
July 4th Celebration

Thursday, July 4th, 4:00 pm – 7:00 pm
Call 638-2484 for reservations.

Pulled Pork, BBQ Ribs, Hamburgers, Hot Dogs, Grilled Chicken, BBQ Chicken, Corn on the
Cob, Baked Beans, Roasted Red Potatoes, Mixed Vegetables, Salad Bar with Eight Toppings,
Cheese Tray, Watermelon, Peach & Strawberry Shortcake.

$18++ pp – Adults, $9++ Ages 4-12, 3 and Under Free

Portuguese Wine Dinner
Thursday, August 15th, 6:30 pm
Call 638-2484 for reservations.

Fruit/Cheese, Clams, Cilantro/Chorizo/Black Olives, Crusty Bread, Empanada, Spanish/Veg-
etarian, Roasted Red Pepper Sauce, Chicken and Potato Stew, Portuguese Corn Bread, Ex-
otic Pork, Portuguese Cheese, Coriander and Garlic Turnips, Pears in du Poito, Lavender
Marscapone.
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ChatmossNEWSETTE
Classical Pianist

André Bohren with Harry Hardin, Violinist
Tuesday, July 9th, 8:00 pm
Call 638-2484 for reservations.

Themed Dinner Specials Before the Show. Cash Bar Available.
Save the Date and Bring your friends.

$10 For Show 

Guest Chef Series

Thursday, August 8th, 6:00 pm
Call 638-2484 for reservations.

Bold, imaginative, passionate…these are just a few words used to describe 42-year-old
Executive Chef James (J.P.) Patterson’s cuisine with McConnell Golf Properties. J.P.’s
delectable dishes are a prime example of his tribute to our local wondrous bounty with an
upscale twist, as displayed in dishes such as Cheerwine Glazed Pork Belly over Pimento
Cheese Grits with Locally Sourced Microgreens and Crispy Fried Black Eye Pea.

Chef James (J.P.) Patterson

Tennis Lessons with Cordie



JULY
Hand and Foot

Tuesdays – 5:30 pm
Wednesdays
Wing Night

Ladies’ Night Out
TBD

July 4th Cookout
4 pm - 7:00 pm

Games at the Pool
Classical Pianist

Tuesday, July 9, 8:00 pm
Chatmoss Sweep

Wednesday, July 10, 6:30 pm
Couples’ Golf Dinner
Sunday, July 14
Men’s Invitational

July 26-28

AUGUST
Hand and Foot

Tuesdays – 5:30 pm
Wednesdays
Wing Night

Ladies’ Night Out
TBD
Pro-Am

Sunday, August 4, 1:30 pm
G-Pro Tournament

August 4-8
Guest Chef

Thursday, August 8
Couples’ Golf Dinner
Sunday, August 11
Chatmoss Sweep

Wednesday, August 14, 6:30 pm
Wine Dinner

Thursday, August 15
One-day Member Guest

Friday, August 16
United Way Tournament

Friday, August 17
SPCA Tournament
Thursday, August 22

Upcoming Events
2019
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Thoughts from the President

The summer is off to a fantastic start at Chatmoss! Thanks to
improvements at the pool and Pavilion, there have been great crowds at the
pool since Memorial weekend. Stop by and see Stan Moore and his staff at
The Pavilion as they are ready and able to serve you. Golfers – call 632-
1750 or 638-2484 when you are on #8 and your order will be ready when
you make the turn.

R.E. Turner and his staff are working hard to have our course in the
best shape possible. The Bermuda greens made it through the winter
months beautifully and a little bit of rain has helped the grow-in of the
Bermuda fairways. The Greens Committee is in discussion with George
Frye of TransGolf on specific things we can do to the fairways to improve
playability, not only in the winter but year-round…..more on this to follow.

The Golf Pro Shop has a busy summer ahead with the PGA Junior
program, Thursday Men’s Stag Nights, Sunday Couples Golf, the Chatmoss
Invitational in late July, a G-Pro event in early August and the Member-
Guest in September.

The Fitness Center and Tennis Complex are busy as well with variety of
weekly fitness classes and ongoing clinics on the courts. Stop by to see
the new face and improvements to the indoor courts!

The House committee is busy coming up with new events for all age
groups of our membership – check the website and calendar for updates.
We have not had a winner so far for the Chatmoss Sweep – come to the
club on the 2nd Wednesday in July for the 4th drawing of the sweep and a
chance for a $400.00 credit on your Chatmoss bill.

Chef Joe and the team in the restaurant have added some new menu
items for the summer – take advantage of this great amenity.

The membership is the lifeblood of Chatmoss. Please remember that
we have a membership drive going through the summer and introduce the
club to your friends, family and co-workers.

I look forward to seeing you at the club!

Gus Barber

President



It seems like the summer weather is passing very quickly. July is here, and
before you know it, school will be in session again. I hope you are having a
great summer and will join us for events whenever possible. On July 9, we will
have André Bohren, classical pianist, and a classical violinist will be
accompanying André. We will have a guest Chef on August 8, so sign up early,
as spots are limited. Don’t forget our July 4th celebration!

As always, I wish to extend a big “Thank you” to the members for their
support.  I hope the summer is a happy one for everyone. Enjoy the pool!

Judy Chaney

Clubhouse Manager

Summer is moving along quickly and I hope everyone is enjoying the
season. We have experienced pleasant weather and our facility looks great. It
is not too late to improve your tennis or golf game, so please come enjoy the
club.

I feel we have made improvements in all areas of the club and the Board of
Governors and management team will continue on that path. Our department
heads constantly look for ways to deliver a great product and control costs. I
would like to thank everyone for their efforts.

Thanks again for those that have made donations to the capital campaign.
It is truly a selfless act and shows the pride you have in the club. We will make
every effort to spend these funds wisely and improve the Chatmoss experience.

Thank you for your support and please contact us with your questions or
concerns.

P. C. Wells

Operations Manager

Comments from the Operations Manager

Membership Directories

2019 Membership 
Directories are available in the 

Business Office. 
Please drop by, call, 
or email your request.  

Business Office Hours
Monday – Friday
9:30 am – 4:30 pm

Questions about your bill, 
call 638-2484 or email at 
judy@chatmosscc.org

Congratulations!

To the winners of our
“Sunday Brunch for Two”

May

Mr. & Mrs. John Abercrombie

June

Mr. & Mrs. Jeb Bassett

The winners were selected from 
over 100 comment cards.

All feedback from members is 
important to us. Please take time 
to complete the comment cards.
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Comments from the Clubhouse Manager
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Golf News

Our League Night (Stag Night) is going wonderful.
We have averaged 20 people each Thursday. If you
are on a team, please call by three o’clock on
Thursdays.

Also, our PGA Junior League has been doing
fantastic this year. We have 23 children that are
learning to play golf as well as learn golf etiquette.
Please come out and watch these young players; it
is fantastic and a great experience.

We are looking forward to the opportunity to sign
up for our invitational online this year. The date is July
27 and 28. Please sign up early. We are currently
trying to find a suitable date and time to have the
ladies’ clinics. We are open to suggestions, so please
call the Pro Shop.

Robert Weinerth

Time flies when you are having a good time! It is
hard to believe that July is almost here. A few of the
things that have been happening with us is we have
installed two new pumps for the irrigation system.
Sodding and sprigging is being done thanks to the
MGA. We have two walking mowers to cut collars with.
The quality of cut is far more precise. The greens are
in good shape and are only going to get better. Looking
forward to the months ahead because Chatmoss is
only going to get better!

R.E. Turner, III

Golf Course Superintendent

On The Greens

2019 Golf Calendar
TBA: Member-Member, President’s Cup,

TBA: President’s Cup
TBA: Club Championship

July 26th-28th: Chatmoss Invitational
August 4th: Pro-Am Tournament

August 5th-8th: GPRO Tournament
August 17th: United Way Tournament
August 22nd: SPCA Tournament

September 7th-9th: MGA Member/Guest
October 4th: One Day Member/Guest

October 19-20: Fall Four Ball
October 30th: Pumpkin Open
December 19th: Reindeer Open

PGA Junior League



clinic has not yet been set. Please check in the pro
shop for further details on day and times.

If you are interested in getting a lesson time, call
the pro shop and see what might be available.
Remember that if you have a scheduled lesson and
you can not make it, please call and cancel. We have
a number of players on a waiting list.  If you do not
come to your lesson, you will be charged for the
time. Please check the upcoming events for any
event that is interesting to you.  Enjoy your games.

Summer time is a busy time filled with outdoor
activities and trips. If you have gotten out of the
routine of getting to the fitness center, we look
forward to you getting back into the groove in the fall.
We are going to have the schedule online and in print
for you to reference. The monthly calendar will be
available to take in the workout facility when you
come by.  

For those of you who attend a class regularly, if
you are unable to make it, please let the instructor
know. Classes may be cancelled from time to time
with the summer schedule. Check the schedule for
all updated schedules.

Next time you are on facebook look for Chatmoss
Country Club Fitness and like our page. If you are
not receiving our weekly class schedules by email,
please call the pro shop at 632-1857 so we can
check to see if your information is correct. We have
had several members tell us they have not received
our information, and we want to make sure you are
receiving it.

Mike Weidl

Director of Tennis and Fitness
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Tennis

Fitness Center

We are headed into the heat of the summer.
Some of you are coming out to play early in the
morning to try to beat the summer heat. The
mornings is when we have the majority of our play.
Whenever you do decide to play, we have cool damp
towels in the pro shop. They are in the smaller black
refrigerator beside the drink cooler. After using any of
our towels, please return to the towel bin inside the
pro shop. As the summer goes on, you may find
some of the green tennis towels in your laundry.
Please help us manage our towel supply by returning
those towels to the pro shop. Clean or dirty we are
happy to take them.

To help better manage the use of the courts both
inside and out we ask that when you come to play
that you check in with the shop if you have any
guests with you. If a guest is subbing for a member
please let us know so we change make the correct
charge for the guest fee. The guest fee is $10.00. By
checking in with us we can keep accurate guest
records and to track play on our tennis courts. Thank
you for the help. 

In the event that when you are playing and you
see weather coming in, please give yourself enough
time to get off the courts before the rain comes in. If
you plan to keep on playing indoors, we ask that you
please clean the clay off your shoes to keep the
indoor playing surface as clean as possible.
Stepping into the tennis two step outside the pro
shop doors will do this.
We are very busy with lessons this summer. If you
are playing at night after the pro shop closes, please
turn the lights off when finished playing. The lights
are not on a timer and need to be shut off manually.   

At the end of August, the tennis junior program
will be starting up again. The starting date for the



I hope everyone is enjoying the
summer and taking advantage of
the pool.  Please join us for events
when you can.  There will be Guest
Chef Series beginning in August.

There is a bio and picture in this newsletter for our
first Guest Chef in August.  

Also, we welcome our new Sous Chef, Chase
Brigman, to the culinary staff.  Chase has worked
here before, but he moved away for a while.  We are
delighted to have him back once more.

Remember to make your reservations for our July
4th Celebration.

Chef William “Joe” Lilly

Executive Chef
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Serving It Up From Chef Joe

Welcome to our new Sous
Chef, Chase Brigman

Pool Fun

Pups at the Pool



2nd Camp - July 15 – July 18
Time:  9:00 a.m. – 2:00 p.m.
Drop Off/Pickup – Pavilion Porch

Member: 
$140 per child * Families w/ Single Child                                        
$130 per child * Families w/ Multiple Children

Non Member: 
$150 per child * Families with Single Child
$140 per child * Families w/ Multiple Children

Swimming, Golf, Tennis, and more!!!

For More Information Contact
P.C. Wells/Mike Weidl
Sports Camp Coordinators
276-638-7648/276-632-1857

July 26-28

Every Tuesday in July
Our Hand and Foot card game is open to all ages.  
Call Myrtle Robertson at 632-8490 to learn about the
game.

Every Wednesday in July

Thursday, July 4th
4:00 pm – 7:00 pm

Pulled Pork, BBQ Ribs, Hamburgers, Hot Dogs, Grilled
Chicken, BBQ Chicken, Corn on the Cob, Baked
Beans, Roasted Red Potatoes, Mixed Vegetables,
Salad Bar with Eight Toppings, Cheese Tray,
Watermelon, Peach & Strawberry Shortcake.

$18++ pp – Adults, $9++ Ages 4-12, 3 and Under Free

Games at the Pool

André Bohren with Harry Hardin, Violinist
Tuesday, July 9th, 8:00pm
Call for reservations.

Themed Dinner Specials Before the Show. Cash Bar
Available.
Save the Date and Bring your friends.

$10 For Show

Wednesday, July 10 - Now $400
6:30 pm

Sunday, July 14

Special Events for July

Hand & Foot  Card Game

Summer Camp

Men’s Invitational

July 4th Cookout

Wing Night

Classical Pianist
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Chatmoss Sweep

Couples’ Golf Dinner

Sports Campers



Every Tuesday in August
Our Hand and Foot card game is open to all ages.  
Call Myrtle Robertson at 632-8490 to learn about the
game.

Every Wednesday in August

August 4th - 8th

Thursday, August 8
Call 638-2484 for reservations.

Sunday, August 11th

Wednesday, August 14 - Now $400
6:30 pm

Thursday, August 15th
6:30 pm
Call 638-2484 for reservations.

Fruit/Cheese, Clams, Cilantro/Chorizo/Black Olives,
Crusty Bread, Empanada, Spanish/Vegetarian,
Roasted Red Pepper Sauce, Chicken and Potato
Stew, Portuguese Corn Bread, Exotic Pork,
Portuguese Cheese, Coriander and Garlic Turnips,
Pears in du Poito, Lavender Marscapone.

Friday, August 16

Friday, August 17th

Chatmoss Sweep

Thursday, August 22nd

All food and beverage must be purchased from the
Club. No outside food and beverage is permitted.

It is not too early to reserve a room for a Holiday Party.
Please call early to make sure you have the space you need.
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Special Events for August

Hand & Foot  Card Game

G-Pro Tournament

Portuguese Wine Dinner

One-Day Member Guest

United Way Tournament

Guest Chef

Couples Golf Dinner

Wing Night

SPCA Tournament

A Visitor to the Golf Course

John & Bonnie Favero Enjoying
a Nice Evening on the Patio
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Mother’s Day Pictures

Benefiting the Boys & Girls of the Blue Ridge

Notes: Each Team of 4 Will Have 1 G-Pro Member
Cost: $300



Father’s Day
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Chatmoss Sweep
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Special Events

Guest Chef Series

Thursday, August 8th, 6:00 pm
Call 638-2484 for reservations.

Bold, imaginative, passionate…these
are just a few words used to describe
42-year-old Executive Chef James
(J.P.) Patterson’s cuisine with
McConnell Golf Properties. J.P.’s
delectable dishes are a prime
example of his tribute to our local

wondrous bounty with an upscale twist, as displayed in
dishes such as Cheerwine Glazed Pork Belly over
Pimento Cheese Grits with Locally Sourced
Microgreens and Crispy Fried Black Eye Peas. 
One unusual trait found in all of J.P.’s cuisine, is the

ability to create a sense of elegance while keeping it
simple. This is evident in many of his dishes such as his
“Uptown Down-South Shrimp and Grits”, combining
Coastal Carolina Shrimp sautéed with Tasso Ham,
Shallots, and Fresh Cream over a Fried Cajun Anson
Mills Grit Cake, garnished with Shaved Parmigiano.
The menus at Sedgefield Country Club showcase J.P.’s
culinary innovation. Other signature dishes include
Cast Iron Seared Scallops with Brown Sugar Whipped
Sweet Potatoes, Crispy Bacon Lardon, Wilted Greens,
and a Sorghum Reduction. Savory Sage Sausage and
Cornbread Stuffed Joyce Farms Poulet Rouge
accompanied by Duck Fat Glazed Roasted Fingerling
Potatoes and Local Okra.
A native of Wilmington, North Carolina J.P. also

graduated from the University of North Carolina at
Wilmington. He trained for nearly three years under the
watchful eyes of Craig Deihl of Cypress and Donald
Barickman of Hospitality Management Group
Incorporated of Charleston S.C. After a short stint at
Four Square (Durham, N.C.) with Shane Ingram, J.P.
was Executive Chef of the Grille at Glen Lenox, and
has been with McConnell Golf Properties now for over
twelve years. J.P. lives in Greensboro, NC with his
lovely wife, Toccoa, ten year old daughter Harriet and
their boxer Lilly.

Please Welcome...

A great big welcome to our new members...

Dr. Uosife Alfahd and wife, Ezdihar, and children,
Aish, Ennass, Ahmed, Abdulrahem

Ms. Betty Baker and husband, Scott, and son, Ian

Mr. Tyler Bassett and wife, Kelsey, and son, Hayes

Mr. Barry Dalton and wife, Linda, and daughter,
Amanda

Mr. Jay Dickens and wife, Jill

Bishop Joe Gravely, Jr. and wife, Shirley

Mr. Adam Horsley and wife, Amanda, and children,
Chandler and Tanner

Mr. Christopher Canipe and wife, Kimberly

Ms. Lauren Jones and husband, Kenneth and
children, Keegan, Karson, and Oliver

Mr. Wes Moorefield and wife, Ashley

Mr. Ian O’Hare and wife, Alexander

Ms. Torey Shepherd and husband, Joseph, and
children, Jackson, Chloe, and Bella

Mr. Elliott Stone and wife, Connie

Mr. Elmer Stone and wife, Cheryl

Mr. Harrison Toms and wife, Elizabeth

In Memoriam

Bob Mann



CHATMOSS COUNTRY CLUB
550 Mount Olivet Road
P.O. Box 5063
Martinsville, VA 24115
276-638-2484 / FAX 276-638-2426

OFFICERS
Gus Barber, President Jim Farrell, Vice President
Debbie Toms, Treasurer Beth Sibbick, Secretary
BOARD MEMBERS
Hank Long Eric Monday Carin Gregory
Richard Hall Will Smith Jason Muehleck
Steve Edgerton Jim Farrell
Bill Sibbick, Ex Officio
STAFF
Robert Weinerth, Golf Professional / robertweinerth@gmail.com
R. E. Turner, III, Golf Course Superintendent / turfman54@yahoo.com
Mike Weidl, Tennis Director / chatmoss10s@aol.com
William Lilly, Executive Chef / lillychef1@yahoo.com
Judy Chaney, Clubhouse Manager / judy@chatmosscc.org
PC Wells, Operations Manager / wellspc55@hotmail.com
Business Office Manager, A/P- Crystal Lusk / crystal@chatmosscc.org
TELEPHONE NUMBERS
Clubhouse 276-638-2484 / FAX 276-638-2426
Golf Shop 276-638-7648 / chatmossgolf@gmail.com
Sports Complex Tennis 276-632-1857 / chatmoss10s@aol.com
Golf Course Maintenance 276-638-7964 / turfman54@yahoo.com
Pool /  Cabana 276-632-1750
Fitness Center 276-632-1857

web page: www.chatmosscc.org

Boxwood Grille Hours
LUNCH Tuesday-Saturday — 11:30am-2:30pm

DINNER Tuesday-Thursday — 5:30-9:00pm
Friday & Saturday — 5:30-9:00pm

SUNDAY BUFFET  11:30am-2:00pm

The Clubhouse is closed Sunday after Brunch
and all day Monday for Food and Beverage Service.

Elmwood Bar Hours
TUESDAY-THURSDAY 11:00am-9:30pm

Bar closes at 10:00pm
FRIDAY & SATURDAY 11:00am-10:30pm
SUNDAY 11:00am-2:30pm

Bar closes at 3:00pm

The Clubhouse is closed Sunday after Brunch
and all day Monday for Food and Beverage Service.
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