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Table Of Contents Dear Fellow Members,
 
It has been said that time flies when we 
lead a busy life.  This past year has flown 
by, and yes, it has been a busy time at 
Greystone Golf & Country Club. Your 
elected leadership, volunteer committee 
members and club staff have all been 
very busy honoring our commitment to 
excellence. I am pleased to report, we are 
well on our way to being a Platinum Club.
 
The improvements in service, increased 
benefit offerings and facility en-
hancements have been enjoyed by our  
members at record levels, and have 
also helped us welcome a record 
setting number of new members.   
Congratulations to members, Greg and 
Bonnie Ganser who drove off in a brand 
new Mercedes-Benz, compliments of 
Mercedes-Benz of Birmingham, as the 
grand prize winner of the Member-
ship Drive Raffle. On behalf of the staff 
and club leadership, thank you for all 
your membership referrals. There is no 
better vote of confidence for your club.
 
This 25th anniversary year has been a  
celebration of great success. We honor 
those who brought us this far, reflect and 
embrace on what we do well, and recog-
nize opportunities for positive change. 
As club president, I have a somewhat 
unique perspective into our club’s overall  
operations and all its challenges. I serve in 
leadership with honorable men and wom-
en that are committed to only the best in-
terest of our membership and the club’s 
overall health.  With this in mind, I can say 
with great confidence that Greystone Golf 
& Country Club has a very bright future.

 
As part of positive change, and to 
hopefully increase involvement in the 
process, we have changed the way fu-
ture Presidents and Board Members 
will be asked to serve.  Over the last 
few years, the Nominating Committee 
has found it challenging to find qualified 
Board candidates willing to serve and run 
in an opposed election.  The Board,  
Trustees and Past Presidents have 
vetted the various challenges and 
solutions to put forth the best  
candidates for the Club. As a result, the 
Board approved putting forth a slate of 
candidates versus a contested election.  
Special thanks to the Nominating 
Committee, headed by Board Chairman, 
Roy Sewell, for selecting a well-round-
ed slate of candidates: Lane Milam for 
President-Elect 2017, and Dale Gorham 
and McRoy Sauls for a three-year term 
on the Board commencing January 2017. 
 
I also encourage you to attend the  
Annual Membership Meeting on  
November 29th. Mr. Porter will have 
a State of the Club presentation for 
you that will outline performance in 
2016 and goals for 2017. This is the 
most opportune time to ask ques-
tions and express interest or concerns.
 
I am humbled and thankful for the  
opportunity to have served and I look 
forward to Mr. Russ Hale’s tenure as our 
2017 President.
 
I look forward to seeing you at Greystone.

 

Terry Smith
Club President 2016
terrysmith@edgarsbakery.com
(205) 910-3917

President’s Message
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General Manager’s
Message
Dear Members,

I hope you are having a great fall  
season. Chef Alan Martin is off to a great 
start. He is building his team and improving 
the standards on a daily basis. His Friday 
Night Chef ’s Dinners at Legacy have been 
sold out each week and well received. The  
Cellar 91 service is improving with  
Michael Edwards hiring several new 
team members and improving the train-
ing. Chef Alan will be unveiling new 
lunch and dinner menus in the Cellar 
by mid-November. We will continue  
Pizza Tuesdays, Wine Down Wednesdays 
and Acoustic Fridays through December. 
Some of the other specialty nights did 
not take off like we had hoped, so we will  
focus on the popular nights.

The 2017 Budget planning is almost  
complete and will be finalized in  
early November. I will send a letter to 
the membership as soon as we have it  
approved by the Board. I will also review 
it at the annual meeting on November 29. 
Please plan to attend the annual meeting 
so you can hear details on our progress 
and what the future holds for Greystone.

The golf courses continue to be in 
great condition. Jason and his team 
have done very well with transition-
ing into fall dormancy. He will begin 
applying pigments to the fairways and 
greens for the winter. This will raise 
soil temperatures to improve spring  
transition, which worked well last spring. 
The extra benefit is improved aesthetics 
for a better playing experience.

We will begin the detailed planning for 
the 2017 Regions Tradition in November. 
Hospitality sales and logistics planning 
will be our first priorities.

A few months ago I communicated that 
we will begin offering youth Baseball 
soon. We are much closer now. A youth 
field has been installed on the south 
side of the Founders range tee. Bob Ford 
is finalizing the schedule with several  
former major and minor league players and 
coaches. This effort is to enhance the value 
of your membership and improve the ability 
of your children and grandchildren.

As the holiday season approaches, please 
read the details in this issue. We have  
several exciting events for you and your 
family to enjoy. Also, we are here to help 
with your holiday event hosting. We can 
prepare parts or all of your menu items.

Please continue thinking about refer-
ring your friends to become members 
of Greystone. We are still in the midst of 
our “Reach for 1000” campaign. At 860  
current members, we have more work to 
do. We want to make you proud of your 
club to the point of you never wanting to 
leave and excited to bring others to join.

Thank you for your support and  
patience in 2016. We are just partially 
through our journey to premier and I am 
so proud of the progress. I hope you see 
us improving daily. I just hosted an all  
employee team meeting and I can assure 
you they are all committed to giving the 
effort to improve.

Best wishes to you and your family for a 
happy and healthy holiday season.

Best regards,

Dave Porter
CCM, General Manager

dporter@greystonecc.com
205.986.5148

4

founders Clubhouse

November 16
dinner starts at 7:00pm

Limited to the first 50 Members 
to signup online greystonecc.com.  

$75 for wine club members
$85 for non-members  
48-hour cancellation policy in effect

Hors d’oeuvres:

Country Pâté, house pickle, 
grain mustard

Smoked Rainbow Trout “Brandade”

first course:

Fresh Gulf Yellowfin Tuna

wild mushrooms, melted leeks, 
smoked ham broth

second course:

Chicken Roulade Salad

shaved cured ham, gruyere, 
watercress, frisée, 
sherry vinegar

third course:

Pan-Seared Venison

baby carrots, parsnips, turnips, 
cipolline onions, spoonbread, 
blackberry sauce

fourth course:

Dark Bittersweet Chocolate “Bar”

pistachios, salted caramel

MENU

mailto:dporter@greystonecc.com
http://greystonecc.com/


David & Nancy Stein
Co-Owner, Brother Recycling CO, Inc.

Daryl & Sherri SpearsSenior Vice President, USAmeribank

Trey & Lynn Lott
Owner, Lott Spine & Sports, Inc.

Phil & Catherine Collins
Partner/ Attorney, Huie Law

Jeffrey & Shelly Stevens
President/Owner Sunkrest Stone Products, LLC.

Matt & Jessica Averett
Project Manager, Southern Company

David & Karen Grahn

Online Sales/ Leads Manager, Altec Industries Inc.

Matthew & Kelly Moyer
Executive Sales Manager, Dealer Socket

Clifford & Belinda Hall

Retired

Robert & Jennifer Bray
President/Owner, Bray Insurance Agency

Sierra & Edmond EarleRetail Market Manager, VP, USAmeribank

Doug & Heidi Brewer

Elijah & Yashiba Blanchard

Sam & Kristy Mosolino

Michael & Jaquetta McClure, Jr.

Chief Admin. Off cer, Tenet Healthcare

Owner, A&E Service Company

Regional VP. Invesco

Senior Pastor, The Rock Church

Ed & Martha Bolton
Retired

Welcome New Members
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Leave the Cooking to us
Keep It Simple

Traditional roast Turkey
 

(16 lb. average serves 8-10pp) $210
Cajun Fried Turkey 
(serves 8-10pp) $220

oven-roasted premium Beef Tenderloin 
(serves 8-10pp) $240

Herb-roasted prime rib/Whole rib Eye 
(serves 12-14pp) $255

•  Garden Salad  •  Yukon Gold Mashed potatoes  •  Sweet potato Casserole  •  Green Bean Amandine & Asparagus Spears  

•  Sage Dressing  •  Fresh Cranberry Sauce and Giblit Gravy  •  1 dozen Buttery Yeast rolls

•  Baked Apple Crumble pie  •  Southern pecan pie

Garden Salad      $25
Yukon Gold Mashed Potatoes   $25
Sweet Potato Casserole    $25
Green Bean Amandine & Asparagus Spears  $30

Sage Dressing             $25
Fresh Cranberry Sauce & Giblit Gravy              $20
1 dozen Buttery Yeast Rolls            $12
Baked Apple Crumble Pie or Southern Pecan Pie  $20

menu
Entrées

Entrées are served with all sides and your choice of  dessert.

Side Items

Dessert

à la carte:

pickup at the Legacy Clubhouse.  
Tuesday, Nov. 22 & Wednesday, Nov. 23 from 10am-4pm & Thursday, Nov. 24 9am-12pm.  

orders must be placed by Friday, November 11th.  place your order by calling 986-5120. 

 MENU
•   Roast Whole Turkey
•   Smoked Glazed Ham 

•   Premium Angus Prime Rib 
•   Fresh Gulf Fish

•   Wanda’s Cornbread Dressing 
•   Old Fashioned Sweet Potato Casserole

•   Mashed Potatoes
•   Mac & Cheese

•   Braised Brussels Sprouts
•   Green Beans “Amandine” & Asparagus Spears

•   Raw Bar with Oysters and Shrimp
•   Salad Bar

•   Fall Harvest Vegetable Soup
•   Breakfast Station

•   Southern Pecan Pie 
•   Pumpkin Cheesecake

•   Honey Crisp Apple Crumble
•   Triple Chocolate Bread Pudding

•   Fresh Baked Chocolate Chip Cookies

FOUNDERS CLUBHOUSE MAIN DININGROOM
THURSDAY NOV. 24TH

$33++ per adult and $17++ per child ages 5-12.
Reservations required to 986-5120. Call ASAP as tables will fill fast. 

48-hour cancellation policy in effect.



he temperature is cooling, 
but the Food and Beverage department 

is just warming up. My name is Michael 
Edwards, and as the new Food and Beverage 
Manager, it is my pleasure to be at your service. 
Our objective is to create an atmosphere that is invit-
ing, friendly, and fun. Greystone Country Club should 

feel like an extension of your kitchen and living room. A 
place to relax, socialize or entertain. We are multi-tasking  

several immediate goals in the Cellar 91 restaurant.
 

“Member Ready” Cellar 91 will be member ready at all times. Clean,  
attractive, stocked and staffed. Our menu and wine list reflect our commitment to your experience. 

We will have what you ask for, when you ask for it. We will have friendly attentive staff to service  
you at all times during published hours.

 
“Consistently Excellent” We will create consistently excellent experiences each day,  

every day, every time you are here. We will create consistently excellent experiences by  
exceeding your expectations. We will exceed your expectations by delivering our service  
to you with pride, friendliness and enthusiasm.  

 
As we move into the holiday season, please continue to enjoy all of the club events, Sunday 

brunch, special Saturday morning children’s breakfast and of course Miss Wanda’s famous 
fried chicken during our Thursday night dinner specials in the Main Dining Room. On the 

next few pages you will find a complete list of upcoming holiday events.
 

All of these things are just starting points for ideas and suggestions.  
Please continue to stop by, introduce yourself and let me know about your 

experiences. Your satisfaction is our objective. Our goal is to make you 
Raving Fans about Greystone Food and Beverage.

Michael Edwards
Food & Beverage Manager

medwards@greystonecc.com
205.986.5157
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5 : 0 0 pm  -  9 : 0 0  pm

hUGE  gO L F shOP  sAL E
W I T H  A  C H A N C E  T O  W I N  1 0 0 %  O F F  Y O U R  E N T I R E  P U R C H A S E ! !

Southern  D i nner
F r i e d  C h i c k e n  a n d  o t h e r  S o u t h e r n  S p e c i a lt i e s ,  F o u n d e r s  C l u b h o u s e  m a i n  d i n i n g  r o o m  f r o m  5 - 9 p m

Ho l i day  W in e  E xpo
5 0 +  w i n e s  f r o m  a r o u n d  t h e  w o r l d ,  i n  c e l l a r  9 1  f r o m  6 - 9 p m

7:00PM FOUNDERS
Christmas Tree

LIGHTING

mailto:medwards@greystonecc.com


Paint & Sip
Founders Clubhouse Trophy Room
Thursday, 6-9pm
Come paint a holiday wine glass!  $29++ per person includes appetizers and painting supplies.  
Enjoy wine and cocktail service while you paint.  Signup online greystonecc.com or by calling 
986-5120.  Please RSVP by noon on Tuesday, November 15th. 

Thanksgiving Day
Founders Clubhouse Main Dining Room
Thursday, Reservations from 10:30am until 2pm          

    MENU:

•   Roast Whole Turkey

•   Smoked & Glazed Ham 

•   Premium Angus Prime Rib 

•   Fresh Gulf Fish

•   Wanda’s Cornbread Dressing 

•   Old Fashioned Sweet Potato Casserole

•   Mashed Potatoes

•   Mac & Cheese

•   Braised Brussels Sprouts

•   Green Beans “Amandine” & Asparagus Spears

Happy Hour with Dave
Cellar 91
Thursday, 5-6pm
Complimentary beer and wine during a presentation from General Manager David  
Porter.  Reservations required at 986-5120 or greystonecc.com. 
 

Annual Membership Meeting
Founders Main Dining Room
Tuesday, 6-7pm
Annual Meeting Topics – Year in Review, A Look Ahead, and Your Future Board

Pizza/Pasta Buffet
Cellar 91 
Tuesday, 5-9pm
Dinner buffet with assorted Pizzas, Pastas and Salads. $17.95++ per adult and  
$9.95++ per child ages 5-12. 
Please make dinner reservations online greystonecc.com or by calling 986-5120.

Southern Dinner
Founders Main Dining Room
Thursday, Reservations from 5 - 9pm
Come enjoy Wanda’s famous fried chicken and other southern specialties. See greystonecc.com 
for the menu and to make your reservation. $17.95++ per adult and $9.95++ per child ages 5-12.

Greystone Ladies Club 
Christmas Bazaar
Founders Clubhouse
Wednesday, 9am until 2pm

Local boutiques and artists will share extraordinary gifts for the Christmas season.   
Join the Greystone Ladies Club on December 14th at 10am, 5167 Greystone Way.   
All are welcome. Greystoneladiesclub.com 

Zin Din
Founders Clubhouse
Wednesday, 6:30pm arrival / 7:00pm dinner
Four-courses paired to perfection with signature zinfandels. Limited to the first 50 
Members to signup online greystonecc.com. $75 per person. 48-hour cancellation  
policy in effect.

Pilgrims & Indians Breakfast
Founders Colony
Saturday, 9 - 11am

Come pow-wow with fellow Greystone Pilgrims and Indians! Dress the part and enjoy 
Chief Alan’s Breakfast and Cherokee Helen’s fun tribal games! $15 per person. Sign-up 
online greystonecc.com by noon Thursday, November 10th.

Thanksgiving 
Convenient Carryout
Pick-up at Legacy Clubhouse
Tuesday - Thursday, 10am - 4pm (thur. 9am - 12pm)
Orders must be placed by Friday, November 11th. Place your order by calling 986-5120.
See page 9 for full menu.

Dining & Social 

eventS
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•   Raw Bar with Oysters and Shrimp

•   Salad Bar

•   Fall Harvest Vegetable Soup

•   Breakfast Station

•   Southern Pecan Pie 

•   Pumpkin Cheesecake

•   Honey Crisp Apple Crumble

•   Triple Chocolate Bread Pudding

•   Fresh Baked Chocolate Chip Cookies

$33++ per adult and $17++ per child ages 5-12.
Reservations required to 986-5120. Call ASAP as tables will fll fast. 48-hour cancellation policy in effect.

http://greystonecc.com/
http://greystonecc.com/
http://greystonecc.com/
http://greystonecc.com/
http://greystoneladiesclub.com/
http://greystonecc.com/
http://greystonecc.com/


Southern Dinner
Founders Clubhouse Main Dining Room
Thursday, 5-9pm
Come enjoy Wanda’s famous fried chicken and other southern specialties. $17.95++ per adult and 
$9.95++ per child ages 5-12. Reservations strongly encouraged by calling 986-5120.

Holiday Wine Expo
Founders Clubhouse Cellar 91
Thursday, 6-9pm
Please join us for a Holiday Wine Expo featuring over 50 wines from around the world. Invite your 
wine-loving friends for a night of fine wines and great company. As always, wines will be available 
for home purchase at discounted prices for all your holiday gift-giving needs.

Dickens Dinner
Founders Clubhouse

Friday, 6:00pm
Special events to include: Carolers, reading of the Dickens story and tree decorating

Traditional buffet $31++ per adult and $17++ per child ages 5-12.
Reservations required to 986-5120.

Holiday Open House
Founders Clubhouse
Thursday, 5-9pm
There will be a huge Golf Shop Sale with a chance to receive 100% off your entire purchase!
Southern Dinner Buffet from 5-9pm. Christmas Tree Lighting at 6pm. Cellar 91 Wine Expo 
(Cellar 91 will close at 5pm).

Christmas in Napa
Founders Clubhouse

Thursday, 6:30 arrival / 7:00 dinner
Four-courses paired to perfection with wines from Napa Valley. Limited to the first 50 Members 

to signup online greystonecc.com. $79 per person. 48-hour cancellation policy in effect.
Children will enjoy Christmas crafts and games downstairs while their parents enjoy dinner. 

Brunch with Santa
Founders Clubhouse
Sunday, 9am-3pm visit with santa, 10:30am-2pm brunch 
$29++ per adult and $17++ per child ages 5-12.
Reservations required to 986-5120. Call ASAP as tables will fill fast. 48-hour cancellation policy.

Brunch with Santa
Founders Clubhouse

Sunday, 9am-3pm visit with santa, 10:30am-2pm brunch 
$29++ per adult and $17++ per child ages 5-12.

Reservations required to 986-5120. Call ASAP as tables will fill fast. 48-hour cancellation policy.

Candlelight Dinner
Legacy Clubhouse
Friday, 6-9pm
Four-course prix fixe menu by Executive Chef Alan Martin. $59++ per person.
Reservations due 48 hours in advance. Reserve online greystonecc.com or call 986-5120. 48-hour 
cancellation policy in effect.

Christmas Eve Brunch
Founders Clubhouse

Saturday, 10:30-2pm
Extensive holiday buffet to include a breakfast bar, signature soups & salads, children’s table, 

festive entrees, carving station, plentiful sides and assorted desserts.
$29++ per adult and $17++ per child ages 5-12.

Reservations required to 986-5120. Call ASAP as tables will fill fast. 48-hour cancellation policy.

Candlelight Dinner
Legacy Clubhouse

Saturday, 6-9pm
Four-course prix fixe menu by Executive Chef Alan Martin. $59++ per person.

Reservations due 48 hours in advance. Reserve online greystonecc.com or call 986-5120. 48-hour 
cancellation policy in effect.

Rock the Stone Year-End Bash
Founders Clubhouse

Friday, 7:00pm
An evening of cocktails, food stations and live music by Atlanta band, MOODY, the #1 Top 40, 

80’s, 90’s & Live Cover Band in the Southeast. Club Casual Attire. $39++/person.
RSVP online greystonecc.com, 48-hour cancellation policy in effect.

DEC

DEC

DEC

DEC

DEC

DEC

DEC

DEC

DEC

Winter Wonderland 
Childeren’s Breakfast + Games
Founders Clubhouse
Saturday, 9-11am
Christmas outfits encouraged. $15 per person. Signup online greystonecc.com by 12pm noon 
Thursday, December 1st.

DEC
3rd

11th

1st

18th

22nd

23rd

24th

16th

17th

30th

14 15

eventsHoliday
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“The Club within the Club”

The Greystone Wine Club
When I have a choice, I choose:

° Milk chocolate

° Dark chocolate

° Neither

I drink my coffee:

° Black, with nothing in it

° With sugar and/or cream

° I don’t drink coffee

The fruits I like best are:

° Berries, like raspberries and blackberries

° Bananas

°  Apples

° I don’t eat much fruit

Founders

Legacy

Dining & Social OngOing Offerings

Sunday Brunch
Every Sunday at the Founders Clubhouse 
Reservations from 10:30am - 2:00pm 
Pricing: $23++ adults and $11++ children ages 5-12

Seasonal buffet to include a breakfast bar, signature soups & salads, 
children’s table, savory entrees, plentiful sides and assorted desserts. 
Reservations strongly encouraged 48 hours in advance online greystonecc.com 
or call 986-5120.
*Brunch with Santa on Dec. 11 & 18.  Club closed Sunday, December 25th Christmas Day.

NFL Football
Sundays and Mondays thru Dec. 12th 
from Noon to 8pm

Grill specials, assorted sides, pastas and salads for $15.95++

Chef’s Dinner
Every Friday in November
Reservations from 5-9pm 
Seasonal a la carte menu by Executive Chef Alan Martin. 
Reservations due 48 hours in advance.
*No Chef ’s Dinner in December / will resume January 2017 

Hours
Reservations strongly encouraged 48 hours in advance

*Tuesday dinner is pizza only. 

*Hours are subject to change 

Cellar 91 Evening Features in Nov. & Dec.  

Tuesday – Pizza Night, buy one pizza and get your second pizza ½ off 
     *Dine-in or Carry-out
Wednesday – Wine Down Wednesday, 3 featured complimentary wines

Friday – Acoustic Friday & $5 appetizers (only Dec. 2, 9, 16)

Cellar 91

Breakfast
Saturday & Sunday

7am - 11am

Lunch
Wednesday - Sunday

11am - 3pm

Dinner
Daily except Monday
5pm - 9pm weekdays

5pm - 11pm Fri. & Sat.

16 17

Discover your wine personality and choose wines that match it.  If you would 
like to explore wine and taste selections from a range of regions, joining the 
Wine Club is for you.  For only $25 per month, or $250 per year, the Wine Club 
offers several perks:
 

·         Cost plus 10% (15% for non-Wine Club Members) on full 
cases of wine purchased through the Club

·         10% discount on wine bottles purchased from the Cellar 91 list
·         Wine Specials Only Available to Wine Club Members
·         Waived corkage fees (normally $15) for the Wine Club 

Member and spouse or signifcant other.
·         Quarterly Wine Club Tastings
·         Wine Dinner Pricing Discounts

 

Save the date for our upcoming Wine Events:
·     Nov. 16th – Zin Din, 6:30pm, Founders
·     Dec. 1st – Holiday Open House includes a Wine Expo, 6pm, Cellar 91
·     Dec. 22nd – Christmas in Napa Wine Dinner, 6:30pm, Founders

 
How to join the Wine Club: 

Please submit written request to mbobba@greystonecc.com.

http://greystonecc.com/
mailto:mbobba@greystonecc.com


2017
MEN’S 
SUPERBOWL
GETAWAY

2017
MEN’S 
SUPERBOWL
GETAWAY

Greystone Golf & Country Club is excited to offer its 
Members a Golf Trip to the Dominican Republic.

Contact Dave Kuykendall to sign up 
dkuykendall@greystonecc.com or 209.896.5129

Contact Dave Kuykendall to sign up 
dkuykendall@greystonecc.com or 209.896.5129

Ja
nuary 31st - February 6th

$3750
SHARED

$4700
SINGLE

- Four nights at the Villas at Casa de Campo

- Two nights at the Westin Punta Cana

- Food, Drinks, Alcohol; and Gratuity

- Five days of golf

- Carts, range and bag storage

- VIP Transport to Airport

DYE 4
CORALES
PUNTA ESPADA
TEETH OF THE DOG

Christmas in Napa
�ne Dinner
Christmas in Napa
�ne Dinner

December 22nd
6:30PM Arrival
7:00PM Dinner

Four Courses 
Paired with wines from Napa Valley
$75 for �ne Club Members

$85 Non-�ne CLub Members

Menu Coming Soon
RSVP greystonecc.com

Limited to the first 50 Members

Would your children or grandchildren enjoy crafts and games while you enjoy dinner?  If so, our 
Childcare Center will host a Children’s Christmas Party from 6-10pm.  Childcare reservations must 

be made 48 hours in advance by calling 986-5139.  Please provide your child’s name and age.

Would your children or grandchildren enjoy crafts and games while you enjoy dinner?  If so, our 
Childcare Center will host a Children’s Christmas Party from 6-10pm.  Childcare reservations must 

be made 48 hours in advance by calling 986-5139.  Please provide your child’s name and age.

mailto:dkuykendall@greystonecc.com
http://greystonecc.com/


NOV
4th

Ladies Golf 
Member–Member
Founders Course
Tuesday, 1pm shotgun

NOV
13th

Couples Golf
Founders Course, 9 holes
Sunday, tba shotgun

NOV
6th

Player of the Year
Legacy Course
Sunday, noon shotgun
Top 30 Men's golfers invited (from points list)

DEC
1st
JAN
1st

Holiday Open House

Huge Golf Shop Sale
Founders Course

Tuesday, 4-8pm

New Year’s Golf
Founders Course

Sunday, shotgun 10am

NOV
4-6th

Greystone Fall Masters Junior 
USTA Tennis Tournament
All courts will be in use

Friday 2pm until Sunday at 2pm

NOV
25th

Black Friday Sale
Legacy Golf Shop

Friday, 7am and ends at 5pm
Chance to receive 100% off your entire purchase.

NOV
10th

NOV
18th

Iron Bowl 
Tennis Mixer
Friday, 9-11am

NOV
13th

Parent Child Tennis 
Tournament
$30/team
Sunday, 2:00pm

NOV
21st-23rd

Junior Tennis
Turkey Camp
Mon. - Wed. 9am-12pm 

Golf & Tennis 

evenTs
Club-Fitting Services

at the greystone performance center
Club-fitting is available every day, except Wednesday, at 
the Greystone Performance Center by appointment only.
We offer Callaway, Ping, PXG, Taylor Made, Titliest irons, 
hybrids, fairway metals, and drivers.  Scotty Cameron putters 
and Vokey wedges are also available.  Fitting fees do apply.

Contact Brian Speakman at brian@blackburngolf.com or Liz Mattioli at  
liz@blackburngolf.com  For more information or to schedule an appointment.

20 21

Ladies Tennis 
Member-Guest
8:30am Check-in
9-11:30am Tennis
12:00pm Lunch

mailto:brian@blackburngolf.com
mailto:liz@blackburngolf.com


2017 
Major Golf EvEnts

Women’s SEC Championship Legacy 
 April 20-23rd

June 23-25th

August 7-8th August 25-27th september 28-29th OctOber 28-29th

mAy 15-21st

June 1-2nd July 15-16th

April 26-29th
Men’s Member Guest

mAy 15-21st
Regions Tradition

Senior Club ChampionshipTillie Bailey Invitational Men’s Member-Member

Junior Club Championship Men’s Club Championship  Women’s Club Championship Grey Cup Championship 

Blackburn Golf Message     

A s 2016 comes to a close we are 
celebrating our first full year in the 
Performance Center.  The state-
of-the-art facility has led to strong 
growth in our teaching & coach-
ing programs.  Our students are  
excelling from the junior beginner 
level through to the PGA Tour FedEx 
Playoffs.  If you haven’t had a chance 
to come visit the facility, please visit 
anytime and observe what we do to 
make the game easier and more fun!
 
Our junior programs have grown to 
50 kids a week regularly participat-
ing.  Our goal is to convert all of our 
non-member students to Player De-
velopment Members (PDMs).  This 
will be a huge asset to the Club and 
give us the opportunity to become a 
true center of excellence for Junior 
Golf Development.  Juniors are the 
future of our Club, so please encour-
age & support our mission to devel-
op them as fine people academically 
and socially, not just as golfers on 
the course.  All of our junior coach-
ing programs are open to members & 
guests for a no charge trial period, so 
please encourage kids to come to the 
GPC.  We will continue to offer our 
well attended LPGA girls’ golf clinics 
through November.

2016  
fall/Winter  Junior  programs

GREYSTONE 
PERFORMANCE CENTER

Junior Elite 
Experienced players, 7th grade and up

$500 down 
$350/month for members

$450/month for non-members

Tuesdays from 4-6pm, Thursdays from 4-6pm, 
& 1 scheduled private session per week

Junior Performance 
Intermediate players, 6th grade and up

$150/month for members 
$200/month for non-members

Mondays from 4-5:30pm

Velocity
Beginner/intermediate, ages 6-8

$125 for members 
$150 for non-members

6 week program begining on Nov. 6th(skipping 
november 27th ) on Sundays from 2-3pm  

Smash
Beginner/intermediate, ages 9-12

$175  for members 
$225  for non-members

6 week program on Sundays from 3 - 4:30 pm,  
beginning November 6 (skipping November 27)
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We will be offering new coaching ex-
periences in addition to our current 
offerings including AimPoint Express 
green reading LI & LII, Wedge Work-
shop, Speed Development Proto-
col, Putting Workshop, Annual Golf 
Physical Assessment and Christmas 
Club Fitting.  These programs will be 
fun & informative so please see your 
email for dates & times.  We also look 
forward to kicking off the 2017 season 
in January with our Golf Resolution 
program which you will hear more 
about soon.

 Happy New Year, 

Mark Blackburn
blackburngolf@greystonecc.com

205.986.5152photos with santa • 9am - 3pm

brunch buffet • 10:30am - 2pm

$29++ per adult & $17++ per child ages 5-12

reservations required to 986-5120.  call asap as tables will 
fill fast.  48-hour cancellation policy in effect. 

Founders Clubhouse

mailto:blackburngolf@greystonecc.com


Happy One Year Anniversary
The first year in the Fitness Center has flown by!  The Greystone Fitness 
Center provides a luxury fitness experience with cutting edge fitness 
equipment, earbuds and towels at each cardio machine, fresh infused 
water, cool towels, healthy snacks & drinks, complimentary gourmet 
coffee and fruit, all in a clean and friendly environment. We now also 
offer fitness evaluations and non-invasive body composition measure-
ments with our new Inbody 570 measurement device! Here are just a few 
of the exciting things you can look forward to in our next year:

FITNESS

S t o n e   F i t   C l u b ,   C o n s i s t e n c y   i s   t h e   k e y ! 
Members are always asking about new workouts, techniques, and ideas 
on how to achieve their fitness goals. One of the most important bits 
of advice we can give them is to be consistent. The Stone Fit Club is 
our way to motivate & recognize members who are living the example 
of consistent exercise that is a way of life. These people are in the Fit-
ness Center almost every day, without fail. Come in the Fitness Center 
at least 20 times a month for three consecutive months and earn the 
Stone Fit Club t-shirt.  Even better, enjoy the reward of health, fitness, 
and achieving your goals! Some of our members to get inducted into 
this Club are: Mr. Thomas Cash, Mrs. Melody DiClemente, Dr. Jeffrey 
Newdome, Mrs. Jody Burrow, Mr. Terry Creel, Mr. Dennis Dubose, 
Dr. Luis Gonzalez, Mr. Barry Tidwell, Mrs. Connie Bostany, Mr. Cecil 
Bostany, Mr. John Skiba, and Mr. Pete Heinke! Mr. Heinke is the only 
member to come in 20+ times a month, every single month!  

Tuesdays and Thursdays, 2:40-3:20pm / ages 3-6, 7-11 and 12-15 / Call 986-5139 to register your child today!
Long Term Athletic Development is a continual process from birth to adulthood that builds on foundations to 
create a more complete, functional and injury free person for life. These foundations are simple movements such as 
hopping, skipping, jumping, running and squatting that will translate into any sport or activity the child is doing or may 
do in the future. There will be an evaluation in the beginning and at the conclusion of the six week program (12 classes) to 
monitor progress. Cost is $120 per child, 2 siblings: $220, 3 siblings: $300.Meet our newest personal trainer Dalton Gillilan
We would like you to help us welcome our newest trainer to the Grey family, Dalton Gillilan! Dalton comes to us from a local

·         User friendly fitness apps to use with our machines
·         Complimentary Bluetooth heart rate monitors to use with             

cardio machines and progress tracking apps
·         Healthy smoothies & meal options prepared in conjunction         
          with Cellar 91
·         Youth Athletic Development Classes
·         Fitness apparel and merchandise available for purchase  
·         New class offerings for adults and young people, and more!

GATOR FIT FOR LIFE:
YOUTH ATHLETIC DEVELOPMENT CLASSES

T ENN I S

Fall is here, bringing cooler temperatures on the 
courts.  Ladies fall leagues are winding down, but 
we will remain busy on the courts with many events 
throughout November and December!  Coming 
up this November, we will have our annual Ladies  
Member-Guest Tournament as Softcourt and LITL 
leagues wrap up.  This is a fun-filled one  day event 
with a round robin tennis tournament, followed by a 
delicious lunch prepared by Greystone’s Alan Martin!  
We will also have our final junior USTA tournament 

of 2016, the Greystone Fall Masters.  Due to school 
tennis and tournaments in the spring, we moved 
our annual Parent/Child Tournament to the fall this 
year.  We will have this event on Sunday, November 
13th.  Teams will play a round robin tournament in 
two flights according to ability level.  Finally, please 
keep an eye our for a new surprise event in the works!  
Details are being finalized, but you won’t  
want to miss it!

 Ryen Valentine
Co-Director of Tennis

rvalentine@greystonecc.com
205.986.5154

FALL  JUNIOR  
PROGRAMS

BEGINNER ORANGE BALL CLASS
 (8 & Under) 

Monday & Wednesday  4-5pm
 

PEEWEE TENNIS CLASS 
(4 year olds)

Wednesdays 3-4pm

HIGH SCHOOL ACADEMY
Monday, Wednesday, & Thursday 5-6:30pm

*See pages 20-21 for upcoming events. 
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Thank You
for your 

time and service
2016 Board & Committee Members

Chris Battles, Chair
Marilyn Pauls

Karen Coles
Dolf Roell

George Trible
Denise Goldstein

Jennifer Johnson, 
Chair

Julie Kim
David Wilson

Lin Berry
Trey Del Greco

Tommy DeRamus

Terry Smith
Russ Hale
Roy Sewell
Jim Clayton
Janice Folmar

Scott Peters
Matt Scalici
Ron Stanfa
Barry Vines

Ron Ten Berge, Chair
Larry Daughety

Chris Vines
D.C. Coston
Jim Godfrey

Rounak Collier
Becky McLendon, GLGA

Mike Osborn, GMGA

Terry Smith, Chair
Russ Hale

Pamela Sims
John Farley
John Coles
Ron Stanfa

Larry Goldberg

Scott Ferguson, Chair
Annette Trible

Traci Stacey
Sloan Beatty
Greg Gullung

Bobbie Breeding
 

Board of Directors

Golf

Finance

Swim, Tennis, & Fitness

House

Membership Marketing
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DECEMBER  30TH

FEATUR ING

MUS IC &  FOOD

 80’S  &  90 ’S  COVER BAND FROM ATLANTA

RSVP ONL INE AT GREYSTONECC.COM

GREYSTONE GOLF &  COUNTRY CLUB ’S

M O O D Y

39 + + /PERSON



MANAGEMENT TEAMTELEPHONE DIRECTORY
area code 205

BOARD OF DIRECTORS
Terry Smith, President

Russ Hale, President- Elect
Roy Sewell, Chairman

FOUNDED 1991
4100 Greystone Drive, Brimingham, Alabama 35242

greystonecc.com | 205.986.5120 

Jim Clayton
Janice Folmar
Scott Peters

Matt Scalici
Ron Stanfa
Barry Vines

General Manager
David W. Porter, CCM

dporter@greystonecc.com

Membership
Ashley Fuentes, CMP

afuentes@greystonecc.com

Catering/Events
Lynette Roberts

lroberts@greystonecc.com
Helen Humphreys

hhumphreys@greystonecc.com

Controller
Chris Cochrane

ccochrane @greystonecc.com

Tennis
Kristijan Mitrovski, USPTA
kmitrovski@greystonecc.com

Ryen Valentine, USPTA
rvalentine@greystonecc.com

Director of Golf
Steve Smith, PGA

ssmith@greystonecc.com

Golf Course Operations
Jason Miller

jmiller@greystonecc.com

Golf Instruction & Fitting
Mark Blackburn

blackburngolf@greystonecc.com

Executive Chef
Alan Martin

amartin@greystonecc.com

Food and Beverage Manager
Michael Edwards

medwards@greystonecc.com

Fitness
Todd Makofski

ftness@greystonecc.com
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Membership...................
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Legacy Golf......................
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