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Comfort Food 2
Wednesdays ? I \ /
Febmary 5 [ suPem BOwWL |
Lamb Shanks SUPER BOWL SUNDAY AT THE PLAZA
February 12 FEBRUARY 2ND
QCC Fried Chicken Come out and relax at your club—enjoy the game in style!
Half-priced drinks from kickoff until half time
February 19 4:30 Apps * 5:30 Kickoff
Lasagna, Garlic Bread
— INDOOR QCC PUTT-PUTT EVENT —
Febrvary 26 Saturday, February 8th ¢ 6:00
Penne with Vodka
Cream Savce & — TRIVIA NIGHT —
choice of protein General Trivia for fun and fellowship
Saturday, February 22nd
Hosted by our own Natalie Will

Kayla Obert
Saturday, February 1st &
Friday February 21st

Tim Hart
Friday, February 7th

Steve Buckman
Saturday, February 15th

David Littrell
Saturday, February 29th

6:00 cocktails ® Apps and Instructions
6:45 Trivia and Progressive Dinner
2 rounds of 10 Questions ® Salad Course
2 Rounds of 10 Questions ® Break for Dinner Buffet
2 rounds of 10 Questions ® Dessert Course
Get your team of 4 - 8 persons together and start studying

Cash & Club Prizes for the top placements

Table Reservations Required 223-3452
$30.00++ pp

— GEM CITY DOWNS RAT RACES —
Saturday February 29th
Cocktails and Appetizers at 6:00 pm
Buffet Dinner at 6:30 pm
Wagering open at 7:00 pm * Races Begin at 7:15
$26.00++ pp Includes apps and dinner

Club News Page 1



QulnCYCountry Club February 2020

From the Manager

Welcome back!! We certainly missed all of you during the shutdown and hope you missed your club
as well! With so many dining options in Quincy, we feel confident that your club offers the freshest,
hand prepared, highest quality and unique menu options that you can get in town, let alone between
St. Louis and Chicago! Did you know that your club prepares all our menu items from scratch and
to order? All our sauces from scratch each day, our steaks and seafood hand cut to proportion from
whole filets, our starch and vegetables hand prepared by our chefs all to be able to plate a quality
dining experience for you and your guests!

My front and back of the house Team will be working hard to exceed last year’s experience while offering qual-
ity service staff to ensure your enjoyment while at your club. We will be requesting and reminding periodically the
importance of reservations at the club. While reservations are not required, they do allow us to ensure a better experi-
ence for you and your guests as well as expedite your orders in a well-planned and orchestrated manner.

I 'am also a firm believer that an empty room is a wasted room. We typically have rooms available for dining in
our Legacy and Presidents’ rooms, but do ask for 48 hours advance notice. We need this time to set the rooms and
properly staff to ensure the service you deserve.

We offer an incredible service for ‘To Go’ items here at the club and will be working extremely hard in maximiz-
ing the accuracy of these orders to provide you with a QCC experience in your own home. When you call, you will
be given an estimated time for pick-up based on our current in-house reservations. This will give us a little flexibility
to service our in-house members while still providing you with a great at home QCC dining experience. Pick-up is
convenient as well from our reserved ‘Carryout’ parking space by the bag drop area.

This year I will also continue to focus on the hiring, training and retention of seasoned and qualified staff that
will be hand-picked, even from local restaurants that fit our model here at QCC. The club desires to be the best place
to work in Quincy and we will work hard to make sure that happens. Happy Staff equals Happy Members and our
desire is to continue to do just that.

With our exciting new outdoor Plaza, my staff and I are working hard to maximize excellent service and to allow
you and your guests the feeling of luxury in the heart of Quincy Illinois! Our desire is that you can’t wait to get here
and are sad to leave!

Those are just a few of the many areas that my incredible team will be working on this year. We will keep you
all updated on new and exciting things to come in 2020, Quincy Country Club’s 122nd year.

Very proud to be a part of this great club and thank you all for allowing me to serve you!

See you all at the club! God Bless!!
Matthew Mulherin, Manager
2 Timothy 1:9 * Psalm 62:1 « Romans 5:10 * Romans 1:16
qcecgm@adams.net Phone (217) 223-3452 Fax (217) 223-5637

— FYI —
Newsletters and Monthly Statements
Go Paperless at QCC!-OPTIONAL
Simply email me to register for one or both
of these services!
This will allow us to serve you quicker and less expensively
keeping you informed and up to date and allow you to have

your newsletter at your ﬁnger tipS! qccgm@adams.net
January 11, 2020 217-223-3452

With deep sorrow we announce the death of

our friend at Quincy Country Club

Norma McNay

Weekly “Club Experience”
If you would like to be added to the Weekly Club Experi-
ence, please e-mail me at gqccgm@adams.net
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NEW MEMBERSHIP 2020
SOCIAL MEMBERSHIP CLASSES
Graduating initiation fee
$0 Jan * $200 Feb « $500 March  $800 April * $1000 May
In addition:
New Social Memberships Will Receive:
3 Free Golf Rounds Certificates
All accompanied Guests at 50% reduced Greens Fees
During redemption of free Golf Rounds
8 Free Pool Guest Certificates
$300.00 Food and/or Beverage Certificate
(All incentives must be used by the end of 2020)

GOLFING MEMBERSHIP CLASSES
Graduating initiation fee
$0 Jan * $400 Feb « $1000 March « $1500 April « $2000 May * $3000 June
In addition:
New Golf Memberships Will Receive 5 Free Golf Round Guest Certificates,
5 Free Pool Guest Certificates, $500.00 Food and/or Beverage Certificate
(All incentives must be used by the end of 2020)

— MEMBERSHIP INCENTIVE PROGRAM —

Why would you not consider promoting your club?
If you sponsor a prospect and they join and remain a member for a minimum of 6 months,
you will receive a dues credit as listed below.
Your support is needed and you are the best promotion we have!

One New Member One month’s dues (value of up to $540.00)
Two New Members Three months’ dues (value of up to $1,620.00)
Three New Members Six Month’s dues (value of up to $3,240.00)

Sponsored Member must remain for minimum of 6 months.

The credit amount will be based on the class of the joining member(s)
and will be given after 6 months of membership.

Sponsor & Dual Sponsors:
A sponsoring member may have the credit applied to their account or to the new member’s account. Credits
can be split 50/50 amongst 2 sponsors or will be given to the first-named sponsor on application

Bring a prospect to tour the club, have dinner and the ticket is on me! (Advance reservations required
through Matthew)

Club News Page 4



QulnCYCountry Club February 2020

WEDNESDPAY NIGHT COMFORT FOOD
Wednesdays from 5 - 9 p.m.
Lamb Shanks are always served on the first Wednesday of the month.

FIRST THURSDPAY OF THE MONTH
FAMILY “PIZZA § PASTA"” NIgHT

Join our Culinary Experts for a “Live” presentation!

Get the family together and come out for an American ltalian flare at your club!
Reservations Recommended 223-3452

Your choice of pasta, sauces and ingredients. Salad starter with all the toppings.

SATURDPAY NIGHT
10 oz. cut of our wonderful prime rib,
served with vegetable & starch of the evening

SUNDAY BREAKFAST MENWU

Sundays from 11:00 a.m. to 1:30 p.m.
We appreciate your support on Sunday Mornings
Hope you will come see what it is all about!

QUINCY COUNTRY CLUB PRIVATE RECEPTION INFORMATION

As a Member of QCC, you have the ideal location, services, and professional staff to host your private recep-
tion. No matter how small or large, detailed or simplistic, the QCC staff will be here for you to create a successful
reception at very competitive pricing!

Most facilities in town offer services similar to ours, however, what they do not offer is: Free room rental
bookings for member events and only a $5.00 pp charge for member-sponsored events, complete coordination of the
event, linen choices, and the use of our vases, mirrors, votives and large centerpieces for food tables, also wireless
internet access in our meeting rooms—complimentary! We offer a wide variety of background music and the coordi-
nation of private bands, quartets, flowers and centerpieces as well as harpists and pianists. Carvers and cake cutters at
no extra charge and the best food selections in town. We will even duplicate Grandma’s favorite recipe just for you!!

Most facilities will up charge for these special requests that we feel you deserve as part of the “above and be-
yond services” that we strive to provide!

The average rental around town is $500 — $2000

From the second you enter, the club and its history are apparent with original architecture and design. From
that point on my staff and I will work diligently to ensure that your guests receive preferential treatment.

All of this and much more because you are a member of Quincy Country Club! Why go elsewhere and pay the
same and receive less. Support of your club also has benefits such as increased revenue which results in lower fees.

I guarantee a great event no matter what the event may be. My staff and I are excited to be a part of your special

day!!
CLUB INFORMATION & ROOM CAPACITIES
Main Ballroom Other Rooms
Plated Dinner Plated Dinner
Ballroom: 80-90 Presidents’ Room: 20-50
Maximum Capacity Garden Room: 80-140
Ballroom 310 Centennial Room: 32-64

Legacy Room: 32-40
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. I’AII for the course

by Gideon Smith, Head Golf Professional

What an incredible January we experi-
enced. We had golfers for the first two
weeks. As we move into the month of
February, we have a few items on the
books. You will see Footjoy shoes and
other products coming to the Pro Shop. You will see
our new fitting gear from TaylorMade and the new SIM
family of woods, hybrids and irons. Yes, this means
the ball goes far and we teach you how to hit it straight.
February is a good month to start working on your golf
game in the net above the Pro Shop. Take those lessons
now to gain good habits before you head to the course.
Winter lesson work with the K-Vest helps us train you
to swing better. A better swing allows for lower scores
and less time looking for golf balls. We are off to the
PGA Merchandise Show and we look forward to report

Yulentines Dinner

ing back what we have seen and what you can look
forward to finding in the Pro Shop. New to the Shop in
2020 will be Vineyard Vines. Listed below are a few
important dates in February.

February 8th - Couples Indoor Putt - Putt Event
(6:00-7?)

February 14th - Valentines Day (All gentlemen, you
have been warned!)

February 19th - Pro Shop Product Preview Evening at
the Club (6:00 - 8:00 p.m. in the Ballroom)

February 29th - The “Rat Races” Come join us at the
Club for the races. This evening doesn’t disappoint.

Have a great month of February and we will see you at
the Club!
Gideon

APPETIZER STATION
Bleu Cheese-Stuffed Strawberries
Almond-Bacon Cheese Crostini
Oysters Rockefeller

Your choice of one in each of the following courses

D o s R
\ yaremune's BEL—X

SALADS
Grilled Romaine Caesar
Citrus & Strawberry

With avocado and strawberry poppy seed dressing

ENTREES
Linguini with Five Cheese Marinara

Choice of: Chicken $27 Shrimp $29 Salmon $31

Mediterranean Corvina

Seared Corvina Filet topped with a ragout of sautéed grape tomatoes,

- /()/);/’11.

Plan to bring your spouse to QCC
to enjoy a wonderful,
relaxing dinner— show them just
how much they mean to you!!

Need a sitter, call me to arrange
right here at QCC!
The kids will have a blast!!
Reservation please @ 223-3452.
(No a la carte dining this evening)

red onions, kalamata olives and Swiss Chard served with basmati rice

$33
Creamy Tuscan Chicken

Two sautéed breasts of chicken topped with a cream sauce with toma-
toes, spinach, herbs and parmesan served with roasted asparagus and
garlic and sun dried tomato whipped whites

$31
Caprese Filet of Beef

6 ounces of prime beef filet, seared to desired temperature and topped
with griddled Roma tomatoes, basil and fresh mozzarella served with
Garlic roasted rainbow carrots and horseradish whipped whites

$36

DESSERTS
Tiramisu

Cupids Cloud of raspberries and cream with cookie

Chocolate flourless torte with strawberries and cream
All desserts served with a chocolate covered strawberry
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1898

2410 State Street
Quincy, IL 62301

“The Underground”
Cowe out and be a part of
Quincy’s ONLY
TIM HART THE “UNDERGROUND” “Underground”
SATURDAY, MARCH 7TH SATURDAY, MARCH 21ST
STEVE BUCKMAN JACQUIE LIVE Saturday March 21st
FRIDAY, MARCH 13TH SATURDAY, MARCH 28TH More Petails in Mareh
ST. PAT’S GOLF EVENT THE PLAZA BAR & GRILL . :
Special Password will be

SATURDAY, MARCH 14TH

WILL OPEN
FOR THE 2020 SEASON

required to enter
ON TUESDAY, Live Music by “Eleven”
MARCH 3RD Apps and dinner provided
NIGHTLY STARTING Mewbers and Guest Event

AT 5:00 P.M.
(DEPENDING ON WEATHER)

ST. PAT’S DINNER
TUESDAY, MARCH 17TH
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