
The Scorecard 

A Newsletter for the Members of The Jeremy Golf and Country Club 

Dear Members of Jeremy Ranch Golf & Country Club, 

 

It is my pleasure to formally announce the official name change of our club to Jeremy Ranch Golf & Country 

Club.  Over the past 6 months, the Board, Landscapes Unlimited and the management staff at the club have been 

working on updating our image and brand.  It was decided early on, that we wanted to return to the name that was 

made famous years ago by some of the greatest golfers to ever play the game.  In this process, we also looked at 

modernizing our logo.  For this, we turned to Josh Footer, a Jeremy Ranch member and owner of Twio Brand, a 

marketing company out of SLC.  After many revisions, Josh and his team presented us with a concept that was 

unanimously approved.  The new logo concept incorporated the emblems of our original Jeremy logo in an up to 

date modern form.   

 

We asked Josh to describe the process he and his team went through to ultimately end up with our new designs.  

"The new Jeremy Ranch logo showcases the two omnipresent features of the course - the mountains of Park City 

and the winding stream. In looking at the attached photo (see below), we matched the curves of the stream as it 

winds through the heart of the back-nine. The "V-notch" in the middle of the mark also matches the shape of the 

opening of the road to East Canyon just past the 6th green / 7th tee. The overall shape of the mark - a hexagon - 

contained all of the mark's    elements well and will be a very cool tee marker. For the typography, after cycling 

through countless options, we landed on a serif "Park City-esque" font that is both readable and re-produces well 

on merchandise. Overall, the combined new Jeremy Ranch identity has flexibility in that it shows well in its en-

tirety - both logo + wordmark - but also in individual pieces which gives the Club multiple options for communi-

cating the best that The Jeremy has to offer."   

The new Jeremy Ranch Golf & Country Club  

logo and logo variations: 

 

 

 

 

 

 

 

April 2014 

We are extremely excited with our name change back to Jere-

my Ranch and our new modernized logo. You will start seeing 

these being use on all club material, websites, and merchandise 

this month.  Jake has a great assortment of golf shop merchan-

dise starting to arrive in April.  Stop by and be one of the first 

to start sporting the new logo around town! 

Thanks and with good weather approaching, I hope to see you 

all around the club real soon! 

 

Chad Pettingill 

General Manager 



UPCOMING EVENTS 

 

Yoga Wednesday, & Friday 9:00 am 

 

April 

4 Wine Tasting 6:30pm 

5 Callaway Club Fitting 2:00pm-5:00pm 

20 Easter Brunch 9:00am - 12:00pm 

 Easter Egg Hunt & Pictures With Bunny 

25 Member Open House 5:00-7:00 pm 

 Mister Sister 7:00pm in the Pier Bar 

26 Scotch Tasting 6:00 pm 

 

May 

9 Tequila Tasting 6:30 pm 

11 Mother’s Day Brunch 9am - 12pm 

16 Annual Meeting 6pm 

 Joy and Eric in the Pier Bar 7:00 pm 

19 Men’s & Woman’s Golf Clinic 

 3:00 pm - 4:00 pm 

26 Memorial Day Open - Member Play 

 BBQ @ Mid Mountain 

27 Men’s Golf Association Opener 6:00pm 

29 Ladies Association Spring Social  

30 Live Music In The Pier Bar 7:00 pm 

 Member Social - Nut & Bolt Golf 

 

June 

1 JLA & MGA Season Long Match Play   

 Event Begins 

2 Open Member Play 

 Men’s & Women’s Clinic 3pm –4pm 

6 Outside Event Course Closed 

7 Demo Day 12:00 pm - 4:00 pm 

9 Open Member Play 

10 Junior Tuesday Night League Begins 

12 JLA B Team @ Jeremy 

13 Couples 9 Hole Event 5:00 pm 

15 Father’s Day Shop Game & Contests 

 Father’s Day Cook Out 

16 Outside Event Course Closed 

21&22 Men’s Jeremy Cup 

23 Outside Event Course Closed 

 Men’s & Women’s Clinic  

 3:00pm - 4:30pm 

24 Ladies Tee It Up 18 Hole Event 

25 Ladies Tee It Up 9 Hole Event 

25-27 Junior Clinic  

26 Whoop It Up Celebraton 

 War in the Wasatch @ Promontory 

28 Concert on the Green 

30 Outside Event Course Closed 

From Jake Hanley, PGA ~ PGA Head Golf Professional 

 

 

We are starting spring 2014 with a great sale!  You can now purchase a 

Guest 10 Pack for just $500. This is a savings of $280! Please contact the 

Golf Shop or the Administration Office and purchase your 10 pack today. 

 

Our TaylorMade and Ping fitting days went very well and I would like to 

thank Phil Deimling of TaylorMade and Scott Smith of Ping and all of the 

members who made this a great experience.  Our next fitting day will be 

held on Saturday, April 5th with Callaway.  This fitting day will have fitting 

sessions from 2pm until 5pm on the simulator. 

 

Save a trip to a box store and swing by the golf shop for any of your golf-

ing needs.  Remember that all members receive at least 25% off every-

thing in the golf shop.  This includes social members as well.  We are able 

to special order product and with your member discount, you always re-

ceive a great price! 

 

The 2014 Golf Calendar is now available on our website.  

www.thejeremy.com  Please mark down a couple big dates such as the La-

dies Invitational on July 24th, 25th and 26 and the Men’s Round Up-

Member Guest on July 9th, 10th, 11th and 12th.  You may sign up today 

for the men’s Round Up by emailing me at jhanley@thejeremy.com or call-

ing me at 435.649.2700 ext. 225. There is more information online under 

the Golf Services tab on the website. 

 

Please let me know if there is anything we can do to make your experience 

better as your input is always welcome and appreciated.  Thank you for 

your continued support and I look forward to seeing you at the club soon. 

 

Good golfing. 

THE JEREMY ROUND UP 

Men’s Member Guest Invitational 
 

Practice Round 

Wednesday, July 9th 
 

Tournament 

Thurs, July 10th - Sat, July 12th 

SAVE  

THE  

DATE… 

A RIVER RUNS THROUGH IT 

Ladies Member Guest Invitational 
 

Derby & Cocktail Party  

Thursday, July 24th 
 

Tournament  

Friday, July 25th & Saturday, July 26th 

http://www.thejeremy.com
mailto:jhanley@thejeremy.com


Tony & Amy Allison 

Winner of $950.00 Cash 

Saturday, February 22nd 

Tony had 13 tokens in the pot 
 

Jonathan & Debra Greenband 

Winner of Most Tokens  

In The Pot - 21 Tokens 

Certificate for One Free Entrée  

You Could Win 

 

 

 

CASH 

 

To catch this “Pot of Gold”  

have a wee bit to eat  

Saturday, March 22nd  

from 5:00 pm to 9:00 pm.   

It’s easier than catching  

leprechauns. 
 

We have placed one token for each member 

in the pot.  The pot will increase $50 each 

week if the member drawn did not dine at 

the club the night of the drawing between 

5:00 pm - 9:00 pm. 

 

Earn additional tokens 

EACH TIME  

you dine at the club!   

Thursday - Saturday  

5:00 pm - 9:00 pm 

CASH DRAWING UPDATE 

March 1st - $50 

Josh Footer - Roll Over 

 

March 8th - $100 

Randy Harmsen - Roll Over 

 

March 15th - $150 

Tom Burt - Roll Over 

 

March 22nd - $200 

Steve Pettise - Roll Over 

 

March 29th - $250 

Stuart Lambert - Roll Over 



 

Callaway Club  Fitting 

Saturday, April 5th 2:00 pm - 5:00 pm 

 

Demo Day 

Saturday, June 7th 12:00 pm - 4:00 pm 
 

**Call the golf shop to set-up appointments** 

As many of you have noticed early in December our maintenance staff cleared the greens of snow in order to try and 

remove a layer of ice that had formed on our greens.  Winter damage can be caused by a number of factors but injury 

related to ice cover has been a particular problem here at Jeremy Ranch.  Our little valley, although beautiful, creates 

a very unique climate for our golf course.  Much of our course is on a north face or is shadowed by north facing 

slopes.  The majority of the course is located in the valley bottom with a river running throughout the course.  These 

factors all play a role in colder, longer, wetter winters at Jeremy Ranch.  This problem is exacerbated when the pre-

dominant grass species on our greens, which were built over 30 years ago, is annual bluegrass or poa annua.   Many 

other courses in the area are located with southern exposure or on mountains and hills where water runs away from 

the course, not through it.  This creates warmer spring conditions and normally earlier openings.     

 

We realize that it is very difficult to remove ice early in the winter; the decision was made to act and get the ice off as 

soon as possible.  Snow was removed with a bobcat and backhoe, black sand was spread to increase temperatures on 

the surface and squeegees were used to remove water from the greens once melting had started.  Several other meth-

ods were used to speed up the process but had limited success.   

By the end of January the greens had all been cleared of snow and ice.  We are hoping that our efforts have helped 

prevent some damage but at the same time we know that there is a significant amount of turf loss on our greens.   

 

Our plan going forward is to get on the golf course and repair the damage as soon as Mother Nature will allow.  We 

have purchased a new ProCore Aereator that will allow us to get tighter spacing on our spring aerification.  This 

week we received our purchase of bent grass seed.  Once the ground temperatures reach average temperatures in the 

50’s we will seed all our greens and cover them with greens covers to speed up the germination process.  We are an-

ticipating this will be complete and the course is open by mid-May.  We are planning to open the course on tempo-

rary greens as soon as Mother Nature will allow so members can get out and start tuning up their games.    

 

On a positive note, we are going to utilize this down time to re-build many of the uneven tee boxes around the 

course.  We have plans to renovate many of the tee boxes on the front nine, including the whole tee complexes of #4, 

#8 and #11.  You should start seeing this work beginning early next week.    

 

Thanks for your continued patience as we work to improve this great golf course.  If you have any questions or con-

cerns, please do not hesitate to call either of us anytime.   

 

Thanks again, 

 

  
Tom Rhoades 

Course Superintendent 

435.649.2484 

Chad Pettingill  

General Manager  

435.649.2700 x202  



The Park City Wine Club 
at The Jeremy Golf and Country Club 

 

Friday, April 4th 
$30.00 Per Person, Per Event 

6:30 pm in the Pier Bar 

Take the night off...and join us for dinner after the event. 
To make dinner reservations please call 435-649-2700 / 801-531-9000 

 

 

Wines for Grilling 
Pinot Gris 

Zinfandel 

Merlot 

 

Reservations Required 

 

Register on line at 

www.parkcitywineclub.com 

You can pay for the event at time of  

Registration or at the door.   



 Corey Wooley, PGA ~ 1st Assistant Golf Professional 

 

 

It’s Good to be Square! 

 

 

It is hard to find someone who doesn’t want a couple extra yards off the tee, or to hit the ball straighter. Having the 

club head square at impact is one of the main contributors to a straight, long golf shot. If your club head is open or 

closed, or the club path coming through the ball is inside-out or outside-in, then you aren’t maximizing your impact 

efficiency on the ball, thus losing valuable yards off the tee as well as hitting the ball in an errant direction.  

 

I hit some drives in the simulator to show just how much distance can be lost by having the swing path off only a 

few degrees. The following screen shots tell us everything we need to know. Note that the club head speed is identi-

cal in both shots. 

 

            
 

The two numbers on the bottom-right are what we will focus on. Notice that the club face is relatively square on 

both shots, but the second shot has a club path of 4.3 degrees inside-out, whereas the first shot was only 0.8 inside 

out. This means that I came across the ball more at impact instead of driving the club straight through the ball. This 

minor but curable error cost me 12.5 yards in the air (carry yards). That is over 3% of the distance of the shot, which 

means for amateurs who hit the ball 200 yards, they are losing about 7 yards! Looking at ball speed, the shot that 

was hit with a relatively square club face and path traveled 6.6 miles per hour faster off the club face, which resulted 

in more distance.  

 

What does it all mean? There are yards to be gained by maximizing the efficiency of your current golf swing. Opti-

mal club path and club face angle can be achieved with only minor tweaks to your swing.  So, next time you are in 

the simulator and just aren’t getting the yardage off the tee you think you should, pay attention to these numbers and 

they may spell out the problem for you, and we can work on how to fix it. 

 

10 Pack Simulator Pass 

Available for 

$90.00 
 

$10.00 Savings 

10 Pack Guest Pass 

Available for 

$500.00 
 

$280.00 Savings 



MENU 

Mix Green Salad with Assorted Dressings 

Antipasto Salad 

Fresh Fruit & Berry Salad 

Deviled Eggs  

 

Smoked Salmon Display 

Cucumber, Tomato, Red Onion, Capers and Lemon 

 

Muffins, Danish, Cinnamon Rolls and Croissants  

 

Almond Crusted Mascarpone Stuffed French Toast 
Salted Carmel Banana Sauce 

 

Short Rib Eggs Benedict  

Cheddar Chive Biscuit and Hollandaise  

 

Farm Fresh Scrambled Eggs  

With Herbs and Jack Cheese 

 

Assorted Quiche  

 

Applewood Smoked Bacon & Country Sausage Links 

 

Chorizo Potato Hash and Roasted Potatoes 

 

Roasted Carrots with Shallot and Thyme 

 

CARVED 

Garlic Herb Crusted Prime Rib  

with Au Jus and Horseradish Cream 

 

Maple Glazed Ham with Apple Chutney 

 

Selection of House made Desserts 

 

Coffee and Teas 

Join Us For  
a Scrumptious Breakfast 

Pictures with the  
Easter Bunny and  
Easter Egg Hunt 

$29.95 Adults 
$12.95 Kids 4-10 

plus tax & gratuity 
 

Children Under 4  
Are Complimentary 

9:00 am - 12:00 pm 

Sunday, April 20th 

To make reservations please call the business office 435-649-2700 / 801-531-9000   

 

24 hour cancelation policy in effect.  You must cancel your reservation 24 hours   

prior to the event or you will be billed for this event. 



You’re Invited! 

 

The Board of Directors and Managers request all members to join us to        

celebrate the kick off another great season at the Jeremy Ranch Golf and  

Country Club.  As we prepare for the upcoming season this is a great time to 

renew friendships, and meet other members.  Please extend a special invitation 

to friends, neighbors, family or other acquaintances who may have an interest 

the different social and golf memberships that we offer.  Our professional staff 

and representatives of the Junior Golf Program, Social Activities Committee, 

Ladies Association and Men’s Association will be available to discuss planned 

activities and answer any questions you or your guests may have.  This is an 

excellent opportunity to showcase the club and the many fun activities we have 

planned for the upcoming season.   

 

Light appetizers will be served and a cash bar will be available.  Make plans to 

stay for dinner and live music provided by Mister Sister at 7:00 pm in the Pier 

Bar.   

 

We thank you in advance for supporting your club by actively participating in 

golf and social events.  As well as membership growth from members like you 

introducing their friends and family to the club.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Reservations required.   

To make reservations please call the business office  

435-649-2700 / 801-531-9000 

 

Mister Sister 

Friday, April 25th 

7:00 pm 

in the Pier Bar 

 

Join us for dinner  

before or during the show. 

Member Open House Celebration 

Friday, April 25th  

5:00 pm - 7:00 pm 

8770 N Jeremy Road 

Park City UT 84098  

 

Park City  

435-649-2700 

 

Salt Lake City 

801-531-9000 

 

www. TheJeremy.com 

Members 

 

Social  

Members 

 

Prospective  

Members 

 

Tasty Food & 

Beverage 

 

Live Music 



SCOTCH TASTING 

SATURDAY, APRIL 26TH 

6:00 pm in the Pier Bar 

$30.00 Per Person  
Plus tax & gratuity 

 

We will be tasting five types scotches 

With light appetizers 
 

Join us for dinner following the event. 

To make reservations please contact the business office  

435-649-2700 / 801-531-9000 

 

Join Us After The  

Event for Delicious  

Mexican Themed  

Dinner Entrees 

 

$30.00 Per Person 

plus tax & gratuity 

 
We will be tasting five tequilas  

with light appetizers 

 

Please contact the business office 

to make reservations 

435-649-2700 / 801-531-9000 

 

Friday, May 9th 

6:30 pm 



May 6 Ladies 18 Hole 9:00 Shotgun 

May 7   Ladies 9 Hole 4:30 Tee Times Begin 

May 8    A Team @ Riverside 

            B Team @ Willow Creek 

May 13  Ladies 18 Hole 9:00 Shotgun 

May 14   C Team @ Hidden Valley 

               JLA Board Meeting 4:30 

               Ladies 9Hole – 4:30 TeeTimes Begin 

May 20   Ladies 18 Hole 9:00 Shotgun 

May 21   Ladies 9 Hole 4:30 Tee Times Begin 

May 22   A Team @ Willow Creek 

 B Team @ Oakridge 

May 27   Ladies 18 Hole 9:00 Shotgun 

May 28   Ladies 9 Hole 4:40 Tee Times Begin 

May 29   A Team @ SLCC 

               B Team @ Alpine 

               LADIES SPRING SOCIAL 

 

March 2014 

 

President – Christina Padan 

V.President – Linda Graven 

Secretary – Barb Cherrington 

Treasurer – Laurie Smith 

Membership – Jill Candland 

Historian – Roberta Lynch 

Social Committee – Jeanne Lund /                       

             Marian Tidwell 

Invitational – Leah Bedell 

Club Championship – Kathie Roenigk 

Cancer – Tournament – Marianne   

             Goldthorpe / Julie McMullin 

18 Hole League – Leah Bedell 

9 Hole – Darcy Tsandes 

A – Team Captain – Jill Candland 

B – Team Captain – Connie Barnhart 

C- Team Captain – Kacy Quinley 

Officers  & Chairpersons 

Jeremy Ladies Association 
Congratulations to our Closest to the Pin Winners!! 

Gold - Kathy Ure 

Silver - Roberta Lynch 

Bronze - Lean Bedell 

Mark Your Calendars 





 Joy & Eric 

Friday, May 16th  

 

 

 

 

 

 

 

 

Catchy tunes, relaxing atmosphere, 

delicious cuisine, your favorite drink 
 surrounded by family & friends             

 

 

 

 

7:00 pm  

in the Pier Bar 

Friday, May 16th  

6:00—7:00pm 
 

Come one, come all, to the Jeremy Ranch Annual  

Membership Meeting! 
 

 
 Future Plans for the Club 

 Landscapes Unlimited 

 Q&A 

 Annual Financial Report 

 2014 Business Plan 

 2014 Membership Plan 



MOTHER’S DAY BRUNCH 

SUNDAY, MAY 11TH   9:00 AM - 12:00 PM 

MENU 

Seasonal Fresh Fruit 

Yogurt & Granola 

Country Sausage Links & Sticky Bacon   

Roasted Potatoes    

Grand Mariner French Toast w/Maple Pecan Glaze  

Farm Fresh Scrambled Eggs 

Omelet & Belgium Waffle Station    

Spinach & Feta Strata    

Spinach & Spring Greens Salad w/assorted dressings 

Cedar Planked Salmon 

Carved Prime-Rib with Au jus and  

Horseradish Cream 

Assorted Pastries and House Made Desserts 

Coffee & Assorted Teas 

To make reservations please call the business office 435-649-2700 / 801-531-9000   

 

24 hour cancelation policy in effect.  You must cancel your reservation 24 hours   

prior to the event or you will be billed for this event. 

Treat your Mother and/or Grandmother 

to a wonderful breakfast on her special day!! 

$29.95 Adults 
$12.95 Kids 4-10 

plus tax & gratuity 
 

Children Under 4  
Are Complimentary 



Sun Mon Tue Wed Thu Fri Sat 

  1 2 3 4 

PC Wine Tasting 

6:30 pm 

5 

Callaway Fitting 

Day 2-5 pm 

6 7 8 9 10 11 

 

12 

13 14 15 16 17 18 19 

20 

Easter Brunch 

9am - 12pm 

egg hunt &  

pictures w bunny 

21 22 23 24 25 

Member Open 

House 5pm 

 

Mister Sister  

7-10 pm 

26 

Scotch Tasting 

6pm 

27 28 29 30    Hours of Operation –Before Golf Opens 

 

Restaurant & Bar Thursday - Saturday 11am - 9pm 

 Sunday 8am - 3pm 

 

Golf Shop Thursday & Friday 9am - 8pm 

 Saturday & Sunday 9am - 5pm 

 

Business Office Tuesday - Friday 9am - 5pm 

 

APRIL 2014 

 



Sun Mon Tue Wed Thu Fri Sat 

    1 2 3 

MGA 

4 5 6 

JLA 18 

7 

JLA 9 

8 9 

Tequila Tasting 

6:30pm 

 

Mexican Theme 

Dinner Specials 

10 

MGA 

11 

Mother’s Day 

Brunch 

9am—12pm 

12 13 

JLA 18 

14 

JLA 9 

15 16 

Jeremy Ranch 

Annual Meeting 

6pm   

 

Live Music in the 

Pier Bar 7pm 

 

17 

MGA 

18 19 

Men’s & Wom-

en’s Golf Clinic 

3pm—4pm 

20 

JLA 18 

21 

JLA 9 

22 23 24 

MGA 

25 26 

Memorial Day 

Open Member 

Play 

 

BBQ at Mid 

Mountain 

27 

JLA 18 

 

MGA Spring 

Opener 6pm 

28 

JLA 9 

29 30 

Live Music in the 

Pier Bar 7pm 

31 

MGA 

May 2014 

Hours of Operation—Golf Course Open 

 

Restaurant & Bar Tuesday - Saturday 11am - 9pm 

 Sunday 8am - 5pm 
 

Bev Cart/Mid Mtn Will vary based on # of rounds 
 

Golf Shop Tuesday -  Friday 8am - 5pm 

 Saturday & Sunday 8am - 5pm 
 

Business Office Tuesday - Friday 9am - 5pm 



 
           

           

Financial Summary - February 2014 
           

    Actuals  Budget  Actuals   Budget   

    February 2014  February 2014  YTD  YTD 

Membership Recap         

 New Members  1   0   1   0  

 Resignations  2   (2)  4   (8) 

 Net Gain/(Loss)  (1)  2   (3)  8  

 Social Members  34   50   131   50  
           

Revenues          

 Membership Dues  $85,348   $83,940   $170,261   $168,684  

 Golf   $7,942   $15,210   $14,458   $19,170  

 Food & Beverage  $21,017   $15,706   $54,754   $28,822  

 Gross Revenue  $114,307   $114,856   $239,473   $216,676  
           

Cost of Goods Sold %         

 COGS % - Merchandise 60%  76%  142%  76% 

 COGS % - F&B  43%  33%  32%  33% 
           

Operating Expenses         

 Golf     $9,476   $10,157   $21,262   $19,915  

 Maintenance  $15,009   $16,619   $34,444   $33,086  

 F&B   $25,571   $21,334   $51,154   $43,211  

 G&A   $41,998   $49,113   $87,430   $91,971  

 Membership  $4,559   $4,632   $9,211   $9,264  

 Skiing       $5,097    

 Total Expenses  $96,613   $101,855   $208,598   $197,447  
           

EBITDA*   4,709   3,433   2,084   $1,707  
*Earnings before Interest, Taxes, Depreciation and Amortization       

           

Rounds Played          

 Rounds  - Members  0  0  0  0 

 Rounds  - Guests  0  0  0  0 
           

Outside Golf Events         

 Total Rounds  0   0   0   0  

 Total Revenue  $0   $0   $0   $0  

 % of Total Revenue  0%  0%  0%  0% 
           

F&B Banquets          

 Banquets Hosted at JRCC 6    14   

 Banquet Revenue  $4,697     $18,335    

 % of Total F&B Revenue 22.35%    33.49%   



JEREMY RANCH GOLF AND COUNTRY CLUB 
8770 N. Jeremy Road  Park City, UT  84098 

(435) 649-2700   (801) 531-9000   Fax: (435) 649-2193 

Web Site ~ www.thejeremy.com  E-mail ~ jmail@thejeremy.com 

THE SCORE CARD ☺ APRIL 2014 EDITION 

       Name                        Title                                          Email                               Extension 

Chad Pettingill               General Manager                     cpettingill@thejeremy.com            202 

Jake Hanley                  Head Golf Pro                         jhanley@thejeremy.com                   225 

Corey Wooley                  1st Assist Golf Pro                  cwooley@thejeremy.com                        203 

Robert Sargent               Assistant Golf Pro                   rsargent@thejeremy.com                        200 

Ted Engelage                  Assistant Golf Pro                   tengelage@thejeremy.com            200 

Chad Holmes                  F&B Manager                         cholmes@thejeremy.com                        205 

Kristy Wallace               Executive Chef                        kwallace@thejeremy.com                        210 

Tom Rhoades                  Grounds Superintendent          trhoades@thejeremy.com                 435-649-2484 

Alayna McSweeney         Member Services Director      amcsweeney@thejeremy.com            207 

Joyce Devore                   Office Administrator               jdevore@thejeremy.com              209 

CLUB MANAGEMENT & STAFF 

    Name   Title      Email  

Tom Burt  President  & Golf Activities Liaison  tomburt@apm-mfg.com   

Keith Lund  President Elect & Membership Liaison kslund@aol.com    

Paul Panagos  Treasurer & Finance Liaison   p.panagos@psccpas.com   

Paul Quinlan  Secretary & Long Range Planning Liaison pcquinlan@gmail.com   

Rey Butcher  House Liaison     rey.butcher@questar.com   

Stuart Lambert Greens Liaison    stuartlambert@hotmail.com   
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Gary Veverka   Food & Beverage Liaison   garyveverka@aol.com   

2014 BOARD OF GOVERNORS 

 


