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COOKIE DECORATING 

 

Bring out the kids for some Valentine’s day fun!  They will decorate Valentine cookies 

that they can give to their favorite valentine (mom, dad, pets) or keep for themselves. 

Each child will decorate one giant heart cookie and up to a dozen smaller cookies. 

 

Sunday, February 14th12:30 pm 

$10 per child 

Reservations: 235-5777 x4 

 

 

Tapas & Wine 

Chef’s Corner 

February Events 

From the General Manager 

Valentine’s Dinner 
Menu and entertainment for a 

romantic evening… 

 

Read More on Page 4 

Molten Lava Cupcake 
A dessert you will fall in love with… 

 

Read More on Page 2 
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MOLTEN LAVA CUPCAKE 
Yields: 12 cupcakes 
 
Ingredients 
1 cup chocolate chips 
½ cup butter 
½ teaspoon vanilla 
½ cup sugar 
3 tablespoons flour 
¼ teaspoon salt 
4 eggs 
1 tablespoon cocoa 
 
DIRECTIONS 
Preheat oven to 375 degrees. 
Melt butter, chocolate chips and cocoa until combined and smooth. 
Remove from heat and add vanilla. 
Combine chocolate mixture and sugar mixture and stir well. 
Add eggs one at a time, stirring after each addition until fully incorporated. 
Stir in flour just until combined. 
Chill batter for at least 20 minutes. 
Grease muffin tin. 
Spoon batter into muffin tin and bake for 10-11 minutes. 

 

ON COURSE 
This week we passed the center of meteorological winter. Time to stop patting ourselves on the back 
and make ready for another season of golf, swimming, and tennis. We are putting together final details 
of an irrigation system proposal so the membership can decide on moving forward with this major 
infrastructure improvement. So here we are two seasons in, I’ve learned a lot about growing grass at the 
base of Casper Mountain We are refining agronomy methods to build a more consistent golfing 
experience and build on the health and quality of our turf.  
 
I hope everyone is wintering well, small opportunities to start work on the golf course are about 40 days 
away. Bridges, cart path improvements, and bunker work will lead the way. We will be putting our new 
tree sprayer to work on calm days to ensure against the needle cast fungus that infected our spruce 
trees last winter. Lots on the list… 
 
Scott McMillion, Grounds Superintendent 

 

 

 

https://www.food.com/about/chocolate-224
https://www.food.com/about/butter-141
https://www.food.com/about/vanilla-350
https://www.food.com/about/sugar-139
https://www.food.com/about/flour-64
https://www.food.com/about/salt-359
https://www.food.com/about/egg-142
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CHEF’S CORNER 
Well, we have done it - we are open again with a new menu and new look!! So glad to be open 
and creating new dishes for everyone. The new menu is out, and I cannot wait to hear what 
everyone thinks and that you all enjoy the new dishes. I wanted to thank the House Committee for 
all their time and help with the new menu and the new look!  I will be doing more tasty specials as 
February continues, especially Valentine’s menu for Feb. 13th.  For Valentine’s day I have a Molten 
Lava Cupcake recipe.  
 
Bon Appetit  
Chef Richard 
 

TAPAS AND WINE 

EVENING 
Friday, February 19 

5 – 9 pm 

 

Enjoy our limited menu of special 

tapas with select wine pairings. 

Reservations required 235-5777 x1 

TRIVIA NIGHT 
 

Friday, February 26 
5-6 pm 

~ In the bar ~ 
Test your knowledge of random facts and  

get your weekend off to a fun start. 



  

NEWSLETTER | FEBRUARY 2021 | PAGE 4 

Valentine’s Dinner 

Saturday, February 13 

 

$95 per Couple 
Reservations Required : 235-5777 x1 

 

Choice of Appetizer 

Grilled Shrimp 

Mango salsa on endive, citrus reduction 

 

White Truffle Arancini 

Risotto ball filled with aged gouda cheese, oyster mushrooms, white truffle oil, foie gras aioli 

 

Soup 

Butternut Squash Soup 

Roasted butternut squash puree, toasted pumpkin seeds 

 

Salad 

Friese Salad 

Roasted apples curly endive and arugula pearl infused Balsamic Vinaigrette 

 

Choice of Entrée 

Grilled Chicken Breast 

Goat cheese polenta, roasted tomatoes, artichoke hearts, wild mushroom ragout 

 

Seared Scallops 

Sweet pea risotto, roasted tomatoes, artichoke hearts, wild mushroom ragout 

 

Bacon Wrapped Filet 

Black garlic mashed potato, roasted tomatoes, artichoke hearts, wild mushroom ragout 

 

Dessert Choice 

Blood Orange Crème Brûlée 

 

New York style Cheesecake with strawberry sauce 

 

Comes with a complimentary glass of Champagne 

Live harp music 
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FROM THE GENERAL MANAGER 
 

Welcome back to the Club! We thank everyone for your patience and understanding during our recent 

“shutdown”. The necessary deep clean and remodeling has been completed and we are looking forward 

to getting things back on schedule. It will be nice to see you all back here to enjoy our breakfast, lunch 

and/or dinner offerings again with family and friends. 

 

Remember, the 2021 Pre-paid dues incentive package is available through Friday, February 12th in every 

membership category for members who wish to pre-pay their yearly dues. I want to thank the 95 members 

who have already taken advantage of the program in 2021; this is a great help to club operations during 

the winter months. Please call the administrative office and ask for Alena or me for further details on the 

program. 

 

Our first club event will be a Super Bowl party on Sunday the 7th starting at 3PM. Please see the flyer in 

this newsletter. This year we will be celebrating Valentine’s Day on Saturday the 13th and Chef Richard 

and his culinary team have created a special menu with several delicious offerings sure to please every 

palate (see page 4 for the full menu). Because of COVID restrictions we will not be offering childcare for 

this event. Reservations will fill up quickly and are required. 

 

Lastly, an area all clubs need is Membership participation in – recruitment! The Board approved a 

Membership Drive for February and March 2021 that will attract new members. During this drive the 

Board is waiving the initiation fee for all categories with a signed commitment of being a member for 2 

years. To stay financially strong and to maintain the Clubhouse, Golf Course, Pool, and Tennis facilities 

properly we need a solid membership. If you have any questions, please give me a call or stop by my 

office anytime. 

 

Dale Telford, GM 

 

 


