Dining Hours & Events
-closing time to vary based on business volume, please call or e-mail with reservation-

OCTOBER

Sunday

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

1
CLOSED

2
CLOSED

3
CLOSED

4

5
Ladies Bridge - 11:15a
Dining - Dinner - 5:30p

6
Dining - Dinner - 5:30p

7

CLOSED

8
CLOSED

9
CLOSED

10
CLOSED

11

12
Dining - Dinner - 5:30p

13
Dining - Dinner - 5:30p
French Wine Dinner - 6p

14

CLOSED

15

CLOSED

16
CLOSED

17
Ladies Night Out
- 6:00p

18

19
Dining - Dinner - 5:30p

20
Dining - Dinner - 5:30p

21

22

CLOSED

23
CLOSED

24
CLOSED

25

26
Dining - Dinner - 5:30p
Bouncy House in the
Ballroom

27

28
Bloody Mary & Eggs
Bene Bar
10:30a - 1:00p

29

30
CLOSED

31
CLOSED

CLOSED

CLOSED

Dining - Thirsty
Thursdays & Trivia5:30p
Dining - Thirsty
Thursdays & Trivia5:30p
Dining - Thirsty
Thursdays & Trivia5:30p
Dining - Thirsty
Thursdays & Trivia5:30p

Dining - Dinner - 5:30p

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

2
CLOSED

3
CLOSED

1

2
Ladies Bridge- 11:15a
Dining - Dinner - 5:30p

3
Dining - Dinner - 5:30p

4

CLOSED

5
CLOSED

6
CLOSED

7
CLOSED

8

9
Dining - Dinner - 5:30p
Holiday Wine Fair &
Steak and Shrimp
Buffet - 5:30p
Fall Tween Dance - 7p

10
Dining - Dinner - 5:30p

11
CLOSED

12

CLOSED

13
CLOSED

14
CLOSED

15

16
Dining - Dinner - 5:30p

17
Dining - Dinner - 5:30p

18

CLOSED

19

CLOSED

20
CLOSED

21
Soup & Salad
Buffet - 5:30p

22

23
Dining - Dinner - 5:30p

24

25

26

27
CLOSED

28
CLOSED

29
Dining - Thirsty
Thursdays & Trivia5:30p

30
Dining - Dinner - 5:30p

CLOSED

CLOSED

Dining - Thirsty
Thursdays & Trivia5:30p
Dining - Thirsty
Thursdays & Trivia5:30p
Thanksgiving
Day Pick-up &
Delivery

French Wine Dinner
Saturday, October 13th
6:00 pm | $89++

Begin this experience with passed caviar & buckwheat blinis & a variety of French cheeses.
Then, sit down and enjoy courses of rabbit, sole, spiced duck breast & pink peppercorn center
cut ribeye, all paired with the finest French wines. Finish the meal with a delicious
homemade Frangipane fruit tart. Space is limited, please make your reservations early!

1
CLOSED

Dining - Thirsty
Thursdays & Trivia5:30p

October 2018
262.567.4934 | Oconomowoclakeclub.org

Prepare for an evening of spectacular Parisian cuisine and “vin”.

NOVEMBER
Sunday

Docket
The Oconomowoc Lake Club’s

Dining - Dinner - 5:30p

Featuring wines from:

Club Update
Your Board of Directors
Warren Pierson
Commodore

Our Annual meeting was September 20 . For those who were in attendance, Commodore Pierson spoke about
investing in the club. He outlined a vision of a renovation of our beautiful & historic club. We are a club with
many generations—numerous memories over lifetimes of families. The club holds many stories & chapters in the
lives of our members. We are starting a new chapter of the club, by updating current member & event spaces
& furnishings. This venture will take some time as we work on fund-raising for the project. The project will be
funded by member donations. Look for more information to follow soon.
th

How else can you invest in your club? There are many different ways. Most importantly by recruiting. We always
welcome new members to our club family. Also by using the club; remember us for your parties, events, & family
gatherings or join us for dining & club socials. Finally, consider joining a committee. Please, always offer your
feedback on visits to the club, good or bad. Did you have a memorable moment here? Did one of the team
members make your day? Or were you disappointed with food or service? I had member last week talk to me
about our fish fry. The kitchen team & I discussed how to address the issue so we changed a few preparations
of the fish. Guess what? The member’s gave raving comments on the improvements to the fish fry. One member
stated the fish was 1000% better! We cannot improve what we don’t know about. Take the time to reach out to
me via phone or e-mail.

Bill Sturm
Vice Commodore
Pat Sheahan
Secretary

Do you have an ACH?

Make paying your statement each month a breeze! Sign
up for automatic payments with an ACH. Fill out the form
enclosed in this Docket and mail or drop off to
the OLC Office!

Scott Seefeld
Finance
Mike Bickler Jr
Building and Grounds
Jef Fitch III
Sailing
Dan Hlavachek
Mary Fox
Ann Pierson
Tennis
Craig Schiefelbein
Youth Programs & Youth Sailing

Hope to see you at one of our fine events at the club in October. The French wine dinner will be epic.
Make room on your calendar today!

Fuzzy Marek

Yours Always,
Kathy Burch-Fox
General Manager

Your Oconomowoc
Management Team
Kathy Burch-Fox
General Manager
James Krause
Assistant General Manager

Welcome to the Club!

Nancy Nelson
Head Chef
Sue White
Banquet and Event Coordinator
Rick Dzielinski
Building and Grounds

OLC’s New Sous Chef
Please give a warm welcome to our
newest members:

Mr. & Mrs. Richard & Sandy Koenig
& their daughter

Rachel

Let’s welcome Chef Tony
Harroun back to our OLC team!
You may remember him from 10
years ago, when he worked in
our kitchen with Chef Jack. He is
excited to be with us &
working with Chef Nancy.

Denise Nelson
Bookkeeper

Holiday Wine Fair

Friday, November 9th | 5:30 pm | Sam’s Bistro

Enjoy our steak and shrimp buffet before or after you shop!

Maddy Sipek
Member and Print Communications
Jared Wheaton
Beverage Manager

Sip for Thought

by Jared

Wheaton

I’m very fortunate, to even have the opportunity, to write on a wine of this distinction, relevance, and notoriety. More or less this level
of excellence in winemaking is rarely achieved and to consistently release vintages, on such a level, puts the monolith, that is Opus
One, on a completely different level. As stated, “The essence of time is expressed in Opus One by the character of each vintage.
Place, often defined as terroir, represents the geography, the climate and the essential human element which is captured in the wine’s
balance between power and finesse, structure and texture.” -Baron Phillipe de Rothschild. With those words in mind, let me introduce
the 2015 Vintage of Opus One…
Marking the warmest year since 2008, the 2015 growing season set a record for early bloom. Drought conditions persisted, and
rainfall was erratic, with most of the much-needed rain falling at the end of the prior year and supplemented by only a single storm
in February; but, it was enough water to sustain the vines. Cooler conditions during flowering ultimately led to a smaller number of
berries per cluster and lower than average yields. Warm summer months led to advanced veraision which was followed by perfect
ripening conditions. Harvest began on September 1st with short pauses due to high heat spells, which in turn allowed for picking at
ideal maturity. October 8th, saw the completion of Harvest.
2015 Opus One is composed of 81% Cabernet Sauvignon, 7% Cabernet Franc, 6% Merlot, 4% Petit
Verdot, and 2% Malbec. During Fermentation and Maceration, component lots received an average
of 21 days of skin contact prior to 18 months of new French Oak barrel aging.
Tasting Notes: Initial Dark Fruit, spice and baking aromas are interwoven with seductive notes of
violet, black tea, and sage. The entry is vibrant with ripe plum, blackberry and blueberry, followed
with minimalist hints of vanilla and cocoa. Ridiculously fine-grained tannins provide structure and a
crème-like texture, which aids the fresh acidity within the wine’s spectacular finish. There is beyond
capable cellar longevity within this wine. Just simply amazing.
This wine is extremely allocated. Please feel free to contact me personally, if there is any interest for
individual member purchase opportunity. This is a near perfect wine! Seriously… near perfect!
-Jared A. Wheaton, Beverage Director

On Deck

Join us for upcoming Events!
French Wine Dinner

Saturday, October 13th - 6:00 pm

Ladies Night Out

Wednesday, October 17th - 6:00 pm - Ballroom

Halloween Bouncy House
in the Ballroom
th

Friday, October 26 - 5:30 pm - Ballroom

Bloody Mary &th Eggs Bene Bar
Sunday, October 28 - 10:30 am 1:00 pm

Fall Tween Dance

Friday, November 9th - 7:00 pm - Ballroom

Fall Wreath Workshop

Wednesday, October 17th | 6:00 pm | Ballroom
Join us for another fun filled Ladies Night Out, this time with a
wreath workshop featuring the beautiful colors of Fall! Get
creative with an assortment of autumnal inspired elements sure
to brighten up your front door, entryway or above your mantel.
Complimentary hors d’oeuvres, wine & dessert included.
Signature bar will be available.
Price: $65++
Brought to us by:
Avant Garden in Delafield

Make your reservations today!

Halloween

Holiday Wine Fair
with Steak and
Shrimp Buffet
th

BOUNCY HOUSE

Soup & Salad Buffet

BALLROOM

Friday, November 9 - 5:30 pm - Sam’s Bistro

Ladies Night Out

Fall Edition of Laughing with Lukas

Wednesday, November 21st - 5:30 pm

Thanksgiving Day ndPick-up & Delivery
Thursday, November 22 - 10:30 am - 12:00 pm

Holiday Brunch Buffet

Sunday, December 9th - 10:30 am - 1:00 pm

Pasta Bar

Saturday, December 15th - 5:30 pm

in the

Friday, October 26th

Kids! Take advantage of another chance to
Bounce around The ballroom! Come dressed in
your Halloween costume!
IMpress the judges & win a prize!
Parents are encouraged to stay for dinner!

A Dickens Christmas

Friday, December 21st - 6:00 pm

Soup & Salad Buffet

Thursday, December 27th - 5:30 pm

New Years Eve
Candlelight Dinner
st

Monday, December 31 - 6:00 pm

Save the Date!

A Dickens Christmas
Friday, December 21st - 6:00 pm
Make your reservations early!
Most certainly a sell out!

To make reservations for any of the above events, please call the OLC office at
262-567- 4934 or e-mail reservations@clubolc.com!
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‘Tis the

Clubs within a Club
Please not

to book your holiday party at

the

Oconomowoc Lake Club
Start

planning your Holiday get-together!
Many dates are still available!

The Oconomowoc Lake Club is the perfect venue for your
formal corporate parties or casual winter gatherings with
family and friends. Choose from one of five beautifully
decorated rooms, along with a savory menu for you and
your guests.

• Gatherings

for up to

200 people

• Cocktail & Hors d’oeuvre

parties, formal sit down
or buffet luncheons or dinners

• Three

floors of

Holiday

cheer

• Delicious Christmas-inspired banquet menu
to delight you & your guests

sure

Mah Jongg
Hello ladies of the OLC
NEW! Mah Jongg lessons are now
being offered at our club! If you would
like learn how to play this popular fun
game, here is your opportunity.
Lessons Available
at “no charge”

Experienced, qualified instructors will
teach you how to play so you can join
the relaxed congenial ladies group at
the club.
Please join us on Fridays, lessons will
be before play at 1:00 pm, lunch may
be available and is optional at noon
Please call or e-mail: Kathy Farias or
Jo Beightol to sign up
Kathy: (414) 852-1283/
kfarias13@gmail.com
Jo: (414) 614-6100/beightol@wi.rr.com

Topsider
Book Club

Our Next Meeting will be held:
Tuesday, October 23rd | 5:30 pm

at Milwaukee Street Traders in Delafield

October’s Book

The Unfinished Palazzo:

Life, Love and Art in Venice: the Stories of
Luisa Casati, Doris Castlerosse
and Peggy Guggenheim

by Judith Mackrell

Contact us
for Availability
262-567-4934

Ladies Bridge
The Lake Club Ladies Bridge Group
meets the first Friday of every month
at 11:30 am in the Commodore Room.
Lunch is served at 11:40 with Bridge
play to follow.

Join us October 5th!
Please contact Kay Mastro for more
information at
kmastro46@gmail.com.

We encourage you to invite new members and friends interested
in joining the book club! All are welcome. Topsider 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.

New idea for a club? What to join one of our clubs?
Call for more details - 262-567-4934

