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From the President
By Mark Richman, 2023 Club President

From Michelle's Desk
The month of January was a fun one here at the Club!  We held an amazing Wine 
Dinner (more about that on Brita's page) and ended the month hosting the Specials 
Olympics Polar Plunge Event!  I'm still in awe of all of the jumpers ; it was an extremely 
cold day! They all came back refreshed and ready to eat, drink and listen to live music 
by The Big Throwdown. 
Maybe DCC will get a team  together next 

year to take the plunge!

I am excited to go and visit my parents this 

month in the Gulf Shores of Alabama!  
This is their first year as "snowbirds" and 
they are loving it!  My dad has found a great
 group of guys to play golf with and my mom

 is making friends playing cards and games. 

It is also that time of year when the annual golf service fees are billed.  You will see 
these charges broken into three installments on your January, February, and March 
statements.  
Please reach out if you have any questions!
michelle@dellwoodcountryclub.com

651-289-2373

Happy February Members! 

I've been treated to some warmer weather this past winter in sunny Southern California, 
but have stayed in contact with the staff and fellow DCC members. It excites me hearing 
about all of the great events and action we've had over a period of time that historically 
would be pretty quiet. Some friends of mine attended the Wine Dinner last month, and 
weeks later they still share their genuine fulfillment through stories from that evening. 
Thanks to Chef Peter & Chef Michael and their team for their five-star execution on the 
culinary side, and service was nailed by Brita & Katie's team. For those that were not able 
to take part, I know we have a special Whiskey Event later this month with Keeper's 
Heart, and possibly another wine event in the near future. 

I hope you all take advantage of the additional offerings made available this season, like the 
Cozy Cantina, Sunday Smokehouse and rotating specials in the restaurant. I know the 
response to these have been very positive and don't want anyone to miss out! The Sunday 
Smokehouse will be expanded into a SUPER Smokehouse for the Super Bowl, making for 
a convenient option for any of you entertaining. Unfortunately we won't be seeing either 
the Packers or Vikings play in the big game this year, but want to tip my hat to a successful 
and exciting season for the hometown Vikings. Amidst the changes of having a new GM 
and new Head Coach, they had a great year and their NFC North title was well deserved. 
We'll need to root for the Eagles on Super Bowl Sunday as they represent the NFC. Hope 
you enjoy the big game with some Super Sunday Smokehouse from the Club! 

Richie 



From Michelle's Desk
by Michelle Murray
Office /  HR Manager Manager

The month of January was a fun one here at the Club!  We held an amazing Wine 
Dinner (more about that on Brita's page) and ended the month hosting the Specials 
Olympics Polar Plunge Event!  I'm still in awe of all of the jumpers ; it was an extremely 
cold day! They all came back refreshed and ready to eat, drink and listen to live music 
by The Big Throwdown. 
Maybe DCC will get a team  together next 

year to take the plunge!

I am excited to go and visit my parents this 

month in the Gulf Shores of Alabama!  
This is their first year as "snowbirds" and 
they are loving it!  My dad has found a great
 group of guys to play golf with and my mom

 is making friends playing cards and games. 

It is also that time of year when the annual golf service fees are billed.  You will see 
these charges broken into three installments on your January, February, and March 
statements.  
Please reach out if you have any questions!
michelle@dellwoodcountryclub.com

651-289-2373



By Pete LaCoursiere, General Manager
From Your GM... 

This past month marked some firsts for us as a team and we've enjoyed the ride! These firsts 
are referenced throughout this newsletter, but include Sunday Smokehouse, our Taste of 
Italy Wine Dinner, and our partnership with MN Special Olympics - Polar Plunge. These 
events fill a number of buckets for us, all as important as the next. 

The Sunday Smokehouse offers yet another way for our Members to utilize the Club during 
an otherwise slower window, but aside from that, is a delicious spread that is not easy to 
come by! My family and I ordered the DCC Platter this past weekend and it easily filled up 
four, with leftovers to spare. 

The Taste of Italy Wine Dinner was meticulously carried out by our team, who all fed off 
the energy of all those in attendance. I'd heard from more than a few of the 34 in attendance 
that it is or is among the best event they've attended at the Club, which in some cases was 
over 20 years of Membership. The enjoyment from all that attended was enough to make it 
a successful night, but what elevated it even more was the genuine pride I witnessed among 
our entire team that worked the event. From our talented chefs to our servers and bussers, 
it was a night that pushed our boundaries to another level, and one that had our team 
intensely gratified after the night was through. We look forward to more of these in the 
future! 

    



From Your GM... Lastly, the Polar Plunge that took place the last weekend of the month was a very special one, 
given the impact it has in our community and within the state. Despite the frigid 
temperatures, the Polar Plunge exceeded their goal of 750 jumpers, many of whom mustered 
up the courage (via a couple of Bloody Mary's at DCC on jump day) to take the plunge in 
support of the MN Special Olympics. This past year we've continued to place focus on 
establishing and furthering relationships within the community and are happy to work with 
the folks with MNSO.  And just so everyone has 11 months to think about it, we'll be 
attempting to line up a Dellwood team of staff and members to make the plunge next year!

February plays host to a few fun events, and I believe, a little something for everyone. As we 
continue with Sunday Smokehouse, you'll see it expanded quite a bit to make for the perfect 
entertainment platter on Super Bowl Sunday. We will be maximizing our smoking 
capabilities and expect a sellout, so don't wait to book your Takeout orders, which can be 
placed through our Club App! We've also re-branded our Parent/Child dance to the Starlight 
Ball and have seen a nice response to that as well. Sign-ups remain open and available 
through our App.  And on Saturday, Feb 25, a very special Whiskey Event will be taking place 
with Brian Nation, Master Distiller of Keeper's Heart.  He will be here to guide us all through 
the evening as some rare and delicious whiskey's will be sampled and paired alongside a very 
well-thought out menu from Chef's Peter & Michael and their team.

Stay in the loop by supplementing your Club communications through Instagram & 
Facebook! These posts can be informative, but hopefully they provide some entertainment 
value as well. Give us a follow if you don't already!  @dellwoodcountryclub



By Clayton Johnson,
Head Golf ProfessionalFrom the Pro:

The 2023 Golf Season is right around the corner and we could not be more excited about all 
the events we are having this year. The couple?s events continue to be a major hit and we 
have 7 scheduled this year with lots of fun themes for each event. I am looking for a little help 
from our membership on themes for 2 events. Please email 
clayton@dellwoodcountryclub.com with your ideas. The schedule for all events is now on the 
Foretees app so make sure to get signed up for events in which you would like to play in.
Women?s Golf
This year you might notice a new event on the ForeTees App. We are excited to announce 
that we will be having a Women?s Mixer on the 1st Thursday of each month. This event will 
be a shotgun start on the back 9. This is a great way to meet other members you may have 
seen at the club but don?t know their names.
June 1st at 5 pm
July 6th at 5 pm
August 3rd at 5 pm
2023 Guest Cards
Unlimited Guest Pass-$2,500 (Up to 3 Guest Per Day)
6 Pack-$360
Guest Policy
·Each Guest is limited to 2 visits per month. If you are bringing a guest, please have the 
correct names on the tee sheet.
·3 Guests are permitted anytime, with the exception of 1 guest per member within the 
following days/ time: Wednesdays & Fridays 12:00-3:00 and Weekends & Holidays Before 
11:00.
Junior Golf Information
We currently are working on Junior Golf Information for the Season. This information will 
be sent out to all members right around February 15th.



By Clayton Johnson,
Head Golf Professional

By Eric Peterson,
Superintendent

Snow, snow, snow! It certainly is a nuisance to clean up,but on the bright side, if you 
enjoy winter activity and beautiful scenery, you are finding a way to enjoy it. Although 
it poses some challenges for maintaining the parking lot, driveways and the ice rink, it 
is much needed moisture that will help replenish ground moisture come spring. The 
droughty weather the last two seasons has challenged our staff but has made for some 
great playing conditions. 

Our staff has been busy creating ski and snow shoe trails as well as an ice rink. If you 
haven?t given these or our sledding hill a try be sure to stop out before spring arrives 
and take advantage of these amenities. Both the ice rink and sledding hill are lit on 
Friday and Saturday night. It?s a great time to come out and enjoy the Club. We also 
have had members out enjoying walking the paths that we have cleared around the 
course. 



by Brita Van Guilder
Food & Beverage DirectorFood & Wine 

Upcoming Weekend 
Specials in January

~ ~ ~ ~

Fr i , Feb 3 to Sat, Feb 4

A Weekend with Julia Child

Fr i , Feb 10 - Sat, Feb 11

Table for Two - Valentine 
Specials

Fr i , Feb 17 - Sat, Feb 18

Hawaiian Luau

Fr i , Feb 24 - Sat, Feb 25

Midwest Fish Fry

~ ~ ~ ~

EVERY TUESDAY
Cozy Cantina! 

Hours 4:00-8:30PM 

Well, month one of 2023 is in the books- and I?m curious how many of us 
have already abandoned our resolutions for the year? They say that by the 
22nd of January about 3 out of 5 people have given them up already. Well, not 
us at DCC! One of my resolutions this year or goals I should say, was to host a 
wine dinner. I?ve wanted to do a wine event my whole career and this past 
month my dreams were able to come to life!  We had our first wine dinner 
(post Covid) upstairs in our Fireside Room, in conjunction with Small Lot 
Wines MN. We showcased wines from across Italy, with a Sangiovese and 
Montepulciano being the favorites it seemed, and Chef Michael and Chef 
Peter meticulously paired incredible food with them all. These dinners are a 
way to not only taste incredible food and wine, but to also branch out of your 
niche and perhaps meet new members you may not normally run in to. Maybe 
your kids are different ages or your interests at the Club are not aligned with 
the person next to you, but everyone came to have a great time and learn 
about wine.  There were lots of great conversations had and memories made! 
Thank you to everyone who played a role in the execution of the evening as 
well. If you missed this one, don?t worry I plan to have another one sometime 
during the year so keep your eyes out for the next one. 

As we move into February, we are one step closer to longer and warmer days. 
We are continuing our theme weekends down in the Grill, full of unique 
cuisine and specials for everyone to enjoy, so be sure to check those out. They  
are listed on the backside of the grill menu or in the Weekly Connection 
emails from Pete. 

As always, Cheers! 





FROM THE KITCHEN: by Michael Lopata
Chef de Cuisine

I hope everyone is having a great start to their New Year! With many new and exciting things happening in our little 
corner of the Club, I wanted to take a couple minutes and let everyone know about everything that is going on and 
available to you!

Sunday Smokehouse To-Go:

We have turned the Club into a smokehouse on Sunday afternoons! Going on now and at least through the Super Bowl, 
we are offering BBQ to-go every Sunday! We have baby back ribs, brisket, and chicken, all brined, smoked, and cooked 
here at the Club.We have two smokers outside of the kitchen that will be busy smoking over 300# of meat every Friday 
and Saturday!If you are interested in ordering, please log onto the Club App/Foretees and make your selections from the 
Smokehouse tab.We are able to guarantee orders all the way up until Saturday at noon the day before.With BBQ taking 
hours and days to prep and cook correctly, we are unable to rush this process.If you are looking for some BBQ after the cut 
off time, please feel free to give the Club a call Sunday morning after 10 am to see what is available on a first come first 
serve basis.

Cantina Night:

Every Tuesday night is Cozy Cantina at the Club from 4 pm-8 pm! Due to the overwhelming success of Taco Tuesday, we 
decided to offer a full but limited menu of some of our tacos from the summer, in addition to some new entrees. Our full 
menu includes warm, freshly fried tortilla chips with three homemade salsas, ample appetizers, tacos, fajitas, quesadillas, as 
well as homemade corn tortillas and churros with dulce de leche and warm Mexican chocolate sauce for dipping. Come 
join us for Cantina night next Tuesday!  Take-out and delivery are available as well.

Wing Wednesday:

Every Wednesday we are offering $1 wings served with either of our traditional buffalo or Korean BBQ sauces, our 
original dry rub, or our weekly rotating special sauce.Since we started Wing Wednesday back in the middle of December, 
we have sold over 2500 wings! We are always trying to keep the weekly special flavor fresh and current, so if there?s 
something you?d like to see, please let us know and we absolutely get it into the rotation.  

Lastly, with our Member Buffets done for the year and not picking up until Easter Brunch in April, I wanted to touch on 
something that is very important to all of us here both in the kitchen and the Club as a whole. We all know that food 
allergies play a huge part in everyone?s lives. Even if someone does not have an allergy, chances are that someone in their 
family does. Some allergies are extremely serious, thus making them extremely important to us, and requiring us to do 
everything we can to alert all members to potential allergens in items on a buffet. In order to provide you all with the best 
product in terms of quality and variety, we spend countless days and weeks leading up to these events sourcing, pricing, 
and tasting products to ensure we know exactly what we are putting in front of you. Because of this, we rely on vendors 
and purveyors who produce assorted cakes/pastries/breads/etc. in facilities that are NOT 100% nut free, therefore we are 
not a 100% nut free facility. While we make every possible effort and take every single precaution available to ensure no 
cross contamination of potentially threatening food allergens, I wanted to let everyone know that the more information we 
have prior to the event, the better of an event we can host for you. When signing up for an event on the Club app, please 
use the comments section to inform of any allergies so that we can accommodate the best we can.  Please feel free to reach 
out to me directly with any allergies, and I?ll be happy to walk through the event with you in terms of what is on the menu. 
Thank you in advance to all of you for helping us help you give you the experience and event you deserve and expect.



  

Mixing it up with Gunnar returns for the 
second time ever. This month, I have a pair 
of fresh infused Tito?s vodkas to spice up 
some classic cocktail favorites- the Moscow 
Mule and Espresso Martini!

The Moscow Mule is a staple on any cocktail 
list. Simple, refreshing, and delicious. I 
wanted to create an infused spirit to amplify 
and take the Mule to the next level: 
ginger-infused Tito?s vodka! Fresh ginger, 
for an even more fresh and refreshing 
Moscow Mule!

A hot coffee or espresso is enjoyable after a 
night out for dinner and drinks, but a dessert 
martini is always welcome. Why not have the 
best of both worlds? An Espresso Martini! 
Made using a Madagascar vanilla 
bean-infused Tito?s vodka! A sweet addition 
to the already buzzin?, and bussin? 
after-dinner classic!

Check them out the next time you stop by 
DCC! 

Mixing it Up w/  Gunnar Van Guilder 
Head Bartender



From Catering & Events:
By Katie Boyd

It may be cold outside, but Dellwood Country Club has most certainly not been in 
hibernation. The DCC Events Department is happy to report that the 2023 Events Calendar is 
currently being designed to have a little something for all members!
Upcoming Events include:
2/11/2023 The Starlight Ball ? An event for the entire family to get dressed up for an amazing 
night!
2/18/2023 Dellwood Country Club?s Winterfest ? A fun, outdoor focused event for the entire 
family. And, let?s not forget to mention the DCC famous Medallion hunt. Clues to come soon!
2/22/2023 Spring Bridal Tasting ? Calling all future couples! If you may know of someone 
looking to plan a wedding, please contact Katie or Sarah to inquire & RSVP.
2/25/2023 Keeper?s Heart Whiskey Tasting ? Dellwood?s first night of Whiskey with food 
pairings!
3/2/2023 Family Adventure Trivia ? We are kicking Family Trivia night up a notch. It will be 
in the ballroom, with a buffet, drinks, dessert display AND prizes that equal ADVENTURE 
for the whole family!
And, as always ? if you, our Dellwood Family, is looking to host an event ? please give us a 
call! We still have some spring/ summer dates that would be great for a graduation party!
Also please keep in mind that the 2023 Holiday Calendar is currently being booked. If you are 
thinking of hosting a family gathering, or a fun night out with your employees dial 
651-426-4155 or email Katie@dellwoodcountryclub.com.
I look forward to seeing you around the Club!!
Katie 





















DELLWOOD COUNTRY CLUB
29 EAST HWY 96

DELLWOOD, MN 55110
651.426.3218 CLUBHOUSE
651.426.4733 GOLF SHOP
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