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Welcome New Members!

Executive Committee
Jerry Th irion General Manager
   JerryT@BayColonyGolfClub.com .............................(239) 449-4560

Martha Mazzitelli Chief Financial Offi  cer
   MarthaM@BayColonyGolfClub.com ........................(239) 449-4561

Lisa Wilson Director of Marketing & Membership Sales
   LisaW@BayColonyGolfClub.com .............................(239) 449-4564

Ellen Perkins Director of Food & Beverage
   EllenP@BayColonyGolfClub.com .............................(239) 449-4570

Wilhelm Gahabka Executive Chef
   WilhelmG@BayColonyGolfClub.com ......................(239) 449-4571

Andy Zullo Director of Golf
   AndyZ@BayColonyGolfClub.com ............................(239) 449-4581

Josh Levitre Golf Course Superintendent
   JoshL@BayColonyGolfClub.com ..............................(239) 598-1600

Bay Colony Golf Club Vision Statement
We will be one of the leading golf and social clubs in Naples.

We will be regarded as one of the Top Golf Residential 

Courses in Florida. We will be the members’ fi rst choice for 

dining and social events.    We will have one of the best men’s 

and ladies golf programs in Naples.

Finance 

Betty Fagan, Chair

Jack Morgan

Joyce Albers-Schonberg

Jack Shilling

Jerry Clark

Bill McConnell

Harry Debes

Greens & Grounds

JT Battenberg, Chair 

Hal Cohen, Vice Chair  

Toby Wilt  

Blake Crawford 

Kevin Johnson 

Tom Rush 

Daniela Gallenkamp

Social

Boo Mortenson, Chair

Paul DaQui

Kaye Negri

Vicki McLoughlin

Mac McDonald

Membership

Chuck Cavalier, Chair  

Pete Campbell  

Donna Eskra  

George Franks  

John Mastin

Don McCulloch 

 

Golf 

Don Redlinger, Chair

Jan Ross  

Kathie Hudson  

Will Bobb   

Bill Melchionni  

Evelyn Waldron  

Mark Ferguson  

John Hoey   

John Koff el  

House 

Don Smith, Chair

Jerry Thirion

Th e following members are new to the Club since 
our End of Season Bash in the Spring…

Th omas and Marilyn Patrick
Th e Estates and Chicago, IL 

Sponsors:  Jim & Jane Fitzgerald

Larry Kessel and Annette Pakula
Pelican Bay

Sponsors:  Will & Donna Bobb, John & Nancy Hoey

Jeff rey and Deborah Tayon
Th e Estates 

Nizar and Valerie Ghoussaini
Villas LaPalma and Nice, France 

Sponsors: Jack &Graceann Hoopes, Herbert & Ely Wendel, 

Mahendra & Joan Parekh

Rob and Mary Henrickson
Th e Shores and New Canaan, CT

Sponsors: John and Nora Kolmer

Stuart and Terry Bergman
Th e Biltmore 

Basil and Patty Anderson
Th e Carlysle and West Chester, PA

Sponsors: Ron Ciesla, Dick Stoneseifer, Herbert Wendel

Jack and Andrea Millstein
Park Shore

Sponsor: Will Bobb

David and Lynn Hall
Tuscany Reserve & Ocean City, MD

Sponsor: Tom Moran
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“Show me the Members!”

Membership  Enrollment Initiative  

Click and Browse:
www.BayColonyGolfClub.com

We are delighted to introduce the new Bay 

Colony Golf Club website! Create your own 

member profi le page, then click and browse!   

You will fi nd photo galleries, our member golf 

and social calendar, details and reservation infor-

mation on social and golf events and clubhouse 

lunch and dinner service hours. Members are 

able to make reservations and communicate 

with  fellow members on the new website, sign 

up for special interest groups and contact any 

member of the management team.  By introducing 

this new  cutting edge communication tool for our  often well -traveled mem-

bers to stay in touch with one another and keep tabs on Club activities, we hope 

to further improve member communication and dissemination of  information.  

Save the website as a shortcut on your laptop or Ipad, smart phone and reference 

www.BayColonyGolfClub.com any time, anywhere.

To login on the members-only side, you will log  in with your member 

number using four digits, then use the password specifi c to Bay Colony.  If you 

do not know this password, call or email your Club and we will provide it to 

you. Once logged in, you should promptly change your password. Stay tuned 

for future classes on getting the best use out of your new website!

ember !

me

Ambassadors 2011-2012
Biltmore ............................................................Peter Campbell

Brighton ........................................................Paul & Terry Way

Estates ..................................................................... Hal Cohen 

Mansion .............................................................Jim O’Connor

Remington  ............................................................. Peter Negri

Salerno ..............................................................Mark Ferguson

Shores ...........................................................................Jan Ross

Strand ................................................................Hank Harrison

Toscana .........................................Linda Ruport, Diane Jenkins

Trieste ............................. Frank Pezzuti,   Bob & Linda Harden 

Villas LaPalma ....................................................... Jack Hoopes

Vizcaya .............................................. Jim & Carmen Campbell

Windsor .....................................John Sapiente & Sunny Smith

Pelican Marsh ...........................................................Ron Ciesla

Pelican Bay ...................... Larry & Annette Kessel (Montenero)

Park Shore ..............................................Elliott Singer (Regent)

Russ Scurto (Regent)

Bob Cliff ord (Regent)

As we near the end of summer 

and welcome a new season  here 

at Bay Colony Golf Club, I am 

eager to introduce our “2011-12 

Member Referral Initiative” at Bay 

Colony Golf Club.  Whether you are new to the Club or 

an original, a Social member or Golf Member, our Member 

Referral Initiative will only be successful with 100% partici-

pation from all our Bay Colony Golf Club members. 

Many of you have seen the movie “Jerry McGuire”, and 

I’d like to get some mileage out of some famous lines from 

the movie, with a little twist to serve our unique purposes at 

Bay Colony Golf Club.  Th is year, I am asking our members 

to “Help me help you!.” And “SHOW ME THE MEM-

BERS!”  New membership referrals from you, our Club 

members, are going to be our most valuable source of new 

members this year.  Last year, I was fortunate to have four 

of our Bay Colony Golf Club members refer membership 

candidates to me for follow up which resulted in 4  new 

members enrolling in the Club. With those thoughtful re-

ferrals and through my personal outreach, we were able to 

introduce a total of 18 new Golf Members and increase our 

Social Membership by 6  Members.  Imagine the results 

if each one of you were to introduce one friend or family 

member to Bay Colony Golf Club for membership….After 

all, referring friends and colleagues that are already within 

your “inner circles” infuses the Club with like-minded peo-

ple who share similar lifestyles. 

As you reconnect with your  friends here in Naples this  

season, I am asking for you to consider who in your inner 

circles would be an excellent candidate for Bay Colony Golf 

Club membership and refer them for membership enroll-

ment. If you would like to provide a soft introduction to the 

Club and would like to invite them for a round of golf or a 

lunch, I ask that you contact me and I will make arrange-

ments and ensure appropriate follow up. 

“Help me help you!” translated means: Help me to build 

your Club asset with new members. 

“Show me the Members!” translated means: Show me 

who you know, and I will show them all the great benefi ts of 

membership and invite them to enroll on your behalf. 

Th ank you! 

-Lisa Wilson, Director of Marketing and Membership Sales

From Club President Don Smith
As an equity member of Bay Colony Golf Club, you 

believe, as I do, that Bay Colony Golf Club represents one 

of the fi nest private Club communities in America- one 

that cannot be duplicated. Th e quality and stature of Bay 

Colony Golf Club membership is without equal.   Our 

2011 Member Survey demonstrated a 100% member 

satisfaction rating on our Golf Operations , Pro Shop Staff  

and Food and Beverage Staff  and  98% overall satisfaction 

rating on the Golf Course.  Th is is almost unheard of in 

the industry. 

For many of you, your path to membership began with 

a neighbor, business colleague or friend introducing you to 

the Club and course.   Member referrals remain the most 

important source of new members for our Club.  After 

all, introducing Bay Colony Golf Club to our neighbors, 

family and friends who are already part of our “inner circle” 

enhances the intimate fraternal culture of our Club and 

maintains the integrity of our “membership by invitation” 

and “membership through sponsorship” exclusivity.

Financially speaking, membership contributions from 

new members infuse money directly into our capital 

fund.  Our capital fund allows us to enhance the member 

experience by providing cutting edge Club improvements 

and course conditioning. Th e more new members, the 

greater the capital fund, which allows us to accelerate our 

strategic plan without imposing capital dues and assessments 

on members.  A world-class private Club experience driven 

by continued capital improvements positions Bay Colony 

Golf Club as the leader in luxury and value. 

With this in mind comes my call to action.  Our hope 

is that you will help us this year to strengthen the health 

of your Club by referring at least one new prospective 

member to Bay Colony Golf Club this season.   We 

anticipate that the membership fee will increase within 

the next 12 months.   Th is is your opportunity to provide 

your closest friends and family the opportunity to take 

advantage of our program while membership value is at 

its’ best. 

If you, like me, are invested in your Club and have 

friends in your pocket, I challenge you to reach in and pull 

them out to strengthen your Club asset…  Let’s get started!
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Golf Course is in
Spectacular Condition

Th e grounds crew, under the direction of Course Superintendant Josh 

Levitre, has been hard at work all summer long enhancing the condition of 

the golf course, trees and the Clubhouse grounds, as dictated by our capital 

improvements plan.

In our visionary eff orts to be regarded as one of the top golf residential golf 

courses in Florida, the grounds crew completed a laden agenda this summer 

with a number of turf cultural practices. Among them, multiple aerifi cations of 

all greens, tees, collars and approaches, fairways, and roughs.  Also performed 

were multiple verticuttings and topdressings of the same areas.

Multiple amendment applications were necessary to balance the soil 

for proper nutrient intake throughout the season, and multiple herbicidal 

applications to control weeds and non-desirable grasses (e.g., crab grass, goose 

grass).  In addition, various pest control measures were performed. 

Routine maintenance procedures included raising or lowering sprinkler 

heads, valve boxes, and drains, as well as painting and sealing storm drains and 

drainage gates. All directional signs, tee and yardage markers were refurbished, 

and bulkheads and bridges were pressure-washed and sealed. Cart paths were 

repaired where needed and traffi  c blocks constructed.

Members and guests familiar with the course will note the height of 

roughs has been reduced from one inch to a half-inch, resulting in tighter and 

healthier surfaces and less punitive lies.

Specifi c projects completed over the summer include:

• Adding irrigation left of the bridge on No. 6.

• Re-leveling and re-grassing the middle and member tees on Nos. 13 and 

17.

• Renovating the lake bank on No. 3.

• Pruning and cleaning the hedge behind the championship tee on No. 8.

• Filling in re-grassing the small fairway bunker on No. 10.

• Lowering all high spots along the cart paths to prevent water collection.

• Re-leveling and re-grassing all putting green collars.

• Re-grassing the No. 1 tees.

• Renovating areas behind Nos. 6, 9, and 15 greens to prevent a ball from 

rolling into either water or a natural area.

• Renovating the collar on No. 16 to prevent a ball from rolling into the 

water.

Th e goal, due in part as a response to member feedback, is to continue to 

enhance the playability of the course, while also maintaining the integrity of 

the original Robert von Hagge architectural design. Th e course and landscape 

improvements position Bay Colony Golf Club as the premier golf, dining and 

social experience for Club members. 

Th ese past few months have been a time of concentrated 

activity for the golf course maintenance crew, but for Bay 

Colony’s Food & Beverage staff ,  it has been “summer vaca-

tion”! 

For sommelier Susan Ball it has been a time during 

which she visited France, toured its wine-making regions, 

and received a prestigious Enrichment Scholarship from the 

Guild of Sommeliers’ Education Foundation. Additionally, 

this month she will be one of only four sommeliers selected 

nationwide to tour the fi ne wine regions of Australia.

Giving added evidence that time “fl ies,” Linda Crim-
mins got her son, Austin, off  to his freshman year of  high 

school (it seems just yesterday the lad was a toddler). Linda 

and her husband, Gerard, are doing well, and over the sum-

mer were visited by their other children - Danielle, Nathan, 

and Dylan.

Stephanie Garcia has become a gym rat over the sum-

mer, her goal being to “get ripped.” Additional activities 

were centered on caring for husband, Ken, and their chil-

dren Trinity and Lee.

Headed north with her family, Liz Hubbell visited her 

“other” hometown of Oscoda, Michigan. Driving back to 

Naples on I-75, the family detoured briefl y to visit son, 

Cruz, a college student in Orlando.

Brandon Kuhn spent the summer months working for 

his father, and recently returned to classes in the Resort and 

Hospitality program at Florida Gulf Coast University. An 

avid fan, he’s happy the football season is underway.

Julie Mason reports she and husband Jim have had a 

good summer. Son John is back in school and daughter 

Morgan, who is studying cosmetology, practices on Julie, 

who enjoys the occasional gratis beauty service.

Tommy McVean has been golfi ng in Vermont, attend-

ing the races at New York’s Saratoga Springs, visiting grand-

children in Washington, DC and sidelining at the Redskins’ 

opening game. He and his wife Joan also traveled to New 

York for the U.S. Open Sweet Sixteen and attended the 

Football Hall of Fame induction at Canton, Ohio. On No-

vember 6th, our very own Tommy McVean will be honored 

by the Washington Redskins Alumni Association.

A budding scholar among us, Stephanie Moe spent 

part of the early summer in Minnesota, and just recently 

celebrated her birthday with friends in Miami, deeming the 

celebration a welcome break from her demanding summer 

school schedule. Once again, she earned straight A’s in all 

her classes.

Having graduated from FGCU’s Resort and Hospital-

ity program, Ashley Sarlo spent the summer interning in 

the offi  ce of an event coordinator, and recently “manned” a 

company booth at a Germain Arena Bridal Boutique Show.

Paul Skowronski has a pet fi sh named Martin, and be-

tween taking care of it, his home and family - and getting a 

tan - his summer whizzed by at breakneck speed.

Busy over the summer with classes at FGCU and also 

serving an internship as a front desk attendant at Estero’s 

Hyatt Coconut Plantation, Vanessa Susi recently started 

fall semester classes in the Resort and Hospitality program 

at FGCU.

“My Summer Vacation” as told by  various staff  members



Kick off  the start of season by joining your fellow members 

for some “offi  cial” golf activity this month – a Nine and Dine
on the October 21, a 4 P.M. shotgun start followed by dinner 

in the Clubhouse. Sign up for our Halloween Mixed Golf event 

on the 31st, a 1:30 P.M. shotgun  start for those playing 18 

holes, a 3:30 shotgun for those playing nine holes.

Th is is the month to start planning your partners, foursomes 

and guest lists for our member/member and invitational events 

and gear up for a lively season at your Club! 

All of these events are visible and available for sign up on our 

new member- interactive website www.BayColonyGolfClub.

com. Members are encouraged to inquire about in the golf shop 

and get on line to check out the details and register: 

MEMBER/MEMBER events: 

Ladies’ Colony Cup – Wednesday, November 9

Men’s Gunther Cup – Th ursday, November 17

Men’s President’s Cup – Th ursday, January 26

Ladies’ President’s Cup – Wednesday, March 28

Men’s Better Ball Championship – Th ursday, April 12

INVITATIONAL events: 

Ladies’ Guest Day – Wednesday, January 18

Men’s Guest Day – Th ursday, January 19

Ladies’ Nine-Guest Day – Wednesday, February 1

Couples Invitational – Sunday, February 19

Ladies’ Invitational – Wednesday, February 29

Men’s Invitational – Th ursday, March 22

Ladies’ Guest Day – Wednesday, April 18

We’re looking forward to maximum turnouts  for all of 

our events throughout the season and cordially “invite you to 

invite” your guests now so that you can begin anticipating using 

your Club, mixing with your fellow members and enjoying all 

the benefi ts of membership all year long. 

•   •   •   •

Director of Golf Andy Zullo continues to promote the on-

going USGA and PGA initiative called “Tee It Forward,” at Bay 

Colony Golf Club. Th e “Tee It Forward” philosophy is designed 

to help golfers derive greater pleasure on the course and enhance 

their overall experience by playing from a set of tees best suited 

to their abilities.

Th is in mind, below is a guideline chart based on players’ 

average driving distances. For example, were you a PGA Tour 

player you’d expect to play 18-hole courses measuring between 

7,600 and 7,900 yards in length. If your average drive measures 

300 yards you’d expect to play courses measuring between 7,150 

and 7,400 yards.

Th e guidelines are:

Average Drive  Recommended 18-hole Yardages
275 yds.        6,700 – 6,900

250 yds.   6,200 – 6,400

225 yds.   5,800 – 6,000

200 yds.   5,200 – 5,400

175 yds.   4,400 – 4,600 

150 yds.   3,500 – 3,700

125 yds.   2,800 – 3,000 

100 yds.   2,100 – 2,300

After launching this initiative last year, Andy Zullo reports 

Bay Colony Golf Club had a 39 percent increase in men’s 

rounds played from the middle tees as opposed to the previous 

year, indicating members already are embracing and enjoying 

the concept. Comments range from “More fun” to “Now I can 

reach the par-4s in regulation.” Your Bay Colony Golf Club pro 

staff  urge you to try teeing it forward, and appreciate hearing 

your comments when you do.

Bay Colony currently has fi ve sets of tees – Championship, 

Back, Member, Middle and Forward. Th is season we’re going 

to switch the names of the Member and Middle tees. Th ere’ll 

be no change in yardages, just the name. Our Middle tee will 

now have two tees forward and two tees back, placing it truly 

in the middle.

NEW COURSE RATING: 
Our course was re-rated by the Florida State Golf Association 

recently, the result being updated course and slope ratings as 

follows:

 Championship tee – 75.7, slope 147 (old 76, 146)

 Back tee – 74, slope 144 (old 73.6, 141

 Middle tee – 71.9, slope 138 (old 72, 136)

 Member tee – 69.5, slope 132 (old 69.2, 132)

 Forward tee – 70.3, slope 128 (old 70.8, 126)

EVERYONE LOVES TO PLAY WITH THE PRO
Over the season we’ll be playing a number of Play with the 

Pro events, the entry fee for which will be $10. Th e format will 

be the two best of four balls, and at the end of April the low three 

teams will be awarded prize money. Sign-ups for these events will 

be posted in both the Men’s and Ladies’ locker rooms.

MEN’S NINE- HOLE GAMES 
We will be starting a Men’s Nine-Hole group that will play 

on Th ursdays, teeing off  at 10 a.m. Sign up will be the same as 

for those playing 18 holes. Simply call the golf shop, e-mail a 

professional staff  member, or just let us know you’d like to play 

and we will give you a reminder call or email to get you involved.

Golf Events kick off  the Season!Golf NEWS

Golf Shop off ers hot new 
sportswear for the Season 

Browsers in the golf shop these days will fi nd an array 

of exciting new golf fashions, all designed and tailored to 

be attractive, comfortable, and durable.

Featured for ladies are new lines from such notable 

designers as Nike, Lija, Cutter and Buck, Bobby Jones, 

DKNY Golf, Annika and Fairway and Greene. 

For the man of the house there are new lines from 

Donald Ross, Greg Norman, Nike, Polo and Bobby Jones.

Come in and browse at will and ask Valerie, your Mer-

chandise Manager for any special orders or lines that you 

are interested in having her introduce to the golf shop. 

Save the Date: Saturday, November 12th for the 

golf shop’s annual Holiday Shopping Party and Trunk 
Show. Th is is a member favorite and provides members 

with an early holiday shopping experience while avoid-

ing the crowds. Really attractive discounts will be in ef-

fect and our complimentary gift wrapping will save you 

time and energy, so that you can browse, catch up with 

your fellow members that you have missed during the 

summer and enjoy beverages and an assortment of tasty 

treats.
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Social
ACTIVITIES
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Anthony Biagi, Winemaker 

at the CADE & Pumpjack Win-

ery in Napa Valley’s Oakville, 

will be both guest and speaker 

at the season’s fi rst Wine Din-
ner scheduled for Wednesday, 
November 16.

A fourth generation Califor-

nian, Biagi earned a Bachelor of Science degree in fermen-

tation science at the University of California. While still in 

his 20s, he was named Winemaker at Paraduxx Winery and 

later, as General Manager and Winemaker, helped establish 

the Neal Family Vineyards. He has served as winemaker at 

both CADE and Pumpjack since 2003.

“Every winemaker wants the chance to create something 

on their own, to be the fi rst person to set a style for a winery,” 

said Biagi, “and since we prefer to think in the French model, 

the estate model, I sometimes think what it would have been 

like to be the fi rst winemaker at Lafi te-Rothschild. I’m very 

respectful of the opportunity.”

Next month’s wine dinner at which Biagi will appear will 

start with a 6 P.M. intimate reception followed by a multi-

course wine- paired dinner at 6:30. Jackets and ties are sug-

gested but not required, and the charge will be $125++ per 

person. Seating is limited and reservations are necessary. 

Reserve your table by going to our new member-interactive 

website www.baycolonygolfclub.com or call Pam or Sheila 

(239) 592-9515.

Executive Chef Wilhelm Gahabka publishing 
Bay Colony Golf Club cookbook!

Members and their guests are in for a whole new world of dining delights this Season, including new menus and a new 

cookbook to be published by our very own Executive Chef Wilhelm Gahabka. 

In preparation of new seasonal menus, Chef Wilhelm took inspiration from his summer trip abroad where he explored 

his roots and visited with family in Germany.   Th e Bay Colony Golf Club cookbook was inspired by last season’s popular 

cooking classes here at Bay Colony Golf Club and the book features the subjects of last season’s hands-on course work.  Th e 

cookbook will be available in October and will provide members with the opportunity to “take the Chef home” with them, 

and give the gift of Bay Colony cuisine during the holiday gift giving season.

Chef Wilhelm’s lauded cooking classes will begin again this season, starting on December 3rd and take place each 

month with a diff erent culinary theme. Mark your calendars for the cooking class series -other dates include January 7, 

February 4, March 10, and April 14. Th e per-person fee for each class is $95++ and includes all materials and ingredients, 

hands – on working instruction as well as a post-class luncheon with the Chef. Enroll in cooking classes on our member- 

interactive website www.BayColonyGolfClub.com or call Pam or Sheila at (239) 592-9515 for reservations.

Beginning this month, Chef said he’ll start the process of preparing the dough from which our annual gingerbread 

houses are made. Th e class to decorate these artful, delightfully aromatic, and tasty treats will be on Saturday, November 26.
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CADE & Plumpjack
        Wine Dinner
              featuring 
               Winemaker 
                Anthony Biagi

Chef Wilhelm’s Cooking Class March 2011



GOLF HOURS
Phone: (239) 592-9530

Golf Shop - 7:00 am - 6:00 pm

Practice Facility - 7:00 am - 6:00 pm

GOLF HOURS
Phone: (239) 592-9530

Golf Shop - 7:00 am - 5:00 pm

Practice Facility - 7:00 am - 6:00 pm

DINING HOURS
Phone: (239) 592-9515 

Closed Monday

DINING HOURS
Phone: (239) 592-9515 

Closed Monday

Lunch - 11:30 am - 3:00 pm

Th e Grille Room: Tuesday - Sunday

Evening Dining - 5:00 pm - 8:00 pm

Th ursday - Sunday

Lunch - 11:30 am - 3:00 pm

Th e Grille Room: Tuesday - Sunday

Evening Dining - 5:00 pm - 8:30 pm

Friday & Sunday

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

   1  2  3  4 5 

 6 7 8 9 10  11 12 

 13 14 15  16  17  18 19 

 20 21 22  23  24  25 26 

 27 28 29 30 

       1  

 2  3  4 5 6 7 8 

 9 10  11 12 13 14 15  

 16  17  18 19 20 21 22  

 23  24  25 26 27 28 29 

 30 31

November  2011

October  2011

DAYLIGHT SAVINGS

TIME ENDS

Entire Clubhouse & 

All Facilities Closed

Entire Clubhouse & 

All Facilities Closed

MIXED GOLF EVENT
1:30 Shotgun

Halloween

Duplicate Bridge 9:00

Duplicate Bridge 9:00

Duplicate Bridge 9:00

Duplicate Bridge 9:00

Duplicate Bridge 9:00
MIXED GOLF

1:00 Shotgun/18 Holes
3:00 Shotgun/9 Holes

Dinner

LADIES’ OPENING DAY
8:30 Shotgun/18 Holes
10:30 Shotgun/9 Hole

Lunch

LADIES’ COLONY CUP

8:30 Tee Times

LADIES FASHION SHOW

LADIES’ DAY
8:30 Shotgun

CADE & PLUMPJACK

WINE DINNER

LADIES’ DAY

LADIES’ DAY

MEN’S OPENING DAY
8:30 Shotgun/Lunch

“New” Plicate Bridge
3:15 Instruction - 4:00 Social

MEN’S DAY

“New” Plicate Bridge
3:15 Instruction - 4:00 Social

MEN’S GUNTHER CUP

MEMBER MEMBER
8:30 Tee Times

THANKSGIVING BUFFET

Th anksgiving

 

LADIES’ COLONY CUP

8:30 Tee Times

MEN’S GUNTHER CUP

MEMBER MEMBER

8:30 Shotgun

NINE & DINE MIXED GOLF
4:00 Shotgun/Dinner

WELCOME BACK

DINNER DANCE

GINGERBREAD HOUSE
DECORATING CLASS
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Lock these dates into your Social Calendar! 
Mark your calendar and send invitations to your party guests for 

this Season’s most notable soiree’s at Bay Colony Golf Club: 

Ladies Fashion Show - Wednesday, November 9

Welcome Back Dinner Dance – Saturday, November 19

Holiday Ball Dinner Dance – Saturday, December 10

New Year’s Eve Gala – Saturday, December 31

British Invasion Dinner Dance – Saturday, January 21

Super Bowl Party - Sunday, February 5

Valentine’s Day Dinner Dance – Tuesday, February 14

End of Season Bash (Dinner Dance) – Saturday, April 28

The complete Club calendar of events and all Club event details 

are viewable on line on the new member-interactive website 

www.BayColonyGolfClub.com.  Log in with your member number, create 

your profi le, sign up for various events, communicate with your fellow 

members and line up your personal calendar all on the website! Event 

reservations  may also be made by contacting Pam or Sheila at 592-9515.

Highlights from last Season.. 
Bay Colony Follies Talent Show


