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A NEW SEASON TO

MAKE NEW MEMORIES



EVENTS
SCHEDULE
Oktoberfest
6:00 PM - 8:00 PM
Event Lawn

Wed
Oct 7

Spooky to be Hungry Pub Club
5:30 PM
Ballroom

Fri
Oct 9

Wine Dinner
5:30 pm
Ballroom

Tues
Oct 27

Wed
Oct 28
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Register for Events on the Social Calendar or with Club Concierge.

Wine Dinner
5:30 pm
Ballroom



FROM THE DESK OF THE
GENERAL MANAGER

Nick Brisk
General Manager & COO
Nick Brisk

Warm Regards,

Dear Members,

As we move into the fall season, I want to take a
moment to thank our Members, staff, committees, and
volunteers for helping make this such a successful year
at The Reserve Club.

Over the last several months, we've seen tremendous
participation across the Club. From golf events and
social functions to dining experiences, tennis, pickleball,
and pool activities, it has been great to see so many
Members enjoying everything the Club has to offer. The
energy and engagement throughout the Club continue to
reinforce what makes The Reserve such a special place.

Behind the scenes, we continue to focus on enhancing
the Member experience through facility improvements,
service enhancements, technology upgrades, and new
programming. Many of these initiatives are the direct
result of Member feedback, and I appreciate those who
take the time to share their ideas and suggestions. Your
input helps us prioritize projects and ensure we are
continually moving the Club forward.

This fall also brings several exciting opportunities,
including golf events, holiday planning, dining
experiences, and continued progress on a number of
operational improvements throughout the property. We are
also working on several long-term initiatives designed to
strengthen our facilities, improve reliability, and position
the Club for continued success in the years ahead.

Most importantly, I want to thank our team for their
commitment to serving our Members every day. Their
dedication, professionalism, and hospitality are what help
create the exceptional experiences we strive to deliver.

As always, if you have any questions, ideas, or
feedback, my door is always open.

Thank you for your continued support of The Reserve
Club. I look forward to seeing you around this fall.



Membership Director

Leah Barr
Leah Barr

Hello Members,

A LETTER FROM YOUR MEMBERSHIP DIRECTOR

First things first, I want to recognize the generosity and
support from our Reserve Club family at our recent Tunnel
to Towers Gala and fundraiser. The evening was such a
success on every level! Every staff member should be
recognized for the outstanding job they did. The committee
members who organized this event were so dedicated and
hardworking. I hope we can continue the momentum for this
great cause in future years!

The RCWGA 18 gathered for lunch on

the Veranda and a friendly game of

corn hole on September 16  after golf!th

Secondly, I want to thank each of you for your support in my
endeavor to email some happy and fun information. It was
well received, and I plan to continue moving forward!

I am looking forward to seeing all of you around the Club as
we move into our busy fall and winter seasons. The Club
will be buzzing with holiday activity. Please be on the
lookout for our roster of activities so you don’t miss out!

My door is always open, so stop in and say hello!

WELCOME NEW MEMBERS!

SEPTEMBER 2026

Ellen MacBrayne & JD Dwyier

Cynthia & John Madziaczyk

Sally & Bruce Law

Thomas & Cecile Mitchell

Barb & Marc Westmoreland

Steve & Kathy Pascoe

Linda & Dave Hendrickson

Photo by Mrs. Tina Houston



Resilienceof

Members Kathleen & Jim Bennett,
outside for cocktail hour. Kathleen

and Jim were on the Accident
Response Team for United Airlines

on September 11 , 2001.th

Auction Presenter, Katharine
Brown and, Echoes of Resilience

board member, Dick Brown

Members dance the night
away to live music by
“Anybody’s Guess”

Through live and silent auctions,
ticket purchases, personal
donations, and more, $40,000  was
raised for the Foundation! Money
that will go to providing
mortgage-free homes to Gold Star
and fallen first responder families,
building smart homes for
catastrophically injured veterans,
funding the education for children
of home recipients, and
eradicating veteran homelessness
across the country. 

Echoes

Through time, dedication, and hard
work, co-chairs Aline & George
Cook and board members Leah
Barr, Gretchen & Steve Bozarth,
Sandra & Dick Brown, Carrie
Malachin, Kay Loeloff, and Kevin
Wenthen delivered an
extraordinary, emotional, and
deeply meaningful evening that
showcased the unwavering spirit
and determination of our nation.
Keynote speaker Dawn Yamashiro
of the SC 9/11 Never Forget
Foundation recounted her story of
loss and perseverance, touching
every heart in attendance. She
shared the mission of Tunnel to
Towers: “Let us do good.” At that
point, attendees knew what needed
to be done.

On September 12 ,  the community
came together for a simple reason,
to “never forget” and what an
impact they made. 

th

193 Members and guests dressed in
their cocktail finery gathered for
the first Echoes of Resilience Gala
and Charity Event, benefiting the
Tunnel to Towers Foundation.
Together, everyone commemorated
the 25th anniversary of September
11th by remembering the lives lost,
honoring the heroes who
responded, recognizing the
families forever changed, and
reflecting on the strength and
resilience that followed. 

On the evening of September 12 ,
2026, 25 years after a tragedy that
shook the nation, 40,000 good deeds
were done. Every dollar donated
made a difference. Every dollar
donated made sure that no person,
no family, no hero of September
11 , 2001 will ever be forgotten.

th

th

$40,000



Michelle Walker
Bar Manager

Michelle Walker

1 oz. Limoncello

1 oz. Campari

1 oz. Sweet Vermouth

Top with Club Soda

Orange Peel Garnish

Ingredients

Method
1.Add all ingredients to a glass

with a large ice cube.

2.Give it a quick stir.

3.Enjoy!

Sorrentino
Let’s beat the heat with a cool

version of the traditional Negroni!



Jon Gamlen
Executive Chef

Jon Gamlen

Serves 6

1.Heat oven to 350°F.
2.Toss the Pears with the Brown Sugar, granulated

Sugar, Lemon Juice, Flour, Cinnamon, Ginger,
Salt, and Vanilla.

3.Divide among six lightly buttered individual
ramekins, or place in one small baking dish.

4.Melt the Butter in a saucepan over medium heat
and continue cooking until it becomes golden
brown and smells nutty. Remove from the heat. 

5.Combine the Oats, Flour, Brown Sugar, Cinnamon,
Salt, and Pecans, then stir in the browned Butter
and Maple Syrup until crumbly.

6.Generously scatter the topping over the Pears.
7.Bake for 25–30 minutes, until the topping is golden

and the Pear filling is bubbling around the edges.
8.Allow to rest for about 10 minutes before serving.

INGREDIENTS

DIRECTIONS

This Pear Crisp with nutty Brown Butter,
Cinnamon, Maple, and a crunchy Oat topping is
delectable. Serve it warm with Vanilla Ice Cream
for an easy early-fall dessert.

Brown Butter
Pear Crisp

with  Maple Oat Topping

Pear Filling:

1 tbsp. Granulated Sugar

½ tsp. Ground Cinnamon

Pinch Kosher Salt

1 tsp. Vanilla Extract

¼ tsp. Ground Ginger

5 ea. Bartlett or Bosc Pears*
peeled, cored, and sliced
*make sure they are ripe, but firm

2 tbsp. Brown Sugar

1 tbsp. Lemon Juice

1 tbsp. All-Purpose Flour

6 tbsp. Unsalted Butter

¾ cup Old Fashioned Oats

½ cup All-Purpose Flour

½ cup Light Brown Sugar

½ tsp. Ground Cinnamon

¼ tsp. Kosher Salt

⅓ cup Pecans, chopped

Maple Oat Topping:

2 tbsp. Maple Syrup

I like to have a big scoop of Vanilla Ice Cream on top
of this one!



All Reserve Club Members, Friends, and Donors

We are excited to announce that the 2026 Generations Golf Classic is scheduled for Saturday,
November 7 . This annual event honors the memory of Members who have passed since the Club was
formed in 2002, while also raising funds for The Reserve Club Scholarship Foundation. After a
successful tournament and dinner last year, TRCSF was able to award seven scholarships to very
deserving employees who are pursuing their education. A total of $34,000 was disbursed.

th

We are hopeful that this year the tournament will exceed the $40,000 that was netted last year. It is truly
a wonderful day that includes a chance to putt for $5,000, golf, lunch compliments of Chick-fil-A,
dinner, prizes, and lots of fun…all for a great cause! You will also have the opportunity to bid on some
fabulous auction and raffle prizes.

None of this is possible without your help and your amazing generosity. We are truly grateful for all you
have done and look forward to another prosperous tournament.

Sponsorship Level
The Generations Committee is asking for your support. Members, golf and social groups, and
businesses that provide financial support will be recognized on a sponsorship sign and in the event
program at the Celebration Dinner. The Reserve Club Scholarship Foundation is a 501(c)(3) non-
profit corporation allowing tax-exempt status for donors. Please see the attached partnership form.

Putting Green Sponsor - $100

Driving Range Sponsor - $75

Hole/Memorial Sponsor - $50

Make your check payable to TRCSF and drop it off with your partnership
form to Chris Bates in the Pro Shop. Or mail to: The Reserve Club, 3000 The
Reserve Club Drive, Aiken, SC 29803. Attention: Chris Bates.

GOLF
G E N E R A T I O N S

C L A S S I C
benefiting

The Reserve Club Scholarship oundationFFF

Title Sponsor - $1,000+ (Signage, full-page
recognition in program, on-screen during dinner)

Major Sponsor - $500+ (Signage, ½ page
recognition in program, on-screen during dinner)

Tournament Sponsor - $250+ (Cover of program)



GOLF
T H E  G E N E R A T I O N S

C L A S S I C  B E N E F I T I N G

Saturday,

NOV. 7TH

The Reserve Club
Scholarship oundationFFF

All Reserve Club Members, family members, and guests are invited to participate in
the tournament. Your entry fee for golf ($100) includes an on-course lunch, dinner,

gross and net prizes, and a contribution to the scholarship foundation.
Dinner only ($50) includes dinner and a contribution to TRCSF.

Applicable cart fees will apply. Annual cart plan applies.
Please register via the Club website.

Registration
Putting Contest
Chance to win $5,000

9:30 AM

Shotgun Start
Nicklaus Course
4-Person Step
Aside Scramble
Two $5,000 Holes
in One Prizes

11:00 AM

Cocktails
Member Charge Bar

6:00 PM

Dinner Buffet
Tournament Results
Gross & Net Prizes
Raffle and Live Auction

7:00 PM



Chris Bates
Director of golf

Chris Bates

August & September
Hole-in-Ones

#15 Nicklaus

Greg Isadore

Jim Swanson

#2 Zoeller

Steve Elliot

Kevin Kelly

GOLF UPDATES
2026 Club Champions From Your Handicap Committee:

We often get asked questions when someone has a
“Cap” put on their handicap index. It can be either
a “Soft” or “Hard” cap.

What is a “Cap”?
A Cap is used to limit upward movement of a
Handicap Index.

Why did I get put on a Soft Cap?
A Soft Cap is triggered when the difference
between your newly calculated Handicap Index
and your Low Handicap Index is greater than 3
strokes. When that happens, your increase in
handicap index is restricted to 50% of the increase.

A Hard Cap is applied after a player has been
given a Soft Cap, to limit your Handicap Index
from increasing more than 5 strokes above your
Low Handicap Index.

When do I go off a Cap?
When you shoot and post lower scores and your
Handicap Index drops below the 3-stroke
threshold (for Soft Cap) or 5-stroke threshold
(Hard Cap), you will go off a Cap.

Men’s Overall
Champion

Rodney Wendt

Women’s Overall
Champion

Tina Houston

Senior Division
Champion

Sean Wright

Super Senior
Division Champion

Pat Sheffer

Legends Division
Champion

John Malloy

Women’s Overall
Net Champion

Charlotte Antaki

Men’s Overall
Net Champion

Ron Kuntz



Robert Padgett
golf course superintendent

Robert Padgett
Before:

As summer melts into autumn, the event and
tournament schedule ramps up considerably. Your
maintenance crew is hard at work to provide the
very best possible conditions and aesthetics for the
busy fall season. The favorable weather in late
summer has caused the Bermuda grass to continue
to thrive, resulting in great tees, fairways, roughs,
and greens!

SUPERINTENDENT’S MESSAGESUPERINTENDENT’S MESSAGESUPERINTENDENT’S MESSAGE
In addition, we reworked the left greenside bunker
on #14 of the Reserve Course. The process involved
bringing the bottom of the bunker up several feet,
redoing the drainage, and installing new permeable
fabric. As you can see from the pictures below, the
process was successful. The picture on the left was
after a 1” rain that completely washed out the
bunker. The picture on the right was after a recent
2.5” rain. The difference is striking! We will
continue to rework bunkers as time and resources
allow, focusing on those greenside bunkers that
wash out and retain water. 

I’ll see you on the course!

Bunkers have been a priority this past month, and
we were able to remediate two in September. The
left greenside bunker on #9 of the Reserve
(Nicklaus) Course was recontoured to move
rainwater away from the bunker. This is part of a
two-step process to reduce washout in this bunker.
The second step will be completed when the cart
path adjacent to the green is replaced. At that point,
we will be able to reroute a significant amount of
rainwater runoff away from the bunker.

Regarding the rough, we know that it’s…rough!
Even though we cut the rough at the same height as
in previous years, this season has been particularly
lush. The conditions will ease as we move into fall,
the weather cools, and the Bermuda grass begins to
go dormant.

I’m looking forward to the “Superintendent’s
Revenge” twilight golf event, which is scheduled for
Thursday, October 8. Please come out and “enjoy”
the golf – it’ll be an experience!

For more information on what’s happening, please
check out the minutes from the September Greens
Committee meetings and the 2025 Annual Report on
the website.   They are located under the Resources
tab and the Advisory Board & Committee Role and
Responsibility tab. 

After:



RCMGA NEWSFun, Competitive Tournaments with
Your Friends at the Club!

Find more information about the RCMGA on the Club website.

Dave Hemingway, President

As you all know, we are rapidly coming to the back end of our 2026
season with only two events remaining. Our Jim Hudson Cup
Championship is getting very exciting, with many of our members vying
for the crown. We are also very close to identifying and selecting our
Woodside Cup team. Lots of good stuff going on in your RCMGA.

Hello to all RCMGA members,

RCMGA NEWS

2026 RCMGA BOARD
Dave Hemingway, President
Ron Kuntz, Vice President

Tom Butler, Treasurer
Andy Stolarski, Secretary

Rob Ekeland, Events Coordinator
Wayne Powell, Communications

Brent Loeloff, Board Member

ADVISORS

Joe Drolz, Advisor
Mark Omura, Advisor
Scott Vieweg, Advisor

UPCOMING EVENT:

October 15
The Reserve Classic

The Reserve Course

Gross & Net Prizes and Points
Awarded per Flight

Event #7 is our Designer Builders Classic, scheduled for September 24 ,
with 4-man teams and 3 of 4 balls Stableford scoring. Weather forecast
is beautiful (high of 80 degrees). We start play at 9:30 am for this event.
Sign up early, and often, players. This is sure to be a great event.

th

That’s all for now folks. As always, thank you for your support. See you
in the fairway!

Lexus Flight Gross Division: Jim Cillo and Gary Robinson
Lexus Flight Net Division: Al Gay and Joel Gissendanner
Acura Flight Gross Division: Glenn Shirley and Bob Carlson
Acura Flight Net Division: Mike Skrabek and Paul Ciochon

Please remember that we are in the middle of our election process for the
2027 RCMGA Board of Directors. This is your opportunity to get
involved in the future of the best Men’s group in TRC. Time to step up
guys, we need new eyes and new ideas. When the time comes, please be
sure to vote for your favorite candidates. Andy Stolarski runs the election
process for us and really does a great job. 

Our last event, the Jim Hudson Challenge, was a two-man best ball
event that always brings out our best efforts. Congratulations to the
winners as follows:

I also want to update our leaders in the Jim Hudson Cup Championship:

John Petterson: 1875 points
Rob Scarfo: 1700 points
Gary Flemming: 1675 points
Brent Loeloff: 1650 points
Jim Cillo: 1525 points
Joel Gissendanner: 1525 points

Individual Stableford Event
4 Flights - A, B, C, D

JHC Points increased by 50%, $500
added to prize pool

Awards for Flight Winners

mailto:dhemingway109@gmail.com
mailto:RKUNTZ52@gmail.com
mailto:Butlert@att.net
mailto:stolarskis@aol.com
mailto:robekeland@live.com
mailto:wayne@golfcreativegroup.com


Stewart Atkins
Director of Racquets & Recreation

Stewart Atkins

TENNIS CLINIC
SCHEDULE

RACQUETS   UPDATES

Pickleball, pool, and tennis Members,

It’s coming up on fall! What an amazing end to the summer here
at TRC. I’m so very grateful to see all that has happened in the
short time that I’ve been here, and truly feel like there’s nowhere
to go but up! As we wind down pool season, I want to thank
everyone who has been a part of making it a success. From the
pool standpoint, it’s tough to know that winter is right around
the corner, but we’ll be back out there before we know it.

The Labor Day pickleball social was a great success, and Nina
and I have some programming and clinic/lesson updates
coming for everyone very soon. If you’re thinking about
picking up the game or wanting to get back into it, please reach
out to us at any time! 

CSRA and USTA tennis seasons are in full force right now! It’s
so great to see so many Members coming to the matches and
cheering the players on. If you have an opportunity to stop by
the courts to check out a match, please do! Also, please see the
updated clinic schedule here. These are a great way to touch up
your game, get some exercise, and have a lot of fun!

Thanks to everyone who makes The Reserve Club so special,
and here’s to having a great fall!

SATURDAYS
1000 Ball Clinic with Eric

9:00 AM - 10:00 AM

Advanced Clinic with Eric
 10:00 AM - 11:30 AM

THURSDAYS
Multi-Level Clinic with Stewart & Eric

(A Co-Ed Doubles Clinic for All Levels)
8:30 AM - 10:00 AM

WEDNESDAYS
Advanced Clinic with Stewart & Eric
(A Co-Ed Doubles Clinic for High Level

3.5 and Higher Players)
8:30 AM - 10:00 AM

TUESDAYS
B-Team Clinic with Stewart & Eric

8:30 AM - 10:00 AM

MONDAYS
C-Team Clinic with Stewart & Eric

8:30 AM - 10:00 AM

A-Team Clinic with Stewart & Eric
10:00 AM - 11:30 AM



OCT. 9 5:30 PM

$10 = 25 Meals
$25 = 62 Meals

$50 = 125 Meals
With every $2 donated,

Golden Harvest Food Bank
can provide 5 meals.

Woodside Development, the Women of Woodside, and Golden
Harvest Food Bank have teamed up for a special Pub Club on

October 9  in the Ballroom!th

A  S P E C I A L
S P O O K Y  P U B  C L U B

Support the It’s Spooky to Be Hungry
campaign by bringing your checkbook, credit
card, cash or Member number to Pub Club!

Checks should be made out to Golden Harvest Food Bank
with “Women of Woodside Spooky” in the memo line.

“It’s Spooky to be Hungry” around the holiday season. Help us
in raising money for those in need around our community.

Every person who donates will receive an ornament to
decorate our fall trees and show off their support! 

Costumes are encouraged but not required to attend the event!
Prizes will be awarded for the Best Duo/Group, Funniest, and

Most Creative costumes.
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SCAN FOR
EVENT DETAILS
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www.TheReserveClubAtWoodside.com
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