
 

 

CAPITAL IMPROVEMENTS 
The Board and the Long-Range Planning Committee are moving forward with plans for our ma-
jor capital improvement program. The Board is currently planning to payoff the short term fi-
nancing on new cart sheds, rework the swimming pool, construct a golf course superintendent’s 
office in part of the maintenance shed and make some needed improvements in the kitchen. In 
addition, the Board has committed to assist in the construction of a new children’s playground if 
the interested parents are successful in raising the initial funding for this project. Projects still in 
the discussion stage include tennis court improvements, a pool house/party place and club 
house/kitchen improvements as well as several other possible projects. 

THIS AND THAT 
Friday night Dinner Club is continuing in March. We will be having Friday Night Dinner Club 
every Friday night in March with the exception of Good Friday, March 21. You do not have to 
actually place your order until you are seated. We will accept check or credit card for those 
members who do not want to put the charges on their account. If you want to pay, please advise 
your server when you are seated. Dinner Club in March will offer a little twist by being focused 
on a theme meal. 

The social committee has set a tentative social calendar through early May. If you have any sug-
gestions or would like to serve on the committee, give Scott a call. Continued on pg. 2. 

 

 

LLLLETTERETTERETTERETTER    FROMFROMFROMFROM    THETHETHETHE P P P PRESIDENTRESIDENTRESIDENTRESIDENT    

NEWSLETTER  MARCH 2008 

Club Operation and Contact Information 

Starkville Country Club 
P.O. Box 226 

Starkville, MS 39760 
Phone:  (662) 323-1733 
Fax:  (662) 323-1818 
www.starkvillecc.org 

 

Pro Shop/Business Office       Tuesday – Sunday     8:00 am – 5:30 pm       
                   Starting March 10, 2008  8:00 am – 6:30 pm  

Restaurant          Tuesday – Saturday 11.00 am – 1:30 pm         

Advertised Sunday Buffets       11:00 am – 1:30 pm 

Advertised Evening Dinning    5:45 pm - 8:45 pm 

E-Mail Drawing 

Congratulations  

Marguerite Cook!  

Winner of  

March Sunday 
Buffet  

Drawing 

In order to be eli-
gible for the draw-
ing, you must sub-
mit your e-mail 
address to the 
Club to be added 
to the Club’s ad-
dress book.  If you 
do not have an e-
mail address, sim-
ply call and have 
your name added 
to the list.  If you 
have submitted 
your e-mail ad-
dress but are not 
receiving SCC 
notices, please 
call to verify your 
address.  The 
next drawing will 
be held March 31, 
2008.  

4th Annual Crawfish Boil 

Come join us April 5 for the fourth annual SCC Crawfish Boil.  Dinner will be served at 
7:00 pm.  Music TBA.  This is not a food minimum event.  Please sign up in the pro 
shop.  Cost: $12.00/person.    
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On the golf front: 

The new cart sheds are open for tenants.  If you would like to rent or long-term lease one of the new units, please 
see Scott for information on availability. 

Check the enclosed calendar for a complete list of all the various golf tournaments for this year and make your plans 
to participate. The schedule even includes a guy/gal for early spring. 

On the social/food front: 

The Ladies Committee beginner and intermediate bridge lessons continue every Tuesday night and every Wednes-
day with lunch at noon followed by the lessons. The beginners are now ready to move up so watch for a new begin-
ners group to get active soon. If interested, contact the club office or any of the bridge ladies. 

We are having Sunday buffets on March 9 and Easter Sunday, March 23. The detail menus can be found elsewhere in 
this newsletter. 

As of February 29, the club membership has remained steady at a total of 336. I continue to urge you to invite your 
friends that are not members of the club to come out and see all that SCC has to offer. At Starkville County Club, 
we offer a variety of membership classes to meet the needs of all of our potential members. 

I encourage you to offer any suggestions which will help improve the Club experience for all members. I especially 
encourage you to consider offering your talents to one of our standing committees for 2008. If interested in serving, 
just let Scott know and he will do the rest. 

We are continuing to work to improve the club for all of our members. If you have any suggestions or recommenda-
tions, please share them with the Board and the staff. Be assured that the staff and volunteer leadership of the club 
value your suggestions and input on how to take our club to the next level. 

Until next month, SEE YOU AT THE CLUB!  

SCC 2008 committees have been formed.  Several of the committees have met and are working on 
ways to improve the Club.  If you are interested in serving on a committee, please contact Scott or the 
committee Board liaison. 

Flower  Committee - Mike Couvillion 

Food & Beverage Committee - Jim Lathum 

Social Committee - Tom Deweese, Mike Couvillion 

Golf / Tournament Committee - Brent Deweese 

Golf Course Enhancement Committee - Wayne Carver 

Pool Committee - Dave Holley 

Tennis Committee - TBA 

Rules Committee - Dave Holley 

Long Range Planning Committee - Keith Winfield 

 

Easter Egg Hunt 

The Club has scheduled an Easter Egg Hunt for March 23.  There will be an 
egg hunt for all ages on the driving range & pool patio starting at 4:00 pm fol-
lowed by a hotdog cookout on the pool patio.  There will be no charge for this 
event so bring your family out and enjoy.   



 

 

 
Sunday Buffet March 9 

Fried Chicken 

Baked Tilapia 

Cheesy Ranch Mashed Potatoes  

English Peas & Carrots 

Normandy Vegetable Blend 

Baked Apples 

House Salad 

Grape Salad 

Shrimp Salad  

Yeast Rolls 

Dessert 

Beverage 

Children’s Table 

Chicken Nuggets 

Tater Tots 
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SCC Golf Guest Policy 

Any member who does not sign their golf 
guest in at the pro shop and pay guest fees 
will be charged double fees on their ac-
count and be taken to the Board for disci-
plinary action.   No guests are allowed on 
Monday unless prior arrangements are 
made. 

Easter Buffet March 23 

Carved Pork Loin 

Chicken Spaghetti 

Steamed Asparagus 

Hash Brown Potato Casserole 

Cornbread Dressing 

Caribbean Vegetable Blend 

House Salad 

Fresh Fruit Salad 

Pasta Salad  

Rolls  

Dessert 

Beverage 

Children’s Table 

Corn Dogs 

Macaroni & Cheese   

Welcome New  Members 

Atwell, Angela, Mathew & Lau-
ren Daves 

James & Gail Patton 

Jack, Julie & Jackson Riekhof 

Tawanna Martin 

M.J. Sistrunk 

James & Ann Ross 

 

2008 SCC Tournament Schedule 

April 5 & 6 – One Man Scramble                               
May 3 – Guy / Gal Tournament                                 
May 24 & 25 – Men’s Super Senior Championship  
June 14 & 15 – Two Person Member Invitational        
June 24 & 25 – Junior Championship                                                            
June 28 & 29 – Men’s Senior Championship             
July 4 – Club Scramble                                              
July 12 & 13 – Men’s Championship                          
August 9 & 10 – Three Man Scramble              
Women’s Championship – TBA                                  
October 4 & 5 – Handicap Match Play Championship  

 Board of Directors               
2008 -2010 

Wayne Carver 2006-2008                  
Brent Deweese 2006-2008                 
Keith Winfield 2006-2008                  
Dave Holley 2007-2009                        
Jim Lathum 2007-2009                     
Danny Lott 2007-2009                             
Mike Couvillion 2008-2010                       
Tom Deweese 2008-2010                         

Tentative SCC  Dinner Club  Calendar  

March 7 - Italian Night 

March 14 - Dinner Club 

March 28 - Dinner Club 

April 5 - Crawfish Boil 

2008 One Man Scramble 

April 5 & 6 

Entry Fee -TBA 

Crawfish Boil Saturday Night @ 7:00 pm 

Saturday AM & PM Shotgun Starts 

Sunday PM Shotgun Start 

Prizes will be Gift Certificates to SCC Pro 
Shop 

 Sign up in Pro Shop 

Italian Night March 7, 2008  

Make your reservation at the Pro 

Shop. 323-1733 

 

Menu: 

Classic Italian Lasagna 

White Wine Chicken Tetrazzini 

Steamed Salmon with Warm Lemon 

Vinaigrette  

Sauteed Green Beans with Toma-

toes and Basil 

Braised Asparagus  
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