
Lottery Winners!  Adam Harrell, Nancy Smith, Ann Richmond

Unfortunately none of these members where at the club so the pot just keeps
getting  bigger 300.00  is now its July and every Wednesday with will be picking a
members name at 7:00pm and most of the time we do have live music on these
days so join us and you might be a Winner!
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Membership Committee and House Committee News

We have a new chairmen or both these committee and are pleased that they have excepted the
post .

Membership Chairmen , AUSTIN BERGMAN  Co– Chairmen Jeffery Brown and Dawn Gulla

House Chairmen, KURT ROSSELL  Co Chairmen Diane Long

The next Membership & House Committee Meeting is scheduled for July 8th & 9th at 12 noon

Wednesdays Open Networking Night

Come Join us for a meet and greet on Wednesdays with other professionals and en-
joy live music and drink . We are open to the public on Wednesdays for networking
and possible new members reviewing the club . Please feel free to stop by the lounge
and have a drink and socialize with you peers.
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Brandermill Country Club is pleased to offer The Bull & Bear Club members
playing privileges at the Gary Player designed private club located 20 minutes
from Downtown Richmond.  This exclusive offer will run through August 31st

2010 allowing The Bull & Bear Club members to pay for a guest green fee only.

Tee times are restricted to after 10:00 am weekdays and after 12 midday at
weekends.  Members will be required to pay with credit cards as cash in not
allowed.

Smart golfing attire is required, and Brandermill Country Club is a non metal
spike facility. To reserve a tee-time, please contact the golf professional shop
at 804-744-1189

Going Green .We are

offering  to our

members online

services: Reservations

lunch and dinner.   Bill

statements for those

members who would

like these services, in

July. If you choose to

have a paper

statement let us know.
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JULY 2009
Sun Mon Tue Wed Thu Fri Sat

1   Lottery 2 $2 pint 3   Closed in the
Day/night pri-
vate event

4    Closed

5 Closed 6 Open for
lunch only

7 Date Night/$2
pint

8 Membership
Committee/
Lottery

9 House com-
mittee/$2 pint

10 Finance
Meeting/$2 pint

Recession Night

11 Salsa Night

8-11pm

12 Closed 13 Open for
lunch only

14 Date Night/
$2 pint

15 Burger Night/
Lottery

16 Board Meet-
ing/Prime rib
night

17 $2 pint

Recession Night

18 open for
dinner only

19 Closed 20 Open for
lunch only

21 Date Night/
$2 pint

22  Seafood
Night 6-9pm/
Lottery

23 $2 pint 24  $2 pint
Recession Night

25 open for
dinner only

26 Closed 27 Open for
lunch only

28 Date Night/
$2 pint

29  Lottery 30  $2 pint 31  $2 pint
Recession Night

Seafood Night

Burger and Beer Dinner

The Cuisine

Is Awesome

Music

Advertise in a our news letter for your Business networking

Recession Night

• 1 pint (2 cups) softened coffee ice cream

• 3 ounces (6 tablespoons) dark rum, or to taste

• 1/4 teaspoon ground cinnamon

• 1/2 cup whipped cream
Garnish: unsweetened cocoa powder and cinnamon sticks

In a blender, blend ice cream, rum and ground cinnamon until smooth but still thick and
pour into 2 chilled stemmed glasses. Top drinks with whipped cream and garnish with
cocoa powder and cinnamon sticks.
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