greatly help get your game headed in the right direction for
2025.

Our committees have put together a tremendous schedule of member events for this golf season. Please review the
website calendar and schedule time to play in many of the golf events offered at “Your Club”.
WE ARE LOOKING FORWARD TO ANOTHER GREAT YEAR OF GOLF AT FGC

Nathan, Collin, Carly, Spencer & Beau
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pa| ' ' Doug Shiple 402-721-6641 ext: 101
Sundaq doug.shiple@fremontgolfclub.org

General Manager
Join us for Andi Emmons 402-721-6641 ext: 100
andi.emmons@fremontgolfclub.org

Palm Sunday Brunch Member Services Manager
Sunday, April 13th Patrick Mactier 402-721-6641  ext: 114
1 o_ 1 PM patrick.mactier@fremontgolfclub.org

Food & Beverage Manager
Served A La Carte g g

Please Make Reservations Braden Cleveland 402-721-6641 ext: 115

402-721-6641 braden.cleveland@fremontgolfclub.org
Executive Chef

Nathan Kalin  402-721-6642 ext: 105
_ nathan.kalin@fremontgolfclub.org
2024 2025 Director of Golf

Board o) Directors
Ben Hutton President 909-3065 Josh Hegy 402-721-8778

Tim Ferguson Vice President 306-5901 josh.hegy@fremontgolfclub.org
Jeff Hansen Secretary/Treasurer 490-6215 Director of Agronomy

JP Wachter Director-2025 719-1318

Tim Ferguson Director-2026 306-5901

Andy Vering Director-2026 658-8435 Nick Mueller 402-721-8778

Paul Von Seggern D!rector-2026 276-4119 nick.mueller@fremontgolfclub.org
Lynnette Sellon Director-2027 720-0474

Jordan Zoucha Director-2027 720-1479 Golf Course Superintendent

Andrew Egan 402-721-8778
Assistant Golf Course Superintendent

Karsen Jesse 402-721-7414
karsen.jesse@fremontgolfclub.org
Pool Manager




APRIL 2025

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
APRIL 1 2 3 4 5
DINING ROOM DINING UPSTAIRS | FHS EVENT 10 AM SS | DINING UPSTAIRS
CLOSED 11-9 PM 11-9PM COUNTRY WESTERN
, DINING UPSTAIRS NIGHT WITH BBQ
BITTHDAY NIGHT 5:00-9 PM
11-9PM Fish Fry MENU & LIVE MUSIC
O PIZZA NIGHT 6:00 PM
Chamber After Buffet
Hours Event 4-6 PM 5_9 P"
6 7 8 9 10 11 12
DINING ROOM DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS DINING UPSTAIRS
CLOSED CLOSED CLOSED 11-9 PM 11-9PM 11-2PM 5:00-9 PM
2 .‘°' §35 PRIME RIB NIGHT
AERIFICATION AERIFICATION PIZZA NIGHT Dinner
5-9 Ppm
13 14 15 16 17 18 19
Palm Sunday DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS DINING UPSTAIRS
A la Carte Brunch | CLOSED CLOSED 11-9 PM 11-9 PM 11-2PM 5:00-9 PM
10-1 PM
@ LOBSTER & SHRIMP | PRIME RIB NIGHT
Pmd PIZZA NIGHT FEST 5-9 PM
Sunday MENS GUEST STAG
1PM $§
20 21 22 23 24 25 26
EASTER BRUNCH | DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS OPENING DAY
BUFFET WITH CLOSED CLOSED 11-9 PM 11-9 PM 11-9 PM EVENT AM $$
PGA PRO AM
Sgﬁwf' I'2I' IF};A&S 10:00 AM $$ ADMINISTRATIVE PIZZA NIGHT
PROFESSIONALS DINING UPSTAIRS
P DAY BUFFET 5:00-9 PM
11:00-1:30 PM
PRIME RIB NIGHT
27 28 29 30 MAY 1 2 Kentucky erb
DINING ROOM DINING ROOM DINING ROOM LGA OPENING DAY | DINING UPSTAIRS DINING UPSTAIRS 3 Y Y
CLOSED CLOSED CLOSED 11-9 PM 11-9PM art
DINING UPSTAIRS Party 4 PV)
MENS LEAGUE 11-9 PM PIZZA NIGHT
COUPLES
BEGINS 5:30 PM $$ COLF
6 PM S
4 5 6 7 8 9 10
DINING ROOM DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS LADIES INTERCLUB | DINING UPSTAIRS
CLOSED CLOSED CLOSED 11-9 PM 11-9 PM 9 AM $$ 5:00-9 PM
. PIZZA NIGHT DINING UPSTAIRS
LADIES LEAGUE MENS LEAGUE BITHDAY NIGHT 5:00-9 PM 11-2PM PRIME RIB NIGHT
BEGINS 5:45 PM $§ | 5:30 PM $$ 2 for §35
o) Dinner
5-9 PpmM
11 12 13 14 15 16 17
MOTHER'S DAY |DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS DINING UPSTAIRS
BRUNCH CLOSED CLOSED 11-9 PM 11-9 PM 11-9 PM 5:00-9 PM
WITHSEATING | stockmoroers MENS LEAGUE
TIMES TN o o 5:30 PM §$ COUPLES PRIME RIB NIGHT
ACI EVENT 9 AM $5 PIZZA NIGHT GOLF
9 AM& FHS EVENT 2:30 PM $5 MENS GUEST STAG |6 PM s§
12PM LADIES LEAGUE 5:45 1PM $$

PM $§§




