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“WELCOME IN SPRING” 
 

SATURDAY, MARCH 20, 2010 
 

Featuring 
 

Hors D’oeuvres from 7:00 to 9:00 p.m. 
and music by  

 
 
 
 
 
 
 
 
 
 
 
 
 

from 8:00  to 11:00 p.m. 
 

Think of the tropics, beaches, jimmy buffett 
 and great food.  Break-out your best  

jimmy buffett attire and come to South Side 
For a fun filled evening featuring:  

 

Island BBQ Rib bits with Sweet BBQ Sauce 
Coconut Shrimp with Mango Dipping Sauce  

Mini Crab Bits 
Artichoke crab dip 

Poached Shrimp with Chef’s Assorted Sauces 
Key West Crab Deviled Eggs  
Seafood Stuffed Cream Puffs  

Grilled chicken sauté  
with Caribbean dipping sauce 

 

This would be a fun night for you and guests.  
Bring a Friend.  Call 423-7789 today. 

 

“48 Hour Cancellation Policy” 
(100% of the event will be charged to your  account   

if you do not call to cancel in advance.) 

EEEaster aster aster SSSunday unday unday BBBuffetuffetuffet   
April 4, 2010 
10:30  - 2:00 p.m. 

 
The Easter Bunny will be joining us to welcome you to a very special  

Easter Buffet in the Main Dining Room.   
He will officiate at the Annual Easter Egg Hunt, weather permitting. 

 
The Buffet will feature all your Breakfast favorites: 

 
Scrambled Eggs, Crisp Bacon, Sausage Links, SSCC Fried Potatoes,  

Biscuits and Country Gravy , plus assorted Breakfast Breads and Pastries 
 

A spectacular Lunch Buffet with all the trimmings: 
 

Chef’s Garden Salad Bar 
Hand-Carved Ham and Prime Rib 

Oven-Baked Atlantic Salmon with Southwest Red Pepper and Pineapple Salsa, 
Baked Lemon Pepper Chicken with Lemon Vodka Cream 

Cheddar Mashed Potatoes, Scalloped Potatoes with Chives and Garlic, 
Steamed New Mexican Rice, Maple Syrup Glazed Carrots and  

Country Green Beans with Bacon and Red Onions 
 

The Chef’s Sweet s Display  
will feature your favorite Easter desserts. 

 
Adults  $18.95+;  Children 5  -  11  $8.95+;  Under 5  $3.75+ 

 
Plan now to attend by making your reservations early.     

Call 423-7789 
  

The Club closes at 3:00 p.m. to allow our  
employees to spend time with their families. 

 
 
 
 

  
No hats or jeans will be allowed in the Main Dining Room. 



 
 

MARK YOUR CALENDARS 
NOW FOR THE 

 

33rd. ANNUAL 
MEMBER GUEST 

 SUMMER GOLF CLASSIC 
 

JUNE 11, 12 & 13. 2010 

JJJUSTUSTUST   AAA R R REMINDEREMINDEREMINDER   
 

If you are planning to drop your handicap,  
you must do so prior to  

Tuesday, April 20, 2010.   
No credit will be issued for deletions after this date. 

Please call the pro shop to delete your name from the  
CDGA handicap list. 

From the Club House Manager 
 
I'm sure you all are hoping, as am I, that spring is right around the corner.  
Please plan to attend our Welcome Spring party on March 20 with the Boat 
Drunks.  They are a very well known Jimmy Buffett tribute band and I am 
very excited to have them playing at South Side.  It promises to be a fun eve-
ning with great food and drinks.  Please come, bring your friends, and if you 
know any potential members this would be a great introduction to the Club. 
 
Be sure to stop by the Oakroom on your next visit.  The finishing touches 
have been added and I hope you are as pleased with the end result as I am.  I 
need to thank John and his crew immensely for all of the work they did during 
shut down and for putting up with me.  I also want to thank John's wife, Fran, 
and Kathy for their help with the cornice boards and the ladies in the office 
for their countless opinions and input.  I hope you have a chance to enjoy this 
room.  It is perfect for dinner parties, rehearsal dinners, birthday parties, small 
wedding receptions, business meetings etc.  Please call me with any events 
you may be planning. 
 
On another note, I have had several inquiries about the new minimum quar-
ters.  The new quarters are February, March, April / May, June, July / August, 
September, October / November, December, January.  There are several rea-
sons for this change that are hopefully beneficial to everyone.  April is the end 
of the membership year, so now a quarter coincides with that.  July coincides 
with the end of our fiscal year.  January, when we are closed, now is included 
with November and December where there are many opportunities to meet 
your minimum with Thanksgiving, Santa Brunch, Christmas Dinner Dance, 
Candlelight Buffet and New Years Eve Dinner.  Finally, the slow months of 
February and March are now with April when the golf course, hopefully, is in 
full operation and the club is operating six days a week.  If you have any 
questions please call myself or anyone in the office. 
 
Don't forget to tell your friends and families about the great membership op-
portunities we are offering for Jr. Members, Non-residents, and  
Summer Socials.  I look forward to seeing you more and more as the weather 
warms. 
 
Shannon  

Join us  
 

Wednesday, March 17, 2010 
 

in the Downstairs Lounge for  
 

Irish Theme Night 
 

There will be plenty of Irish food  
and we’ll be serving Green Beer,  

Irish Beverages and  
a whole lot of fun! 

Adult $14.95 - Childreen - $8.95 - Under  
 

Call 423-7789 to make your  
reservations of 5 or more. 



 

G-15 Hybrid 
 

It’s been described as ugly.  Some-
one even suggested it resembles a 
“swollen thumb.”  Today it’s being 
called a Golf Digest “Hot List” Gold 
Winner, highly praised for its tech-
nology, feel and performance.  Hit 
one and you’ll find its true beauty is 
in the results.  Longer shots.  
Higher trajectories.  Lower scores.  
After all, we’re not trying to win a 
beauty contest, we’re just trying to 
help you play your best golf ever. 
 
 
 

Stop by the Pro Shop and try one today. 

PING DEMO DAY 
 

WHEN:    Saturday, April 24, 2010 
TIME:      11:00  - 5:00 p.m. 
WHERE:  Driving Range  
 

Check out all the new and exciting 
  

2010 Ping Equipment.    
 

Don’t miss this opportunity 
 to be fitted and demo the  

best golf equipment in the world. 

From the Golf Pro 
 
Winter has finally passed in Central Illinois.  
The golf season will soon be in full “swing”.  
Starting March 2nd., the Golf Shop will re-
open Tuesday through Sunday. 
 
Don’t wait for perfect weather, now is the time to assess your equipment, 
set your personal golfing goals and develop a plan to achieve them.  My 
staff and I are available in the Golf Shop to help you make this season 
your best one ever. 
 
The Bag Room facility has racks open to start the season.  Put your clubs 
in storage and take advantage of all the benefits of storing your clubs.  
There is no need to take them in or out of your vehicle every time you 
play or practice.  Other benefits include insurance against fire and theft, 
clubs are cleaned after they have been used, each club is identified with 
name labels and bags are identified with club tags.  It costs $75.00 a year 
to store your clubs.  Not a lot of money when you consider all the bene-
fits.  For those of you who already store your clubs, I appreciate your 
support. 
 
The Golf Shop will be running a cart raffle starting March 2nd. with the 
drawing on April 25th.  The Club will provide the winner of the raffle a 
cart anytime they are allowed on the course and he or she rides at no 
charge for the entire golf season.  If a private cart owner wins, their  
annual cart fee will be waived. 
 
Thank you, 
Michael 
 

Logo or Imprinted Titleist Golf Balls 
    

Your golf balls will always have your easily identifiable, unique logo on them.  
Logo golf balls make great gifts. 
 

Prices on logo and imprinted balls are less  
expensive than buying balls over the counter. 
 

For more information about ordering and  
pricing, call the Golf Shop at 428-4851. 

T H I N K  G O L F ,  I T ’ S  F U N  



 
2 0 1 0   G O L F   O U T I N G S  

 
 

May 17       St. Teresa High School 
 
June 18    Growing Strong 
June 25    Jim Jerger Memorial Golf Outing 
 
July 12    Matthew and Tony Memorial  
     Golf Outing 
 
August 27    Easter Seals 
  
September 13  Sandy McKenzie Golf Outing 

HOLE-IN-ONE MEMBERSHIP 
 
Membership Qualifications  -  Golfing memberships only.  Adult family 
members only may participate.  No Junior or other dependent members may 
be eligible.  The $5.00 fee includes the member and spouse, if applicable. 
 
1. Regular greens must be used for 9 or 18 hole rounds. 
 

2. There must be one or more witnesses to the Hole-In-One. 
 

3. A Hole-In-One will be recognized if made in any Club tournament for-
mat. 

 

4. The Golf Shop will promptly post signs announcing the event when a 
member records a Hole-In-One in the Golf Shop and on the website. 

 

5. Other Hole-in-One club members “in good standing” are  
  encouraged to have a congratulatory beverage on the gracious host. 
 

6. After deductions for beverages (tax), the balance of the money in the 
fund will be credited to the member’s house account to be used  for 
food and bar purchases. 

 

7. Each Hole-In-One club member will be billed $5.00 (per membership) 
for each hole-in-one. 

 

8. All golf members will be re-enrolled in the program each  
  April 1st. 
 

9. Golf members may opt out of this program. 
 

10. A master list of participants (members in good standing) will  be   kept 
in the Golf Shop and Food and Beverage office to verify      
members eligible to receive complimentary congratulatory beverages. 
 

11. If you do not want to belong to the Hole-in-One club, please      
  contact the office prior to April 1st. 

 
   "Today is the day when bold kites fly, 
   When cumulus clouds roar across the sky. 
   When robins return, when children cheer, 
   When light rain beckons spring to appear. 
 
   Today is the day when daffodils bloom, 
   Which children pick to fill the room, 
   Today is the day when grasses green, 
   When leaves burst forth for spring to be seen." 
  

-   Robert McCracken, Spring 



 

March 2010 
 

Food Service     
Downstairs Lounge 

Wednesday and Thursday 
11:00 a.m. - 8:30 p.m. 

Friday  
11:00 a.m. - 9:00 p.m. 

Saturday 
Open for Lunch if the Course is Open 

5:00 p.m. - 9:00 p.m. 
 

Sunday Buffet Downstairs 
10:30  a.m. - 1:30 p.m.  

Club closes at 2:00 p.m. 
 

Food Service   
Main Dining Room 

 Thursday 
5:00 p.m. - 8:30 p.m. 

 

FOOD ORDERS MUST BE IN BY  
CLOSING TIMES. 

 

Reservations will be taken for those wanting  
to dine in the Main Dining Room.   

Call 423-7789   
 

Bar Service 
Wednesday and Thursday  

11:00 a.m. - 9:00 p.m. 
Friday   

11:00 a.m. - 9:30 p.m. 
Saturday 

Open for Lunch if the Course is Open 
5:00 p.m. - 9:30 p.m. 

Sunday 
10:30 a.m. - 2:00  p.m. 

 

Oak Room (Men Only) 
Thursday   

11:00 a.m.—Midnight 

Sun Mon Tue Wed Thu Fri Sat 

 1 
Club Closed 

2 
Club Closed 

3 4 5 6 
Club Open 5:00 to 
9:00 Downstairs 

7 
Sunday Brunch 
10:30 - 1:30  
Club closes at 2:00 
p.m.  

8 
Club Closed 

9 
Club Closed 

10 11 12 13 
Club Open 5:00 to 
9:00 Downstairs 

14 
Sunday Brunch 
10:30 - 1:30  
Club closes at 2:00 
p.m.  

15 
Club Closed 

16 
Club Closed 

17 
Board Meeting 
IRISH THEME 

NIGHT 
Private Party  BR 

18 19 20 
Private Party  OR 

WELCOME IN 
SPRING  

Music by the 
Boat Drunks 

21 
Sunday Brunch 
10:30 - 1:30  
Club closes at 2:00 
p.m.  

22 
Club Closed 

 
 

23 
Club Closed 
Medical Society OR 

24 25 26 27 
Club Open 5:00 to 
9:00 Downstairs 

28 
Sunday Brunch 
10:30 - 1:30  
Club closes at 2:00 
p.m.  

29 
Club Closed 

30 
Club Closed 

31 SATURDAY HOURS OF OPERATION 
If the Golf Course is OPEN the Downstairs Lounge 

will open at 11:00.  On other Saturdays 
 

the Club will open Downstairs from 5:00 to 9:00  

March 20 10  



 
 

South Side Country Club 
Junior Associate 

Membership Drive 
November 1, 2009-April 30, 2010 

 
No Initiation Fee 

No Minimum Until May 2010 
ONLY $100.00/mo 

(plus $20 Capital Contribution &                     
$20 Service Fee) 

 
Golf on an outstanding Par 71,  

18-Hole Course 
First-Class Practice Facility and Pro Shop 

Couple’s League and Jr. Golf Program 
Jr. Olympic and Kiddie Swimming Pools 

Fine Dining in a Casual,  
Family Atmosphere 

Member Social Events 
Reciprocal Agreement with 12 area Clubs 

 
Contact Doug Burdick at 519-1401/

doug@burdickplumbing.com 
or the SSCC office at 423-7789  

 

Joining  
South Side Country Club 

as a  
Non-Resident Member 

just got easier.   
 

 Please let your family and friends outside of  the Club 
boundaries know that they can tailor a membership to 
fit their family’s specific needs.  With three different 
plans available, we are sure they will find one that is 
just right.  Non–Resident Members enjoy the same  

privileges as a Regular Member except a  
Non-Resident may not vote, hold office or own a  

cottage.  They can enjoy all the Club has to offer; golf, 
the pool, social events, fine dining  

and 12 Reciprocal Clubs. 
 

Non-Resident A  $ 875.00 yearly 
 40.00 Greens Fee          15.00 Cart Fee  
  
Non-Resident B  $1200.00 Yearly 
 28.00 Greens Fee       15.00 Cart Fee      
 
Non-Resident C  $1600.00 Yearly 
 No Greens Fee  15.00 Cart Fee  

 
An 18% service fee will be added to your  

food and beverage purchases.  
 



March Dinner Features 
 

March  1 Closed    
            2  Closed 
     3  Sautéed Orange Ginger Chicken 
     4  Slow Simmered Beef Tip Stroganoff over Pasta    
     5  Grilled Teriyaki Glazed Pork Chop 
     6  Sautéed Medallions of Beef Tenderloin Oscar 
     7  Sunday Buffet Downstairs 10:30 to 1:30 -  
                Club Closes at 2:00 pm 
     8  Club Closed 
     9  Club Closed 
   10  Pan Blackened Tuna Steak 
          11  Classic Meatloaf 
          12  Crawfish Gumbo over Dirty Rice 
   13  Grilled 12 oz. Pepper Ribeye 
   14  Sunday Buffet Downstairs 10:30 to 1:30 -  
                       Club Closes at 2:00 pm 
   15  Club Closed 
   16  Club Closed 
   17  St. Patrick’s Day Theme Night 
   18  Grilled Sweet and Sour Pork Chop 
   19  Alfredo Vegetable Lasagna 
   20  Pan Sautéed Chicken Marsala 
   21  Sunday Buffet Downstairs 10:30 to 1:30 -  
                       Club Closes at 2:00 pm 
   22  Club Closed 
   23  Club Closed 
   24  Salmon Risotto 
   25  Classic Pot Roast 
   26  Hand Breaded Chicken Parmesan 
   27  Sautéed Veal Oscar 
   28  Sunday Buffet Downstairs 10:30 to 1:30 -  
                       Club Closes at 2:00 pm 
   29  Club Closed 
   30  Club Closed 
   31  Classic Sausage Lasagna 
  
 
 
  

 
Do you have some friends who really like to swim, 

dine in a casual atmosphere and 
enjoy summer social activities? 

 

It is time to get the word out about the  
 

2010 SUMMER SOCIAL MEMBERSHIP 
 

It’s a great time to think about those warm sunny days  
and how much fun the pool will be.  How about the Pool  
Parties, Memorial Day BBQ, Fourth of July celebration 

 and, of course, the Labor Day BBQ.   
2009 was so much fun and 2010 will even be better. 

 

Tell your friends to act now and become a 
 

SUMMER SOCIAL MEMBER 
 

for only $500.00.  Then meet an $85.00 per month  
food and bar minimum. 
(June, July and August) 

A limited number of memberships are available, so be 
sure to get the word out. 

 

The  
 

SUMMER SOCIAL MEMBER 
 

will have full use of the pool, dining facility  
and all the great summer events. 

Call Shannon or Mike at 423-7789 or Doug Burdick at 
519-1401  

for all the details of this special membership offer. 
 

Limited to new and returning summer social members  
or former members who have been out at least one year.  



   
     

 
 
 
 
 
 
   

For all of your plumbing, heating, cooling, needs. 

 

 
#17 South Side Country Club 

 
3 Bedrooms with Walk-in Closets 

3 Baths 
2400 sq. feet 

Radiant and Electric Heat 
 

Great view of the pond. 
 

Call John Hawkins at 433-8097 or 428-5612 

!
Nfncfstijq!!
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!
!

Regular  194 
Jr. Associate     8 
Social    54 
Senior    28 
Female      2 
Non-Resident   10 
Honorary     2 
Convertible     3
  
      

Total  301
  
Membership totals are as 
of February 17, 2010 
 

From the Board President 

 
 
South Side strives to offer you an enjoy-
able visit each and every time you join 
us, whether it be on the golf course, in 
the lounge for dinner, or an evening of 
fun at one of our social events.  In our 
quest to become the best we can be with 
our food service, the Board has begun a 
search for a new Chef.  The Board has 
received a number of opinions and the 
feedback was "We can do Better".  I am 
confident that as we move forward, your 
expectations will be exceeded and we 
can enjoy many more great meals and 
festivities.  Please continue to provide us 
with your support and an opinion, your 
feedback is appreciated. 
 
Jeff Sams 
Board President 



 

 
West Side Taylorville Square 

824-5454 
www.andersonjewelers.com 

 
Directors 
Jeff Sams  President 
Bob Burg  Vice President 
Ron Grigg Secretary 
Mike Heneghan      Treasurer 
    
Committees 
Finance  Mike Heneghan 
Grounds    Bob Burg  
House / Pool         Ron Grigg & Bret Jerger  
Membership          Doug Burdick  
Long Range Plan   Doug Burdick & Bret Jerger 
Pro Shop    Gary Pate & Bret Jerger 
By-Laws / Rules Ken Hatcher & Bret Jerger 
Cottage  Jim Goatley 
Social  Ken Hatcher & Jack Kiley 
Legal  Jack Kiley 
 
   
Staff 
Shannon Bailey  Club House Manager 
Mike Yelovich         Golf Professional 
John Tonsor             Grounds Superintendent 
Brian Pehr  Chef 
Shelly Eaton  Club Controller 
  
 
Phone Numbers 
Club House & Office       423-7789 or 423-7780 
Fax           423-7795 
Golf Shop          428-4851 
Grounds                   865-2914 
Pool           423-8261 
 
After 4:30 p.m. weekdays or on weekends you 
may dial one of the following extensions to reach 
someone who can help you with your request. 
 
Lounge       4 
Kitchen      5 
Pool   312 
Pro Shop  311 
Mike Yelovich 310 
Shannon Bailey 303 
Oak Room  307   (Thursday Only) 
The Office 300, 301 or 302 
 
Board Email:  SSCCBoard@comcast.net 
Email:     southsidecountryclub@comcast.net 
Web address:  www.southsidecountryclub.com 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Custom Painting and Body Work 
Free Estimates 

 
Todd Newell 

President 
 

996 West Harrison • Decatur, IL  62526 
Phone: (217) 877-7632 

Fax: (217) 877-6752 

 
 
 
 
 
 

Kevin Highley 
kevin@klhhomes.com 

Owner 
200 Spitler Park Dr. 
Mr. Zion, IL  62549 

 

office: 217.864.4222 
cell: 217.519.4222 
fax: 217.864.9499 

 

Building Dreams, 
One Home at a Time 

 
 

New Homes • Remodeling • Development 
 

www.klhhomes.com 


