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Club News

FFrroomm  tthhee  DDiirreeccttoorr  ooff  CClluubb  OOppeerraattiioonnss

We have lunch specials
every day. The drinks
are always cold, which
is great after playing
18 in the Florida heat.
Our new menu has
some regular favorites
as well as new items
for you to enjoy.  We
have takeout available
Tuesday through Sunday
from 11:00 am to
6:00 pm. Call your
order into the club,
(352) 383.2700 ext 306, and we will have it
ready for you to pick-up.

Our member dinners on the first and third
Fridays have been extremely popular.
Remember to make your reservation early to
get the time you want.

Shenanigans is every other Sunday at 2:30 pm.
This is a great way to meet new friends and have
a relaxing 9 hole scramble. We are offering a
special menu for your dining pleasure after play. 

We are offering incentives for our members to
refer new members to join. There has never been
a better time to take advantage of the package
we are offering. Please see me if you have some
friends or co-workers that are interested in
joining the best golf course in the area.

Holiday season is approaching fast. Remember
the club for your personal or company parties.
We will customize a menu that will fit your
needs and budget perfectly.  Please make sure
we have your e-mail addresses on file. This is
the main way we communicate what is
happening at the Club.

As always I am at you service for anything you
may need.

Tom Isabella
Director of Club Operations
352.383.2700 ext 303
Tom.isabella@redtailclub.com

FFrroomm  MMeemmbbeerr  SSeerrvviicceess

With the heat of Summer upon us, I would
like to remind everyone that if you’re doing
any outside activities, please remember to
stay hydrated with water, sport drinks and
more water.  And speaking of water, the
RedTail pool is around the corner with new
umbrellas and the perfect temperature to
lure you in for an afternoon swim.  Don’t
forget to put on the sunscreen it doesn’t
take much time in the sun to get burned.

If you haven’t been to the Club lately, you
owe it to yourself and to the family to visit
us soon.  The chef has created a great new lunch menu.  The
summer member dinners have new menu items and feature a
“Home Style” themed menu which will have entrees the whole
family will enjoy.  And with our new menu the Chef has special
“Chef Creations” everyday.

All the kids are home for the summer.  Whether they are grade
school or college, vacation time is here.  Why not have a party
where you live. Have a pool party.  We can arrange a gathering
that is tailored to your needs. How about a band, or maybe a D.J.,
or possibly Karaoke, whatever you’d like, we can handle.  Let the
RedTail staff do the work, while you play.

Just a reminder to everyone, that I am a Notary. I’ll be happy to
assist you for all notary services including weddings. Yes, I said
weddings.

See you at the Club.

Wendi Martin
Member Services
info@redtailclub.com
(877) 408-0123
(352) 353-2700
(352) 735-2851 fax

Tom Isabella    Wendi Martin



Golf News and Events

Congratulations to this year’s Club
Champion, Rick Scott and Senior Club
Champion, Don Gattis! 

Thanks to our course superintendent Matt
Hausknecht, RedTail golf course is in
excellent condition.  We’re looking forward
with great anticipation to July and
August’s up-coming events. Be sure to
mark you calendar for the following
events:

Flag Tournament
SSuunnddaayy,,  JJuullyy  44tthh
Entry fee $20 and open to all member and guests.

Course Closed for Aeration
JJuullyy  55tthh,,  66tthh  aanndd  77tthh

Junior Golf Camp
JJuullyy  2200tthh,,  2211sstt,,  2222nndd  aanndd  2233rrdd

Luau and Tournament
SSaattuurrddaayy,,  JJuullyy  2244tthh  aanndd  SSuunnddaayy,,  JJuullyy  2255tthh
Entry fee will be $120 per person which includes 2 rounds of golf
plus all food for the player and their family.  Friday hors d’oeuvres
for players and Saturday is the family picnic that will be sponsored
by the MGA.

Sunshine Cup
WWeeddnneessddaayy,,  AAuugguusstt  1111tthh  aanndd  TThhuurrssddaayy,,  AAuugguusstt  1122tthh
(August 11th at Lake Nona and August 12th at Red Tail)

MGA Golf Tournament
SSaattuurrddaayy,,  AAuugguusstt  2211sstt

SHENANIGANS
JJuullyy  1111tthh  aanndd  2255tthh;;  AAuugguusstt  88tthh  aanndd  2222nndd

Rules and Etiquette
So that you all may enjoy our championship course to its
fullest, it’s worth mentioning that we at RedTail focus on
maintaining the rules of play and etiquette.  Etiquette is
the first section of the rule book and it states
consideration should be shown to others. Here are a few
reminders:  Please keep play moving – if your group is at
a slower pace, let others go through.  Please fix all ball
marks, yours and one other. Use sand on your divots and
fill others as time permits.  Please rake all sand traps.
Keep carts on cart paths on all PAR THREES and when
leaving a cart path, do not follow everyone else, it kills the
grass, and try to disperse at different locations.  If we all
do our part, we will all get to enjoy the game of golf.

Ramon Carazo
Head Golf Pro



From Chef Murray
Flourless Chocolate Cake with Fresh
Raspberry Sauce

CAKE:
6 eggs
6 oz. best quality chocolate
9 oz. whipped cream (heavy cream)
1/2 pt. fresh raspberries for garnish

RASPBERRY SAUCE:
1/2 pt. raspberries
1/2 c. water
1/4 c. sugar

You will need a mixer with a wire whip attachment,
a 10 inch cake pan and a second pan larger than 10
inches for a water bath. Heat the chocolate in a bowl
over boiling water.  Whip the eggs to full volume in
mixer.  Fold the eggs into the chocolate, then fold in
the whipped cream. Blend well.  Pour into a 10 inch
pan that has been brushed with butter and sprinkled
with sugar. Bake cake in water bath with water
coming up about 1 inch on the pan. Bake at 350
degrees for 45 minutes. Cool 10 minutes. Turn out of
pan onto cake plate. Make raspberry sauce by
combining all ingredients and bringing them to a boil.
Strain and cool the sauce. Garnish the cake with
fresh raspberries and serve with the sauce.

From the Golf Course Superintendent
TIPS FOR CONSERVING WATER WHILE MAINTAINING A HEALTHY LAWN

1. KNOW YOUR DAYS FOR WATERING: St. Johns River Water Management District has placed
mandatory restrictions on when we can water our lawns and landscape. During Daylight Savings
time, the second Sunday in March to the first Sunday in November, homes with odd numbered
addresses can water on Wednesdays and Saturdays while homes with even numbered addresses
can water on Thursdays and Sundays. During the rest of the year homes with odd numbered
addresses can water on Saturdays and homes with even numbered addresses can water on
Sundays.

2 IRRIGATION HOURS: Not only is there a restriction on the days that we can water our
lawns but there is also a restriction on what time of the day we can water. The water
restriction allows watering only before 10:00 AM and after 4:00 PM. Watering in the early mourning or early evening hours
reduces the loss of water due to evaporation and the wind which can occur during the day. Watering during this time will
also allow the water to seep into the ground to the grass and plant roots promoting healthier plants with deeper roots. 

3. RAIN SENSORS:  All automated irrigation systems are required to have a working rain sensor that overrides the system
when adequate rainfall has occurred. Moderate to large amounts of rain can eliminate the need for watering for as long
as two weeks.

4. IRRIGATION AMOUNTS:  When irrigating, apply no more than three-quarters of an inch of water per zone. Here are
some general guidelines to go by, based on the type of heads used in the different irrigation zones, to get three-quarters
of an inch of water. Rotor heads should run for 45 to 60 minutes while spray heads only need to be run for 20 to 35
minutes. Zone run times should be adjusted according to the amount of rainfall we are receiving but never should exceed
60 minutes per zone. Irrigating with three-quarters of an inch of water will allow the root zone to become saturated and
then dry out which encourages healthier and deeper roots, making the lawn and landscape plants more drought and
stress tolerant. Over watering can lead to a shallow root zone, weeds, disease and fungus.

Matt
Golf Course Superintendent
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GGoollff  OOppeerraattiioonnss                      
Closed Monday
Tuesday-Sunday:  7:00 am - 6:00 pm

RRaannggee  HHoouurrss                    
Tuesday-Sunday:  7:00 am - DUSK

BBeevveerraaggee  CCaarrtt                      
Closed Monday
Tuesday-Sunday:  Begins at 10:00 am

CClluubbhhoouussee  HHoouurrss                      
Closed Monday
Tuesday-Sunday:  11:00 am - 6:00 pm
Friday:  11:00 am - 8:00 pm

KKiittcchheenn  HHoouurrss                      
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Tuesday-Sunday:  11:00 am - 5:00 pm
Friday:  11:00 am - 8:00 pm

RESERVATIONS SUGGESTED FOR ALL FAMILY AND MEMBER DINNERS
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The Rose
bbyy  HHeeiiddeenneesscchheerr  HHoommeess

3 Bedroom
3.5 Bath

Den
Game Room

3-Car Garage
3,216 sf

The Sirocco
bbyy  DDaavvee  BBrreewweerr  CCuussttoomm  HHoommeess
4 Bedroom
3 Bath
3-Car Garage
3,349 sf

Sales Gallery Open 7 days a week-866-916-1400 www.redtailclub.com

RedTail Realty
Homes from the $400’s



Joe Nolette's Joe Nolette's 


