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GOLF

TURF MAINTENANCE UPDATE

Golfers can have a positive impact on the overall 
playability of the golf course when there is a coordinated 
effort. Currently, the most popular topic of discussion are 
scars from unrepaired ball marks. As the Indian Summer 
membership continues to grow, it becomes even more 
important that we all work together to maintain this 
amazing course. A ball mark that is immediately repaired 
heals within a couple of days. Unrepaired ball marks that 
get mowed over take up to two weeks to heal, leaving a 
depression that is without turf. Although the maintenance 
team repairs ball marks on a daily basis, we’re not able to 
keep up. It’s especially difficult to keep up when the green 
mower begins when it’s still dark and must move quickly to 
keep ahead of play. Along with repairing ball marks on the 
greens, divots can be sanded on the tees and fairways and 
divots created during practice swings can be reduced.

Cart traffic is another factor that can negatively impact 
course conditions. Please try to avoid driving the same 
routes, especially on and off of the cart paths and make 
sure that you park on flat and level surfaces so the tires 
don’t spin when leaving. When it’s wet, avoid slamming on 
the brakes as the tires will lock up and peel grass. If you 
observe wet or matted areas of turf do your best to avoid 
driving through those areas. Additionally, parking carts 
on the paths around the greens and tees is beneficial for 
minimizing wear and matting around the greens thereby 
improving playability for everybody that follows. 

Finally when golfers enter and exit bunkers, it is best to 
avoid the steepest faces and to alternate routes when 
possible. The faces can become eroded when the same 
point of entry or exit is utilized and the turf around the 
perimeter can collapse into the trap forcing a reshape of 
the trap. This is evident on the bunker in front of #17 green. 
Golfers exit from the front closest to the green causing 
the face to collapse. This bunker has been reshaped on 
multiple occasions. Finally, be sure to rake your foot prints 
so that the next person doesn’t have to play out of them.      

Thank you for supporting the turf maintenance staff in our 
efforts to maintain this wonderful golf course. Your help is 
greatly appreciated! Have a great summer of golf.

      — Rick Hancock, Course Superintendent 
& Jason Graves, Green Committee Chair

Demo & Fitting Days

Callaway Golf
Thursday, May 2 • 10:00am–2:00pm

TaylorMade Golf
Thursday, May 9 •11:00am–3:00pm
Join us for our Demo Days where you’ll receive high-quality 
club fi tting and guided trial experiences. You’ll come away 
with the right equipment specifi cations for your game and 
the confi dence to shoot your lowest scores!

For golf inquiries please contact:

Kevin Myers

kevinm@indiansummergolf.com
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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.

Thirsty Thursdays

Thursday, May 30 • 5:30–7:30pm
Members $20, Non-members $25
Ladies, join us on the last Thursday of every month for 
Thirsty Thursdays! Each night will highlight a special 
theme and include light appetizers. The cost is only $20 for 
members and $25 for non-members. 

Schedule

May 30 Wine Flights: Come taste our featured 
wines, 2 oz at a time! Wines are TBD.

June 27 Martini Night: See how to prepare the 
perfect martini, taste the classics, and try 
some new ones!

July 25 Tiki Night: Learn to prepare your favorite 
tropical drink and discover new ones! 
Dress in your favorite Hawaiian shirt.

August 29 Day Drinking at Night: Learn how to make 
the best Bloody Mary, Morning Mimosa, 
and other daytime adult beverages.

Follow us on Instagram and 
tag us in your photos!

@okigolfseattle
#okigolfi ndiansummer
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Cinco de Mayo Celebration

Friday, May 3–Sunday, May 5

This year, we’ll be celebrating Cinco de Mayo all weekend 
long! Stay tuned for more details coming soon, including a 
special menu. 

Special Menu
Beef Chili Colorado
braised beef in a spicy red sauce
Chicken Enchiladas
served with black beans and rice
Shrimp Diablo
spicy shrimp sautéed with onions, peppers and ancho chilis
Chicken Enchilada Ensalada
with shredded romaine, avocado, olives, tomato and 
served with our chipotle-ranch dressing

Cocktails
The Paloma
Champagne Margarita
Tequila Sunset

Trivia Night

Saturday, May 11, 7:00pm
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. This will be 
our final Trivia Night until September so don’t miss out! 
Reservations welcomed at (360) 459-4572.

Pasta Night

Wednesday, May 8, $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.

Mother’s Day Brunch

Sunday, May 12 • 10:00am–3:00pm
Adults: $35.95, Children: $15.95, Seniors: $31.95

Back again this year is our Mother’s Day Brunch! We’re 
looking forward to this special day and serving up our 
brunch favorites including Eggs Benedict, fresh seafood, 
and chef carved beef. Large parties are welcome! Make 
your reservation by calling (360) 459-4572.

Wine Club

Thursday, May 23, 6:30pm
Our Wine Club takes the month off from a regular tasting 
but we have scheduled a special Rombauer Wine Dinner 
on Thursday, May 23 at 6:30pm. This will be a plated 
dinner service with wines poured at the tables. The cost is 
$65 (includes tax and tip). To RSVP for this event, please 
email hpbarnett@comcast.net
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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

LUNCH FEATURE SHEET
—available before 4:00pm—

Blackened Prime Rib Sandwich
topped with jack cheese, sautèed onions, 

peppers, and a red pepper coulis served with 
your choice of side 13.95

Quiche
ham, roasted tomato, spinach, and Swiss 

cheese served with a side salad 9.95

Sweet & Sour Chicken
a hearty portion served over basmati rice 

11.95

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

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.

For social + dining inquiries please contact:

Ian Shulman

ians@indiansummergolf.com
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A Message from Ian
As I’m writing this, we’ve just finished executing our famous 
Easter Sunday Brunch. Everything went swimmingly, lots 
of satisfied appetites and happy faces. The weather was 
beautiful and the company even better. I think the grown 
ups had more fun taking pictures with the Easter Bunny 
than the kids did! Now we’re looking forward to Mother’s 
Day coming up on Sunday, May 12. Anyone unlucky 
enough to miss out on Easter should definitely be sure to 
make reservations for Mother’s Day. We’ll be serving from 
10:00am–3:00pm.

	A new promotion for the Embers Lounge will begin on 
Thursday, May 30: Thirsty Thursdays (sorry gentlemen, but 
this one is for the ladies!). On the last Thursday of each 
month from 5:30–7:30pm, the ladies will be ditching their 
fellas while we highlight different adult beverage themes in 
the Lounge. This month will feature Wine Flights, in June 
we’ll do Martinis, July will have a Tiki theme, and August 
we’ll feature daytime drinking cocktails. Be sure to come by 
the Embers Lounge, well, anytime really. But be sure not to 
miss the last Thursday of the month!

       — Ian Shulman, Food & Beverage Manager

For the Cocktail Connoisseur

The Aperol Spritz
As the temperature rises, our cocktails get lighter. 
Welcome spring with this refreshing spritz that uses Aperol, 
Campari’s less bitter and potent cousin.

Ingredients
•	 2 oz Aperol
•	 2 oz sparkling white wine
•	 1 oz fresh grapefruit juice (preferably ruby red)
•	 Splash of soda water
•	 ½ grapefruit wheel for garnish (preferably ruby red)

Preparation
Fill a wine glass with ice. Add Aperol, sparkling wine, and 
grapefruit juice. Top off with soda water and garnish with 
grapefruit wheel. 

Image source: epicurious.com

  Follow Indian Summer on Facebook!

  facebook.com/indiansummergolf
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Sun Mon Tues Wed Thu Fri Sat

Women’s Day

Twilight League 
Kick Off

Gentle Yoga

Men’s Day

Callaway Demo 
& Fitting Day

Cinco de Mayo 
Special Menu

Prime Rib Night

Cinco de Mayo 
Special Menu

Cinco de Mayo 
Special Menu Yoga Flow Women’s Day

Pasta Night

Gentle Yoga

Men’s Day

Twilight League

PSWGA at 
Indian Summer

TaylorMade 
Demo Day

Prime Rib Night
Trivia Night

Ladies’ Club
Stableford

Mother’s Day 
Brunch Yoga Flow Women’s Day

Pasta Night

Gentle Yoga

Men’s Day

Twilight League

Titleist Demo & 
Fitting Day Prime Rib Night Men’s Club 

President’s Cup

Yoga Flow
Women’s Day

Gentle Yoga

Men’s Day

Twilight League

PXG Demo & 
Fitting Day

Wine Club 
Dinner

Mixed Couples 
Night

Prime Rib Night

½ Price 
Guest Day

Yoga Flow
Women’s Day

Gentle Yoga

Men’s Day

Twilight League

Callaway Demo 
& Fitting Day

Men’s Club 
IS Cup 

Prime Rib Night

M AY
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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


