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Fvom The General Managers Desk

Doug Shiple - GM

Dear Members,

March has arrived—and with it, the wonderful feeling that winter may finally be in our rearview
mirror! With the warmer days we've already been enjoying, it looks like spring might be arriving
a little early this year. I can't wait to see green fairways, blue skies, and—best of all—our
members back on the course enjoying the game we all love.

As we roll into a new season, I encourage you to think about inviting family, friends,
neighbors, or colleagues to experience Fremont Golf Club. We obeone hundred currently have
several golf and clubhouse memberships available, and wed love to welcome new faces into our
club community. If you or someone you know would like more information, please reach out to
Andi or me—were happy to help.

Looking ahead, March and April are packed with fun and flavorful events, including Fish Fry Fridays, Two for $35
Specials, March Madness promotions, our St. Patrick’s Day Celebration, Sunday Comfort Food Nights, Sunday Brunches, and
Birthday Nights. Be sure to check the club calendar so you don’t miss a thing! To help us serve you best, we kindly ask that you
make reservations for dinners and events—even if it’s just 30 minutes before you arrive. We'll always do our best to
accommodate your seating preferences.

Thank you for being part of Fremont Golf Club. Take care, and I look forward to seeing you at the club soon!

Warm regards,

Doug Shiple : ' 4. FRIDAY'S

General Manager : . . March 6th
s March %th
March 27th

April 3rd

5:00PM - 9:00PM
Soup, Garden Salad, Coleslaw,
Battered Cod, Yukon Mashed
Potatoes, Homemade Mac & Cheese
& Vegetables.

FULL MENU DINING ALSO AVAILABLE

: ADULTS

FREMONT GOLF CLUB

PERFORMANCE
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Enjoy Regular Menu Dining, Live,

Music, Raffle Prizes and N
Drink Specials. :
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402-721-6641




FREMONT FOLF CLUB

MICHELOB ULTRA PITCHER $8
16 0Z. MICHELOB ULTRAIDRAW 52

MARCH 19TH & 20TH
MARCH 26TH & 27TH

- 11-9 PM

F
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Join us to cheer on your favorite team and catch all the action live on one of our TVs!

ENJOY OUR FULL BAR MENU!
INGLUDING: JALAPENO CORN DIP, DEVILED EGGS, BANG BANG SHRIMP, DNION RINGS, SHRIMP
COCKTAIL, FRIED GREEN OLIVES PARMESAN HERB FRIES, FLATBREADS AND MUCH MORE!
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GOMFORT FOOD NIGHT

EVERY SUNDAY NIGHT FROM 4-7 PM

T FOOD WEEKLY!
AVAILABLE 4-7 PM DINE IN OR CARRY OUT
PLEASE MAKE RESERVATIONS

4 0 2 -7 2 1 -6 6 4 1

REMINDER:
ANNUAL DUES ARE DUE BY
MARCH 31ST IN ORDER
TO RECEIVE THE ONE MONTH

DISCOUNT.

CONTACT ANDI IN THE

OFFICE IF YOU HAVE QUESTIONS

402-721-6641

PLEASE REMEMBER THAT IF YOU ARE
A SOCIAL MEMBER AND YOU HAVE
RECENTLY TURNED 70 YEARS OLD

YOU MUST NOTIFY ANDI IN THE
OFFICE SO SHE CAN ADJUST YOUR
MONTHLY MINIMUM. 402-721-6641.

RAWHIDE RUMBLE
PRESENTED BY EAGLE DISTRIBUTING

EVENT PARTICIPATION INCLUDES
$10.000 w credd paysd

$300 per fearm i Tee giffs

$275 un fuifure Guegl fees

Al vnealy during evesit

Beer fickels courtesy of Tagle Digt
Friday wight' dinwer and

eufertaininent for players & spouges
spougored by Frewout Beet (o
EVENT DATE
SIGNUPDATE  sune1sTH-20TH LIMITED TO
APRIL15TH ON e S 60 TEAMS

FORETEES 402.721.6642



FREMONT
GOLF CLUB

Abter Howrs

Celebrate the Arrival of Spring
& Kick off the 2026 Golf Season

[/ . . Enter for a
oin us for an evening of networking .
and fun at Fremont Golf Club! Connect IlI'aWIIl,l] '0[ d
with fellow professionals, exchange FBEE
ideas, and expand your business )
contacts in a relaxed atmosphere. Enjoy Membersmn!

delicious hors d'oeuvres and refreshing
beverages das we kick off the golf

Follow Us!
00
1:00-6:00 PM
2710 N. Somers Ave.
Fremont, NE

402-721-6641 FREMONT




Patrick Mactier-Food & Beverage Manager
Spring is definitely in the air!

As we gear up for our 2026 golf season we have some great events to partake in in our
clubhouse. We have fish fry’s planned for the 6th, 20th, and 27th of March. We also have our annual
St. Paddy’s Day bash on March 14th. If you enjoy a nice glass of pinot we put together a fun filled
night of puzzles, pinot and pasta. Reminder every Wednesday we have whiskey Wednesdays and we
also offer 50% off select bottles of wine. Chef Braden put together an exclusive bar food menu that
will please any pallet. Yannick has a new cocktail list but he also always has weekly cocktails that he
likes to promote. Hope to see everyone soon!!!

CHEERS!
Patrick Mactier
Food & Beverage Manager

Braden Cleveland - Executive Chef

Spring is arriving and bringing warmer weather, and with it the start of another golf season. I
hope everyone is enjoying the new menu. This month we have several events to look forward to,
including our St. Patrick’s Day celebration featuring classic Irish pub fare on Saturday, March 14th,
and our Palm Sunday Brunch on Sunday, March 29th. Fish Fry Fridays also return this month and
will be available every Friday throughout Lent. Looking ahead, the Grill Room will be opening in the
coming weeks as the weather continues to warm. In April, we will also be hosting a Blue Rock
Vineyards Wine Dinner, featuring exceptional wines paired with fresh American-style cuisine.

|

© 39
PUZZIES, PINOT & PASTA
WEDNESDAY P
2STHN
eiPM b

<
$25 PER TEAM
Find a Team of ' and Complete a QN
00 Piece Puzzl(e! The Fastest Team to Buil

Their Puzzle Receives a $100 Gift ﬁ

ertificate for Food & Beverage at The Club!
**The Club will Provide the Puzzles**

Enjoy 85 Glass of “Pinot Noir

4 Enjoy a Live Pasta
R Station Where Your
Favorite Pasta Dish is
Made to Order!
Served with a House
Salad & Bread Sticks
Adults $15.95
Kids 10 & Under $8.95
“Please SMake “Reservations
402-727-6641

I look forward to seeing you at the club.

Best Regards,
Chef Braden Cleveland

Please Welcame Our
New Membeerrs!

It any New Members
have any Questicns,
Please
Reach out te Undi
402-721-6641



News Fvom The Counse

Josh Hegy - Director of Agronomy

Spring is just around the corner and we cannot wait to get out on the golf course! We
received some much need moisture in late February but now we happy to see it melting away!

The new bridge on # 3 has been installed and looks fantastic! New concrete supports
and updated cart path approaches will make this area safe and also looks amazing. Getting the
golf course cleaned up and ready for golf will be our main focus over the next few weeks. This
will take several days of picking up branches, boj205 blowing leaves, and general spring cleanup.
The greens will be aerated and the sand will be dragged in and cleaned up. Doing this right away
before we open helps get rid of the sand from the winter top dress-ing and will promote good
smooth greens as spring gets rolling.

Please help us with fixing ball marks and filling divots with sand mix. This will be
especially important at the very start of the season! We look forward to seeing everyone back out
on the course very soon!

Josh Hegy-Director of Agronomy

Goly Shop News

Nathan Kalin - PGA Director of Golf

Welcome to 2026!!! With the recent warm weather we have experienced it won’t be long
until we are playing golf!!!

As a reminder we will continue to use ForeTees for tee time and event reservations in 2026.
If you have forgotten your login credentials over the winter please let me know and I can refresh
your memory. As we break into spring our event signups will be available on ForeTees as well as the
ClubCentral App for your convenience.

Looking to get new equipment in 202622 We are here to help. We are beginning to receive
our full line of demos from the major companies along with our launch monitor that will enhance
the fitting services we are able to offer the membership. Our pricing will be just as good as or better
than that of local retail outlets with better fitting technology and follow up. Schedule your fitting
soon to get those new clubs when the season really gets going.

It is that time of year again when you may start to see some High Schools/College students out here practicing. FPS,
Bergan, and Midland all use our facility to practice and host tournaments. We have them on a strict rotation schedule to help the
flow of traffic, and to keep space available for our members. Please be patient as we work through the BUSY spring months.

As a staft we are looking forward to a great year of golf in 2026!

Men’s League Sign Up

Nathan, Collin, Carly, Kylie & Carson
Begins on March 15th at 9:00

FGC Golf Professionals

Monday Ladies League Sign Up
Begins on March 15th at 9:00

Sign up on ForeTees
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PRETZEL BITES

- RUEBEN NACHOS

‘1“:‘ ]H@‘[v.‘: 1B Bit

_IRISHBOXTY
MAIN COURSE

All Entrees Served with a House Salad or Cup of Irish Potato & Sausage Stout Stew

FISH & CHIPS

~ COTTAGE PIE

.. CORNED BEEF AND CABBAGE

 PUBSALAD
CERTIFIED HEREFORD FILET
‘ ;000;00:—;

DESSERTS

BAILEYS IRISH CREAM BROWNIE SKILLET $8 | M
GRASSHOPPER PIE $7 | ICE CREAM WITH CHOCLATE

Owr

Doug Shiple 402-721-6641 ext: 101
doug.shiple@fremontgolfclub.org
General Manager

Andi Emmons 402-721-6641 ext: 100
andi.emmons@fremontgolfclub.org
Member Services Manager

Patrick Mactier 402-721-6641 ext: 114
patrick.mactier@fremontgolfclub.org
Food & Beverage Manager

Braden Cleveland 402-721-6641 ext: 115
braden.cleveland@fremontgolfclub.org
Executive Dra100 Chef

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

Josh Hegy 402-721-8778
josh.hegy@fremontgolfclub.org
Director of Agronomy

Nick Mueller  402-721-8778
nick.mueller@fremontgolfclub.org
Golf Course Superintendent

Andrew Egan 402-721-8778
Assistant Golf Course Superintendent

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



MARCH 2026

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
MARCH 1 2 3 4 5 6 7
DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS DINING UPSTAIRS
CLOSED CLOSED 11-9 PM 11-9 PM 11-9 PM 5:00-9 PM
COMFORT :00-
e, BITHDAY NGHT 5:00-9PM | p177a NiGHT FISH FRY
47 PM g BUFFET 5-9 PM
8 9 10 11 12 13 14
DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS
CLOSED CLOSED 11-9 PM 11-9 PM 11-2PM ST. PATRICKS DAY
COMFORT 2 for §$35 CELEBRATION
FOOD NIGHT PIZZANIGHT . 5:00-9:00 PM
47 PM Dinner
5-9 Pm
15 16 17 18 19 20 21
DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS DINING UPSTAIRS
CLOSED CLOSED 11-9 PM 11-9 PM 11-9 PM 5:00-9 PM
COMFORT
FOOD NIGHT PIZZA NIGHT FISH FRY S|ps and Sounds with
47 PM BUFFET 5-9 PM | Natalie Thomas
6-9PM
22 23 24 25 26 27 28
DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS CLUBHOUSE
COMFORT CLOSED CLOSED 11-9 PM 11-9 PM 11-9 PM CLOSED FOR
FOOD NIGHT
47 PM Puzzles, Pinot & |PIZZANIGHT PRIVATE
Pasta Night FISH FRY EVENT
Chamber After BUFFET 5-9 PM
Hours Event 4-6 PM .
29 30 31 APRIL 1 2 3 4
A la Carte Sunday | DINING ROOM DINING ROOM DINING UPSTAIRS | FHS TRIANGULAR AM | DINING UPSTAIRS DINING UPSTAIRS
Brunch 10-1 PM | CLOSED CLOSED 11-9 PM ROH200 SHOTGUN 11-9 PM 5:00-9 PM
MIDLAND JUNIOR
COMFORT EVENT 9:00 AM DINING UPSTAIRS FISH FRY
N TEE TIMES 11-9 PM »
FOOD NIGHT BUFFET 5-9 PM
47 PM BITHDAY NIGHT 5:00;;9:M D7 A NIGHT
]
5 6 7 8 9 10 11
EASTER BRUNCH |DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS DINING UPSTAIRS
BUFFET WITH CLOSED CLOSED 11-9 PM 11-9 PM 11-2 PM 5:00-9 PM
SEATING TIMES PIZZANIGHT 2 for §35
9AM & 12 pr\{ Dinner
. 5-9 PM
12 13 14 15 16 17 18
DINING ROOM DINING ROOM DINING UPSTAIRS | DINING UPSTAIRS DINING UPSTAIRS DINING UPSTAIRS
CLOSED CLOSED 11-9 PM 11-2 PM 11-9 PM 5:00-9 PM
COMFORT .
jUNIOR GOLF CLINICE Sins and Sounds with
FOOD NIGHT 4:10-4:55 PM s &
47 PM Natalie Thomas
Blue Rock Wine 6-3 PM

Dinner 6:30 PM




