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 Follow us! 

 Pro Shop Info: 
Monday  11AM-6PM 

Tuesday-Friday 7:30AM-6PM 

Saturday & Sunday 7AM-6PM 

Pro Shop Number: 218.5252 

Restaurant Info: 
Tuesday-Friday 11AM-9PM     

Monday 11AM-6PM 

Saturday 7:00AM-9PM     

Sunday 11:00AM-6PM 

Grill Number: 218.5254 

Department Hours & Contact Info 

February 2023 

Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

   1 

Tacos and Fajitas with 

$5 Margaritas  

5-9PM 

2 

Regular Dinner 

Menu  

5-9PM 

3 

LIVE Music w/  

Luke Martin 

Pub Menu 5-9PM 

Music Starts at 7PM 

 

4 

Saturday Breakfast  

7-10:30AM 

 

Wing & Draft Specials 

12-4PM 

 

5 

Southern 

 

11:00-3PM 

 

 
 

6 

Central GA Sr 

9:30AM Shotgun 

 

Grill Service Only 

 

 

 

7 

Two for One Entrée 

Dining 

5-9PM 

8 

Tacos and Fajitas with 

$5 Margaritas in the 

Grill 

5-9PM 

 

 

DR Reserved 5PM 

9 

Date Night w/     

Childcare 5-9PM 

 

 

 

 

10 

Regular Dinner 

Menu 

5-9PM 

 

 
 

 

11 

Saturday Breakfast  

7-10:30AM 

Wing & Draft Specials 

12-4PM 

Dueling Pianos 

6:30PM 

 

12 

Sunday  

 

11:00-3PM 

 

13 

Grill Service Only 

 

 

 

14 

Happy            

Valentine’s Day! 

 

Valentine’s Day 

Specials  

5-9PM 

15 

Golf Guest Day 

 

Club Reserved 5PM 

 

 

 

 

16 

HLCC’s Famous 

Seafood Buffet 

6-9PM 

 

 

 

 
 

17 

DR Reserved 5PM 
 

 

Dinner Menu in the 

Grill 

5-9PM 
 
 

 

18 

Saturday Breakfast 

7-10:30AM 

Wing & Draft Specials  

12-4PM 

 

DR Reserved 5PM 

Dinner Menu in the Grill 

5-9PM 

19 

Sunday  

 

11:00-3PM 

 

 

 

20 

Grill Service Only 

 

 
 

 
 

21 

Two for One Entrée 

Dining 

5-9PM 

22 

Tacos and Fajitas with 

$5 Margaritas  

5-9PM 

 

Trivia Night 

7PM 
 

23 

Birthday Thursday 

Dinner Buffet 

6-9PM 

 

 

 
 

24 

Regular Dinner 

Menu  

5-9PM 

 

25 

Saturday Breakfast 
7-10:30AM 
3 Man 10AM Shotgun 
Wing & Draft Specials 
12-4PM 
 

Sunset Social 
5-6:30PM 
Dinner Buffet with Crab 
Legs 5-9PM 

26 

3 Man Scramble 

10AM Shotgun 

 

Sunday 

 

11:00-3PM 

27 

Grill Service Only 

 

 

28 

Two for One Entrée 

Dining 

5-9PM 
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Mission 

Our mission is to        

substantially improve the 

quality of life of our   

members and their guests 

by consistently providing a 

premium  customer service             

experience—one person, 

one round of golf, and one 

meal at a time. 

Department Hours 

Restaurant Hours: 

Tuesday-Friday 

11AM-9PM 

Monday 11AM-6PM 

Saturday 7AM-9PM 

Sunday 11AM-6PM 

Pro Shop Hours: 

Monday 11AM-6PM 

Tuesday-Friday  

7:30AM-6PM 

Saturday & Sunday  

7AM-6PM 

Phone Numbers: 

Grill: 218.5254 

Pro Shop: 218.5252 

Professional  

Golf Instruction 

 

 

Lacey Fears     

 478.218.5252           

Lacey@houstonlake.com 

 

 

 

Follow us! 
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Friday,  

March 3rd 

5 Courses with wine 

pairings 

Grab a group of friends 

and join us!  

Tickets are $90/person  

To purchase tickets, 

email us at  

info@houstonlake.com 

Or call 478-218-5253 

ext. 3 

*Limited spots  

Dinner  

Check out the 
menu inside!  



 

 

EMPLOYEE OF THE MONTH 

 
Elaina Frickey 

We’re here to serve you! 
Here at HLCC, we are committed to excellence. We 

strive to substantially improve the quality of you 

and your guests experience, and continue to strive 

to consistently provide a premium customer service 

experience.   

With this being said, please be sure to make a    

reservation when possible and be sure to be seated 

at your table at the time of your reservation. This 

helps us keep the flow in the kitchen and allows us 

to get your food to you in a timely manner.   

We want you to have the best experience and be 

able to serve you  in the quality manner you        

deserve. We appreciate you and cant wait to see you 

at the table! 

For reservations call 
478-218-5254 

If your birthday is in the month 

of February, join us  

Thursday, February 23rd 

6-9PM 

Please RSVP to reserve your 

spot. 

Receive a complimentary    

entrée if your birthday is this 

month and of course, FREE 

birthday cake! 

Birthday Thursday 

Dinner Buffet 

We are excited to announce that our February 
Employee of the Month is Elaina Frickey! Elaina 
is a great asset to our Food & Beverage team at 
HLCC. You can always find her with a smile on 
her face and eager to help others with a great 
attitude. Thank you for all you do, Elaina!   

Join us for HLCC’s Famous 

Seafood Buffet 

Thursday, February 16th 

6-9PM 

This is one of our most popular nights!                  

Be sure to make your reservation today.  

Call to reserve at 478-218-5254  

YOUR  

AD HERE! 

This is a great opportunity to  

advertise your business!  

 

For more information, please call  

478-218-5253 ext. 3  

or email  

info@houstonlake.com 



Do you prefer to save 

events in your phone?   

Don’t forget to visit our 

calendar of events and 

save the date!    

Simply Scan the QR code 

with the camera on your 

phone and never miss 

an event. 

Members Corner 

We love Social 
Media! 

Our members are 

the most creative 

and have the best 

time out here at 

HLCC.   

Share it with us. 

When you take a 

photo, use the 

hashtags below, 

or check-in with 

us—and you may 

be featured in 

our next     

newsletter! 

#hlcc 

#houstonlakecountryclub 

Have a photo you 

want to send in?  Send 

it to                         
Jessica@houstonlake.com 

We have the 

#BestMembers! 

Ringing in 2023 with 

A2Z! 

Perry Chamber’s        
Business at Breakfast!  

@Maggie 
Schuyler—
Started 
and ended 
the day at 
HLCC!  

@Maggie Schuyler & 
Mayor Walker  



 

 NEW MEMBER           SPONSOR 

Robert and Marianne Melnick  MAC 

Bobby & Christie Stewart  Smokey Keeney 

 

 Welcome  

New Members 

Drink Specials 

You’ll fall in love with this one!                                       
Coconut rum, Peach Schnapps,                              

citrus vodka, and cranberry juice  

Be Mine 

Make sure to check      
out our NEW             

Southern Buffet on                        
Sunday, February 5th 

from 11-3PM 

 

 

 

 

On the Course... 

Scott Palmer 
Golf Course        

Superintendent 

Sunset Social 

Saturday,  

February 25th 

5:00-6:30PM 

Complimentary        

 Cocktails and  

Hors d’Oeuvres 

followed by 

Dinner Buffet with  

Crab Legs!   

5-9PM 

Call to reserve          

  your spot for      

dinner  

218.5254 

On the course this month we will    
apply pre-emergent weed control on 
green surrounds, tees, fairways, and 
roughs. We will continue ornamental 
pruning, tree removal, and selective 
limb removal in sensitive areas.    
Normal nutrient applications will  
continue and lime will be applied to 
green surrounds. 



 

From the Pro Shop 

Lacey Fears 

Head Golf Professional 

Super Shooters 

Members, 
 
Do you want to improve your chipping and get more up and downs 
per round? If your answer is yes, this drill is for you! The key to    
hitting successful chip shots is to be able to pick your landing area, 
know how much roll out you’re going to have, and execute it. In   
order to practice picking landing spots and learning how far you 
should actually carry your chip shot, I recommend sticking a tee in 
the green at your landing spot. You’ll then hit several chips trying to 
land the ball as close as possible to the tee. You may need to make 
adjustments in the beginning and move your tee further or closer to 
the hole. Over time, you’ll become a pro at picking your landing 
spot and increase your ability to use imagination when visualizing 
your chip shots. Hope this helps! 
 
Lacey Fears, PGA 

Wade Palmer got a Hole in 

One on #3! 

 

 

 

 
DeGeorge Reeves 

Horticulturist 

Hello everyone!  

I hope you all had a great first month of the new year, and I hope the second one is even 

better. With February being the month of love and love being a sacred thing, let’s talk about 

Nandina - better known as “Sacred Bamboo.” 

Although Nandina is commonly called “Scared Bamboo” or “Heavenly Bamboo”, it does 

not belong to the bamboo family.  It got that name from being a shrub that has bamboo-like 

stems. These shrubs can grow up to 6-8 feet tall. 

Nandinas are an evergreen plant. This means that they stay green year-round. They also 

have splashes of different shades of red within the leaves such as Burgundy Wine, Fire Power, 

Flirt, Gulf Stream, Obsession and much more.  

Nandinas are considered an invasive species. If you plan on planting these, it would be 

best to plant them in a controlled environment, so they won't take over your garden. The red 

berries that grow on Nandinas contain traces of cyanide and can be poisonous to animals as well 

as humans in large doses. So, please be careful and plant with caution when handling Nandinas.  

As always, I hope everyone has a great start of the new year and if you have any      

questions feel free to ask me! 

Bingo Night! 



A word from Executive  

Chef 

Jason  

Delasota,CEC 

Hello and welcome to February! 

There are a few hot topics that come to mind this 

month that we just couldn’t overlook!  

Sunday, February 5th is National Nutella Day, so 

make sure to look for one of our specials using 

this ingredient.  

February 12th is Super Bowl Sunday, and we are 

sure to have the best game day food for your 

event!  

We can’t forget Valentine’s Day on February 14th. 

We will have a few dinner specials to help you 

and your loved ones celebrate!  

National Drink Wine Day falls on Saturday,       

February 18th, so WINE not come have a glass 

with our amazing views!  

At the end of the month we have Mardi Gras, 

which is on February 21st. We will celebrate with 

some of Louisiana’s famous dishes all day long!  

In the coming months, make sure to be on the 

lookout for our Wine Pairing Dinner on         

March 3rd, it is sure to be the best one yet!  

We are also having our next cooking class on 

March 27th. This will be a class on how to bake 

one of my favorites, cobbler, from homemade 

biscuit dough. We will discuss the various      

techniques associated with this quick bread      

recipe and the possibilities that you can create at 

home for your friends and family.  

 

Take a look at our Wine Pairing Dinner Menu for     

Friday, March 3rd. Wine selections are being prepared 

and will be announced on our Facebook page.          

You don’t want to miss this event!  

Check out some of our delicious new   

Winter Dinner Menu options! If you think 

the pictures look good, just wait until you 

try them!!  

Pan Seared Orange Duck  

Potato Gnocchi with Truffle 

Oil and Parmesan  

Lobster Ravioli 

Eggplant Parmesan 

 

 

 

 


