
OCTOBER 
NEWSLETTER
Indian Summer Golf & Country Club

IN THIS ISSUE

WELCOME 
NEW 
MEMBERS!
Jamin May
Ryan Rommann
Kwang Lee

UPCOMING CLUB EVENTS

UPDATES FROM THE GOLF COMMITTEE

OCTOBER COCKTAIL

MASQUERADE 
BALL
October 29 • 6-10pm

Bring your friends and join us for an 
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and recommended to win the costume 
contest. Contact Kristi Dohring at 
kristid@indiansummergolf.com or call 
360.412.8300 to make your reservation 
today!
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REMINDERS FROM 
THE GOLF 
COMMITTEE 
• The Indian Summer Women’s Golf Team just completed a very 

successful season, securing the overall net trophy for participa-
tion in the Greater Tacoma Team. The team played five matches 
throughout the season against teams from Canterwood, Fircrest, 
Kitsap, Tacoma, and Olympia country clubs. Each match was 
contested by five 2-person teams who received low net and low 
gross points for front, back, and overall. This year’s competition 
was particularly close, and Indian Summer won by half a point! 
This year’s team consisted of Bonnie Kern, captain; Shelley 
O’Connell, assistant captain, Lonnie Budd, Tricia Clausen, 
Christine Fleming, Terri Fulton, Marnie Hart, Maria Hovde, Sandy 
Lindskog, Suzanne Locking, Chris May, Lisa McCauley, Robin 
McClymonds, Jan Merriman, Mona Moberg, Debora Munguia, 
Linda Nelson, Debbie Reck, Polly Reuther, and Leslie Sullivan.  
Kudos to these women for representing Indian Summer so well 
and congratulations on a great season!

• Indian Summer hosted the PSWGA championship on Sept.19 & 
20. Our very own Jill Delaney was the low net of the field! Robin 
McClymonds, Mona Moberg, Marnie Hart, Lonnie Budd, and 
Chris May also placed in their flights. Congrats to Debbie Reck 
for her KP!

• Enrollment is open for the ISWGC 2023 season!

CLUB EVENTS

SATURDAY, OCTOBER 1 
TWILIGHT CHANGES TO 1PM

THURSDAY, NOVEMBER 24
THANKSGIVING BUFFET

THURSDAY, OCTOBER 20
WINE CLUB

SATURDAY, OCTOBER 29
MASQUERADE BALL

SUNDAY, DECEMBER 4
BREAKFAST WITH SANTA

SATURDAY, OCTOBER 22
SPOOKY OPEN

SATURDAY, DECEMBER 31
ROARING 20S NEW YEAR’S 
EVE BASH

• From the Men’s Club: Congratulations to our Player of the Year, 
Chris Reynolds and our Most Improved Player, Rich Bago!
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GOLF SHOP NEWS
Welcome to October! Everyone can take a breath and start to enjoy 
the fall season. Football, Mariners baseball (we think), and crisp 
mornings that hopefully turn into mild, sunny afternoons. With the 
bulk of the season behind us, I wanted to thank all of you for your 
participation in the events, groups, and general daily play. It is 
really great to see everyone enjoying our wonderful club. I also want 
to thank the leadership of our various clubs and groups who do so 
much to ensure they have arranged everything for you to have a 
wonderful day of golf and fellowship. Working with each of you during 
the season has been a pleasure.

As far as housekeeping items go, we do have a few to cover:
Twilight Time Change: Twilight changes to 1pm on October 1.  
Practice Area Hours: The Practice Area will be open from 7:30am-
5:00pm.  
Golf Shop Hours: The Golf Shop will be open from 7:30am-5:00pm.

We also have a nice sampling of winter items to take a look at. From 
cart mitts to pom pom hats and winter boots, it’s never too early to 
prepare! Speaking of winter, we will be running the Winter Golf 
Series again. It was a lot of fun seeing everyone participate last year, 
and we have some new twists for this Winter Series, starting with 
“The Spooky Event” this month. Be on the lookout for the signup for 
that coming soon! Thank you again for a great season!

   — Mark Swift, Head Golf Professional

GOLF HOURS

GOLF SHOP
MON-SUN 7:30am–5:00pm

PRACTICE FACILITY
MON-SUN 7:30am–5:00pm

FIRST TEE TIMES
SUN-SAT 8:00am

For golf inquiries:

Mark Swift

marks@indiansummergolf.com
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TURF TALK
Unfortunately, it is already time to prepare the golf course for 
another rainy season, and La Nina is once again in the forecast, 
which means heavy winter precipitation is on the menu...ugh!! To 
support healthy grass year-round, the greens, tees, and fairways 
must be able to efficiently pass water through the soil profile, and 
water movement is immediately improved by aerification. The 
aerification process began with the greens, which were scheduled 
for September 26 and 27. The approaches and tees will be punched 
and sanded in early to mid-October. Lastly, the deep tine aerator 
will tackle the fairway circuit, but this process takes several months 
to complete as the tractor that operates the aerator also pulls the 
sweeper vacuum. Last winter, the deep tine aerator proved to be an 
invaluable tool for maintaining playable conditions on the fairways 
despite the relentless rainfall.    

Throughout the off-season, the turf maintenance team commits a 
large portion of labor to cleaning leaves dropped by the deciduous 
trees. This process usually extends from late October through 
early December. The leaves are cleaned regularly to prevent turf 
smothering. Once the fall leaves wrap up, wind events typically 
begin, extending the debris cleanup process throughout most of 

December and into January. Enjoy the changing colors of fall! 

     — Rick Hancock, Superintendent

HOLE-IN-
ONE
Great shots! The following members got 
hole-in-ones.

Sept 8: Bonnie Kern #7
Sept. 5: Chuck McSwain #11
Aug. 31: Gerald Hamilton #7
Aug. 30: Tricia Clausen #7
Aug. 24: Ward Forrer #4
Aug. 13: Lisa McCauley: #7

SALES TAX CHANGE
The previous sales tax of 50% of membership dues was based on 
our 2017 analysis from our CPA firm. In reviewing the B&O tax with 
them, we realized that our sales tax policy also needed to be 
updated. Based on the current state sales tax requirements, our 
CPA firm recommended we start charging sales tax on 100% of golf 
memberships, as they are now considered fully as retail sales. We 
previously only charged sales tax on 50% of golf memberships as 
the state deemed that 50% of the charges were services and 50% 
retail. Your previous statement shows the full tax amount as well as 
July’s adjustment for the change. If you have any questions, please 
contact us at kevinm@indiansummergolf.com
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FOR THE COCKTAIL
CONNOISSEUR
The Corpse Reviver
“Adapted from Henry Craddock’s 1930 The Savoy Cocktail Book, 
one of a category of ‘pick-me-up’ cocktails that were ‘prescribed’ 
by bar keeps of old to revive those souls that appeared in their bar 
feeling worse for wear from indulgence in the same place the night 
before. Perhaps more of a ‘kill or cure’ than a ‘hangover cure’, this 
catergory of cocktail emerged in the mid-1800s.” -Difford’s Guide

We’ll stick with #2, which in my opinion the tastiest. Even then, 
it seems impossible to understand the concept without the small 
mention of #1 so I’ll defer to the true expert. After all, he describes it 
best, it reads like a prescription besides being hilarious. 

Corpse Reviver #1
0.5 oz. Italian Vermouth
0.5 oz. Apple Brandy or Calvados
2 oz. Brandy
Shake well and pour into a cockatil glass.
“Taken before 11am or whenever steam or energy is needed”

Corpse Reviver #2
1oz. London Dry Gin
0.5 oz. Cointreau or Triple Sec
0.5 oz. Lillet Blanc or other aromatized wine
0.75 oz. Fresh Lemon Juice
Dash of Absinthe
Shake with ice and strain into a chilled martini glass.
“Four of these taken in quick succession will unrevive the corpse 
again”

MASQUERADE 
BALL
October 29 • 6-10pm • $75/person

We’re hosting an elegant evening of 
dancing, cocktails, hors d’oeuvres, and 
dinner. Formal attire is encouraged 
and recommended to win the costume 
contest. Don’t forget your mask!
Contact Kristi Dohring at 
kristid@indiansummergolf.com or call 
360.412.8300 to RSVP.

OCTOBER 
WINE CLUB
October 20 at 6:30pm. Email Ian at 
ians@indiansummergolf.com
for details! 

DINING HOURS

MON Closed

TUE 12:00am–8:00pm

WED–THU 12:00am–8:00pm

FRI–SAT 12:00am–9:00pm

SUN 12:00am–6:00pm

For social & dining inquiries:

Ian Shulman

ians@indiansummergolf.com
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EMBERS UPDATE
 By the time you're reading this, we will be winding down a nice, albeit short, season. We can only hope that the 
nice weather will continue toward our namesake. Regardless, here at Indian Summer, we’re going to do what we 
do best…hosting great days, whatever that may entail.  

The F&B crew has now been reduced to the core group in the restaurant as the Outlets shut down for the winter. 
Hopefully, you had a chance to meet Candra on the Refreshment Cart, who was only with us for a short while but 
made a lasting impression before she made her way back to Texas.  

Although August managed to squeeze out Wine Club (due to scheduling conflicts) and Thirsty Thursday (that 
one was my fault), it was still a busy month. It’s always a bit of a bummer saying goodbye to summer, but I’m 
personally looking forward to some cooler weather and the prospect of an epic holiday season. We’ve got some 
fun events planned in the coming months to go along with all the festive holiday parties. For example, the first-of-
its-kind Masquerade Ball on October 29, and the always epic New Year’s Eve themed celebration. This year it’s 
the Roaring 20’s; think flappers and a Chicago speakeasy. So fun!     

We typically find changes in our palates with the change of season. When salads do the trick in the thick of 
summer to beat the heat, we now find ourselves longing for warm and familiar comfort foods. Be assured that 
the Embers menu will start to reflect this transition. As the bright citrus and fruity flavored beverages we enjoy 
in the warmer months fade from our cravings, we look forward to hints of herbs and spices like cinnamon, 
nutmeg, rosemary, and thyme. Those of us in the kitchen shift away from quick, bright, grilled dishes to the darker 
concoctions that simmer happily in thick pots for many hours and yield meltingly tender and meaty dishes that cut 
through the cold and warm the blood. We can consider ourselves lucky (though luck isn’t quite the right word) to 
live in the great PNW and can boast of having actual seasons.

Don’t forget to come see us for our great service, warm hospitality, and stellar views at Embers Restaurant & 
Lounge. Whether it’s following a brisk round of golf, coming in to enjoy dinner with your sweetie, or even a post-
holiday party nightcap, we’re here for you. Cheers! 

    — Ian Shulman, Food & Beverage Manager
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Sun Mon Tues Wed Thu Fri Sat

Twilight changes 
to 1pm

Prime Rib Night

Prime Rib Night

Wine Club Prime Rib Night Spooky Open

Pasta Night Prime Rib Night Masquerade Ball

OCTOBER

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 31
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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

Mark Swift | Head Golf Professional
(360) 459-3772 • marks@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

INFORMATION

MANAGEMENT TEAM GOLF HOURS

GOLF SHOP PRACTICE FACILITY

MON-SUN 7:30am–5:00pm 7:30am–5:00pm

FIRST TEE TIMES

SUN-SAT 8:00am

DINING HOURS

RESTAURANT & LOUNGE

MON Closed

TUE 12:00am–8:00pm

WED–THU 12:00am–8:00pm

FRI–SAT 12:00am–9:00pm

SUN 12:00am–6:00pm


