
B U R L I N G TO N  B U R L I N G TO N  B U R L I N G TO N  B U R L I N G TO N      

G O L F  C L U B  G O L F  C L U B  G O L F  C L U B  G O L F  C L U B      
The Club Chronicles 

N O V E M B E R  2 0 0 9  W I N T E R  I S S U E  

UPCOMING 

EVENTS 

• NOV 5TH 

PRESIDENT’S 

PARTY 

• NOV 26TH 

THANKSGIVING 

BUFFET 

PG. 4 

• NOV 27TH 

CLUB 2124 

DUSTIN LEE 

• DEC 6TH 

SANTA 

BRUNCH 

PG. 4 

• DEC 16TH 

CANDLELIGHT 

DINNER 

PG. 5 

• DEC 31ST 

NEW YEAR’S 

EVE DINNER 

PG. 5 

 

THURSDAY, NOVEMBER 5TH, 2009 

5:00 - 7:00 
 

Stop by the Club to say “Hello!” 
to the new BGC Board  

President, Diane Sanders! 
 

Also, meet and greet the new  
incoming directors, have some 

drinks and snacks, and get a 
chance to say  “Thank you” to 

the outgoing members. 
 

Also, don’t forget to make reservations for dinner.   
There will be a presidential dinner and drink special! 

DUSTIN LEE 

Friday,  November 27th 
8:00 p.m. - 11:00 p.m. 

$5.00 cover charge per person 
 

Join us for regular dining in the Heritage Room, 
then enjoy Dustin Lee in the Banquet Room at 
8:00.  There is no cover charge for those who dine 
at BGC before the entertainment!  

 
Sign up in the office today! 



From the President: 
 It was good to see so 
many of the Members at the 
Annual Meeting and I am  
honored to be your new BGC 
President.  I would like to  
welcome Lynn Egan as the 
new Social and Membership 
Director and Jim Becker as the 
new House Director.  Jim 
brings experience as a former 
House Director and past  
President.  We extend our 
thanks to Jerry Sherwood for 
his devoted tenure as  
President and as Golf Director 
during his service on the 
Board.  Also to Jerry Mann for 
his service as House Director 
and Mark Lehman for his  
service as Treasurer. 
 This year has been a 
difficult year with many  
financial challenges and  
decisions that may not have 
been favorable to a l l  
Members.  As we move  
forward, we can be proud of 
our staff for understanding and 
stepping up to work with us on 
different issues.  It was  
announced at the Annual 
Meeting to increase dues 5% 
for all classes except the  
Senior Class.  It was  
suggested at the meeting to 
have 5% for all classes and 
will be revisited by the Board 
at our next meeting.  With no 
cash reserve, the Board had to 

renegotiate with the banks to 
extend our present loan to 
reduce our monthly payments 
and create a better cash flow. 
 Another change that 
will be taking place, at least 
as a trial, is making the 
Chronicle you receive each 
month to a quarterly edition 
with a small monthly edition to 
be in your billing statements.    
Another way of getting news 
to you is through email and 
we reach out to all members 
to please get your email infor-
mation to Alicia in the office.  
Every Tuesday there is a 
weekly email with all the news 
about what is happening each 
week including the food  
specials, golf events and  
entertainment.  As we look to 
the future this may be a way 
to get the newsletter or  
statements to everyone as a 
paperless system.   You can 
also view our newsletter on 
o u r  w e b s i t e , 
www.bgciowa.com. 
 E x c i t i n g  n e w s  
announced by Matt Shinn, 
Golf Director, is that we have 
been asked to extend the  
a nnua l  W i f e -Hu sband  
Championship through 2015.  
We thank Jill Blackwood, 
 Denise McCulley, their  
Committee’s, volunteers, Joe 
and Sue, Larry, Vikki and the 

BGC staff for such an  
outstanding job for this year’s 
success. 
 As past Social and 
Membership Chairman, I 
thank  my Commi t tee  
Members and everyone for 
their support with all the new 
things we have tried.   I reach 
out to all Members to support, 
in any way you can, whether 
it be serving on a committee, 
donations to the Legacy 
Fund, volunteering time for a 
project, playing golf, having 
dinner, planning a banquet, 
signing up for a Social event 
or just being positive helping 
p romo te  Membersh ip .   
Membership is vi ta l ly  
important to our continued 
success! 
 Hope to see all of you 
at the President’s Cocktail 
Party November 5

th
, Club 

2124 featuring Dustin Lee  
November 27

th
, Santa Brunch 

December 6th, Christmas 
Candlelight Dinner December 
16

th
 and New Years Eve 

Dining.  Be putting these 
dates on your calendar and 
making plans for your other 
holiday parties at BGC.   
 
Sincerely, 
Diane Sanders 
Board President 

 STAFF 
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CONTACT US 
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319-752-2769 

Fax 

 319-752-3011 
Pro Shop 

 319-752-3720 

Grounds  
319-752-9733 

Web Site 

bgciowa.com 

OFFICERS 
 

President.......................... Diane Sanders 

Vice President ........................................  
Secretary .......................... Brian Helling 
Treasurer ................................Rick Hall 

DIRECTORS 
 

Matt Shinn Bob Fleming 
Lynn Egan Butch DeBlieck 

Jim Becker 



From the Clubhouse Manager: 
Dear Members, 
 

The Holiday season is almost here.  
Soon the Club will look very  
festive for all the holiday parties.  
What a fun time for you to enjoy 
your Club by entertaining your 
friends and family or just stopping 
by and enjoying a relaxing evening 
at BGC.  We have started our new 
lunch and dinner menus so come 
out and try something new.  We 
need your support even more in the 
slower months. 
 

We are implementing a few 
changes this year.  Beginning in 
November, the kitchen will be 
closed from 2:00 to 5:00 p.m..  
There will be soup available or a 
hot dog at the bar for those who 
need something in the afternoon.  
We will be closed all of January 
and reopen Tuesday, February 2, 
2010. To allow everyone enough 
time to use your minimum, those 
members whose last names begin 

with A through K will combine 
January, February and March  
minimums.  You will need to 
spend $120 by March 31, 2010.  
Members with the last names  
beginning with L through Z will 
combine December 16, 2009 
through March 15, 2010 to use 
your $120.  We will provide you a 
lot of Club events to help use your 
minimums during this time.  We 
will have the Candlelight Dinner 
on December 16th (which is  
always one of the best nights at 
BGC), New Year's Eve dinner in 
the Heritage Room on the 31st, 
Valentine's Day Dinner on  
February 13th and Indoor Golf at 
the end of February or early in 
March. Our November Chronicle 
will also include December and 
January information.  Rather than 
sending out a regular newsletter in  
December and January we will  
include information in your 
monthly statements.  Hopefully 
these changes will result in a more  

efficient and cost saving measures 
for your Club. 
 

In your next statement from BGC 
you will find a contribution slip for 
the annual Employee Christmas 
Fund.  All non salaried employees,  
including those who work  
behind the scenes, have worked 
hard this year trying to make your 
time at your Club most enjoyable 
while maintaining the costs.  Our 
members have been very generous 
in the past and hopefully this will 
continue this year as well. 
 

We still have room for Holiday 
parties so call Lynn and she will be 
glad to take care of your needs.  
Your staff at BGC wish all of you 
and your families a very pleasant 
Holiday Season.  We look forward 
to making your time spent at BGC 
a positive "BGC Experience"!  
 

See you at the Club! 
Vikki Christy 

Burlington Golf Club 
Employee Christmas Fund 

 
Members of Burlington Golf Club have had a long standing tradition of voluntarily contributing 

to an employee Christmas Fund which is distributed to the employees prior to Christmas 
based upon a sharing formula that is approved by the Board of Directors.  This 

Fund is given by the membership to recognize the contributions and service 
of all employees, including the ones behind the scenes, with which we have 
little interaction.  A form will be included in your November billing for 
your contribution.  You can simply check or list the amount you would like 
to contribute and the office will bill your account.  If you prefer to  
forward a check to the Golf Club, please note that the amount is for the 
Employee Christmas Fund.  The golf shop is not included in the  

distribution of funds.  On behalf of the employees, thank you for your considera-
tion and contribution. 

 
  Burlington Golf Club 

THANK YOU 

 CHUCK SIEKMAN  &  
CAMERALAND FOR DONATING 

THE USE OF THE 63” FLAT 
SCREEN TV FOR THE  

TAILGATING PARTY!   

LOST & FOUND 
 
The lost and found box in the coat room is over  
flowing!  If you are missing anything,  please 
stop by and claim it.  It all will be thrown away 
after the first of the year! 



 

Kids Buffet 

Chicken Strips 

French Fries 

Waffles with Maple Syrup 

Bacon and Sausage 

Fresh Fruit 

Vanilla Pudding 
 

Adults...$14.95++ 

Children 5-12...$6.95++ 

Children Under 5...Free 

Mixed Greens with Assorted Toppings 

and Dressings 

Seasonal Salads 

Fresh Fruit 

Carved Roast Pork Loin 

Grilled Salmon with Dill Cream 

Omlette Station 

Bacon and Sausage 

Twice Baked Potatoes 

Fresh Vegetable Medley 

Snap Peas with Julienne Carrots 

Assorted Danish and Fresh Baked 

Rolls with Whipped Butter 

Holiday Dessert Table 

Fresh Seasonal Greens 
Assorted Dressings and 

Toppings 
Fresh Fruit Display 

Array of Seasonal Salads 
Carved Tom Turkey with Cranberry Sauce 

Carved Prime Rib with Au Jus and Horseradish 
Sauce 

Ham with Cherry Glaze 
Herb Stuffing 

Sweet Yams 
Creamy Mashed Potatoes with Giblet Gravy 

Green Beans with Bacon and Onions 
Scalloped Corn 

Dinner Rolls with Whipped Butter 
Assorted Dessert Table 

Thanksgiving Day Buffet 

Thursday, November 26, 2009 

11:00 a.m. - 2:00 p.m. 

Adults...$16.95++ 
Children 5-12...$6.95++ 
Children Under 5...Free 

STEVE PARKER @12:00 

SANTA ARRIVES AFTER THE 

MAGIC SHOW! 
SIGN UP  FOR ALL EVENTS BY CALLING THE CLUB OR EMAILING ALICIA AT AHARRIS@BGCIOWA.COM 

SUNDAY, DECEMBER 6, 2009 

11:00 - 2:00 



From the Proshop: 
November Pro Shop Hours 
On Mondays, the Pro Shop is closed but the bag room will be open from 9:00 a.m. to dark, weather permit-
ting.  The Pro Shop is open Tuesday through Friday 8:00 a.m. to 5:00 p.m. - Saturday and Sunday 7:00 a.m. 
to 5:00 p.m. 
 

December Pro Shop Hours 
The Golf Shop will be open Monday through Sunday while the course is open.  When the course closes, we 
will be open Tuesday through Saturday.  Hours will be 10:00 a.m. to 5:00 p.m.  The Golf Shop will be 
closed December 24th  - 27th.  We will be open December 28th  - 30th from 10:00 a.m. to 4:00 p.m.  
We will be closed January & February.  We welcome your calls at our home, 752-2896. 
 

Driving Range 
The Driving Range will close for the season on November 1st 2009. 
 

Christmas Shopping  
Make the Golf Shop your one stop shop for all of your Christmas 
gift giving needs.  Golf items make great gifts for your golfing 
partner.  Don’t forget we offer free gift wrapping and delivery.  If 
we don’t have it, give us a chance, we can probably get it. 
 

New Arrivals 
Stop by and see the new merchandise from Gear for Sports.  Men’s 
and Ladies apparel with the BGC logo.  They make a great gift for 
Christmas!  Also, we have Hawkeye logoed apparel for men and 
women. 
 

Gift Idea 
A gift that keeps on giving.  Give your loved one a gift certificate 
for club storage or range for 2010.  They will thank you all year 
long. 

 

Regrip Special 
Headed south for the Winter? 
Make sure your gear is in top shape by having your clubs regripped.  It’s the next best 
thing to new clubs and way less expensive. 
 Call the Golf Shop and have your clubs regripped today. 
 Golf Pride Tour Wrap Grips - $4.50 per club installed! 

 

Dear Members, 
The Men’s Golf Association will meet sometime in December to review this years tournaments and work on 
next years schedule.  If you have any suggestions, please contact me at the Golf Shop.  We are always  
looking for ways to improve the golf program. 
 Thank You, 
  Joe 
 
 

Gift Certificate Ideas 
•Range Membership  
•Club Cleaning and Storage 
•Club Fitting 
•Lessons 
•All Merchandise 
⇒ Bags 
⇒ Clubs 
⇒ Shoes 
⇒ Gloves 
⇒ Clothing 
⇒ Balls 
⇒ Sky Caddy (GPS) 

Happy Holidays from 
the Golf Shop.  Thank 

you for your patronage. 
 

Joe, Sue & Family 



Tournament Results: 

2009 ONE CLUB 
 

1st 35   
JOE STEWART 
RAY SIEFKEN 

JIM MANN 
 

2nd 36  
  (won chip-off) 

CHRIS WILSON 
ROGER WILL 
JERRY DERBY 

 
3rd 36  

DEREK STOTLAR 
DARWIN COOLEY 
JOHN CAVANAH 

 
Chip – off for 2nd and 3rd Place  

SHAMBLE RESULTS 

 

1st M. BRIGGS, HOLSTEEN, COOLEY, OLSON  144 

2nd GARY DAVIS, DODGE, D. BENNE, ASPELMEIER  151 

3rd WISCHMEIER, J. FISHER, HAAR, GILCHRIST  152 

4th SMITH, STOTLAR, NUNN, GOUGHNOUR  152 

5th WEYL, F. DELANEY, SWINK, KUSKOWSKI  153  

MATCH PLAY RESULTS 

CHAMPIONSHIP FLIGHT 
Scott Briggs defeated Jim Becker 

FIRST FLIGHT 
Bill Malcom defeated Jerry Sherwood 

SECOND FLIGHT 
Dave Hatch defeated Rick Hall 

GOLD FLIGHT 
Jerry Derby defeated Bill Hummel 

Selleck Davis 

Iowa PGA Junior Tour Player of the Year 
College Division! 

 

EAGLES! 

Mary Ellen Blacksmith 

September 30th 
Hole # 6 

126 yard 8 Iron 

Rick Govern 

October 25th 
Hole # 5 

 



BURLINGTON GOLF CLUB 2008/2009 ANNUAL REPORT ON GROUNDS 
 

This report will be in 3 parts.  One is BUDGET (or how we performed with limited financial resources), two is the 
weather and finally plans for 2009/2010! 
 
First, budget performance. Our budget for this year was $348,000 or $5,000 higher then last year.  However; we 
spent $18,000 less then last year and $23,000 less then budget. Further, this performance was the same as 07 and 
only $2,000 more than 06!!! This was done mainly with reduced staffing which then required more donated efforts 
and some things left undone.  If you couple those things left undone with the weather it produced some rather nasty  
member feedback especially regarding the greens! However; the greens were not an area where we shorted the  
members it was most all weather related. 
 
 Left undone were things like the traps yet to be improved…. #6 Lt, #7, #10 Rt, both on #14 and the #15 fairway 
trap and hired tree removals. Also we had no grounds help for landscaping and flowers.  The Flower committee of  
Sally Derby, Anita Fleming, Bev Hall, Debbie Krenz, Cindy Taylor and Chair Julie Swanson did an outstanding job 
both at the clubhouse and around the course.  Thanks also to Sue Butler for flowers and work around the pro shop 
and that area.  We can’t thank them enough!! 
 
Other large donated projects were:  #1 tee, #16 tee, and all of Betty Thye’s tree works. I’d be remiss if I didn’t name 
Scott Zaiser, Jerry Sherwood and family and John O’Neill III for their work.  The Tree committee with Tom  
Blackwood, Rick Hall and Larry Taylor saw to it that trees were replaced and added accord to the “Tree Plan”!  
There were many other people who helped but I’d surely miss someone and there were many $$$$’s donated that 
the Legacy Committee has and will honor so this must suffice. 
 
Now to the WEATHER!!!  What a year.  It seems it started raining and just didn’t stop.  The course didn’t dry out 
and the greens were wet and soft. When you add all this up it meant the greens were not what they normally would 
have been and the members were not happy!!! Larry and his crew did a great job but they couldn’t overcome 
“mother nature”! 
 
Thus the Board called upon the USGA to come and evaluate our course and what we could do better.  Their  
conclusions were: one, we are doing a fantastic job considering  our grounds staffing and the budget we are allowed. 
They did however make some recommendations which were taken to a joint meeting of the Golf , Grounds and  
Futures committees. The result was a recommendation to the board that all USGA suggestions regarding the greens 
be implemented. This would require capital of about $45,000 and an annual operating budget increase of the same 
amount.  The Board could not see it’s way clear to do these things with our present membership  numbers.  I’ll dis-
cuss later in this report the plans for 2010 in this regard. Further this joint meeting decided that the walk path on #14 
should be shut down immediately and Eric Benne agree to gather a group to find a solution for the walkers. 
 
Finally the PLANS for 2010. First the Board took action to change a prior Board decision to stop aerating in the 
spring and to move the fall aeration to a later date by reinstating the spring aeration for early May and to move the 
fall process to immediately follow the Wife-Husband tournament in September.  This will be accomplished by 
“renting” an aerator and NOT erecting a “sand silo”.  Also it is planned that if a “roller” and trailer can be donated 
as committed then we will alternate mowing and rolling of the greens as the USGA has suggested. Further, we plan 
to find a method to drain the “standing water” area on #1 fairway.  This likely will be done by “cutting” through the 
cart path and laying a tile of some sort and replacing the cart path.  Also there will be NO tree removal unless due to 
storm damage or funds are “donated” for these needs!. 
 
Thanks to Larry and his team, 
 
Respectfully submitted, 
 
 L.R. “Butch” DeBlieck   



2124 Sunnyside Avenue 

Burlington, Iowa   52601 

 

Address Service Requested 

NOVEMBER 
NOV 3 - Pork loin, scalloped potatoes, 
vegetable, salad & rolls 
NOV 10 - Roast beef, mashed potatoes, 
gravy, vegetable, salad & rolls 
NOV 17 - Fried chicken, mashed  
potatoes & gravy, vegetable, salad & rolls 
NOV 24 - Manicotti with marinara,  
vegetable, salad & French bread 

DECEMBER 
DEC 1 - Baked chicken, stuffed baked 
potato, vegetable, salad & rolls 
DEC 8 - Swiss steak, mashed potatoes & 
gravy, vegetable, salad & rolls 
DEC 15 - Tom turkey, mashed potatoes & 
gravy, vegetable, salad & rolls 
DEC 22 - Penne chicken alfredo,  
vegetable, salad & garlic bread 
DEC 29 - Roast beef, cheddar mashed  
potatoes, vegetable, salad & rolls 

FYI . . . 
 

New Kitchen Hours! 

 The kitchen will be closed from  
2 - 5 everyday.  There will be hotdogs 
and soup available at the bar. 
 

Clubhouse Closed 

 The clubhouse will be closed from 
January 1 - February 1.  We will reopen 
February 2. 
 

Minimums 

 Members whose last names begin 
with A through K will combine January, 
February and March minimums.  You 
will need to spend $120 by March 31, 
2010.  Members with the last names  
beginning with L through Z will combine 
December 16, 2009 through  
March 15, 2010 to use your $120.  


