
Greetings Fellow Team Members!
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A s we move into the mid-summer season there is much to report from the home
office. The construction of Bay Point’s Nicklaus Course is substantially complete with
Jim DeReuil and Jamie Davis manicuring and growing grass in time for a September

grand opening. The transformation appears to have been a remarkable success with a much
more player friendly venue throughout the beautiful setting.

Director of Marketing Services, Kelly Olshove hosted an 
incredible Marketing Seminar for the Facility Managers and 
Sales team. Using a theme from the hit TV show “The Apprentice”
Kelly laid out our marketing thought process, best practices and
priorities for increasing rounds, revenue and customer loyalty.
We set a company wide goal to capture a minimum of 25% 
of our customer’s e-mail addresses for the 268,000 rounds we
host this year. We need to know who our customers are and 
when they play golf. We must communicate with them regularly 
on what is happening with our courses. Think of it in terms of 
a good friend. You make an effort to keep them up-to-date of
what and how you are doing.

Ten teams came to the World Golf Village for the third 
Honours Cup. By all accounts a great success, World Golf
Village claimed its second victory amongst the closest 
competition yet. The Village staff as usual went above 
and beyond their normal high standards including a 
frozen martini bar and neck massages between rounds.
Bay Point will host next year’s event to introduce everyone

to the newly renovated resort and Nicklaus Course.
We have talked in the past about the 

importance of building the bench by training
our current team members to be our future leaders. This effort has yielded 

dividends recently with Jim Schmid from the King & Bear taking on the
interim General Manager position at Bay Point while Michael Pritchett,

a Mississippi State Intern from Highland Park, is moving to Limestone
Springs as the new Head Golf Professional. As we look to the 

future, our goal is to always find a fresh crop of leaders 
already in the Honours family, familiar with our culture 

and commitment to excellence.
As always, thank you for all that you do, day in 

and day out to create special memories for each of 
our members and guests.

HONOURS GOLF
CLUBS EARN MORE
ACCOLADES! 

LIMESTONE SPRINGS 
GOLF CLUB
NO. 64 OF AMERICA’S 
100 GREATEST PUBLIC 
GOLF COURSES  
Golf Digest

NO. 5 BEST GOLF COURSE 
(PRIVATE AND/OR PUBLIC) 
IN ALABAMA
Golf Digest

NO. 2 AMERICA’S BEST:
STATE-BY-STATE PUBLIC
ACCESS COURSES
GOLFWEEK

FARMLINKS GOLF CLUB
NO. 29 OF THE TOP 40 
NEW GOLF COURSES 2005
GOLFWEEK

NO. 5 AMERICA’S BEST:
STATE-BY-STATE PUBLIC
ACCESS COURSES
GOLFWEEK

ROCK CREEK GOLF CLUB
RESTAURANT OF THE YEAR
The Epicureans 

FARMLINKS, NO 18

SUMMER 2005



HONOURSGOLF.COM  • PAGE 2

The Southeast is notorious for HOT summer days! When the tempera-
tures rise so does the frequency of heat related illnesses. Heat related illnesses
occur when an individual’s body is unable to properly compensate

and cool itself. Perspiring is usually how the body normally cools itself.
However, in high humid conditions, perspiration does not quickly evaporate,

which prevents the body from releasing heat. Listed below are preventive
measures to practice while working or playing outside this summer season:

Drink Plenty of Fluids – Constantly drink water to increase your fluid intake. Don’t
wait until you are thirsty, because that’s a sure sign of dehydration. Avoid liquids that con-
tain caffeine, alcohol or large amounts of sugar. Very cold drinks may cause stomach cramps.

Replace Salts and Minerals – Sweating removes essentials salts and minerals from your
body. They can be replenished with sports drinks such as Gatorade or Powerade. If you are
on a low-sodium diet, you should consult your doctor before consuming these beverages.

Wear Appropriate Clothing & Sunscreen – Wear lightweight, light-colored, loose fitting
clothes. Protect your skin and eyes with sunscreen with at least SPF 15 or higher, a hat and
sunglasses.

Keep Yourself Cool – Take breaks in shaded areas and apply wet cloths to the skin.
Our chilled towels are great for keeping cool.

Avoid Hot Foods or Heavy Meals – They increase your body temperature.

S Y M P T O M S
HEAT CRAMPS & HEAT EXHAUSTION

Heat cramps and heat exhaustion
symptoms include headache, nausea,
dizziness, muscle cramps, fatigue, heavy
sweating, weakness, paleness, etc.

If you or someone you see shows signs
of these symptoms, please remember to
go to a cooler area, drink 6 ounces of water
every 15 minutes, and apply wet towels
to the body.

HEAT STROKE
Call immediately for medical assistance

if you notice an individual has become
confused, has an extremely high body
temperature, red, hot and dry skin with
no sweating, a throbbing headache, nausea
or dizziness. These are definite signs of
heat stroke.

Heat Wave Safety Tips 
During The Summer Months

2005 Intern Day
at Kelly Plantation Golf Club, Destin, Florida 

The Honours Golf 1st Annual Intern Day was actually over two days – Sunday,
June 26 and Monday, June 27. Fifteen interns from Honours Golf courses joined
together in Destin, Florida for some golf, fun, and fellowship. This summertime
event will be hosted annually at different Honours Golf sites. This event is for all
interns to include Professional Golf Management (PGM), Turfcare, and Hospitality
interns. The majority of the interns were PGM (12 out of 15); we hope to increase
the participation for Hospitality and Turfcare interns in future years.

Most interns arrived on Sunday early enough to play golf at Kelly Plantation.
The entire group met for dinner at AJ’s Seafood and Oyster House which is located
on the beautiful Destin Harbor. After dinner, some played miniature golf (just
can’t get too much golf, can you!?) while others gathered to play some trivia
at TGI Friday’s. Although we don’t know who the winners were at mini golf or
trivia, we are certain there was some friendly competition.

The next morning everyone played 18-holes at Kelly Plantation. Thank you to
the PGM interns for making the Hospitality and Turfcare interns (who were not
experienced golfers) feel welcome. As we all know, you don’t have to play at a
professional level to enjoy the wonderful game of golf! After golf, the interns
were treated to some of Chef Mike’s
cuisine. A lot of fun was packed into
a time frame of just over 24 hours.

Please share any comments or sug-
gestions to improve this terrific event!
Our intention is to create yet another
great reason for the best interns to
join an Honours Golf Team!

THE APPRENTICE 
COMES TO
HONOURS

Honours Golf held its first annual two-day
marketing conference in May for all the directors
of golf and sales and marketing managers –
Apprentice Style. The conference was based 

on the reality show,
“The Apprentice” and 
in keeping with the
theme, attendees were
requested to divide into
teams, select a team name
and project manager
as well as complete an
assignment. Many topics

were covered during the conference including
email marketing, marketing plan development and
implementation, public relations, yield management
and more. The Apprentice theme was a perfect fit
especially after teaching basic marketing concepts
and then showing excerpts from the reality show
which illustrated practical marketing lessons in
the business world.

KELLY PLANTATION, NO 4

By Steve Wright, director of golf,
Kelly Plantation
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Clubhouse Makeovers
The Gulf Shores area clubs undergo clubhouse renovations to better serve the needs

of our members and guests, as well as enhance their dining experience.
Rock Creek Golf Club recently unveiled its newly renovated clubhouse. Looking to

get a fresh new look, Rock Creek’s renova-
tion included new carpets and lighting
fixtures. Window treatments were installed
along with reupholstered furniture and a
new wall color scheme that offers a bright
and energizing feel. In addition, a new
private dining area was added, as well as
an expansion to the men’s locker room.

Peninsula Golf & Racquet Club will also
be undergoing a major renovation that will
include a dining room expansion (seating
for 125 additional people) with a complete
overhaul of the interior featuring new
carpets, wall color and furniture.

Rain puts damper on Bentwater
A torrential rain storm hitting the Atlanta area on June 6, caused severe lightning 

and flash flooding in the Acworth area. As a result, the rain damage put a slight
damper on things at the Bentwater Clubhouse.
A lightning strike fried the computer, fax 
and security systems within the clubhouse.
Furthermore, the clubhouse experienced a 
major flood in the golf shop, dining area and
real estate office. The staff went into immediate
action, utilizing wet-vacs to dry most of the
clubhouse. Later, fans were installed to complete
the drying phase. A new irrigation system was
rebuilt in front of the clubhouse to prevent
future flooding. New drywall, flooring and hard-
ware will be replaced in the next few months.

T he Nicklaus Course is on completion
for a fall opening. Quality Grassing
based in Lithia, Florida, started

construction on the new course last
November. Lead designer Gary Nicklaus and
the team from Nicklaus Design, based in
North Palm Beach, have created a com-
pletely new layout with a design goal to
transfer an extremely difficult golf course
into a fun, strategic layout that golfers of all
skill levels would enjoy and would continue
to return to play time and time again. The
first phase of construction, which consisted
of major earthwork, shaping of the fairways,
bunker construction, irrigation and drainage
is complete, as well as greens construction
and new cart paths.

The second phase of the construction,
grassing (mid-April to mid-June) has
wrapped up. Currently the course is in its
“grow-in and maturing stages” (mid-June
to September), making for exceptional
playing conditions when the course
opens in early fall.

The Marriott Bay Point’s $13 million
renovation also includes major changes
such as remodeled guest rooms, expanded
spa and fitness center, addition of the
Kingfish Restaurant & Sushi Bar and the
new Discovery Center. With renovations
underway, Marriott’s Bay Point Resort is
destined to become one of the South’s
most popular golf destinations.

THE NICKLAUS
COURSE AT BAY
POINT IS RIGHT 
ON TRACK
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Boost Beverage Cart
Revenues

Having a wide variety of items on the beverage cart is always a plus,
but get creative and think out-of-the-beverage cart! Mix it up a bit
during the summer season. Sure, offer plenty of cold beverages: cold
beer, Powerade, sodas and bottled water, but offer other items such as
Koolaid of the day, pre-mixed margaritas-on-the-rocks, iced coffee,

Arnold Palmers, Red
Bull etc. (As always, use
caution when serving
alcoholic beverages on
course during sweltering
days.) Offer cold food
items such as frozen
candy bars, Iccee Pops,
frozen bananas etc.

Not only do some
golfers want the oppor-
tunity for food and

beverages during their round, but perhaps other items such as sunscreen
(for those hot sunny days), golf balls (who hasn’t lost a ball or two during
nine or eighteen holes), yardage books (if you have them), cigars (it’s a
status thing), logo hats (to keep the sun off) and even disposable cameras
(perfect for the destination areas). Utilize “bounce back” coupons on slow
days for a free fountain drink, a coupon for 1/2 price appetizers in the
clubhouse, or a special rate/discount (for your vendor of the month in the
golf shop or to come back and play for a special rate).

Honours Golf Kicks off its 
Win-A-Free-Year-Of-Golf
Sweepstakes!
In an effort to build the customer databases 
at the property level, Honours Golf launched 
its new sweepstakes, Win A Free Year of Golf.
One lucky winner will receive an annual pass
from the club of his or her choice excluding 
our private club, Reunion Golf & Country Club.
The contest was launched in mid-May and will
run through mid-December. A winner will be
selected from the home office on or around
December 15th. The contest winner will be 
notified via email. The contest will be 
promoted at the courses along with 
all new print ads and websites.

By John David, food and
beverage director, WGV

MORE IDEAS FOR BEVERAGE CART
SALES FROM OUR DIRECTORS:
DAVID SHAFFER, WORLD GOLF VILLAGE

• Have a contest for average beverage cart sales 
per round: Have a contest between all beverage cart girls,
no matter how many days they work. Our last contest was
won by just a few cents and the winner received a spa 
treatment at Laterra.

• Keep VERY ACCURATE inventory counts: It makes 
a difference at the register.

STEVE WRIGHT, KELLY PLANTATION

• Maximize exposure on the course: Have two beverage
carts for any day that exceeds 70 players. The old adage,
you can’t sell it if you aren’t out there.

• Beverage cart rankings: Track sales performance.
This helps in two ways:
a. People tend to be competitive. When they see others 

doing better, they sell harder.
b. Use beverage cart rankings to make sure you have your 

best seller out on key days. Reward good performance! 
• Manage the inventory: Make sure you are carrying the 

correct product and that you never run out of fast-selling
items i.e. beer, Powerade, water, etc.

• Hire the right people: Friendly personnel with an outgoing 
personality = increased sales.

Grab and Go Concept 
May Help Build Revenue 

Building revenue is always a priority, but you must pick the best times to present an
offensive strategy. You would not start a new program at a time when you are struggling
to keep up with the business you may already have (i.e. wedding season, tournament

season or lucrative restaurant business). In July and August, business at World Golf Village
usually decelerates. With this in mind, we've positioned our staff to try some new ideas to
maximize revenue during slower months.

Recently, we've noticed a majority of our morning golfers do not visit our restaurants for
breakfast. Why is this? Do they feel they don't have the time to have a full breakfast? Is the
restaurant not conveniently accessible? Or, as is the case with most human beings, are they 
running late and having to choose between eating breakfast and hitting some range balls? 
It may be attributed to all of these reasons and more! So, naturally we asked ourselves, what 
can we do to convert those players into F&B customers?

During TPC Week, we initiated a Grab and Go Tee-side Breakfast that consisted of coffee,
juice, bagels, danishes, pre-made egg sandwiches, oatmeal and fruit. We hope to try this menu
tee-side at the Starter Hospitality House during July and August to create a convenience factor
significant enough to desire players to add breakfast to their mornings. With the potential of 
22 tee-times and 88 golfers teeing off before 10:15 on busy days, traffic should substantiate an
effort to drive some additional revenue. We'll use this early tee-side server as a third dining room
server once the station is broken down. Initial hopes are to generate an additional $125 daily to
F&B sales while providing an additional service for our guests. Cart availability will be predicated
by the number of guests on any given day. We'll keep you all posted on our success!



TEAM MEMBERSOn The Move
Cathy Harbin, general manager of World Golf Village, has a new addition

to her title. Cathy will be taking on the extra duties as director of leadership
development and training. In this role, Cathy will be collaborating with Human
Resources Director, Dennis Veigl, and overseeing the training and development
of Honours Golf managers and team members. Plans include developing an
in-house service training video and implementing an ongoing training facility
at World Golf Village.

Jim Schmid, head golf professional from WGV, has taken the term Òcross-
trainingÓ to a new level. Jim has recently switched coasts to take the helm
temporarily at Bay Point Golf Club. In a short period of time, Jim has made
tremendous strides in the restructuring of the golf operations and kicking
up the service standards.

New Team Managers
Since January, several properties have added

to the HonoursÕ team. Honours Golf is pleased
to welcome the following new team members:

Angie Cox, accounting manager,
World Golf Village 

Tracey Brown, accounting manager,
Limestone Springs Golf Club 

Jim Dotson, superintendent,
Rock Creek Golf Club

Mark Hughes, golf sales manager,
Bay Point Golf Club 

Tad Eberhardt, dining room manager,
Bentwater Golf Club 

Welcome New DOG!
Lance Baileyjoined

Honours as the new director
of golf at Bentwater Golf Club
in April. Prior to joining
Bentwater Golf Club, Lance
served as the director of club
operations for Crescent Club
managing the entire golf
operations for both Olde
Atlanta Golf Club in Suwanee,
Georgia and Eagle Watch Golf

Club in Woodstock, Georgia.

News& Notes
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New Benefit
For Expecting Parents!

If you are expecting a baby or know someone who 
is, we have a new benefit just for you! It is called 
Baby Yourself. This prenatal wellness program through 
Blue Cross Blue Shield is a great benefit for the parents.
It offers support, advice and answers questions for 
expectant mothers and fathers. The program offers 
a myriad of helpful information to better prepare 
the parents for the wonderful event. There 
are also some free items, discounts and 
coupons available through the 
program. Call 1-800-222-4379 
for more information.

Moore’s Mill Club joins
the Honours Golf Family

This July, Honours Golf was selected to 
manage MooreÕs Mill Club in Auburn, AL.
This semi-private club features an 18-hole
championship course, 15,000 square-foot
Fitness Center, tennis courts, pool facility 
and a new clubhouse. WeÕd like to welcome 
all the new team members to the Honours 
Golf Family! Stay tuned for more details 
regarding MooreÕs Mill in our next issue.

Barrett/Shults Cup
Honours Golf is excited to host the 1st Annual Barrett-Shults Cup. This is the first
year for the annual event which will take place August 7-8, 2005. All assistant
golf professionals and head golf professionals are invited and encouraged to play 
this two-day tournament held at FarmLinks Golf Club. Contact Steve Wright,
director of golf, at Kelly Plantation by calling (850) 650-7600 or email:
steve.wright@honoursgolf.com.

Source: 2004 Golf Course Superintendents
Association of America Leadership Survey


