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Kids Night Out

Schiefelbein Camp 
Out and Movie

Dog Show Winners

Friday Night Sips

Sparkling Wine & 
Champagne 

Brunch Pairing

New!
Firepit is Open

New Menu Items 
Weekly

July Family 
Night Supper

Are you receiving 
our emails?

The Oconomowoc Lake Club’s

August 2017
Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1
Dockside
Lunch & Dinner

2
Dockside 
Lunch & Dinner

3
Dockside 
Lunch & Dinner

4
Dockside
Lunch & Dinner 
Commodore 
Dinner | 5:30p

5
Dockside 
Lunch & Dinner

6
Dockside
Lunch & Dinner
Champange Brunch

7

Grab & Go Lunch 
Dockside 11a -2p

8
Dockside 
Lunch & Dinner

9
Dockside 
Lunch & Dinner

10
Dockside 
Lunch & Dinner

11
Dockside
Lunch & Dinner 
Commodore 
Dinner | 5:30p 
Campout & Movie 
Night

12
Dockside
Lunch & Dinner

13
Dockside
Lunch & Dinner 
Family Fun Day

14

Grab & Go Lunch 
Dockside 11a -2p

15
Dockside
Lunch & Dinner

16
Dockside 
Lunch & Dinner

17
Dockside
Lunch & Dinner

18
Dockside
Lunch & Dinner
Commodore 
Dinner | 5:30p 
Live on the Lake

19
Dockside 
Lunch & Dinner

20
Dockside
Lunch & Dinner

21

Grab & Go Lunch 
Dockside 11a -2p

22 
Dockside
Lunch & Dinner

23
Dockside 
Lunch & Dinner 

24
Dockside
Lunch & Dinner

25
Dockside
Lunch & Dinner
Commodore 
Dinner | 5:30p

26
Dockside
Lunch & Dinner 
Live on the Lake

27
Dockside
Lunch & Dinner

28

Grab & Go Lunch 
Dockside 11a -2p

29
Dockside
Lunch & Dinner
Dining with your 
Dog | 530p

30
Dockside 
Lunch & Dinner 

31
Dockside
Lunch & Dinner

July 2017
Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1
Dockside 
Lunch & Dinner 
Live on the Lake

2
Dockside
Lunch & Dinner

3

Grab & Go Lunch 
Dockside 11a -2p

4
Dockside Lunch

4th of July Buffet 
530p

5
Dockside 

Lunch & Dinner 
Kids Camp

6
Dockside 
Lunch & Dinner

Kids Camp

7
Dockside
Lunch & Dinner 
Commodore 
Dinner | 5:30p

Kids Camp 
Friday Night Sips

8
Dockside
Lunch & Dinner

9
Dockside
Lunch & Dinner

10

Grab & Go Lunch 
Dockside 11a -2p

11
Dockside
Lunch & Dinner

12
Dockside 

Lunch & Dinner

13
Dockside
Lunch & Dinner 
Kids Night Out

14
Dockside
Lunch & Dinner
Commodore 
Dinner | 5:30p

15
Dockside 
Lunch & Dinner

16
Dockside
Lunch & Dinner

17

Grab & Go Lunch 
Dockside 11a -2p 
Fishoree

18 
Dockside
Lunch & Dinner

19
Dockside 

Lunch & Dinner 

20
Dockside
Lunch & Dinner

21
Dockside
Lunch & Dinner
Commodore 
Dinner | 5:30p

22
Dockside
Lunch & Dinner 
Live on the Lake

23
Dockside
Lunch & 
Dinner

24
Grab & Go 
Dockside  
11a -2p

25
Dockside
Lunch & Dinner
Dining with your 
Dog | 530p

26
Dockside 

Lunch & Dinner 

27
Dockside
Lunch & Dinner

28
Dockside
Lunch & Dinner
Commodore 
Dinner | 5:30p

29
Dockside
Lunch & Dinner
Mexican Fiesta

Dining Hours & Events

Saturday, July 29th 
5:30 pm | Dockside

No time for siesta, there’s going to be a fiesta at Dockside!  
Join us for a Mexican Fiesta and live music, 

performed by Dennis Kavemeier.
Menu to include:

Buffet Hors d’oeuvres:
Avocado Fries 
Texas Nachos 
Quesadillas

Main Buffet:
Greens Salad 

with jicima, queso fresco, tomato, 
tortilla strips, cucumber and cilantro-

lime vinaigrette 

Roasted Corn and Poblano Soup 
with cilantro oil and 

corn-masa dumplings

Street Tacos 
with beef barbacoa, chicken or 
vegetarian, served with slaw

Enchiladas 
cheese and onion

Grilled Fish 
with fruit salsa 

Dessert:
Mexican Cookies and Churros

-closing time to vary based on business volume, please call with reservation-

F iesta30 
Dockside 

Lunch & Dinner

31
Grab & Go 
Dockside  

11a -2p

Adults: $29 ++ | Ages 12 -4: $20 | 3 & under: Free

L e t ’s



Club Update

Please give a warm welcome to our 
newest members

Curt and Christine Gustafson 
and their children 

Josh, Aiden and Brittney 
•

Michael and Susan Thelen 
and their children 
John, Matt & Elle

•
John Barnes & Candla Pridemore 

and their children 
Ellora, Aaliyah, & Lilly

•
Paul Doucas III

•
William Doucas II

•
Merrick and Allison Elfman

Welcome

Your Board of Directors 
& Committee Chairs

Jef Fitch 
Commodore

Warren Pierson 
Vice Commodore & Membership

Bill Sturm 
Rear Commodore

Steve Macaione 
Building and Grounds

Mary & Craig Schiefelbein 
Youth

Mary Fox 
Food & Service

Sigi Miller 
Community Outreach

Faye Wetzel 
House

Bill Sturm 
Nominating

Jeff Fellows 
Finance & Sailing

Ann Pierson 
Tennis

Nicole Waltersdorf & 
Michele Pawlak 

Member Engagement Committee

Gretchen Marek 
Social

Truman Schultz 
Historian

Your Oconomowoc  
Management Team

Kathy Burch-Fox 
General Manager

Mary Wean 
Controller

Nancy Nelson 
Head Chef

Arnie Gonzales 
Sous Chef

Sue White 
Banquet and Event Coordinator

Rick Dzielinski  
Building and Grounds

Denise Nelson 
Bookkeeper

Jared Wheaton 
Beverage Manager

Maddy Sipek 
Marketing and Member Communications

Summer is finally upon us.  It’s wonderful to see the kids swimming at the lake, sail boats about, 
and the courts full of tennis players. Summer is a great time at the lake.  A new amenity for 
the membership is the gas fire pit. The fire pit is just above the sandy beach near the lake 
side.  Please feel free to visit the area with family and friends.  If you see the Cottick or the 
Walterdorf families, please give them a big thank you for their generous donation.
Join us on the 4th for the fireworks.  Our culinary team is providing a wonderful buffet dinner. 
BBQ ribs, chicken, and many other delectable delights.  Make your reservations today.  I hear 
that the fireworks on the lake are the best. I can’t wait to enjoy the 4th of July with the  
OLC family.
When dining at the club we always appreciate a call to plan a table for you and your guests.  
We are accepting reservations on Dockside. No matter if it’s for a quick bite in the afternoon, 
to-go food to eat on the boat, or a table of 10 people for Friday Night Fish Fry.  We always 
appreciate a call.  
Please suggest the club to friends and family who are interested in having an event.  Our 
banquet coordinator, Sue White, is here at the club for any needs you may have.  Whether you 
have questions about what size tablecloth will fit your dining room table, how to serve chicken 
salad for 45 people at your home or you are interested in having a bridal shower here at the 
club. Sue is here for any of your party planning needs. The 
club has many dates available this year and in 2018.
Happy 4th of July, 
Kathy Burch-Fox 
General Manager

Plan your 
Party with us!

As you look forward to planning your 
Graduation Party, Communion Luncheon, 
Birthday Celebration and more, please 

remember your Lake Club. We still have 
summer dates available along with a beautiful 

lake view room to accommodate most any 
size group. Please call me at 262-567-4934 
for available dates. I look forward to party 

planning with you!

Best Wishes, Sue White

OLC Exchange
Do you have an extra kayak, canoe or other lake front toys you are looking to 
sell? Or maybe you are upgrading your equipment and need some extra room for 
storage. Contact the OLC office and we can post an ad here and help you sell it to 
another member at the club!

Email: olc@clubolc.com or Call: (262)567-4934
Please include item name, small description of item (s) for sale, price 

and contact information!

Help make a difference by attending the inaugural 
Party and Paddle for Pink event on Saturday, July 15th 
at 4:00 pm at the home of Mary and Dan Druml on 
Oconomowoc Lake - 3943 North Sawyer Road.  Cheer on 
the paddle boarders competition while enjoying cocktails, 
appetizers and music on the shores of Oconomowoc Lake. 
All proceeds from this event will directly benefit breast 
cancer research at the Medical College of Wisconsin.

Please see the link below with further details for the 
event. Bring your family and friends as we would like to 
start a new summer tradition in the Milwaukee area.

Hope to see you on July 15th!  
www.mcw.edu/partyandpaddleforpink

Yoga is back on Mondays this summer! Join us on the 
Veranda for an hour long yoga session overlooking 

Oconomowoc Lake. Each lesson is $10 and members are 
encouraged to bring guests. 

Drop in’s welcome!

Yoga Mondays 
on the Veranda

Every Monday
June 5th - July 10th | 4:30 pm 

Attention:
Are you receiving our emails and/or texts?

Please call or email the office today with your 
most current information so you can stay up to 

date on the latest events happening at the club!
(P) - 262-567-4934 • (E) - olc@clubolc.com



On Deck
Live on the Lake : Joe Ritcher 

Saturday, July 1st | Dockside 

4th of July Buffet 
Tuesday, July 4th | Dockside | 5:30 pm

Wednesday Family Night Suppers: 
Pizza Buffet 

Wednesday, July 5th | Dockside | 5:30 pm

Kids Camp 
Starts Wednesday, July 5th - 7th | 12:00 - 4:30 pm

Friday Night Sips: Summer Beers 
Friday, July 7th | Dockside | 5:30 pm

Wednesday Family Night Suppers: 
Mexican Buffet 

Wednesday, July 12th | Dockside | 5:30 pm

Kids Night Out 
Thursday, July 13th | Schiefelbein’s | 5:30 pm

Fishoree 
Monday, July 17th | Dockside | 5:30 pm

Wednesday Family Night Suppers: 
Italian Family Style 

Wednesday, July 19th | Dockside | 5:30 pm

Wednesday Family Night Suppers: 
Burger Bar 

Wednesday, July 26th | Dockside | 5:30 pm

Dining with your Dog 
Tuesday, July 25th | Dockside | 5:30 pm

F r i day  N i g h t  S i p s :
Summer Beers 

Friday, July 7th 2017 | 5:30 pm
Enhance your Friday evening dining experience with our 

latest edition of Friday Night Sips, Summer Beer! Besides, 
what pairs better with a Friday Evening Fish Fry! I’ll be 

offering a Summer Beer Menu, for the evening, with 
various summer seasonal beers

From a bevy of different breweries. Expect to see a 
few different Shandy’s, as well. These offerings will be 

available for the entire evening, so come dine and drink 
at your leisure!

Treat your friends and family to a 
day on Oconomowoc Lake. Rent one 
of our pontoon boats and have a 
relaxing boat ride around the lake. 
Drivers are available upon request. 
Please give us a 48 hours notice if 
you require a driver. 

We also have paddle boards, 
kayaks, canoes and a paddle boat 
available for rent. Please check our 
website for rates!

Lakefront Rentals!

Join us for an upcoming Event!
Mexican Fiesta 

Saturday, July 29th | Dockside

Sparkling Wine & Champange 
Brunch Pairing 
Sunday, August 6th

Schiefelbein Camp Out 
& Movie Nite 

Friday, August 11th | Schiefelbein’s Home

Family Fun Day 
Sunday, August 13th | Dockside

Live on the Lake: 
Andrea and the Mods 
Friday, August 18th | Dockside

Youth Awards Banquet 
Sunday, August 20th 

Dining with your Dog 
Sunday, August 29th | Dockside

Sunday, August 6th 

Join us Sunday August 6th as we pair an 
array of Schramsberg Sparkling Wines 
with a multiple course Brunch Menu. 

Look forward to multiple Sparkling Wine 
offerings, Sparkling Rose offerings, and a 
couple special items from Schramsberg 
Winery and Davies Vineyards. Please 

make your reservations early, for this is an 
extremely limited pairing!

Chef’s Culinary Series: 

Sparkling Wine &
Champagne

Brunch

Dining with your Dog
This summer on three special 
nights, you will be able to 

enjoy a meal at Dockside with 
man’s best friend! Bring your 
furry friend and join us on the 

following nights: 
Tuesday, July 25th

Tuesday, August 29th

We will also be collecting 
supplies for the Humane 

Society of Jefferson County on 
these nights. See their wish list 

in this Docket!

Homemade Pop-Tarts
Mini Eggs 

Benedict Trio 
Lobster with saffron hollandaise 

Lamb with curry hollandaise 
Classic with  arugula and local tomato

Steak &  
Truffled Eggs 

with caviar

Crepes
Aperol Spritz Sorbet

Menu to include:



July 5th | Pizza Buffet

July 12th | Mexican Buffet

July 19th | Italian Family Style

July 26th | Burger Bar 

Wednesday Family 
Night Suppers 

5:30 pm 
July Calendar

Each Wednesday throughout the Summer 
will have a special dining theme. Watch your 

email for each weeks menu!

Live on the 
Lake
 Enjoy live music on Oconomowoc Lake during our Live on the Lake 

Series. The season kicks off Saturday, July 1st! 
Saturday, July 1st: Joe Ritcher

Saturday, July 22nd: Benn Piette Quartet
Saturday, July 29th (Mexican Fiesta): Dennis Kavemeier 

Friday, August 18th: Andrea and the Mods
Saturday, September 2nd (Labor Day Bash): Jeff Ward

KNO
kids night out
Thursday, July 13th | 5:30 pm| Schiefelbein’s

Camp 
Out

& movie nite
Friday, August 11th | 3:00 pm | Schiefelbein’s

OLC
Fishoree 2017

Monday, July 17th 

Enjoy this fun summer tradition at the OLC. Bring your poles, tackle and bait and fish off our 
piers to compete for various awards such as biggest fish, most colorful fish and more! 

Then join us for a buffet and prizes! 

Fishing : 5:30 - 7:00 pm | Buffet : 7:00 pm 

Buffet to include:
Mini Hot Dogs
Cheese Pizza

Baked Mac & Cheese
Sloppy Joe’s

Tater Tots

Farmer Salad
Fruit Bowl

Rolls and butter
Frosted Chocolate Brownie 

topped with gummy worms/fish

Rice crispy treats
Pricing:

Adult: $18 ++ | 13 - 9: $15++ | 8-4: $12++ | 3 & under: Free

All of our OLC Kids are invited over to 
the Schiefelbein’s home for a special Kids 
Night Out. Thursdays are a busy night for 
the adults around the club with TNTT. So if 
you play tennis, want a date night out at 
Dockside, or if your kids just deserve a night 
out with their club friends, drop them off at 
the Schiefelbein’s for a pizza and  
pool party 

(lifeguard will be on duty).

Pack up your tent’s and sleeping bags 
and head over to Craig and Mary 
Schiefelbein’s home for a unique 
camping experience. 

The beginning of the nights activities will 
include swimming, games and snacks. 
Then as the night goes on and tents are 
set up, there will be a late night outdoor 
movie under the stars. 
Just want to come for the activities? This 

event is open to non-campers too!

Food will include:

BBQ Baby Back Ribs
Fried Chicken

Colorful, Tangy, Cole slaw
Mashed Potatoes

Garden Salad
Corn on the Cob

Watermelon
Baked beans

Chicken Tempura
Mac and Cheese

Roasted Asparagus
Warm Fruit Crisp

Tuesday, July 4th | 5:30 | Dockside 
Enjoy our 4th of July buffet before the Village of 

Oconomowoc Lake’s Firework Display!

4th of 
July  

Buffet 

Please call Craig with any questions on 
either event! (262) • 370 • 1620

Craig and Mary Schiefelbein’s Home
4636 Lake Club Circle

Oconomowoc, WI 53066



Sip for Thought...
Ladies Bridge
The Lake Club Ladies Bridge 

meets the first Friday of 
every month at 11:30 am, in 
the Commodore Room. Lunch 

is served at 11:45 with 
Bridge play to follow. 

Cost is $14.
Join us July 7th !

Please contact Margie Krauski 
for more information at 

margiekrauski@gmail.com.

Clubs within a Club

Everyone is welcome to 
join any of these clubs at 
any time. Do you have a 
new idea for a club? Call 

us at 262.567.4934 to 
get something started!

Mah Jongg

Mah Jongg Lessons

Ladies!
Mah Jongg play will be resuming on Fridays! 

We welcome and NEED new players!
All are Welcome! 

Lunch at noon (optional), with play at 1:00 pm
Please call Jo Beightol at (414) 614-6100 or 

Kathy Farias at (414) 852-1283 with any questions or to sign up!

Topsider Book Club
The next meeting will be held, Thursday, 
September 7th, from 5:30 - 6:45 pm in Topsider 
Bar. We will be discussing Dispatches from the 
Edge by Anderson Cooper. New friends are 
welcome. Topsiders Book Club is a great way 
to get to know others at the club. For details 
please contact Mary at  maryaltschaefl@
gmail.com or call 414.758.0476.

Sheepshead
Join us every other Thursday 
this summer June - August  for 

a game of Sheepshead in 
Dockside. 

Please contact Margie Krauski 
for more information at 

margiekrauski@gmail.com.

Vineyard:
The Austin Hope label sources its fruit from 
the Hope family estate vineyard. Located 
20 miles from the ocean in the Templeton 
Gap district of Paso Robles, the Hope 
Family Vineyard is nestled in the coolest 
region of Paso Robles and is characterized 
by rich, rocky soil of clay and limestone. 
These characteristics produce the finest 
Rhône varietals in the region.
Upon returning from his studies in the 
Rhône Valley of France, Austin Hope 
replanted the Hope Family Vineyard 
to varieties best suited to the unique 
microclimate. He planted close and 
prunes aggressively, asking very little 
of each plant. This technique produces 
elegant and refined wines with true Rhône 
characteristics. Maintaining a commitment 
to sustainability, the Hope Family Vineyard 
has been SIP certified (sustainability in 
practice) since 2009.

Wine Makers Notes:
The 2012 Austin Hope Syrah has a rich, 
deep purple color. It displays aromas of 
blackberry and earth. The textural wine 
has an invigorating acidity supporting 
flavors of blueberry, leather, and anise. 
The finish is long, with notes of smoked, 
herb-rubbed meats.

Tasting Notes:
Wine Enthusiast - “Aromas of lavender 
and ripe dark fruit abound on the nose, 
while forest floor and pine tar add nuance. 
The flavors are full of deep plum and 
black cherry, wrapped around an elegant 
butter-herb sauce quality.”
The Wine Advocate - “The 2012 Syrah 
Austin Hope is 100% Syrah and offers the 
pretty, lively and pure style of the vintage. 
Sweet red and blackberry fruits, spring 
flowers, mint and creamy licorice come 
together nicely, and it’s medium to full-
bodied, silky and polished on the palate.”

This is most definitely a big, bold, 
incredibly lush offering from Austin 
Hope! I was fortunate enough to 

taste this wine, as well as some other 
varietals with Assistant Winemaker 
Samantha Taylor. She is immensely 

passionate about her craft and 
has committed herself to continue 

to produce wonderfully bold, huge 
wines! Along with the Syrah offering, 
I will also have Austin Hope’s Treana 

Cabernet Sauvignon and their 
Troublemaker Red Blend (Syrah, 
Zinfandel, Grenache, Mourvedre, 

& Petit Sirah). Both these additional 
offerings from Austin Hope Vineyards 
are intensely rich, velvety smooth, and 

overall just plain sneaky good!

-Jared A. Wheaton 
Beverage Director

First and foremost, I’d like to extend an enormous THANK 
YOU to all those who were able to attend the Rombauer 
Vineyards dinner pairing! The vineyard representatives 
were extremely complimentary on your enthusiasm for their 
amazing products! For those who took advantage of the 

member purchase opportunity, your orders have arrived 
and can be picked up at your convenience! For the July 
edition of the Docket, let’s venture to Paso Robles, home of 
Austin Hope Wines, and take look at their 2012 Syrah.

If you ever thought of learning how to play MAH JONGG this 
is your chance to learn it.

The OLC will offering lessons on Tuesdays at Dockside
Nancy Meyer is a very experienced Mah Jonng instructor, who 
has taught in Florida & Wisconsin, and has been playing 
for many years. “Mah Jongg” is a great game, super good for 
your brain, memory and socially, you’ll meet other ladies —
plus its lots of fun!
Please call to reserve a place in the class. Once you know how 
to play, join the regular ladies group that play 
on Fridays!

$60 for 6 lessons

New!
Austin Hope brings years of formal and informal education and experience to 
the Austin Hope Label. Between his time at Cal Poly, and his apprenticeships 
under Chuck Wagner and in the Rhône Valley, he has an intimate knowledge of 
the winemaking process, from vine to bottle. Austin Hope wine combines Austin’s 
zest for life with his determination to make exceptional wine. The estate brand 
is an artisanal wine of small production. Oftentimes only available to the wine 
club and in the tasting room, there is rarely any left for our local, 
fine-wine shops.
While Austin’s specialty is getting this exceptional wine into the bottle, he 
knows a fair bit about getting it out of the bottle too. He’s the kind of guy you 
want have a drink with and his wine is the kind of wine you want to share with 
a friend. In an era when wine has become a business, Austin’s still making it 
because he likes to drink it. He loves how it flavors the events and memories of 
our lives.



Meet Our New Members!
The Bradford’s

If you see our family on the lake or on the pier a lot, it’s not because we are 
new to lake life – it’s because we truly love lake living!  Jeff and I met on Lake 
Mendota in the 90’s when he was visiting Wisconsin from Texas. Both of us being 
former water ski team members immediately hit it off and Jeff eventually 
moved North. 

We lived on Nagawicka Lake for 17 years for easy access to 94.  As a partner 
in a large accounting firm, Jeff could commute to Milwaukee and I could go to 
Madison, where I was a TV and film producer. We love Lake Country and are 
thrilled to be on Oconomowoc Lake.  We couldn’t think of a greater place to raise 
our three daughters, Sarah 13, Payton 11 and Kate, 8.  All three girls love to swim, 
waterski, snow ski, and play volleyball and soccer.  We enjoy being part of the St. 
Charles community in Hartland. 

We have big plans to do everything on and around the lake – live music, tennis, 
social events.  The best times are the spontaneous summer nights with friends on the 
lake and we hope to continue to make that a priority. 

We look forward to meeting many new people. Thanks for saying hello if you  
see us or drive by in the boat like some have done already!

The OLC Fire pit 
has arrived and is 

ready for you 
to enjoy! 

Join us for our cruise around the lake with 
your Commodore, Jef Fitch III.  We will meet 

you at your pier and take you on a tour of 
the lake.  Beer and wine will be available for 

purchase.  The pontoon will arrive at the 
club for dinner.  After dinner, we will return 

you to your pier.  

Call the club today with your pick up time.

Commodore’s 
Cruise

Every Saturday this summer!

OLC
3rd Bi-annual

Dog Show
Results

Thank you to all those who participated 
in our 2017 Dog Show. We had a total of 
12 furry participants! Thank you to those 
who donated. We raised a total of $750 

dollars for the Humane Society of 
Jefferson County.

Best 
in 

Show

Dog: Aengus 
Age: 6 1/2 years

Owner: Mary Fox
Handler: Connor Reynolds

First Runner Up:
Dog: Eddie 

Owner: Mike Dowling

Second Runner Up:
Dog: Polly 

Owner: Rick Wetzel

Best Costume:
First Place:

Dog: Smokey 
Age: 3 Years

Owner: Bryan, Trevor and 
Brandon Waltersdorf

First Runner Up:
Dog: Eddie 

Owner: Mike Dowling

Second Runner Up:
Dog: Polly 

Owner: Rick Wetzel

Tricks:
First Place:

Dog: Murphy  
Age: 7 yrs

Owner:  Mike and 
Emerson Bickler

First Runner Up:
Dog: Aengus 

Owner: Mary Fox

Second Runner Up:
Dog: Eddie 

Owner: Mike Dowling

Musical Chairs:
First Place:

Dog: Smokey  
Age: 3 yrs

Owner: Bryan, Trevor and 
Brandon Waltersdorf

First Runner Up:
Dog: Aengus 

Owner: Mary Fox

Second Runner Up:
Dog: Lucy 

Owner: Samantha Borland

Event Winners and Runner Ups


