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Hole in One #3 Marsh  -  Mike Bowes 
 
Menôs White Gold Flight  Ladiesô 3rd Flight  
Runner Up - Jerry Stacer   Runner Up ï Gillian Kirkum  
Champion ï Frank Pasterz  Champion ï Eve Manthous  
 
Menôs 3rd Flight    Ladiesô 2nd Flight  
Runner Up - Richard Alter  Runner Up ï Linda Lane  
Champion ï Don Smith   Champion ï Karen Brown  
 
Menôs 2nd Flight            Ladiesô 1st Flight  
Runner Up ï Gerry Poulin   Runner Up ï Shirley Smith  
Champion ï Bill Moir    Champion ï JoAnn Kourkoulis 
 
Menôs 1st Flight    Ladiesô Super Senior   
Runner Up ï Walter Melnik  Champion ï Sandy Nowak 
Champion ï Tom Barber  
    
Menôs Super Senior  Ladiesô Senior  
Runner Up ï Patrick Nowak  Runner Up ï Suze Sheehan  
Champion ï Woody Haser  Champion ï Ona Lee Swain  
 

Menôs Senior Championship 
Runner Up ï Rich Truehart 
Champion ï Jack Hooper  

Overall Menôs Champion  
John Downey  

Overall Ladiesô Champion 
Nancy Smith  

Heron Creek Memorial Day Golf Tournament  
 

8:00 Shotgun Start followed by lunch, Monday, May 31 st  

Format ï Four Person Net Scramble, 25% of team average handicap.  

Pick your own foursome or the professional staff will build a team for you.  

 

Chicken and Ribs All American Barbeque  

Great prizes including dinner certificates, and guest passes for closest to hole contests. .  

 

Winning teams will receive the following in golf shop credit:  

1st Place Team - $400   3rd Place Team - $200 

2nd Place Team - $300   4th Place Team - $100 

*  Payouts based on a full field of 60 players.  

 

$39.00 Per Player - Applicable Cart and Guest Rates Apply  
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Heron Creek Staff  

 

Jerry Moore  

General Manager/COO 

jerry@heron-creek.com         

 

Danielle Hallman  

Sales Director 

danielle@heron-creek.com 

 

Shelia Denis  

Controller 

shelia@heron-creek.com 

 

Chris Trottier  

Director of Golf              

christopher@heron-

creek.com  

 

Tom Rainey  

Superintendent 

tom@heron-creek.com 

 

Bill Reid  

Executive Chef 

bill@heron-creek.com 

 

Jessica Campese  

Service Director 

catering@heron-creek.com 

 

Peggy Kirsch  

Teaching Professional 

peggy@heron-creek.com 

 

 

 

Billing Questions  

 

Please direct any and all     

accounting/billing ques-

tions to our controller, 

Sheila Denis at:  

sheila@heron-creek.com. 

Dear Members, 

This month, Iôd like to focus on three items with the space in the newsletter: 1) The golf course      

transition, 2) Drink Prices, and 3) The upcoming Membership Program. 

Much is mentioned in the newsletter regarding the golf course. As everyone knows, we had an     

extreme winter for this part of the country, which effected the golf course, the landscaping throughout 

the community, as well as throughout the area. We are well into our plan to address the issues, and 

Iôm happy to report that the initial results are promising. We will continue to follow our plan of aggres-

sive chemical control of weeds and other pests, fertilization the turf throughout the golf course, and 

special attention on the greens (top dressing, fertilizing, spiking, aeration, etc.) to bring them through 

the transition process. As temperatures have risen to levels that promote turf growth, we are seeing 

all the areas which were not growing start to grow. With continued focus, execution of the plan, and a 

little assistance from Mother nature, all the areas on the course will be back in no time. 

We have recently raised drink prices in the bar. It is never easy to raise prices, but after 5 years with 

no increase, we had to look at our price vs. our cost, and make some adjustments. All factors were 

considered, and we chose to bring the prices back in line rather that take other steps to control costs 

(weaker drinks, smaller glasses, etc.). One of the things you should be able to expect at your Club is 

the ability to get a good drink at a reasonable price. There were a few items which were priced wrong 

(well vs. call, etc.) that we also took this opportunity to fix. To offset the impact of this increase, we 

have extended Happy Hour pricing to include Well drinks at 50% off, Call drinks at 25% off, and    

Premium Drinks at $1.00 off. These prices are in line with the market, especially when you consider 

the fact that we ñfree pourò our drinks, and our bartenders have a liberal interpretation of how big a 

shot of liquor is! 

Finally, and most importantly, Iôm excited to announce that we are very close to finalizing our      

Membership Program. Iôve spent many hours with the owners, attorneys, and staff to formalize the 

program, with short term action plans to stimulate immediate membership growth, relieve some    

inequities that exist between certain classes of memberships, and also create some long term goals 

to guide us towards the ultimate goal of a Private Club with a full compliment of Members. Rather 

than try to cram all of the aspects of the plan into this space, we will instead send a complete commu-

nication on all aspects of the plan and program to each of you in the very near future, as all of the 

details are finalized. Iôm confident that you will be happy with this program, and will support it to help 

us collectively achieve our goal! 

Jerry Moore                                                                                                                                     

General Manager/ COO 
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Merchandise Update:  
 
New Foot Joy Golf             

Shoes have hit the floor 

this week!  Stop in to 

check out Greg Norman 

menôs and ladiesô basic 

performance tops for the 

summer, also on the floor 

this week Imperial Hats 

and Visors, and Under  

Armour performance  

wear. Keep a look out,        

on the way in over the  

next few weeks Glove It 

Accessories, Sport Haley 

ladies wear, Taylor Made 

equipment, and ladies 

fashion golf bags. 

 
 
 

2010 Heron Creek         
Club Championship   
Wrap Up:  
 
Thank you to all of our  

participants, over 100 

members competed in          

this years event.  Help                

me in congratulating this 

years Champions: 

 

Ladiesô Club Champion  

Nancy Smith 

 
Menôs Club Champion  

John Downey  

Tee Time Procedures / Enhancement:  
 
In an effort to better serve you at the golf shop counter, on the course, and with the starter; ef-

fective May 15
th
 the professional staff will be requesting all player names at the time you book 

your reservation.  Thank you in advance for your patience at the counter as we make this tran-

sition.   

 
Pace of Play Update:   
 
Pace of play is being monitored by the player Assistants.  

The player assistants are working off a 4 hour and 15 minute 18 hole round goal for pace of play.   

Thanks to all members and group captains for the increased awareness in the importance of achieving the 

4:15 round. 

    5th ANNUAL RHODE ISLAND OPEN HELD  
AT HERON CREEK GOLF AND COUNTRY CLUB  

 
On April 12 hundreds of Rhode Islanders and friends participated in the Fifth Annual Rhode Island Open 
golf tournament and dinner dance at the Heron Creek Golf and Country Club located in North Port, Flor-
ida.  The event was sponsored again by many famous Rhode Island institutions.  Saugy Hot Dogs, Narra-
gansett Brewing Company, Casertaôs Pizzeria, Aunt Carrieôs of Narragansett and Autocrat Coffee Milk 
were featured throughout the day.  Many Club Members say it is the top event of the season in Southwest 
Florida.  Heron Creek flies the Rhode Island flag for days in honor of its Members from Rhode Island and 
declares the territory inside its compound part of Rhode Island for the day.   
  
The Open raised over a $1000 in memory of Don Seamans, a life long native of Providence and River-
side, Rhode Island and a Member of Heron Creek the past seven years.  Don passed away this January.  
The funds will be given to Donôs Elks Club in Punta Gorda for their youth programs.     
  
Frank Papineau, Executive Vice President of the open,  said that the generous support of the sponsors 
helps the older Rhode Islanderôs remember their roots in little Rhody.  Saugyôs sponsored a hot dog stand 
on the course and gave away hundreds of free Saugy Dogs.  The old-timers drank cases of Gansett and 
told stories of the events and family outings that centered on Gansett and Saugy dogs.  Papineau grew up 
in Riverside and graduated from East Providence High School and Bryant University.  
  
Jim Crooks, Narragansettôs Vice President of Sales and Marketing played with the Papineau foursome, 
and then stayed for the Rhode Island shore dinner and evening activities.  Crooks enjoyed the Florida golf 
but was pretty surprised at losing six golf balls and a bet of a case of Gansett to Papineau who laughed at 
him for thinking he could play a course with water on each hole with only six balls.   
  
After dinner Papineau educated the few non-Rhode Islanders in the group on the early history of the Pil-
grims and Roger Williams exile from Massachusetts to settling in the Providence Plantations.   All the old-
timers drew pictures of what they believed Roger Williams looked like.  Jan Morrello and two others won a 
case of Narragansett for best pictures.  Keeping with Narragansettôs recent promotion in New England of 
crowning a coed as the Gansett Girl of the week, Crooks and Papineau crowned Sandy Seamans of Cum-
berland, Rhode Island as the ñSlightly More Mature Gansett Girl of the Week.ò   
  
The highlight of the evening was Crooks and Papineau presenting the trophies and the famous Rhode 
Island Red Jackets to this yearôs winners David Vajcovec and Mary Jane Fitzpatrick.  Dave resides in 
Massachusetts during the summer.  Fitzpatrick and her husband spend time in Newport each summer.  
  
  
Frank plans to give the Punta Gorda Elkôs Club nearly $1200 next week in the name of Don Seamans 
during the Rhode Island Open.  If you are a member of the Punta Gorda Elkôs Club and would like to take 
part in the presentation give Frank a call at 941-429-5982. 
  
Also, if you had problems e-mailing Narragansett or Saugy Hot Dogs their email addresses are 
jcrooks@narragansettbeer.com (Jim Crooks) and saugy@cox.net (Mary OôBrien).  Sorry for the confusion.     
  

mailto:jcrooks@narragansettbeer.com
mailto:saugy@cox.net
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AMERICAN RED CROSS 

OFFERS the BASICS OF 

CPR IN 1 HOUR! 

 

The NEW American Red Cross 

CPR Made Simple non-certified 

course provides individuals with 

a one-hour overview of the criti-

cal skills that may help them 

save the life of a family member, 

friend or co-worker.  In this sim-

plified training, lecture is kept to 

a minimum so that participants 

can focus on hands-on practice 

of CPR/AED skills.   

Did You Knowé 

When a personôs heart stops, 

brain death occurs in as little as 

8 -10 minutes. 

 
The national average response 

time for an ambulance is 10 

minutes. Most communities 

have a standard of eight min-

utes, but a response time may 

be as long as 12-15 minutes. 

 
Research shows that the shorter 

the time from collapse to when 

CPR is initiated and the first 

shock from an automated exter-

nal defibrillator (AED) is given, 

the greater the chance of sur-

vival of cardiac arrest. 

 

The Charlotte County Chapter 

of the American Red Cross 

helps people prepare for and 

prevent emergencies.  As we 

enter the hurricane season of 

2010 please assure that you are 

prepared to handle personal 

emergencies so you can help 

yourself and others should the 

need arise. 

The first session of CPR Made 

Simple  will be held at the Char-

lotte County Chapter at 10:00 

am on Tuesday, May 11 th.  Fee 

for the session is $10.00 and 

includes a reference wallet card 

and a first aid and preparedness 

booklet.  This is a non-certified 

course. Seating is very limited 

so call early to guarantee your 

spot.  Discounted onsite fees 

may apply.  Please call the 

chapter for more information or 

to register at 941-629-4345. 

 

Dear Members, 
 
Please let this article serve as a follow up to the recent email you received regarding the transition on the 

golf course. We have been following the plan we outlined, and will continue to provide more information as 

we complete the transition over the next few weeks.  

 
To attack the weeds on the golf course, our herbicide application was moved up from June to April 21st and 

22nd. We combined several treatments into one application to eliminate the poa annua, broadleaf weeds, 

and provide control of mole crickets this summer.  We are also moving up the dates for aeration of the f 

airways and roughs in June to the 1st week of May. We are also rescheduled our wall to wall fertilization to 

allow the turf to fill in from the weed application and the aeration. We continue to topdress the greens on a 

weekly basis by hand to smooth out any imperfections in the putting surface, fill any remaining ball marks 

from the season, and improve the soil profile to allow the Bermuda to grow. We are also aggressively  

fertilizing the greens on a weekly basis to accelerate the growth out of the transition as quickly as possible. 

Thanks to the Club Management and ownership for providing the additional resources necessary to  

aggressively address the transition this year, after the extreme cold winter.  

 
We will keep our regularly scheduled aeration of the greens and the tees in June. We will aerify the Creek 

on June 9th, the Marsh on June 16th, and the Oaks on June 23rd. We are finalizing our plans for major  

maintenance projects for the summer, focusing on the Oaks nine, but also adding a few important projects 

on the Marsh and Creek. More on that in next monthôs edition. 

      
Thanks to everyone for a great season, and for those of you returning north for the summer - have a safe 

journey.  

 

Superintendent  

Tom Rainey  

I sincerely want to thank everyone who 

participated in the Donnie Boy Seamans 

Memorial Rhode Island Open and espe-

cially for their generous contribution to the 

Punta Gorda Elks Club. The money  

collected will be used for the childrenôs  

therapy program. You have all paid a won-

derful tribute to Don and I am very grateful.  

 
Sincerely, 
Sandy Seamans 

Mr. & Mrs. Brown, Mr. & Mrs. 

Papineau, Sandy Seamans, Mr. & 

Mrs. Bell,  Larry McNellis             

presenting the check to  

George Krutschman 

Tempura Shrimp  
  

Ingredients  

1 cup flour 

1 cup water  

1 tbs baking soda 

2 whole eggs 

1 oz sesame seed oil 

Pinch of salt 

Flour to drege 

Oil to fry 

Method  
 

Combine all ingredients. Allow  to rest approxi-

mately an 1/2 hour. Bring oil up to 325  -  350 de-

grees. Drege shrimp in flour  then batter. Slowly 

place in oil. Cook approximately 2 1/2 to 3 minutes 

or until golden brown. 

 

Serves 4 People  

16 shrimp peeled   

 and deveined                                                                      

Bill Reid                
Executive Chef  


