“And those who were
seen dancing were
thought to be insane
by those who could not
hear the music...”
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A MESSAGE FROM OUR COMMODORE
I would like to
thank all of our staff
at the OLC for their
continued efforts
in making us The
Premier Club of
Choice. There has
been a great deal of change over the past
months, and it is only with a dedicated team
that we achieve the high standards we set for
the Club.
In the last week, the Club has received
substantial positive feedback from the long
awaited ‘White Party’. It was not only a
success, but pushed the boundaries of what
the club has historically done. I would like
to thank all of the sponsors and supporters
of this event for an outstanding “cutting
edge” party that I hope will be a part of our
annual events calendar for years to come.

A special thanks to The Milwaukee Ballet for
their sensational performance on our pier.
Please peruse through the information on
those who made the event possible.
The OLC is a members’ club and we need
you to be actively participating in all that we do.
Please take the time to visit our new website
and check out all that the club has to offer
as there is truly something for everyone to
enjoy. We invite you to get involved, help us
in organizing an event, invite your friends to
join us at one of our events, but, by all means,
don’t miss our wonderful events. Our goal
is to ensure that our events are the best, and
best attended.
With your support and active participation,
we are assured of continuing to be the premier
club.

FROM OUR CHIEF O PERATING OFFICER - MARY WEAN
I would like to express a heartfelt “thank you” to all of the engaging members of the
OLC who have greeted me with warm wishes of success in my new position at the club.
I am delighted to take on this additional responsibility so that I may continue to
provide you with the highest levels of service and accommodation possible. It is my intent
to engage with each and every member to ensure that your needs are always addressed.
Please do not hesitate to contact me any time, as I will always take out the time for you.

ENGAGING EVENTS FROM OUR SO CIAL EVENTS
MANAGER - S UE WHITE
We preserve memorable experiences to create a desirable lifestyle.
As you enjoy the glorious summer season, make sure that you
consider us for your meeting and event requirements.
WE PLAN & COORDINATE | WE COMMUNICATE
WE BUILD RELATIONSHIPS
WE PROVIDE ACCESS
The OLC is the place to meet and celebrate. Call our team today
to tailor your event.

CONTEMPORARY CUISINE
FROM OUR CHEF
- COLE SINGER
In the heat of
the summer season
there is only one
way to dine. Make
your way to The
Lakefront, tie up
your boat and collect
your appetizer tray.
The OLC team will make your afternoon
effortless, providing everything you need to
cater a party of two or twenty as you set sail
for a leisurely lunch on the shores of the
Oconomowoc Lake.
Please do not forget that we have provided
comment cards throughout the club to hear
from you. It is only with your feedback that our
culinary team is able to serve you better to
continue to be your premier club of choice.
CON T E M P O R A RY C U IS INE REC IP E
Get your greens on and serve your guests a
superb summer salad from our Chef.
ARUGULA, WATERMELON AND FETA SALAD
For the vinaigrette:
1/4 cup freshly squeezed orange juice
1/4 cup freshly squeezed lemon juice (2 lemons)
1/4 cup minced shallots (1 large)
1 tablespoon honey
1/2 cup good olive oil
1 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper
6 cups baby arugula, washed and spun dry
1/8th seedless watermelon, rind removed, and
cut in 1-inch cubes
12 ounces good feta cheese, 1/2-inch diced
1 cup (4 ounces) whole fresh mint leaves, julienned
DIRECTIONS
Whisk together the orange juice, lemon
juice, shallots, honey, salt and pepper. Slowly
pour in the olive oil, whisking constantly, to form
an emulsion. If not using within an hour, store
the vinaigrette covered in the refrigerator.
Place the arugula, watermelon, feta, and
mint in a large bowl. Drizzle with enough
vinaigrette to coat the greens lightly and toss well.
Taste for seasonings and serve immediately.

