
   

Stonebridge Country Club 
Tradition 

J U L Y  I S S U E  2 0 1 3  

 

TUESDAY’S 

 

$5 Burgers  

Dine-In Only 

 

2 Featured  

Specialty Burgers &  

Create Your Own Burger 
 

 

 

 

  

 

 

 

 

 

WEDNESDAY’S 

 

All-U-Can-Eat Wings 

Dine-In Only 
 

 

Option of: 

Regular, Naked, or Grilled Wings 
 

Sauce Choices:  

*Sauces are in order of heat level 
BBQ 

Ginger Sweet & Sour 

Asian BBQ 

Buffalo 

Kamikaze (Mixture of BBQ, Garlic Chipotle, & Buffalo) 

Spicy Buffalo 

Roasted Garlic Chipotle 

Chef Jeff’s Inferno (Extremely Hot!!) 

 

Dry Rub Choices: 
Parmesan Garlic 

Ranch 

Curry 

Blackened Cajun 

Chipotle 

 

All-You-Can-Eat $14.00pp++ 

All-You-Can-Eat Boneless $17.00pp++ 

THURSDAY’S 

 

Discount Wine Night 

Dine-In Only 

 

Join us each week to  

try the featured  

$15 bottles of wine  

Sign up price now (After June 26th) 

$33.00 per Adult ($42.90 Inclusive) 

$18.00 per Child 12 & Under ($23.40 

Inclusive) 
 
 

Price Includes: 

 Delicious Festive July Food Stations  

 Special Kid’s Buffet  

 Games and Activities  

 Brilliant Fireworks Display at Dusk! 

The evening won’t end there! 

 The DJ will continue until 11:00pm! 

 
*** Tickets are non-refundable. In the event of in-

clement weather, the event will be held July 5th. Not 

everything mentioned above can be guaranteed on the  

alternate date.*** 

Wednesday, July 3, 2013 
Festivities Begin at 5:00pm 

 

 

Please Note: Inclusive Pricing  
means total with tax & gratuity 
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Club Information 

HOURS OF OPERATIONHOURS OF OPERATION   

       

      Golf Shop 

      Tuesday - Friday 7:00am - 7:00pm  

      Saturday - Sunday 6:00am - 7:00pm 

  

      Golf Course  

      Tuesday - Friday 7:30am - 7:00pm  

      Saturday - Sunday 6:30am - 7:00pm 

       

      Driving Range  

      Tuesday - Friday 7:00am - 7:00pm  

      Saturday - Sunday 6:00am - 7:00pm  

 

Tennis 

Call Tennis Office for Reservations 

Tennis Pro Shop Hours 

Monday - Saturday 9:00am -7:00pm 

Sundays 8:30am - 5:00pm 

 

Pool Hours  

Monday - Friday 12:00pm - 8:00pm  

Saturday, Sunday & Holidays 11:00am - 8:00pm  

 

Cabana Hours  

Monday - Friday 12:00pm - 7:00pm  

Saturday, Sunday & Holidays 11:00am - 7:00pm  

Administrative Offices 

Monday - Friday 9:00am - 5:00pm 

 

Reception Desk 

Tuesday - Saturday 9:00am - 9:00pm 

Sunday 10:00am - 6:00pm 

 

Dining Room Hours 

Sunday  11:00am - 8:00pm 

Monday CLUB CLOSED 

Tuesday - Saturday 

Lunch: 11:00am - 5:00pm  

Dinner: 5:00pm - 9:00pm 

Employee Anniversaries 

 
Employee Years of Service Department 

Yolanda Garcia 15 years F&B 

Matthew J. Rodriguez 11 years F&B 

Rosemary J. McNeela 8 years F&B 

Justin S. Barnes 8 years F&B 

Chad Schultenover 7 years Admin 

Darlene Emanuel 7 years F&B 

Lucas A. Kuzmanic 1 year Golf 

Club Staff 

 

Chad Schultenover…Club Manager  

Phone ext…. 202       cschultenover@stonebridge-cc.org 

  

Karen McPherson...Finance and Membership 

Phone ext…. 221        kmcpherson@stonebridge-cc.org 

  

Jeff Grafer...Executive Chef 

Phone ext....222 jgrafer@stonebridge-cc.org 

  

Kevin Wenstrup…Head Golf Professional 

Phone ext…. 215        kwenstrup@stonebridge-cc.org 

  

Dan Sterr…Golf Course Superintendent 

630-898-6139        dsterr@stonebridge-cc.org 

  

Ryan Buckland…First Assistant Golf Professional 

Phone ext…. 231        rbuckland@stonebridge-cc.org 

  

Andy Glick…Second Assistant Golf Professional 

Phone ext…. 217        aglick@stonebridge-cc.org 

  

Bob Blackston...Caddie Master 

Phone ext…. 244        bblackston@stonebridge-cc.org 

  

Hector Guadarrama...Locker Room Manager 

Phone ext…. 235        hectorg@stonebridge-cc.org 

  

Joley Walgren…Banquet & Catering Manager 

Phone ext…. 220        jwalgren@stonebridge-cc.org 

  

Jen Wawrzyniakowski...Food & Beverage Manager 

Phone ext…. 201        jenw@stonebridge-cc.org 

 

Mike McWilliams …Head Tennis Professional 

Phone ext...240 mmcwilliams@stonebridge-cc.org 

 

Ariana Stelter…Human Resources Administrator 

Phone ext…. 229    astelter@stonebridge-cc.org     

  

Adrian Talip… Engineering Manager 

Phone ext…. 242        atalip@stonebridge-cc.org 

  

Pemela Manaligod...Billing & Administration 

Phone ext…. 204        pmanaligod@stonebridge-cc.org 

CLUBHOUSE 630.820.8887 

GOLF SHOP 630.820.1007 

TENNIS SHOP 630.820.9448 

GOLF COURSE MAINTENANCE    630.898.6139 

ACCOUNTING FAX 630.820.1792 

ADMINISTRATIVE FAX 630.820.8081 

mailto:astelter@stonebridge-cc.org
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Club Information 

From the Kitchen 
Easy Carolina Pork-Shoulder Sandwich 

Impress your barbecue guests with this deceptively simple Southern-style sandwich recipe from The Barbecue Bible  author Steven 

Raichlen. This dish is ridiculously easy to make, but it looks and tastes like you've been cooking all day. All you do is add charcoal 

and wood chips every hour of the cook time. 

Serves: 12  

Yields: 12 sandwiches 

Total Time: 4 hr 30 min 

Prep Time: 30 min 

Cook Time: 4 hr  

 

 It is hard to believe that half the year has already gone by!  I would like to share with you the results from our successful 
Discover Stonebridge membership initiative this year, which resulted in 48 new members a total of 102 new members  

combined for 2012 and 2013.  We were able to achieve our budgeted new member goal for this year with the help of many.  
Thank you to the Board of Directors and the Membership Committee lead by Russ Taruscio in addition to Lyn Whalen, Mike Hind, Dave 
Rendall, and Jackie Chin. Lastly, I’d like to thank Karen McPherson who has handled much of the membership work over the past two 
years.  Her help has been very instrumental in our success. This great group of people, coupled with member efforts have helped 
drive two years of successful membership for the club. 
 
The results for each membership category YTD are as follows: 
 
Golf: 231 
Tennis: 45 
Social: 75 
House: 28 
 
 2012 was a milestone year for Stonebridge Country Club.  It was in large part to our success of our new membership  
program and very favorable weather conditions.  Unfortunately this year has brought us an unprecedented level of rain. The cooler  
temperatures this spring, coupled with the rain have resulted in members having less time to enjoy and use the club as much as in 
2012.  This weather has impacted the club with fewer rounds of golf being played, less time for the pool to be open, and significant 

down time on the tennis courts.  This situation ultimately results in less revenue to the club.  We have six months left in the year and 
we need to make the most of it. 
 
 Our financial performance for the remainder of the year will be greatly helped by members utilizing the club as much as they 
can.  The more that you use the club throughout the rest of the year, the better the club performs.  It is the little things like lunch at 
the cabana, drinks on the course, and bringing guests that will help the club achieve its goals.  The Stonebridge staff is ready to  
deliver an excellent experience each time that you visit the club.  We will enjoy seeing you at the club soon. 
 
Enjoy the Independence Day week! 
 

Sincerely, 
Chad Schultenover 
Club Manager 

Ingredients 

Tablespoon(s) Kosher salt  

2 tablespoon(s) black pepper  

2 tablespoon(s) sweet paprika  

2 tablespoon(s) mustard powder  

2 tablespoon(s) dark brown sugar  

1 (7- to 8-pound) pork shoulder (aka Boston butt)  

Wood chips  

1 cup(s) mustard  

1 cup(s) brown sugar  

1 cup(s) vinegar  

Salt and pepper, to taste  

1 small head cabbage, cored and chopped 

12 sesame buns  

Melted butter, for brushing  

Letter to the Members 

Directions 

Light lump charcoal (it burns cleaner than briquettes) in a chimney starter. Set up your charcoal grill 

for indirect grilling (if you have a gas grill, see above) and heat it to 350 degrees. For the rub: Mix 

Kosher salt, black pepper, sweet paprika, mustard powder, and dark brown sugar in a small bowl. 

Season pork shoulder with the rub, massaging it into the meat with your fingers. So the dripping fat 

bastes the meat as it cooks, place the spice-rubbed pork shoulder fat side up in the center of the grate 

over the drip pan. Now toss a handful of soaked (in water or beer) wood chips on each mound of coals. 

Cover the grill and indirect-grill the pork until it's the color of mahogany and as tender as a broken 

heart. The internal temperature should register 195 degrees on your instant-read meat thermometer, a 

process that will take four to five hours. You'll need to add fresh charcoal every hour. (Leave the grill 

lid off for five minutes when you do, so the new coals have plenty of air to ignite.) You should also add a 

handful of soaked wood chips to each mound of coals every hour for the first three hours. Make the 

sauce and slaw while your pork shoulder sizzles away on the grill. For the sauce: Combine mustard, 

brown sugar, and vinegar in a saucepan and boil until thick, whisking often, for three to five minutes. 

Add salt and pepper to taste and let the mixture cool to room temperature. For the mustard slaw: 

Stir 1 cup of sauce into the chopped cabbage in a large mixing bowl. The slaw will accompany the pork 

on the bun. Brush the insides of 12 sesame buns with melted butter, set aside. When the pork shoulder is 

cooked, transfer to a cutting board, cover with foil, and let rest for ten minutes. Meanwhile, rake the 

remaining charcoal in the grill into an even mound and grill the insides of the buns until golden brown. 

You can't achieve the perfect pork sandwich without this step. Chop the pork into small pieces 

with a cleaver. It's okay for a few burned bits of skin or fat to wind up in the mix — they add extra 

flavor. Pile some pork on a bun and top with mustard slaw and a spoonful of mustard sauce. It's the 

closest a sandwich gets to paradise. 

http://search.barnesandnoble.com/booksearch/isbnInquiry.asp?EAN=9780761149439&lkid=J25249592&pubid=K125307&byo=1
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Golf Information Due to the  

All American Extravaganza  

on July 3rd the  

last tee time will be 1:48 

 
 

 

 

4
th

 of July Sale!! 
 

For the upcoming  

holiday week, on July 2nd 

through July 7th, every 

item in the 

golf shop will 

be on sale at 

30% off of the 

regular  

retail price!!  
 

 

COUPLES’ SHOTGUN & 

BBQ: 
 

Sunday, July 7th  

 

Entry Fee: 

$70.00 per   

couple  

 

Entry fee  

includes prizes 

and a buffet  

dinner.  The  

format for this 

event will be 1 

best ball men + 1 

best ball of 

women of the 

foursome.  

Enjoy Fourth of 

July weekend 

with your friends 

for 18 holes of 

golf followed by 

a buffet dinner. 

LADIES’ GUEST DAY: 
 

Thursday, July 11th ,  

9:00 am 

shotgun start  

Entry Fee: 

$100/person 
 

This is the  

Ladies’  

Invitational. 

Each member 

may bring up 

to three  

female 

guests. This 

flighted event 

will feature a 

format of 1 

best ball 

gross and 1 

best ball net 

within each 

flight. Entry 

fee will  

include 

breakfast and 

lunch for the 

day. Don’t 

miss out on 

this premier  

ladies’ event! 

JUNIOR CLUB  

CHAMPIONSHIP: 
 

Saturday, July 13th &  

Sunday, July 14th 

 

Entry Fee: $20.00 

per player 

 

 

 

This is the height 

of competition for 

those 23 years of 

age and younger.  

Qualified Juniors 

will compete in 

Boys and Girls  

Divisions to see 

who is the best 

young adult player 

at Stonebridge  

Country Club.  

The format is  

simple: 36 holes of  

cumulative stroke 

play golf…lowest 

score wins!  

Afternoon tee 

times will be in 

place on both days 

of the competition. 

LEGENDS OF GOLF  

TWO-MAN TEAM  

CHAMPIONSHIP: 
 

Friday, July 19
th

 – 

Sunday, July 21st 

 

Entry Fee: 

$125.00 per 

player 

 

 

 

Team up with a 

partner for five 9-

hole matches in 

this premier men’s 

event. Friday eve-

ning will feature a 

5:30pm shotgun  

alternate shot 

event.  

Saturday and Sun-

day  

shotguns will begin 

at 8:15am.  

Entry fee will in-

clude golf, prizes 

and lunch.  

MEN’S GUEST DAY: 
 

Wednesday, July 17th &  

August 14th,  

1:30p.m. shotgun start 

 

Entry Fee: $125.00 per player 

 

 

The format will 

be a team quota 

points game. 

Each participant 

is allowed to 

bring up to 3 

male guests for 

this special 

event. Entry fee  

includes a tee 

gift prizes, lunch 

and  

dinner. 

LADIES’ CLUB CHAMPIONSHIP:   
Friday, August 2nd - Sunday, August 4th 

 

Golf in its purest form. This is the pinnacle of  

competition for all lady golfers. Fifty-Four holes of 

stroke play will determine who is the best female 

golfer at Stonebridge.  Mid-morning tee times will be 

in place on all days. 

 

Entry fee will go towards prizes and dinner on  

Sunday.  

MEN’S CLUB CHAMPIONSHIP: 
Championship Flight Qualifier:  

August 3rd & 4th 

Match Play: Saturday, August 10th &  

Sunday, August 11th  

Entry Fee: $50.00 per player 

 

Championship Flight will have a 36-hole 

stroke play qualifying for 7 match play spots. 

All other flights will be match play only. 

Flights of 8 players each will be made  

according to handicap. Morning tee times 

will be in place on all days. 

COUPLES’ TWILIGHT: 
Friday, August 9th   

5:30 pm shotgun start 

 

Entry Fee: $60.00 per couple 

 

Entry fee includes golf, prizes, 

and a buffet dinner following 

golf. Sign up as a foursome, or as 

a couple. 

MEN’S STAG: 
 

Wednesday, July 31st,  

3:00 pm shotgun start 

 

Entry Fee: $30.00 

 

 

Entry fee includes golf, prizes, and 

stag buffet following golf in the 

Men’s Grill. The golf shop will  

create random pairings with  

various team formats. This is an 

excellent way to meet new   

members, play with the professional 

staff, and enjoy a round of golf   

followed by food and spirits in the 

Men’s Grill. 
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Overall Champion- Chris Ison & Scott Krukoff  

1st Runner Up -Jeff Meador & Vic Maroni  

2nd Runner Up-Michael Cochran & Scott Bricker  

 

Flight Winners  

 
 
 Carnoustie:  1st  Babczenko & Kingore   Prestwick:  1st Turley & Schulz  

2nd Haller & Bergin      2nd Coates & Crowder  

3rd Stoelting & Matheson      3rd Gardner & Furman 

 

 
 Dornoch:  1st Castro & Knudsen   Royal Lytham: 1st Meador & Maroni  

2nd Sterland & Sterland      2nd Schreiber & Pittman  

3rd Cibulskis & Carpenter      3rd Pippenger & Hagge 

 

 
 Gleneagles:  1st Baumgartner & Baumgartner St. Andrews:   1st Ison & Krukoff  

2nd Panovich & Streeter      2nd Maul & Pirkins  

3rd Nardi & McCrea       3rd Lundt & Cassidy 

 

 
 Kirkcaldy:  1st Meyer & Chobar    Troon:   1st Cochran & Bricker  

2nd Person & Klitzke       2nd Holst & McKeighan  

3rd Kokosa & Kokosa       3rd Vasys & Bertuca 

 

 
Muirfield:  1st Fitzgerald & Fitzgerald   Turnberry:   1st Merriman & Mancuso  

 2nd Spaeth & Razowsky      2nd Griesheim & Smith  

3rd Rushin & Rushin       3rd Asheim & Lymangood 
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Carnoustie 
Kurtis Babczenko and  Bill Kingore 

(No Photo Available) 

2nd Runner Up 

from Troon 

 

 

 

 

 

 

 
 

 

 

Scott Bricker and Mike Cochran 

1st Runner Up 

from Royal Lytham 

 

 

 

 

 

 

 

 

 

 
Jeff Meador and Vic Maroni 

Turnberry 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Charlie Mancuso and John Merriman 

Dornoch 

 

 

 

 

 

 
 

 
Doug Knudson and Brian Castro 

Prestwick 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mark Schulz and Bill Turley 

Muirfield 

 

 

 

 

 
 

 

 

Scott and Jim Fitzgerald 

Kirkcaldy 

 

 

 

 

 
 

 

 
Rick Chobar and Scott Meyer 

Gleneagles 

 

 

 

 

 

 
 

 

 

 

Wally and Bill Baumgartner 

Overall Champion 

from St. Andrews 

Chris Ison and Scott Krukoff 

Flight Winners 
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ANNIKA FLIGHT 

1ST  61  Chin & Taruscio   

   

2ND  65  Duncan & Podczerwinski  

   

3rd  68  Phillips & Strong  

    

DANICA FLIGHT 

1ST  67  Panovich & Zeck    

  

2ND  70  Birck & Posuch 

     

3rd  71*  Venie & Winkle 

   

*Won on a Scorecard Playoff 
   

SPECIAL EVENTS 

 

CLOSEST TO THE PIN 

Annika Flight #12: Sue Podczerwinski 

Danica Flight #8:   Sue Spaeth 

 

 

STRAIGHTEST DRIVE:   

Annika Flight: Joyce Duncan 

Danica Flight: Karen Boza 

 

LONGEST PUTT: Kay Berres 

 

PARI-MUTUAL WINNERS 

Win: Jackie Chin & Patti Taruscio 

Place: Duncan & Podczerwinski 

Show:  Michelle Panovich & Robin Zeck 



9  

May Men’s Stag Results 
Wednesday, May 29, 2013 
36 Net BB 

 
1st Place –   -19                                             

 Jeff Haller  

  Hector Guadarrama 

Jeff Meador 

 Ed Posuch 

 

2nd Place –   -15                                            

Ryan Buckland 

Mark Sterland 

Mark Kalas 

 Craig Zeck 

Couples’ Twilight Results 
June 14, 2013 
Step Aside Scramble 

 
1st Place – 27.5               

 Mark & Beth Kalas 

  Jim & Cathy Sappington 

    

2nd Place – 28            _  __      

 Bert & Ruth Dieter 

  Dave & Sara Rendall 

 

3rd Place – 28.4              

 Jeff & Denise Haller    

  Steve & Amy Lieberman 

    

4th Place – 29.1         _  __      

 Dave & Vicki Gruenewald 

  Brent & Diane Latta 

Par = 36 

June Men’s Stag Results 

Wednesday, June 26, 2013 
2 Net BB 

 
1st Place –   125 (-19)                                   

          Andy Glick          

                   Dave Gruenewald 

Don Panovich 

          Dave York 

 

2nd Place –   133* (-11)                                

Bryan Usinger 

Chris Nickoloff 

Ed McGuire 

          Fred Schaden 

 

*Won on scorecard playoff 

Golf Information 

A brief explanation from the USGA on mowing heights 

during the summer months 
QUESTION: WHY DO OUR BENTGRASS GREENS ALWAYS SLOW DOWN IN THE SUM-
MER? 
ANSWER: TO KEEP THEM ALIVE 

 

There is a period during the summer months when food consumption (respiration) exceeds food production 

(photosynthesis). It is during this time that putting greens are most susceptible to other climatic stresses and 
disease. Photo Credit: Bingru Huang, PH.D. 

It is a fair question and one that is asked by many golfers as summer temperatures rise. Probably 
since the first bentgrass greens were planted, golf course superintendents have found that mow-
ing the greens a little higher in the summer helped the grass better tolerate the combined stress 
of summer play and high temperatures. The trade-off is that mowing higher often results in slower 
greens. Amazingly, while superintendents and scientists have long agreed that the practice 
worked, until just a few years ago no one was sure why. Here is a very simplified explanation that 
golfers and superintendents should keep in mind as the summer wears on. 
 
There are two very important processes turfgrass plants must perform to function. Photosynthe-
sis is the process of converting light into energy. Respiration is the process of utilizing energy for 
growth. Normally, photosynthesis produces enough energy to meet all of the plant’s needs, but 
during the high temperatures of summer the plant can actually use more energy than is being 
produced. This simple equation is not unlike your bank account. If you spend more than you 
make, eventually you will go broke. In the plant’s case, if the plant uses more energy than it can 
produce for too long a time period, the plant will die as depicted in the graphic above. 
 
So let’s get back to why your greens are slower in the summer. Cutting the greens higher results 
in longer leaves. Longer leaves gather more light, which increases photosynthetic activity. This 
results in more energy being produced and keeps the plant from “going broke.” Unfortunately, the 
longer leaves also result in slightly slower greens. 

 
TAKE-HOME MESSAGE FOR GOLFERS 
By tolerating slightly slower greens you greatly help your bentgrass 
greens get through the summer months. 

http://ebm.cheetahmail.com/c/tag/hAAAAAAB8bCVyB8ziOCAAAAAADa/doc.html?t_params=
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After a rainy start to the tennis season in May, we had 

a great June!  I hope July follows in June’s footsteps!   

Congratulations to Patty Lovely and her guest Caryn  

Ausman for taking home the championship trophy in 

the June Bring A Buddy.  Donna Eisses and her guest 

Leslie Silver were the other finalists.  Suzy Cheney 

and guest Andrea Church won the best dressed award 

for their black and blue flower ensemble and  

matching Hawaiian leis.  

 

The junior programs have had  excellent participation.  

On Friday July 19th from 5pm-7pm there will be a 

Kid’s Night on the Courts.  The price for the event 

will be $20 per junior and will include dinner.  It will 

be a fun social event for the kids with games and 

prizes. 

 

The Tennis Calcutta will take place on Saturday, 

July 13th at 7pm for adult members.  This event is a 

blast!  Each player has a buy-in and also can place 

separate side bets.  Even if you are not a tennis player 

you can participate by placing bets on members that 

are playing.  Details on pricing will be advertised 

soon. 

 

Our Ladies Teams have also had great participation!  

Team drills are going strong and the drop-in drills are 

filling fast.  Please remember to email me to reserve 

you spot in the drop in drills as some of them are   

limited because of court usage. 

 

Men’s drills are offered on Mondays and   

Wednesdays from 7-8:30pm and Saturdays from  

9-10:30. The mixed doubles drill on Sunday is also 

from 9-10:30.  Please email me or call the tennis pro 

shop to reserve your spot in the drill that you would 

like to attend.  That way I can staff it accordingly. 

 

It has been very exciting to have all six courts up and  

running.  Many times they all have been filled, so 

make  

sure you call to reserve a court before coming over. 

 

Michael McWilliams  

 

Head Tennis Professional 

Stonebridge Country Club 

630-820-9448 

mmcwilliams@stonebridge-cc.org 

Tennis Information 

Membership Information 

Website Upgrade 
The Club’s website provider now has an upgrade in which the 

spouse/significant other may have access to the statement on the 

website.  The member holding the primary account number may 

grant access by logging onto the website.   

* go to membership directory  

* edit my profile 

* check box to allow access 

 

Please note: staff members are not able to provide access as it 

can only done by logging into the main account. 

 

If you have any questions please contact Pemela  Manaligod at 

630-820-8887 x204 

Member Name 
Membership 

Category 
Sponsor 

John and Donna Borse Tennis Lieberman 

Andrew and Karen Voelker Social Hunt 

Susan and Peter Lynch Tennis Whalen 

David and Lauren Swanson 
Social to  
Tennis 

Klewicki 

Qing and Xiande Xie 
Social to  
Tennis 

Swanson 

Jeffrey and Kathleen Owens Social Klecka 

Glenn and Shantel Shimkus Golf Haller 

Richard  Chobar and Lisa Breuning-Chobar Golf Kokosa 

Bill and Jennifer Hopkins Social Mears 

Please welcome the following new members: 

Andrea Church and Suzy Cheney  Donna Eisses, Michael McWilliams, Leslie Silver  

Caryn Ausman, Michael McWilliams, 
Patty Lovely   
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POOL  

HOURS 
Monday - Friday  

12:00pm to 8:00pm  

 

Saturday & Sunday 

& Holidays  

11:00am to 8:00pm  

 

 

CABANA  

HOURS  
Monday - Friday  

12:00pm - 7:00pm  

 

Saturday, Sunday  

& Holidays  

11:00am - 7:00pm  

Swim Lessons Last Session  
 July 8th - July 19th 

 
 Time: All Sessions are  11:00am - 11:45am  Monday through Friday 

 

Cost:  $100 per Session* 

 

 *Private Lessons Are Available 

 Please contact Matt at the Pool at 630-820-8887 ext 238,  

or just stop by the pool to sign up! 

 

Please be sure to keep your children attended to at all times 

while on Club grounds.  There are many areas inside and  

outside the clubhouse which pose a safety risk to children.   

We want families to enjoy their time here together and  

create wonderful memories.  We ask that you be  

considerate of all Club members and keep your  

children close and safe. 

Stonebridge Sharks Swim Team  

Important July Dates 

 

July2 

Home Meet vs. Hinswood 

 

July 4 

No Meet. Happy 4th of July!  

 

July 9 

Away Meet vs. Oakhurst North  

 

July 11 

All American Pool Party and “Fun Raiser”  

5-7pm at the pool  

 

July 16 

Home meet vs. Oakhurst  

 

July 18 

Silver Conference Meet at Oakhurst North  

 

July 20 

Gold Conference Meet, MVHS (7:00am-4:00pm)  

 

July 21 

End of Season Party- Stonebridge Pool (5:00-8:00pm)  

Pool Information  KIDS’ COLORING  

COMPETITION  WINNERS 

AWESOME JOB!  

 

Katelyn Barth 

And  

Brooke Vandermyde 
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SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

 1 

 

 

Club Closed 

2 

Ladies Day 

 

$5 Burgers 
Dine-In Only 

 

Swim Team- 

Home Meet  

 

Pool Closes Early 

3 

All American  

Extravaganza 
 

NO REGULAR  

DINNER  

SERVICE  

AVAILABLE  

4 

 

 

Clubhouse Hours 

11am - 8pm 

 
 

5 6 

7 

Couples  

Shotgun & BBQ 

8 

 

 

Club Closed 

9 

 

Junior Golf 

 

$5 Burgers 
Dine-In Only 

 

Swim Team-  

Away Meet 

10 

 

Junior Golf (18) 

 

All-U-Can-Eat 

Wings  
Dine-In Only  

 

11 

Ladies’ Guest 

Day 

 
Discount Wine 

Night  
Dine-In Only  

 

Swim Team - All 

American Pool  

Party and “Fun 

Raiser” 5pm-7pm at 

the Pool 

12 

 

 

 

 

 

13 

 
Junior Club 

Championship 

 

Tennis  

Calcutta 

14 

 

Junior Club 

Championship 

15 

 

 

Club Closed 

16 

 

Junior Golf 

 

$5 Burgers 
Dine-In Only 

 

Swim Team- 

Home Meet  

 

Pool Closes Early 

17 

 

Junior Golf (18) 

 

Men’s Guest Day 

 

All-U-Can-Eat 

Wings  
Dine-In Only  

18 

 

Ladies’ Day 

 
Discount Wine 

Night  
Dine-In Only 

 

Swim Team - Silver 

Conference Meet at 

Oakhurst North  

 

19 

 

Men’s  

Two-Man Team 

Championship 

 

 

Tennis  

Kid’s Night on 

the Courts 

20 

 

Men’s  

Two-Man Team 

Championship 

 
Swim Team - Gold 

Conference Meet, 

MVHS 

 

 

 

21 

 
Men’s  

Two-Man Team 

Championship 

 
Swim Team - End 

of Season Party at 

the Pool 5pm - 8pm 

22 

 

 

Club Closed 

23 

 

Junior Program 

Championship 

 

$5 Burgers 
Dine-In Only 

24 

 

Junior Program 

Championship 

 

All-U-Can-Eat 

Wings  
Dine-In Only  

25 

 

Ladies’ Day 

 
Discount Wine 

Night  
Dine-In Only  

26 27 

28 29 

 

 

Club Closed 

30 

 

Ladies  

Southwest 

 

$5 Burgers 
Dine-In Only 

31 

 

Men’s Stag 

 

All-U-Can-Eat 

Wings  
Dine-In Only 

 

A-D  

Semi Annual  

Food  Minimum 

Due for $1000 

 CANCELLATION  

POLICY 

A MEMBER MUST 

CANCEL THEIR RESER-

VATIONS AT LEAST 48 

HOURS PRIOR TO ANY 

EVENT IN ORDER TO 

AVOID BEING BILLED 

FOR THE EVENT. 

2705 Stonebridge Boulevard 

Aurora, IL 60502 

July Calendar 2013 


