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Ladies and Gents Fashion Show
Fashions by Foxglove, Draper & Ferrell and Kriegsman Furs

Thursday, November 10th

6:30pm - Complimentary Cocktails
7:15pm - Dinner

7:30 - Fashion Show
$45++ members  $55++ non members

Wednesday, November 30th
1:00pm - 7:00pm

Unique gift ideas for everyone and every budget!

ChatmossNEWSETTE
Thanksgiving Buffet

Thursday, November 24th

11:30am - 2:00pm
$25++ Adults • $9.00++ Ages 4-12

Three and Under are Free

Home for the Holidays

Groova Scape - R& B and Soul
Friday, December 23rd

8:00pm - Midnight
FREE TO MEMBERS

New at Chatmoss!

Mark your calendar!

December 7th
Member Open House

December 17th
Breakfast with Santa

December 18th
Holiday Buffet

December 31st
New Year’s Eve Dinner



November 10th
Fashion Show and Dinner

November 24th
Thanksgiving Buffet

Wednesday, November 30th
Holiday Bazaar

December 7th
Christmas Open House

Thursday, December 15th
Reindeer Open

December 17th
Santa Buffet

December 18th
Holiday Buffet

December 23rd
Home for the Holidays Dance

Upcoming Events
2016
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Thoughts from the President

I always enjoy the kickoff to October at Chatmoss with a new tradition,

Pink For the Week, to raise monies for ladies cancer awareness. Events

included walking, tennis, and golf; please mark your calendars next year

for this special week! As we enter the fall, I want to again encourage you

to utilize all the benefits of membership at Chatmoss. We make every ef-

fort to provide a full complement of services and our staff does an excel-

lent job in that area, as do our members who give their resources to keep

a full slate of fun activities running at the club. If you attended the Motown

Showcase this month, this is an example of members and Club staff put-

ting on a fabulous evening of entertainment. Our goal will be to continue

to offer those activities where our membership participates, and to evalu-

ate those activities where we have minimal participation. Your input is al-

ways appreciated!

On behalf of the Board, thanks for your usage at the Club and look for-

ward to serving you this fall!

Richard Lawhon

PresidentWe would like to host 

your Christmas 

parties and events. 

Please call to 

book yours today.

638-2484



Membership Directories

2016 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”

September

Linda & Ran Isley

October

Kim & Manley Boyd

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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Time sure passes quickly.  It is hard to believe we are getting ready for the
Pumpkin Open and our traditional Halloween Celebration which means Thanks-
giving and Christmas will be here before we know it.

A BIG THANK YOU to everyone who volunteered to help with the Member
Work Day, and thank you to Vicki and Ray Harm who organized the event and
kept us working.  I would like to thank Carin Gregory and Beth Sibbick, organ-
izers for Pink for the Week.  They worked very hard to bring this event to the
Club and raise money for a very worthy cause.  Also, thanks to Myrtle Robert-
son and the members who sponsored the Motown Legacy Revue for the fabu-
lous evening on October 7. 

I hope you will look over our upcoming events and plan to attend as many
as you can. All of us at Chatmoss look forward to serving you in any way we
can, and we hope to see you at the Club.

I thank you for allowing me to be a part of such a great place, and I cannot
thank the members enough for their kindnesses to me, and I will continue to
serve you in any way I can.

It is my hope that all of you have a wonderful Holiday Season.

Judy Chaney

Clubhouse Manager

Comments from the Clubhouse Manager

Please Welcome...

Please welcome Chatmoss’ 

newest and returning members....

Welcome to
Mrs. Pat Wardzala

Welcome back to
Charlie and Randy Mattox
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This month there are certainly a lot of questions on every-
one’s mind.  I will try to give you a brief update of where we are
in terms of the future of our greens.  As most of you are aware,
the Green Committee has spent well over a year researching
options to provide the best putting greens possible for our
Members.  I’m sure they can tell you it has not been an easy
task.  We have talked with numerous experts, discussed the
many climatic and environmental variables that control the
health of the grass and have tried to put a plan in place to con-
trol as many of these variables as possible.  After gathering a
massive amount of information and formulating a plan that was
thought to be our only affordable option to improve our  bent-
grass greens chances of survival, a fairly successful fundrais-
ing campaign was started with the intent of installing drainage
channels in several of our worst greens beginning this fall.  

Then reality hit, in the form of the Summer of 2016.  To
say this was a brutal summer for bentgrass greens is an un-
derstatement.  Damage was not just isolated to old push up
greens with no internal drainage.  Even courses with USGA
greens struggled.  Many lost grass.  Many courses in the
Raleigh/Durham area as well as the Triad area of N.C. actually
closed down during some of the hotter weather to protect their
bentgrass greens.  At this point, we were left with a lot of ques-
tions as we looked ahead to this fall and the plan that was in
place.  Further discussions with turfgrass experts and fellow
golf course superintendents gave knew information to ponder.
At this point no one was comfortable that our plan to put
drainage into these existing greens was insurance enough
against the weather we are faced with all too frequently.  We
quickly started re-evaluating our options.  

We have since gone back to studying the option of con-
verting to an ultradwarf bermudagrass.  For one, information
we had previously been given pointed to this being too ex-
pensive an option, we believe is inaccurate.  We actually hope
to have that true cost determined very shortly.  Assuming we
are correct about the cost to convert, our confidence in this
being the best avenue for dramatically improving our putting
greens is very high.  We know there are many questions, and
we are hopeful that we will be able to have a presentation at
least by the first part of November where these can be ad-
dressed.  

Jody Reece

Golf Course Superintendent

Golf News On The Greens

As the Holiday Season approaches, I would like to thank all of you
for being members of the Club. As members, I feel you should have a
club that makes you proud, one that you eagerly show to friends. We
have a beautiful piece of property here, and it is my plan to keep it look-
ing and functioning at a high level.

I would like to thank the staff and all department heads for helping
me transition into my new role. They have been terrific. I would also like
to thank all members that helped Jody, Lee, and the maintenance crew
on Member Work Day. Vickie and Ray have spearheaded this campaign
and deserve high praise for their efforts.

It is our goal that Chatmoss is a place of enjoyment and relaxation,
if we can serve you better in any way, please contact me.

P. C. Wells

Operations Manager

GOLF RESULTS
Pink for the Week
1st: Will Pannill, Scott Stone, Marcia Collins, John Collins
2nd: Chris Oswald, Ed Gleason, Brice Turner, Matt Smith
Putt for a Purpose
1st Flight Winners:
Stanley Bowles, Baxter Robertson, Danny Winn, Jerel Whiting
2nd Flight Winners:
Jeff Fulcher, Travis Plaster, Terry Plaster, Darryl Holt
3rd Flight Winners:
Guy Stanley, Gene Clark, Brian Whitlow, J. D. Peters

Congratulations!
Please congratulate longtime Chatmoss member Keith Decker
for his induction into the Virginia Golf Hall of Fame Class of 2017.
Keith joins the likes of San Snead, Lanny Watkins, and other note-
worthy golfers in being honored for his many accomplishments in
golf. His golf achievements include 27 wins in VSGA events.  Con-
gratuations Keith!

Golf Tournament Schedule
(Course closed on tournament dates.)

November 5-6 – Fall Four Ball
December 15 – Reindeer Tournament

ENTRY FEE FREE
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Tennis Fitness Center
This time of year is filled with Holiday activities.  Shopping,

cooking, traveling, and visiting with friends can make it difficult to

find time to come work out.   The hours of the fitness center allows

for you to have the flexibility to come in and get a work out in a

when time permits.  Fitness center hours are  5:30 am  – 9:00 pm.

Finding a time to work out during this busy time will make you feel

better and more energetic.  Please check our group class schedule

to see if there is a class that you may like to attend to help with your

workout routine.  Remember any class you attend for the first time

is free of charge for members.    Please sign in prior to working out.

If you have a guest with you please sign them in with you.  The

guest fee for them is $10.00. 

We offer various price points for our group classes.  You can

pay by the class at $10.00 per class.  A 10 class card for $80.00.

Unlimited month pass for $85.00.  A 10 class card can be a great

gift for that person who is working out.  

Personal Training can be a great way to change up your work-

out routine.  We have two trainers on staff Lori Strachan and Sharon

Minish.  They can tailor a workout to meet your needs.   If you need

any information about personal training or our group classes,

please call the tennis pro shop and we will be glad to help however

we can.

We send out a schedule of classes for the upcoming week on

Sundays.  If you are not receiving these emails let us know so we

can get you added.   Please check the fitness calendar in the up-

coming months for our class schedule.  The classes will be on a

different schedule during the holidays.  

If you have any fitness questions, fell free to contact us in the

pro shop.
Mike Weidl

Fitness Director

As we turn the calendar to November another year of outdoor
tennis is coming to an end.  We do not have a set date when we will
be closing the outdoor courts.  We will let mother nature dictate that
to us.  When the low during the night drops below 30 degrees, we will
experience some freezing of the courts. The greatest impact of this
is the following day as the temperature rebounds and the courts thaw
out, they will be both wet and soft. Please check with the Pro shop
about the condition of the outdoor courts if you have any question
about their playability.

The holiday season is right around the corner. Remember the
Tennis Pro shop for your holiday needs.  We do offer Gift Certificates
if you are unsure what to give as a gift. They can be given in any
amount you may like.  

Many of you have already committed to an indoor time with your
group. There is still availability for anyone who may like to get a court
for the winter season.  Contract time costs are listed below. The cost
would be divided among the members of the group.
90 minutes $650.00
120 minutes $800.00

We are offering non-members the opportunity to purchase un-
used indoor court time. This only gives the non-member the oppor-
tunity to play during their indoor time. If you have a non-member that
would like to join a indoor contract with our members, please let me
know and I can give you the cost for the court. If you have any ques-
tions, please feel to contact us in the Tennis Pro shop.   

I want to thank Beth Sibbick and Carin Gregory for all their work
in making the Second Annual Pink for the Week event such a suc-
cess.  We had a great time with the tennis tournament, and we are
already looking forward to 2017 and adding another event. Thanks
again for all you guys do.

Upcoming  Events
November 2nd — Ladies’ Round Robin 9:00 am

November 9th — Lunch Pickleball 11:00 am
November 16th — Pickleball 6:00 pm

December 14th Lunch — Pickleball  11:00 am

Winter Pro Shop and Court Hours 
Monday – Thursday 9:00am – 8:00pm

Friday 9:00am – 6:00pm
Saturday 10:00 am – 4:00pm
Sunday 12:00pm – 6:00pm

Please make court reservations accordingly. With the indoor season
starting, court time can be at a premium. Remember any lesson can-
cellations must be done with 24 hour notice. No shows will be billed.
If there is anything we can do to help you with your tennis game,
please feel free to contact us.

Mike Weidl

Director of Tennis
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Time passes so quickly. We

were just planning summertime

events, and now the holidays are

fast approaching. Please contact

Judy to book your holidays events.

The Club has several events planned, so please

check the newsletter for your favorite holiday event.

We know how hectic the holidays can be and what a

busy time it is for everyone, so let us prepare your tra-

ditional holiday-fare foods, so you can enjoy your time

with family and friends.

I would like to thank the members for their support,

and please continue making those holiday reserva-

tions. We will strive to make your dining experience

excellent for you and your guests.

Thank you again and Happy Holidays to all!

Chef William “Joe” Lilly

Serving It Up From Chef Joe HolidayMenu To Go

Thanksgiving Meals To Go deadline: Saturday, November 19th by 5pm
Christmas Meals To Go deadline: Tuesday, December 20th by 5pm

Shrimp Cocktail (1 dz)..............................................................................$24
Whole Turkey (20-22lb., Serves 12 -14) ..................................................$75
Whole Turkey (10-12lb., Serves 6-8) ......................................................$50
Honey Glazed Ham (8-10) ......................................................................$50
Casseroles & Other Main Dishes (Serves 5-8 people)
Chicken Broccoli Casserole ....................................................................$35
Chicken Pot Pie ......................................................................................$30
Andouille Chicken Lasagna......................................................................$35
Lasagna ..................................................................................................$38
Beef Tips ..................................................................................................$35
Side Dishes (Serves 5-8)
Cornbread Dressing (8-10 Servings) ......................................................$20
Brown Sugared Yams (8-10 Servings ......................................................$22
Green Bean Casserole ............................................................................$22
Collard Greens ........................................................................................$18
Macaroni & Cheese..................................................................................$22
Whipped Potatoes....................................................................................$18
Buttered Noodles ....................................................................................$14
Steamed Vegetables ................................................................................$20
Garden Salad (6-8 Servings) ..................................................................$24

Choice of Dressings: Ranch, Italian Vinaigrette, or Balsamic Vinaigrette
Sauces (Quart Sized)
Turkey Gravy............................................................................................$10
Giblet Gravy ............................................................................................$12
Cranberry Relish ......................................................................................$12
Mushroom Gravy......................................................................................$10
Burgundy Wine Sauce ............................................................................$10
Marinara ..................................................................................................$10
Cocktail Sauce ........................................................................................$10
Breads
Miniature Muffins (1 dozen)........................................................................$8
Rolls & Butter (5 Pieces) ......................................................................$2.50
Pita Chip (Gallon Bag) ..............................................................................$4
Desserts (Serves 8-10)
Pecan Pie ................................................................................................$18
Pumpkin Pie ............................................................................................$18
Apple Pie..................................................................................................$18
Key Lime Pie ............................................................................................$18

Packages (Serves 5-8 people)
Meatloaf Dinner........................................................................................$55
Includes Meatloaf, Whipped Potatoes, Rolls & Butter, Choice of Pie
Chatmoss Fried Chicken Dinner ..............................................................$50
Includes Fried Chicken, Mac & Cheese, Rolls & Butter, Choice of Pie



Special Events for November
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Half Price Burgers

    Thursday Evenings in November (In-House Only)
1/2 Price Burgers

Wednesday, November 30th
1:00pm - 7:00pm
Some of the vendors are: 
Amato Design
Bayberry Cottage
CNS “Bowtique”
Cheese Straws
Click to Closed
Garden Study Club Wreaths
Janice Cain Stationery
LuLaRoe
M.A.D. Designs
Origami Owl Jewlery
Reflections
Rodan & Fields
Rustic Chic
Sherry’s Delights
Spa FM
Uldine
Uptown Sweets
and more.

Thursday, November 10th
6:30pm - Complimentary Cocktails
7:15pm - Dinner
7:30 - Fashion Show

Menu:
Salad - Spinach and Roasted Portobello Mushrooms, Shal-
lots, Sunflower Seeds, Goat Cheese, Cucumbers and Grape
Tomatoes
Entree - Lemon Chicken Penne, Parmesan Breaded Chicken
Cutlet, Baby Spinach, Plum Tomatoes, Asparagus Tips, Or-
chetta Pasta, Limoncello Cream, and Roasted Red Pepper
Drizzle
Dessert - Bourbon Pecan Pie with Whipped Cream and
Cramel Sauce

Thursday, November 24th
11:20am - 2:00pm
$24++ Adults • $9++ (4-12) • 3 and Under Free

Menu:
Cold:
Mixed Greens, Assorted Toppings, Array of Cold Salads, 
Crudité Display and Relish Tray

Soup:
Spiced Pumpkin Bisque

Carving Station:
Smoked Turkey, Honey Bourbon Ham

Hot:
Roasted Shaved Turkey with Gibley Gravy, Should Tenderloin
with Mushroom Demi, Smoke Cheddar Macaroni & Cheese,
Marshmallow Topped Sweet Potato Casserole, Whipped Po-
tatoes, Southern Style Green Beans, Mixed Steamed Vegeta-
bles, Balsamic Roasted Root Vegetables, Corn Bread
Stuffing, Sister Schubert Rolls

Dessert:
Grand Display of Assorted Desserts

Thursday, November 17th

Holiday Bazarr

Ladies & Gents Fashion Show

Thanksgiving Buffet

Wine Dinner & Country Vintner
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Special Events for December

Prime Rib Night

Every Thursday in December
12oz. King Cut - $26
10oz. Queen Cut - $24

Wednesday, December 7th
6:00pm - 8:00pm
$20++

December 23rd
8:00pm - Midnight
Groova Scape - R&B and Soul
FREE TO MEMBERS

Bring your family and enjoy a breakfast buffet, crafts, 
and a visit from Santa!

Saturday, December 17th
10:00am - 12noon

Menu:
Scrambled Eggs, Bacon, Sausage, Biscuits & Gravy,
Breakfast Potatoes, Oatmeal, Assorted Yogurts & Cereals,
Chocolate Milk, Whole Milk, Fruit Tray

$13++ Adults
$15++ Children (Ages 5-12)
$7++ (Ages 4 and under)

Home for the Holidays Dance

Annual Shrimp and 
Holiday Buffet

Sunday, December 18th
11:30am - 2:00pm

Menu:
Assortment of Cold Food
Mixed Greens, Assorted Toppings, Array of Cold Salads, Rel-
ish Tray, Fruit and Cheese Display, Smoked Salmon Tray

Soup
Loaded Potato

Carving Station
Honey Baked Ham, Smoked French Turkey

Florentine Frittata, Bacon, Sausage, Biscuits & Gravy,
Whipped Potatoes, Autumn Wild Rice Pilaf, Mixed Steamed
Vegetables, Broccoli Casserole, Brussels Sprouts, Sundried
Tomatoes, Caramelized Onions

Dessert
Grand Display of Desserts

Member Open House

Annual Shrimp and 
Santa Breakfast

Presenting...
Mr. & Mrs. Philip Wenkstern
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REINDEER CLASSIC
Thursday, December 15, 2016

Schedule: 1:00PM Shotgun Start

5:30PM Awards, Cocktails and Hors D’oeuvres After Play

Format: Four player Captain’s Choice. Teams will be made by the Golf Shop staff 

based on fairness and compatibility. The field is limited to 72 players.

Entry Fee: No Entry Fee, One 18 hole cart fee per person. This will include prizes as well as 

after golf beverages and food.

Tees: Male golfers under the age of 65 will play from the white tees.

Male golfers 65 and over will play from the gold tees.

Male golfers 75 and over can play from the red tees.

Female golfers will play from the red tees.

Ties: All ties will be decided using a scorecard playoff using the USGA 

recommended method of last nine holes, last six holes, three holes, last hole.

Prizes: Golf Shop gift certificates will be awarded to new winners in each flight.

Register: Please sign up by email at ChatmossGolf@gmail.com,

RobertWeinerth@gmail.com, or calling the Golf Shop at 638-7648.



Special Events
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Members having fun playing tennis.
“Pink for the Week”
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Special Events

New Year’s Eve

First Course
Marinated and Oven Roasted Shrimp Cocktail

With House Made Cocktail Sauce
or

Serrano Ham, Manchego Cheese, and Tapas Toast Points

Second Course (Choice of One)
White Bean, Smoked Sausage Kale Soup

or
Grilled Artichoke Salad

Baby Arugula, Feta Cheese, Heirloom Tomatoes, Cucumbers,
Grilled Artichokes, Chickeas, and Creamy Herb Dressing

Third Course (Choice of One)
Seven Ounce Filet & Jumbo Lump Crabmeat
Served with Hash Brown Au Gratin Potatoes, 

Wild Mushrooms, and Whole Grain Mustard Cream
or

Jumbo Shrimp and Scallops
With Saffrom Risotto, Snow Peas, Bamboo Shoots, 

Carrot Strings, and Coconut Curry Sauce

Fourth Course
Mille-Feuille

Layers of Flaky Puff Pastry, Vanilla and Chocolate Cream
With Raspberry Sauce

$60++ per person
Reservations Required

2 10 7

Playing for a Cause



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

OFFICERS
Richard Lawhon, President Will Smith, Vice President
Debbie Toms, Treasurer Beth Sibbick, Secretary

BOARD MEMBERS
Sergio Amato Karen Garrett Paige Frith
Richard Hall Eric Monday Myrtle Robertson
Steve Edgerton Gus Barber
John Collins, Ex Officio

STAFF
Robert Weinerth, Golf Professional / robertweinerth@gmail.com
Jody Reece, Golf Course Superintendent / jreecekr@gmail.com
Mike Weidl, Tennis Director / chatmoss10s@aol.com
William Lilly, Executive Chef / lillychef1@yahoo.com
PC Wells, Operations Manager / wellpc55@hotmail.com
Business Office Manager, A/P - Robin Barbour, robin@chatmosscc.org
Accounts Receivable - Judy Chaney, judy@chatmosscc.org

TELEPHONE NUMBERS
Clubhouse 276-638-2484 / FAX 276-638-2426
Golf Shop 276-638-7648 / robertweinerth@gmail.com
Sports Complex Tennis 276-632-1857 / chatmoss10s@aol.com
Golf Course Maintenance 276-638-7964 / jreecekr@gmail.com
Pool /  Cabana 276-632-1039
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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