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GMCC STAFF
Ron Alles…….……...……….…………..………....General Manager
Chad Carlson………...……………………...…...PGA Golf Professional
Derek Hofer…………..….....……………..Golf Course Superintendent
Tom Hayes…….…………………………………….Facilities Manager
April Greene…………………………………………...Office Manager
Jeff Hiel…….……………………….…….Food and Beverage Manager
………….………………..Events & Marketing Manager

Index

Steve Fawcett..…..….……………..………………………..President
Dan Mazurek.. …….…………………………...……….....Vice President
Mary Bryson....………………..…………….….......................Treasurer
Jeanne Etchart…………………………………………………..Secretary
Chuck Casteel * Mark Burzynski* Mike Wong
IMPORTANT TELEPHONE NUMBERS
You may reach all departments of the club…………………442-5750

Clubhouse Hours
Monday–Friday 11AM– 8PM
Dining and Take Out

Saturday-Sunday 11am—8 pm
Reservations Required

Pro-Shop Hours
Monday –Sunday 7AM-7PM
Please Make Tee Times

Pool Hours

Closed for the Season
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JANUARY SOUP LIST

January 1, 2022
JANUARY 5TH- SHRIMP BISQUE
JANUARY 6TH- CHICKEN VEGETABLE

FROM THE GENERAL MANAGER

JANUARY 7TH- CLAM CHOWDER
JANUARY 8TH- BEEF NOODLE
JANUARY 9TH- BUFFALO CHICKEN
JANUARY 10TH- FRENCH ONION
JANUARY 11TH- CHEFS CHOICE
JANUARY 12TH- SPLIT PEA & HAM

Well, we are officially in the cold and snow of winter and while the uninformed may think there is no activity at our country club, we all know otherwise. Both of our simulators are used regularly, we hosted a dozen
successful Christmas parties serving approximately 800 people, we hosted the football playoffs with one
more to come (Go Cats!), the Nelson Seeley Fitness Room sees a fair amount of use (more to come with
New Year’s resolutions!), and members continue to enjoy the lunch and dinners prepared by our hard working and very capable kitchen staff in the restaurant.

JANUARY 13TH- TOMATO BISQUE
JANUARY 14TH- CLAM CHOWDER
TH

JANUARY 15 - TORTILLA
JANUARY 16TH- CHICKEN NOODLE

Most end of year reports tend to focus on prior year accomplishments like our bunker project that we’ve all
heard about or played but I think most of us already know how much better our course is as a result of the
project. I’d like to discuss some of what’s to come in the year ahead.

JANUARY 17TH- FRENCH ONION
JANUARY 18TH- CHEFS CHOICE
JANUARY 19TH- SEAFOOD BISQUE

The General Manager hiring committee is conducting a search for a new, permanent general manager. We
are accepting applications through the 21st of January (or until filled) and hope to have selected a successful
candidate to begin work around March 1st.

JANUARY 20TH- VEGETABLE BEEF
JANUARY 21ST- CLAM CHOWDER
JANUARY 22ND- CHICKEN & RICE
JANUARY 23RD- STEAK & POTATO
JANUARY 24TH- FRENCH ONION
JANUARY 25TH- CHEFS CHOICE
JANUARY 26TH- ROASTED PEPPER
JANUARY 27TH- NAVY BEAN
JANUARY 28TH- CLAM CHOWDER
JANUARY 29TH- TURKEY LIME TORTILLA
JANUARY 30TH- CHICKEN NOODLE
JANUARY 31ST- FRENCH ONION

We expect that our golf membership of 425 will remain strong and full with 60 people on the waiting list.
The full membership allows our club to continue making progress on course and facility improvements
members are expecting or have talked about.
First up on the new project list is upgrading the Nelson Seeley Fitness room in January or February. I expect
the floor layout may change a bit and most of the equipment will be replaced. The Building Committee is
also looking at ways to improve our setting for a better dining experience in the informal and formal/
banquet dining areas. Ideas include moving the simulator out of the informal dining area to a better, yet-to
-be determined area of the building and “warming up” the formal/banquet room. Other course improvements that might include moving the tee boxes on holes 9 and 13 and cart path repairs/replacement are
also under consideration.
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Hello to all,
I would like to take a moment to recognize our professional staff in the golf shop for an outstanding 2021.
Our Head Golf Professional, Chad Carlson, was recognized by the P.G.A. of America as the Western Montana
Chapter P.G.A. Golf Professional of the Year. This award is voted on by golf professionals in our chapter and
is given to the professional that has performed outstanding services as an overall PGA Professional. As one of
the highest honors The PGA can bestow, candidates must possess outstanding qualities of leadership, strong
moral character, and a substantial record of service to the Association and the game of golf. Individuals honored with the PGA Golf Professional of the Year Award will be held as a model PGA Golf Professional. Chad
was also awarded the 2021 W.M.C.P.G.A Private Merchandiser of the Year. Our Assistant Golf Professional
Ryan Cutter also received recognition for outstanding work. Ryan was awarded the Assistant Professional of
the Year for the W.M.C.P.G.A. The Assistant Golf Professional of the Year Award bestows special recognition
on a PGA Golf Professional, who’s total contributions to the game of golf and their facility best exemplify the
complete Assistant Golf Professional. This award embraces a wide range of services executed by the working
club professional. Ryan was also recognized as the W.M.C.P.G.A Youth Player Development winner, as well
as the Pacific Northwest Section PGA Deacon Palmer Award recipient. The Deacon Palmer Award bestows
special recognition on a PGA Golf Professional who personally displays outstanding integrity, character and
leadership, in the effort to overcome a major obstacle in their life. This individual is an unsung hero/heroine
at their facility and in their community, who serves to inspire, empower and assist others, both inside and
outside of the game. Congratulations gentlemen.
I hope you all had a safe and wonderful holiday season and if you have any concerns or questions about the
direction the club is taking, please feel free to contact me at any time. My email address is,
ralles@gmcchelena.com or call me at (406) 442-5750 ext. 122.
Ron Alles, Member

Just a few words from the Food and Beverage dept:
Happy New Year! I hope you all had a great New Year’s celebration! Things will be slowing down in the
food and beverage department in the next couple of months. We have a few private events on the books, and
the wine event we had schedule with Dunham Cellars (Walla Walla, Wash.) have been canceled due to winemaker’s schedule, but will be rescheduled soon. Which gives us tine to work on new menus and should have both
lunch and dinner menus revised. Also, there should be some editing of the wine menu, as availability and prices
are always changing.

The food and beverage staff are thin right now, we always have staffing issues, whether it is covid related,
or illness, or just the slow time of the year. We always appreciate reservations being made, as it helps us in
staffing the dining room and kitchen. We look forward to seeing you out for dinner or lunch. And please your
comments and suggestions are always welcome, so feel free. Stay safe and warm this month and we will see you
soon.

Thank you,
Jeff Hiel
F&B Manager

