Halloween Party
Friday, October 31st
Beginning at 5:00 p.m. at the Lighthouse Bar.
Live Music, Games and Costume Contest for staff
and guests with cash prizes. Throw on your dancing
shoes and come dressed to kill! Bar specials will be
available.

Fall Dining

Steak Night
Every Wednesday night at the Trophy Grille
Served with baked potato, salad and bread.
$13.95 per person.

All You Can Eat Catfish
Every Thursday night at the Trophy Grille
Served with cole slaw, fries and hushpuppies.
$10.95 per person.

Camping
Fall is a wonderful time for camping and Quail Run
RV Park is open year-round for your enjoyment.
Call (254) 694-0366 to reserve your spot.

WBVFD
Congratulations to the White Bluff Volunteer Fire
Department on their new ﬁre truck acquisition.
Chief Ashley and his staff availed the department
to some grants and were able to purchase a state of
the art ﬁre truck.

Thanksgiving
Thursday, November 27th
11:00 a.m. - 3:00 p.m. at The Lighthouse
Call (254) 694-4000 now to reserve your spot.
Featuring a cold station, traditional entrées, a kids
mac and cheese bar, fresh sides and dessert!

White Bluff Resort
Fall 2014

The Lighthouse
As the sunsets fade to amber and orange and
the cool breezes arrive at our lakeside dining,
the Lighthouse Restaurant offers the most in
fall dining. Please plan to enjoy these great
views and amazing cuisine as fall is the perfect
time to please your pallet. Each weekend we
offer a fresh ﬁsh special with featured
appetizers, handcrafted soups and delectable
desserts. Entrée specials start at $15 and with
our menu offering, you are sure to ﬁnd exactly
what you crave. Visit our bar for weekly drink
and featured appetizer specials or dine on our
lakeside patio.
Please plan to join us Friday, October 31 for our
Spook-Tacular Halloween Party. Don’t forget
your costume as we will have a guest and
employee contest with prizes. All the cool
ghouls are doing it! Drink and appetizer
specials with games and live entertainment via
the Brady Hulsey Band. Festivities begin at
5:00 p.m. for Happy Hour.
Save the labor and mess of Thanksgiving and
bring your family to the Lighthouse for an
all-out Thanksgiving feast. It’s not too early to
plan ahead for family get-togethers and
Christmas parties, let us do the work!
Please contact Jennifer Oliver to book your
Christmas party or ask about having your party
or event catered.
The Trophy Grille
Fall is a great time for comfort food.
Please plan to join us at the Trophy Grille for
handcrafted soups and much more. We are
working hard on new menus, which will be
introduced soon. Remember, you can always
call in your to-go order from the 8th Hole to
pick up at the turn. Call 254-694-0306 and be
looking for our new “Grab and Go” items.

Letter from the GM
The cooler weather is on the way and the golf courses came through the summer in wonderful
condition. Never have I seen the New Course look this green and have all the greens in great
condition. You must come out and enjoy the results of the maintenance crews both in golf and
the grounds. Don’t wait until the end of the year to use your resort credits and HRCP.
$60 for two nights and golf for only a cart fee! Where else but White Bluff?
Jennifer Oliver, White Bluff’s new F&B Manager, has made some signiﬁcant improvements to the
food and service at the Lighthouse and Trophy Grille. Each weekend the Lighthouse features two
or more specials that sell out fast. Don’t forget Thanksgiving. Our buffet is awesome and always
sold out. Call (254) 694-4000 now for reservations. Check the website and weekly email for the
Thanksgiving menu. She is also planning something really special for New Year’s Eve so keep an
eye out for more details on this annual event.
As the year draws to an end I always urge our property owners to use the resort credits before December when we may not have the
availability you desire. The Hospitality Resort Credit Program (HRCP) is a fantastic deal. Only $60 for two nights in any of our
accommodations. Be sure to use the HRCP before they expire at year-end.
Visit us soon and remember our service men and women in your hearts and prayers.
These are very troubling times and they provide us with a comfort unequaled by any country.
- Fred Molsen, General Manager

From the Superintendent
It’s fall already! Summer just ﬂew by. I hope everyone enjoyed the golf courses this summer. I know the maintenance staff worked extremely
hard this year to ensure your enjoyment of the golf courses. This summer, we relocated the red tee on #17 New Course. This was a much
needed improvement for the course as it provided a clearer shot at the green.
We will be aerating greens on the Old Course starting September 8th. The New Course was aerated the week of August 18th.
Aeration will be conventional core aeriﬁcation. We will make every effort to keep the disruption to a minimum.
I would like to thank you in advance for your patience during this time.
Autumn is the time to apply pre-emergent herbicide to keep it weed free during the winter and early spring. We will be applying a
pre-emergent in October to both golf courses. We will also be making a high Potassium fertilizer application during this time to help the
grass prepare for winter.
If you have any questions about what is happening on the golf course, please feel free to stop in and see me,
or you can call at (254) 694-0372.
- Danny Holt, CGCS
Golf Course Superintendent

POA
As we near the end 2014, the POA ofﬁce would like to thank all of our Property Owners for your patience during the construction of the new
bridge. What a challenge that was!
Also, we thank Security for their long hours in securing three entrances and all the department crews that were assigned to make new roads
for entrances. Rain, heat and white dust was nearly too much for all of us. We appreciate the end result and the new bridge.
This year we welcomed a new Board of Directors. If you would like to get to know them better, information is listed on the
whitebluffresort.com website.
Our next WBPOA Board Meeting is scheduled for October 20, 2014 at 1:00 p.m. at the WB Conference Center. As usual, notiﬁcations will be
emailed and posted. If you would like to receive dates and times by email, call me and I will add your information.
POA ofﬁce hours are Monday - Friday 8:00 a.m. - 5:00 p.m. After Hours you can reach the POA Voice Mail at (254) 694-0366, or email me
anytime at poanews@whitebluffresort.com. Enjoy this Fall season!
- Yvonne Banaszak, POA Admin

Lodging
Where did the summer go? Back to school time and back to cooler weather! This is the perfect time to
book a special getaway at White Bluff Resort. Whether you like to play golf or prefer to relax and enjoy
the beautiful scenery, we have it all for you here. Our golf packages are a great value and if you have yet
to take advantage of your HRCP deal, now is a great time to book a two night stay. We also have two
Pontoon boats available for a relaxing cruise on the lake. Contact our friendly Front Desk Agents at
(254) 694-4000 to reserve today.
- Shari Snow, Lodging Manager

News from the Golf Pro
Fall is a favorite time of year for many sports enthusiast as it brings pro and college football seasons,
cooler temperatures on the golf course, and the promise of the Thanksgiving and Christmas holidays.
With unexpected summer rains, both White Bluff courses are showing a lushness usually reserved for
spring, and countless players have come back inside following their round to comment on the excellent
course conditions.
Since I’ve put the holidays on your minds, let me encourage you to come by either of our White Bluff
courses golf shops where you will ﬁnd a number of items that would be welcome gifts under the
Christmas tree of anyone with an eye for fashion. Of course, there are a number of choices speciﬁcally
meant for golfers: golf bags, golf shoes, golf balls, and the like, but there are also shirts, sweatshirts,
and jackets that would complement the wardrobe. Remember, you may use your resort credits for
purchases in either golf shops, and those credits must be used by the end of the year.
Cooler temperatures are sure to bring out all of those golfers who have been hiding under the air
conditioner all summer, so be sure to make a reservation before coming out to play. If you ﬁnd that you
are nearing the end of the year with a number of unused property owner rounds, go get a group of
friends and invite them to join you for a golf outing on either or both of our ﬁne courses. As always, if
you would like to schedule a tune-up or a series of golf lessons to get your game back on track, don’t
hesitate to call me. I look forward to seeing you and your guests on both courses this fall.
- Steve Reband, PGA Professional

Fall Cooking
Here is a great soup recipe to enjoy as the weather starts to cool down
and a fall dessert that will comfort you on the hardest days.
Pumpkin Bisque
Ingredients: 6 ounces Chicken stock, 1 ½ teaspoons salt, 4 cups Pumpkin puree, 1 teaspoon chopped
fresh parsley, 1 cup chopped onion, ½ teaspoon chopped fresh thyme, 1 clove minced garlic,
½ cup Heavy Whipping cream, 5 whole Black peppercorns
Directions: Heat stock, salt, pumpkin, onion, thyme, garlic and peppercorns. Bring to a boil, reduce heat
to low and simmer for 30 minutes, uncovered. Puree the soup in small batches in a blender or food
processor. Return to the pan and bring to a boil again. Reduce heat to low and simmer for another 30
minutes uncovered. Stir in Heavy cream. Garnish with parsley.
Classic Pecan Pie
Ingredients: 1 cup light or dark Karo Corn syrup, 3 eggs, 1 cup sugar, 2 tablespoons butter, melted,
1 teaspoon Vanilla extract, 6 ounces pecans (pieces or halves), 1 9-inch deep-dish pie crust
Directions: Preheat oven to 350 degrees; mix Corn syrup, eggs, sugar, butter, and vanilla using a spoon.
Stir in pecans and pour ﬁlling into the pie crust; bake on center rack in oven for 60 to 70 minutes.
Pie is done when center reaches 200 degrees.

SECURITY
White Bluff security works 24/7 with
an officer on the front gate and a
patrol officer. A reminder to
property owners and guests, security
has stepped up patrols with radar to
enforce the speed limits posted.
Great strides have been made in
making White Bluff a more secure
and safe place to live, but the main
thing that will ensure success is
with your help. Crime is very low
out here, but it does happen, as with
other problems that come with any
community. You as residents are
truly our eyes and ears, we ask that
when you see an issue, a concern, a
problem, or anything suspicious
that you call us immediately so we
may be able to deal with it.
Everyone needs to be involved in
keeping White Bluff safe and secure.
As a reminder to everyone about
keeping boats, trailers and RV’s on
your property: let security know if
you are going to have them there
while you work on them or get them
ready for use and for storage for the
off season. We have two very fine
and secure storage areas that you
can rent, Deer Creek and Cedar
Ridge. Contact Yvonne at the Admin
Office to get a space for storage:
(254) 694-0366.
Don’t forget that Property Owners
can purchase toll tag stickers to
come in the front gate Toll Tag lane.
We also want to remind you that
when you have guests visiting that
are not on your permanent guest
list, please call or email us at
security@whitebluffresort.com or
bring us a list of who you are having
come in. We also ask that you check
to make sure your permanent guest
list is updated with security.

