Reigning
Champions

Men’s Champion
Dave Wilder

Lady’s Champion
Sherry Hayes

Senior’s Champion
Dave Wilder

Tournament
Committee

Ann Couch
Greg Kosater
Richard Ward
Lewis Sharp
Vangie Jenkins

“Thereareno
absolutein golf.
Golfissuch an
individual game,

and no two people
swingalike.”
~ Kathy Whitworth

March 2010

The Legends News

The Legends Ladies Golf Association
Opening Luncheon at the Legends Clubhouse
Wednesday March 10th @ 11:00am

Join the Legends Ladies Golf Association to get the details and
discuss the events for the upcoming season.

All 9 and 18 hole players are invited.

2010 officers:

President — Sherry Hayes

Vice Pres — Valerie Cowan

Treasurer — Jan Roof

Secretary — Karen Springsteen

Play Day Committee — Debbie Pergantis and Theresa Huss

If you wish to attend call or e-mail Brenda McMillian at 770 932-8653 or
bmcmillian@chateauelan.net to reserve your spot.

S

Legends Hours of business for November 1 —April 1
8:00AM-6:00PM
Begin at 9:00AM
Range: Wednesday—Sunday 9:00AM-Dusk

Golf Shop:
Tee Times:

Club Grille: 8:00AM-3:00PM
Locker Room Bar: 12:00PM—End of Play
Monday 9:00AM-6:00PM

5:30PM-8:00PM
6:00PM-9:00PM
10:00AM-2:00PM

Wednesday Night Dinner Buffet
Friday Night Dinner
Sunday Brunch
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2010-2011 Member-Guest Passes

Member—Guest Passes are on
saleMarch 1st through March
3lst the cost is $59.00 + tax for
each pass. Guest passes can be

purchased in the Clubhouse
from Brenda and for conven-
ience may be ordered in ad-
vance by calling or e-mailing

Brenda McMillian at bmcmil-

lian@chateauelan.net

Existing passes Expire on March

31, 2010
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Daylight Saving Time (DST) — Spring Forward on March 14"

The date to set our clocks
forward is March 14" this
year. Until a 2007 it had al-
ways been the first week in
April that brought about the
DST. In the past, this has
always been synonymous
with the changing of our tee
time structure. In 2007 the
national government instituted
the new DST schedule which
added 4 weeks of DST to the
calendar year. This was done
in hopes of saving 10,000 bar-
rels of oil a day by reducing
energy usage for lighting. We
gain 3 weeks in the spring
and 1 week in the fall. This
change in the DST schedule
has created a problem with
our tee time schedule remain-
ing synonymous with

it. When the DST schedule

Pass conditions:

Following arethe M ember-Guest

Chateau Elan property own-
erswho are NOT Legends

members may play twice per
year at the Legends asa guest

of a member

A limit of 7 passes aday may

be redeemed at one time on

Friday — Sunday and alimit of
15 passes may be redeemed at
one time on Monday, Wednes-

day and Thursday

L ost passes cannot be replaced
Each Pass must be presented at
check-in in the Golf Shop be-

fore teeing off

Guests must be accompanied
by the sponsoring member

\
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was moved forward 3 weeks
in the spring it created a sun-
rise problem for us each
morning if the tee time struc-
ture was to change with

it. We normally started tee
times at 8:00am when the
time changed to DST, but
when they moved it to March
the sunrise times are not early
enough to allow the tee times
to move along with it. For
example on March 14" the
sun will not rise until 7:47a.m.,
which would not allow the golf
course being ready for an
8:00a.m. tee time; this is com-
pared to the 7:17a.m. sunrise
time that is present in the first
week of April. Not only does
this prohibit the normal prepa-
ration of the golf course, it

increases frost delays in ac-
cordance to the first tee

time. We unfortunately won't
see the last frost delay until
towards the end of

March. So, as a preventative
measure to eliminate in-
creased frost delays and
maintain the normal prepara-
tion of the golf course, we will
keep the tee time schedule at
9:00am through the month of
March. However, if we have
days where the weather and
temperature permit an earlier
start for golf we will open up
the tee sheet in accordance to
that condition on an as avail-
able basis. Starting April 1%,
we will resume the 8:00am
tee time schedule until No-
vember 7" when DST ends.

Does your swing
need help? See
Sean Cain or
Jeremy Walters
in the ProShop
for tipsand/or
|essons.



The Battle
Drafting Party

March 13th @ 3:00pm “ Legends Clubhouse’

The format for “The Battle” will be changing slightly going forward!

Starting in 2010, we will have just one “ The Battle” each year. It will
be held the third Saturday in April each year. We will be starting from
scratch and need to draft the teams for the April 17, 2010 event.

The Drafting Party will be held on March 13th at 3:00pmin the Leg-
ends clubhouse.

Once the teams are picked they will remain the same each year and
will only be added to from the pool of new members at the beginning
of each year. We will have the Red Team and the Blue Team. Each
team will have a male captain and a femal e captain to represent them.

We will no longer be playing for dinner; you will be playing for pride
and bragging rights. Also, there will be a special plaque dedicated to
“The Battle” and the winning team will get their picture inserted in the
plaque for the entire year as the current Champions.

Asaways “The Battle” playing format requires the teams be divisible
by four so they come out even, so early registration is imperative!!!

Sign up by email or in the golf shop ASAP if you wish to participate!!
E-mail scain@chateauel an.net
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The Battle of The
L egends

Format - All match play. Ryder Cup Format, with three 9-hole matches.

Timing - Saturday, April 17th. Shotguns at 9:00 AM (“fourball” - two man
best ball), 11:30 AM (“foursomes” - modified alternate shot) and 2:00 PM
(singles matches).

Sign Up - First Come-First Serve basis; sign up as soon as possible to secure your spot!!!!

Required Numbers of Players - Register as individuals; however, the format
requires that sign-ups will be accepted in order and only as the total number
of gentleman and the total number of ladies are divisible by four. For example,
if 40 gentlemen have signed up, numbers 41 through 43 will be considered al-
ternates until the 44th gentleman has signed up. This process will also apply
to the ladies, who will need to have 8, 12, 16 etc. Alternates will be informed
during the last week of sign ups if additional participants are needed to take
you out of alternate status, so that you may recruit. Alternates will be picked
on a team so they can fill in for any cancellations. So it is very important to
sign up ASAP if you want to participate.

Captains - The Snead Team will be lead by Sean Cain & John Huss and the Sarazen
Team will be lead by Jeremy Walters & Greg Kosater. The Snead Team will have a
Blue theme and the Sarazen Team will have a Red theme. All participants need to
wear a team color matching shirt to earn points.

The Drafting Party—March 13th at 3:00pm

The Teams will remain the same each year!
The captains from each team will flip a coin for the first pick and then will alternate from there.

Tees — Ladies will play the Red Tees. Gentlemen will play either Blue or
White tees — All players in a match will play the same set of tees.

Handicaps — Pairings will be set so opponents in most matches will be of similar indexes.
Handicaps will be determined based on 85% (as recommended by the USGA) of each partici-
pant’s index from the applicable tees with one half (for 9 holes) of the handicap differentials
from the lowest handicap in each 9-hole match given to the other player(s) in that match. A
team handicap for alternate shot matches will be based on the average of the two teammates
handicap, with the 85% process already applied.

Points - One point will be earned for each match won and one-half point for each match halved.
All nine holes may be completed if participants prefer, but only one point is in play for each
match.

Tournament Fee — A fee of $50 will cover carts for 27 holes, a breakfast buffet, a
box lunch that will be available during the second match and the awards reception fol-
lowing play.

Presentation of Trophy—immediately following play we will have a spread of heavy
hors d’oeuvres and award the winning team with the “Legends Cup”. The winner of
the Battle will have their team picture on the plaque and bragging rights for the entire
year.
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Easter Sunday
April 4, 2010
With two seating times for Easter Brunch
11:00AM and 1:00PM

Breakfast Cold Fare
Scrambled Eggs Jumbo Peeled Shrimp with
Sausage Cocktail Sauce and Lemon Wedges
Applewood Smoked Bacon Smoked Seafood Display
Biscuits and Gravy Marinated Mushroom Salad
Cheese Blintzes with Marinated Cucumber Salad
Fresh Fruit Sauce Fresh Fruit Display
Tossed Salad Bowl
Carved Items
Beef Tenderloin and Hot Plate
Brandy Apple Stuffed Turkey Soup du Jour
All with Appropriate Condiments Tortellini with Chicken, Wild
and Assorted Breads Mushrooms and Peas
Citrus Glazed Salmon Fillet
Fabulous Dessert Bar Fresh Seasonal V egetables
Holiday Assortment of Pies, Rosemary Mashed Potatoes
Cakes & More

Non-alcoholic Beverages Included
Adults $35.95++ Children $16.95++ (6-12 yrs.)
(5 and under free)
Please add 20% Gratuity and Applicable Sales Tax

Upon completion of each seating, the Easter Bunny will bearriving on
the back lawn of the clubhouse for photographsand a fun filled Easter
Egg Hunt.

Please contact The Legends Club at (770) 932-8653
to make Reservations for Easter Brunch
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Sun Mon Tue Wed Thu Fri Sat
1 2 3 4 5 6
Club & Pot Roast and A’'la Carte MGA
Course Fried Shrimp Dinner 10:00A
Closed Dinner Buffet 6:00P-8:30P Shotgun
5:30P-8:00P
7 8 9 10 11 12 13
Sunday Aerification |Aerification Legends A’la Carte “The
Brunch Club & Ladies Golf Dinner Battle”
10:00A-2:00P Course Association 6:00P-8:30P Drafting
Closed Opening Party
Luncheon 3:00P
11:00A
Comfort Food Turn Clocks
Dinner Buffet Ahead
5:30P-8:00P 1-Hour
Before Bed
14 15 16 17 18 19 20
Sunday Club & St. Patrick’s A’la Carte
Brunch Course Day Dinner
10:00A-2:00P Closed Dinner Buffet 6:00P-8:30P
5:30P-8:00P
Daylight Featuring
Saving Time Irish Drink
Begins Specials
2:00AM
21 22 23 24 25 26 27
Sunday Club & South of the A’la Carte
Brunch Course Border Dinner
10:00A-2:00P Closed Dinner Buffet 6:00P-8:30P
5:30P-8:00P
28 29 30 31
Sunday Surf N'Turf
Brunch Dinner Buffet
10:00A-2:00P 5:30P-8:00P
$18.95 Adults
Buffet Menu
Pot Roast & Comfort Food St. Patrick’s  South of Surf N'Turf Wednesday Night Dinner Buffet
Fried Shrimp Beef Stroganoff Day the Border Seafood Mixed $14.95 Adults $6.95 Child
Pot Roast Chicken & Irish Stew Tacos Grill (unless otherwise noted)
Fried Shrimp  Dumplings Shepherds Pie Chips & Dip Carved Prime Rib

Roasted Potatoes

Corned Beef
Ruebens
Bangers with

Rice

gravy, onions
& peppers

Chicken Fajitas

Black Beans

*All Dinner Buffets include the Chef’s selection
of assorted vegetables, salads and desserts

For Reservations: 770-932-8653

Peel & Eat Shrimp
Soup Du Jour

Check out the “Members Only” website at www.chateauelan.com/members.
Be sure to review the Legends Member and Sports Club Calendars included on this website.



* CONSUMPTION OF RAW OR UNDERCOOKED FOOD MAY CAUSE SERIOUSHEALTH ISSUES*

The Legends at Chateau Elan
A’'la Carte Dinner Menu
Salads and Appetizers

House Salad— with Cucumba's, Fried Green Tomato Napo|e0n_

tomatoes, red onion and white served with red pepper coulis
bal samic dressing

Classic Caesar Salad—Fresh cut

romaine |ettuce tossed with croutons

and parmesan cheese in our creamy
Caesar dressing

*Shrimp Cocktail Martini—
garnished with spicy cocktail sauce &
lemon wedges

Entrees

*Shrimp & Scallop Skewer s—served over a bed of lemon, cilantro basmati rice
topped with micro greens

*Crab Stuffed Flounder—with yellow wax beans & braised hearts of romaine

*Beef Tender loin—accompanied with béarnaise sauce, corn casserole & grilled
asparagus

*Roasted Breast of Chicken—baked white cheddar macaroni & cheese with
fried green beans

Dessert
Chef’s Special

* CONSUMPTION OF RAW OR UNDERCOOKED FOOD MAY CAUSE SERIOUSHEALTH ISSUES*




Hosting a Special Event?

The Legends & Sports Club are the Perfect Place

Legends Club Dining Room and patio (up to 120 ppl)

Wedding Receptions
Rehearsal Dinners
Engagement Parties
Birthdays and Anniversaries
Holiday Parties

Sarazen Trophy Room (formerly the Boardroom up to 40 ppl)

Baptisms, Christenings and 1st Communions
Bridal and Baby Showers

Bridesmaids L uncheons

Business Lunches, Dinnersand Meetings
Corporate Golf Gatherings

Private Dining for member groups during
regular dining hours (l.e. Birthday party on
Wednesday or Friday night during dinner)

Corporate Retreats

Hospitality Suites

Family Reunions

Graduation and Sweet 16 Parties

Furman Bish-er Pavilion (up to 250 ppl)

Sports Banquets

Special Interest Meetings
Neighborhood Picnics
Focus Groups

Sports Club (up to 300 ppl)

CEO

Tony Mastandrea
770-307-4031

The Manage

Staff

Mike Bishop

VP of Legends and Pri
Memberships
770-932-8653
Sean Cain

Head Golf Profession
770-932-8653

Mack Cohen
Director of Food & Be
770-932-8653
Andrew Miller
Executive Chef
770-932-8653

Hal Gray
Course Superintende
770-932-2216

Employee Appreciation Parties
Children's Activities

Member Gatherings

Trade Show Exhibitions

Please contact

Mack Cohen to reserve
these spaces at
mcohen@chateauelan.net
or (678) 482-5931.



