
Clubhouse Committee Meeting Agenda 
Thursday, January 9, 2020, 3:00 PM 

 
I. Called to order at 3:00 PM 
II. Motion was made by Kristy Cox and seconded by Gary Hobbs to approve the Minutes of      
November 21, 2019 as presented.  
III. Old Business: 

A. Santa's Workshop – how did it go?  
1. It was a success! The teachers Jenny Reynolds, Robyn Greer, and Terianne 

Bottomley were very organized, and there were a variety of crafts that were 
innovative and fun.  All children were engaged, and parents/grandparents worked 
with their children. 

2. The selfie station contained a lot of props that were very popular. 
3. Terianne was in charge of engaging games on the ping pong tables.   

B. New Year's Eve party:  
1. How did it go?  

a. 110 tickets were sold, and there were only 2 waitresses. 
b. Some people were not served until everyone else had completed their meals 
c. Food did not come out fast enough, and some of the food, such as salmon, was 

dry from being under warmers while prime rib was cooking.  
d. Salads were not given to guest in a timely manner. 
e. Too many people from the bar, who had not paid, made music requests of DJ 

and took over the dance floor.   
f. Bar patrons, who did not pay, took glasses of champagne and party favors, etc. 

from the paying guests. 
g. Closing was 1:00 AM, the DJ started breaking down at midnight, and security was 

booked until 2:00 AM. 
h. Music was not always appropriate such as “Beastie Boys,” etc.  
i. Cloth Napkins didn’t arrive until the day of the event—after Jason picked them 

up and delivered them to the clubhouse. 
2. Suggestions for next year? 

a. State it’s a private party, and bar patrons cannot join the private party. 
b. Have areas stationed off with “stanchions” guiding bar patrons away from party. 
c. Post signs stating “Private Party.” 
a. State “No toddlers or children” on tickets and flyers.  
b. Wrists bands may be used to distinguish paying customers from nonpaying 

customers 
c. Post “adults only” or “21 and older” on tickets and flyers next year.  
d. Have a mini bar in the restaurant. 
e. Sell drink tickets, and then cocktails could be served without time consuming 

cash register issues. 
f. Floaters can bus, fill water, remove dishes, etc.  
g. Prime rib is difficult to serve when it’s prepared to order. 
h. Pick menu items that are easier to cook and served quickly. 



i. We want people to remember dining at clubhouse as positive experience, or 
they will not return. 

j. Maybe we can have buffets for the main course—instead of table service.  
Salads, drinks, and dessert could be delivered by waitresses.   

k. Seating with friends and family may be too difficult.  We could make seating first 
come; first choice of tables, and no tables would be reserved. 

l. It was decided that the committee will continue to do assigned seating for 
dinner/dance events.  

m. Discussion of clubhouse committee purchasing or renting napkins for events.  
Katherine Sansone will check with her source for used napkins.  Mike Stebbins 
will check into the possibility of Clubhouse Committee renting the napkins 
instead of going through Jason. Possible colors:  Pastels, White and Black.  If 
purchased, the committee members could all take the napkins home to wash.   

3. Chuck Wagon Dinner/Dance: Saturday, September 12, 2020. Clubhouse Committee 
will only host events at clubhouse. 
a. Carolyn may not want to have the event—if it cannot be held outside. We could 

move the golf carts and use both sides of the patio by bar and by BBQ pits. 
IV. Upcoming Events: 

A. Chili Cook-Off: Saturday, January 18, 2020. Joanne Ness & Cheri McCrimmon. Limited 
number of tickets will be sold at door for $7.00 per ticket.  
1. Eight people are signed up to bring chili. 
2. Jeff Lemons met with Joanne and Cheri to explain circuit layout of clubhouse.  Main 

dining room is one circuit, kitchen side of casual area another circuit and bar side of 
casual area the third circuit.  Some of the chili may need to be put on the overflow 
side of dining room to prevent circuits from blowing out. 

3.  Jeff Lemons suggested three crock pots on each side of overflow area, or use 
extension cord to “borrow” power from bar side of casual area to allow up to 
six/seven in main dining room. 

4. Approximately twenty people per crockpot.  If we have 9 chili cookers, we could sell 
200 tickets. 

5.  Margo will supply the judging sheets and gift certificates for 1st and 2nd place. 
6.  Table numbers will be used for each pot of chili.  

B. Super Bowl LIV Party: Sunday, February 2, 2020 Potluck. Lead: Diane Rudgers 
1. Food set up in the bar and more could be set up in overflow room 

C. Chowder Cook-Off: Saturday, February 15, 2020. Lead: Cheri McCrimmon 
1. We were able to get several bottles donated by two vendors. Nothing from the LACC 

bar. The sample glasses will be very small portions. 
2. Gift certificates for 1st and 2nd place.  

D. Putt-Putt Contest: Saturday, February 29, 2020: Potluck. Lead: Scott Devereaux and 
Mike Stebbins 
1. Scott has golf holes for nine holes. 
2. Talk to maintenance regarding setup.  
3. A flyer has been created.  Event starts at 2:00 PM. Adults only.   



4. We could have a small separate event for children with nerf balls. Ask Terianne 
Bottomley. 

5. Adults could use yellow limited flight range balls.  
E. Children’s Easter Egg Hunt: Saturday, April 11, 2020. Lead Person/volunteers? 

1. Ask Terianne Bottomley 
V. New Business:  
      A. New ideas/suggestions for events? 
           1. Have a children’s outdoor putt-putt.  Terianne Bottomley? 
      B. Casino night? 
           1. We could ask dealers in training; use fake money.  
           2. See how Chamber Casino Night goes, and revisit this event.  
      C. Welcome Back dinner/dance first part of June 
 1. Gilly and dance floor during the week or weekend. 
 2. Mike Stebbins will check to see if possible, to have on weekend.  Also, if LACC cooking     
     staff not available, can outside caterer be hired? 
 3. Private event  

4. If outside caterers can be used get bids from caterers Julie Wann of Bella Luna (530-              
596-3419) and Rachel & Mark of Koninfrijk Koffihuis (530-259-4221). 

      D. Wine tasting. Lead: Cheri McCrimmon 
 1. Clubhouse committee will not have a wine tasting this year due to LACF’s wine tasting     
                  at Rec. I on Sunday, 8/2/20. 

E. Clubhouse - update on improvements/renovation of clubhouse:  LACC Board   
workshop on Friday, January 17, 2020, 2:00 PM, at clubhouse. 

VI.  People in attendance: Joanne Ness, Gary Hobbs, Mike Stebbins, Diane Rudgers, Jessie King, 
Carolyn Keaveney, Margo Ormiston, Ed Oregon, Katherine Sansone, and Kristy Cox. 
VII. Meeting adjourned at 4:35pm 
VIII. Next Meeting: Thursday, February 13, 2020, 3:00 PM, at clubhouse 
 
 


