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GOLF

2019 Adopt-A-Hole Program
Please join us in our efforts to keep your golf course 
beautiful and among the best conditioned courses in 
Washington. The Adopt-A-Hole Program enables our 
members to take active “ownership” of one or more holes 
on the golf course. This may involve:
•	 filling divots on the tees and fairways
•	 fixing ball marks on the greens
•	 picking up any trash & straightening water hazard 

stakes
•	 notifying the golf staff if there are any specific 

maintenance needs or issues that may arise on your 
hole throughout the golf season

Please sign up for one hole or as many holes as you feel 
you can commit to caring for this season. The Golf Shop 
Team will provide the needed sand and seed, buckets, 
dispensing bottles, and divot tools upon request to help you 
care for your hole(s). If you wish to take a cart and bucket 
of sand & seed mixture to cover your hole(s), please ask 
the Golf Shop Team for assistance.

Hole registration for the “Adopt-A-Hole” program is located 
on the communication board just outside the Golf Shop.  
You are welcome to sign up individually, as a couple/family, 
or with a group of friends. Thank you for your support and 
helping keep our golf course beautiful! If you have any 
questions or comments about the program, please call the 
Golf Shop at (360) 459-3772.

Course Care

We need your help! 
After our email with a picture of a push cart through a 
bunker, members and guests have been much better about 
raking consistently and leaving the bunker ready for its 
next victim. Now we are asking you to take that same great 
care and repair any pitch marks on our gorgeous greens. If 
you need a refresher course on how to repair a ball mark, 
please take a look at the graphics below.

Correct Way to Repair a Ball Mark

Incorrect Way to Repair a Ball Mark

Image Source: Golf Monthly
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TURF MAINTENANCE UPDATE

Although brief, that spectacular run of warmth in late March 
was exactly what the doctor ordered for greens aerification.  
A dry soil profile protects the integrity of the green surface. 
The act of driving heavy equipment and punching holes 
in the green has a tendency to waffle the surface if the 
soil profile is softened due to wet conditions. This did 
not occur and the lack of soil moisture accelerated the 
drying of the sand. When the profile is dry, sand is easily 
incorporated into the holes with minimal effort. The process 
of dragging mats over the green is abrasive to the turf and 
can result in bruising and tissue damage. Turf injury will 
increase healing time and disease pressure. Fortunately, 
the weather conditions were ideal for greens aerification.  
Currently, the approaches have been aerated and the tees 
are up next.

The improving weather has allowed the turf maintenance 
team to shift focus away from three seemingly futile months 
of debris cleanup and onto detail work. The bunkers were 
edged and weeded and are being raked 2x per week. The 
tee and fairway stones were edged as well. Cart paths 
are on the list to be edged in April. As the leaves begin to 
form and weigh down branches, low hangers throughout 
the course will be pruned to improve safety for equipment 
operators and golf carts, especially along the cart paths.  

Lastly, two new team members were added in March and 
two more will join the maintenance team in April and again 
in May. After record snowfall in February followed by weeks 
of frosty mornings in March, it is nice to finally turn the 
corner into spring. Project work will continue into April as 
weather permits and then maintenance practices will shift 
to routine course tuning in May. Thanks for your help fixing 
those ball marks.  

      — Rick Hancock, Course Superintendent 
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SOCIAL + DINING

EMBERS RESTAURANT & LOUNGE HOURS

RESTAURANT & LOUNGE

MONDAY CLOSED

TUES–THURSDAY 11:00am–8:00pm

FRI–SATURDAY 11:00am–9:00pm

SUNDAY 11:00am–5:00pm

Easter Bunch + Activities for Kids!

Sunday, April 21, 10:00am–3:00pm

Enjoy your Easter Brunch favorites! Our brunch buffet will 
feature Eggs Benedict, fresh seafood, and chef carved 
beef. Plus, there will be fun activities for the kids to enjoy, 
including face painting and crafts! For reservations, call 
(360) 459-4572. 

Yoga Flow & Gentle Yoga

Mondays 5:30 – 6:30pm & Wednesdays 9:30 – 10:30am
Join us for Yoga Flow, Mondays from 5:30–6:30pm and 
Gentle Yoga on Wednesdays from 9:30–10:30am (check 
the stand in the club lobby for location of class). For more 
information or to register, please contact Kathy Thomsen 
via email at thomsentimber@msn.com. Instruction 
provided by OlyYoga.

Weekly Specials

Call Embers Restaurant daily after 3:00pm for 
the night’s special from our Indian Summer 
Culinary team! (360) 923-1075x109

Events at Indian Summer
From board meetings and corporate retreats to 
team-building seminars, client golf outings, parties, 
and leadership forums, Indian Summer specializes 
in creating memorable events in a unique setting. An 
experienced team is ready to assist you with every 
detail of your event! Amenities include:
•	 Flexible meeting formats ranging from one-hour 

meetings and evening events to one, two- or 
three-day events

•	 Elegant yet comfortable ambience, setting the 
tone for a memorable experience

•	 A vast variety of meeting and conference rooms 
tailored to each company’s individualized needs

•	 Abundant complimentary parking

Book your social or corporate BBQ or summer 
picnic at Indian Summer by May 31, 2019 and 
receive two guest golf passes! Contact Catering 
Sales Manager Kristi Dohring for details at (360) 
923-1075 or kristid@indiansummergolf.com.

Mother’s Day Brunch

Sunday, May 12
Back again this year is our Mother’s Day Brunch! We’re 
looking forward to this special day and serving up our 
brunch favorites. Stay tuned for more details coming soon!
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Pasta Night

Wednesday, April 10, $19.95 per person
Come out and enjoy the evening while our chefs prepare 
your meal right in front of your eyes! The cost is only 
$19.95 per person and reservations are recommended for 
this monthly event. Please ask any of our servers or call 
Embers at (360) 459-4572 to make your reservation.

Trivia Night

Saturday, April 13, 7:00pm
Join us on Saturday, March 9, assuming we don’t have 
another Snowmageddon! The fun starts at 7:00pm but 
please make your reservations early to enjoy some dinner 
or appetizers in The Lounge! Last month, we had a full 
house again so RSVP right away to secure your spot for 
this fun night. Reservations welcomed at (360) 459-4572.

FEATURE SHEET
—available after 4:30pm—

Seafood Cioppino
prawns, crab, clams, and cod in the classic 

and flavorful tomato-based broth served 
with garlic bread 27

Grilled Top Sirloin
an 8 oz. cut topped with mushroom 

demi-glace and served with a medley of 
sautéed vegetables 33

Asian Steak Salad
grilled top sirloin and mixed greens, mandarin 
oranges, and cashews tossed in a ginger-soy 

vinaigrette 26

Mediterranean Halibut Cheeks
sautéed with capers, green and Kalamata 
olives, sundried tomatoes, and artichoke 

hearts, a vermouth-butter sauce and served 
with orzo pasta 29

Wine Club

Thursday, April 18, 6:30pm
Our Wine Club returns with a regular tasting on Thursday, 
April 18 at 6:30pm. Our regular tasting includes an 
appetizer buffet prepared by our Culinary Team and select 
wines poured at the table. These tastings are included with 
you annual Wine Club dues and guests can join the fun 
for only $28 per person! Email hpbarnett@comcast.net to 
make your reservation. 

Prime Rib Night

Fridays at Embers
Join us every Friday night at Embers Dining Room & 
Lounge for an 8, 10, or 12 oz. cut of ultra-tender Prime Rib 
hand-carved by our chef. Try pairing yours with a selection 
from our wine list! All Prime Rib dinners are served with 
your choice of soup, Caesar or house salad, and a baked 
potato, mashed potatoes, or rice.
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SOCIAL + DINING

A Message from Ian
Judging by the weather we’ve experienced in the past 
week… Spring has finally sprung! Now that we’re feeling a 
lot less cold and wet, it’s time to get out on the course, that 
is, if you haven’t already taken advantage of a few stellar 
days recently. As I’m writing this, we’ve just finished up 
our St. Patrick’s Day celebration that, I’m proud to say, we 
managed to stretch into an entire weekend! We certainly 
appreciate those of you that came out for it. If you missed 
the boat, please be sure to make your reservation next 
year. I would certainly be remiss if I didn’t give Chef Mike 
“O’Sherman” a tip of my cap (that is, if I was wearing one). 
As I’ve come to expect, his take on traditional Irish fare left 
folks in culinary bliss and a few of our regular guests just 
can’t stop talking about it.

Recently, I’ve been working with our talented Social 
Committee (bet you didn’t know we had one of those, 
did you?!?) to add some really fun social and dining 
events to the calendar so keep your eye out for those 
announcements in the very near future.

Right now, we’re gearing up for our next big event: our 
huge Easter Sunday Brunch on Sunday, April 21. Don’t 
forget to call or email me to make your reservation. Why 
not bring the whole family? There will be something to 
appreciate for folks of any age and appetites of any size. 
Keep praying for sun and we’ll see you all there!    

       — Ian Shulman, Food & Beverage Manager

For the Cocktail Connoisseur

The Red Rover
This is a really unique drink I haven’t made for quite some 
time. Sipping one of these is the perfect way to enjoy the 
rain while still hoping for an early spring.

Ingredients
•	 2 oz bourbon
•	 1.5 oz blood orange juice
•	 0.5 oz lemon juice
•	 1.25 oz simple syrup
•	 4 oz ginger ale
•	 grated fresh ginger for garnish

Preparation
Add bourbon, blood orange juice, lemon juice, and simple 
syrup to a cocktail shaker and shake gently. Add ginger 
ale and stir to combine. Pour into a glass filled with ice. 
Garnish with fresh ginger (don’t be shy, it’s really good).

Photo from: domesticfits.com

For social + dining inquiries please contact:

Ian Shulman

ians@indiansummergolf.com
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CALENDAR

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

Sun Mon Tues Wed Thu Fri Sat

Women’s Day Men’s Day Prime Rib Night

Yoga Flow Women’s Day

Pasta Night

Gentle Yoga

Men’s Day

Prime Rib Night
Trivia Night

All-Club  

Masters Event

Yoga Flow Women’s Day

Pasta Night

Gentle Yoga

Men’s Day

Wine Club Prime Rib Night

Easter Brunch
Greens 

Aerification

Yoga Flow
Women’s Day

Gentle Yoga

Men’s Day
Ok Golf Open 

Play Day Prime Rib Night
Women’s Club 
Opening Day 

Event

Yoga Flow Women’s Day

A P R I L
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INFORMATION

Management Team

Kevin Myers | General Manager
(360) 459-2708 • kevinm@indiansummergolf.com

Rick Hancock | Superintendent
(360) 459-2707 • rickh@indiansummergolf.com

Mike Sherman | Executive Chef
(360) 459-4572 • msherman@indiansummergolf.com

Brad Stephens | Assistant Golf Professional
(360) 459-3772 • brads@indiansummergolf.com

Shane Harvey | Assistant Golf Professional
(360) 459-3772 • shaneh@indiansummergolf.com

Kristi Dohring | Catering Sales Manager
(360) 923-1075 • kristid@indiansummergolf.com

Ian Shulman | Food & Beverage
(360) 459-4572 • ians@indiansummergolf.com

Lonie Kragelund | Administrative Assistant
(360) 923-1075 • loniek@indiansummergolf.com

MON–FRIDAY 9:00am–5:00pm

SAT–SUNDAY CLOSED

ADMINISTRATION OFFICE HOURS 

FOLLOW US FOR SPECIAL 
OFFERINGS AND EVENTS! 
facebook.com/indiansummergolf

GOLF COURSE HOURS

GOLF SHOP PRACTICE FACILITY

MONDAY 10:30am–7:00pm 11:00am–7:00pm

TUE–SATURDAY 7:00am–7:00pm 7:30am–7:00pm

SUNDAY 7:00am–7:00pm 7:30am–6:30pm

FIRST TEE TIME OF THE DAY

MONDAY 10:30am

TUES–FRIDAY 8:30am

SAT–SUNDAY 7:30am

EMBERS HOURS

MONDAY CLOSED

TUES–THURSDAY 11:00am–8:00pm

FRI–SATURDAY 11:00am–9:00pm

SUNDAY 11:00am–5:00pm


