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Hours of Operation
BUSINESS OFFICE
Monday–Friday	 9 :00AM– 4:00PM

WINE ROOM 	 By Reservation 

GRILL ROOM 
MAY 1–JULY 31
Monday	 CLOSED

Tuesday–Saturday	 11 :00AM–9:00PM

Sunday	 10: 30AM– 8:00PM
  

GOLF SHOP 
MAY 1–MAY 14
Monday 	 12 : 30PM–7:00PM 

Tuesday–Friday	  8 :00AM–7:00PM 

Saturday–Sunday	  7: 30AM–7:00PM 
  

MAY 15–MAY 30 
Monday 	 12 : 30PM–7: 30PM 

Tuesday–Friday	  7: 30AM–7: 30PM 

Saturday–Sunday	  7:00AM–7: 30PM 
  

JUNE 1–JULY 31 
Monday	 12 : 30PM– 8:00PM 

Tuesday–Friday	  7: 30AM– 8:00PM 

Saturday–Sunday	  7:00AM– 8:00PM 
  

GOLF COURSE 
MAY 1–MAY 14                                                                                                                                              
Monday 	 1 :00PM–DUSK 

Tuesday–Sunday 	 8 : 30AM–DUSK 
  

MAY 15–JULY 31                                                                                                                                          
Monday 	 1 :00PM–DUSK 

Tuesday–Sunday 	 8 :00AM–DUSK 
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11836 Covington Road

Fort  Wayne,  Indiana 46814

sycamorehi l lsgolfclub.com

C O N TA C T
Front Desk	 260-625-4324

Dining Reservations	 260-625-4324

Golf Shop	 260-625-4397

Grounds Department	 260-625-4551

T E A M D I R E C TO RY
Christopher Hampton
General Manager/COO
champton@sycamorehillsgolfclub.com

Tim Frazier
PGA Head Golf Professional
tfrazier@sycamorehillsgolfclub.com

John “JT” Thompson
Course Superintendent
jthompson@sycamorehillsgolfclub.com

Maria Santel
Clubhouse Manager
msantel@sycamorehillsgolfclub.com

Aaron Ruble
Executive Chef
aruble@sycamorehillsgolfclub.com

Rebecca Admire
Director of Special Events
radmire@sycamorehillsgolfclub.com

Reid Morris
Assistant Clubhouse Manager
rmorris@sycamorehillsgolfclub.com

Kylie Mapp
Assistant Clubhouse Manager
kmapp@sycamorehillsgolfclub.com

Morgan Faull
Director of Retail
mfaull@sycamorehillsgolfclub.com

Gage Tefft 
PGA Lead Assistant Golf Professional
gtefft@sycamorehillsgolfclub.com

Meggie Flanigan
First Assistant Golf Professional
mflanigan@sycamorehillsgolfclub.com

Lisa Kolbasky
Office Manager
lkolbasky@sycamorehillsgolfclub.com

Sue Manor
Club Bookkeeper
smanor@sycamorehillsgolfclub.com

F R O M  T H E  G E N E R A L  M A N A G E R

M O M E N T U M: T H E R O A D 
TO J U N E A N D J U LY

Dear Sycamore Hi l ls  Family, 

As the calendar turns to May,  the energy at  Sycamore 

Hi l ls  is  palpable.  Our grounds are lush,  our dining 

rooms are bust l ing ,  and there is  a  dist inct  sense of 

momentum as we head into one of  the most excit ing 

stretches in our club’s  histor y. 

We were thr i l led to off ic ia l ly  open Turning Point  recently,  made al l  the better  by 

having our new lead,  Abby Revel ,  at  the helm.  Abby ’s  passion for  hospital i ty  is 

evident to anyone who has v is i ted the turn this  spr ing,  and we are proud to feature 

her  in this  edit ion’s  Team Member Spotl ight .  P lease give her  a  warm welcome when 

you see her. 

Of course,  the pr ist ine condit ions we are enjoying are a 

testament to the t i reless  work of  John Thompson and 

his  entire grounds team. We are incredibly  fortunate to 

have a superintendent of  John’s  cal iber ;  his  expert ise and 

dedicat ion to Sycamore Hi l ls  ensure that  we remain one of 

the premier  golf  experiences in the countr y. 

Looking ahead to June,  the eyes of  the golf  world wi l l  be 

on us as  we host  the 2026 Rolex Gir ls  Junior  Championship. 

This  is  a  s ignif icant milestone for  our club,  and whi le 

preparat ions are wel l  underway,  there are st i l l  ways for  you 

to get  involved.  We have great  opportunit ies  remaining 

for  volunteers  to witness these future stars  up close,  and 

l imited spots are st i l l  avai lable for  Monday ’s  Junior-Am. 

S can the QR code to easi ly  register  for  either—I hope to see a strong membership 

presence support ing this  el i te  event . 

Our commitment to the future of  the game doesn't 

stop there.  I  was recently  speaking with our Assistant 

Professionals ,  who were beaming as they shared the 

record enrol lment numbers for  our Junior  Golf 

programs.  S eeing the next  generat ion of  golfers 

embrace the game here at  Sycamore Hi l ls  is  a 

reminder that  the future of  our club remains 

exceptional ly  strong. 

On the social  s ide,  i t  has been wonderful 

to see the O verlook in ful l  swing.  There 

truly  isn 't  a  better  dining room view in  



the state of  Indiana,  and seeing so many of  you 

enjoying the atmosphere and our updated menu tel ls 

us  that  ever yone is  just  as  excited as  we were to reopen 

that  space. 

As you plan your summer,  please mark your calendars 

for  our s ignature Independence Day celebrat ions. 

Our Red,  White,  and Boom celebrat ion wi l l  take place 

on Fr iday,  July  3rd,  fol lowed by our Club Anniversar y 

tournament on the afternoon of  July  4th. 

In  addit ion to our summer fest iv it ies ,  I  want to thank 

ever yone for  their  pat ience during our recent clubhouse 

f loor replacement project .  F inal ly,  a  special  thank you 

to those who have already stepped up to host  AJGA 

off ic ia ls  for  the Rolex Gir ls  Junior  Championship—your 

hospital i ty  is  what truly  def ines our Sycamore Hi l ls 

community. 

Warmest Spring Regards, 

C H R I S T O P H E R  H A M P T O N 
G E N E R A L M A N A G E R / C O O

260-625-3089   

champton@sycamorehillsgolfclub.com

 champtonsh

LOCAL 

Ryan & Michel le Covington
Protective  
(p)  630-945-1970     (w)  33 1-62 7- 4563

Jeffrey & K im Terri l l
Miller  Arnold & Terr i l l
(p)  260- 420-7 7 7 7

SOCIAL 

Shawn Campbell  & Freda J iang  
Dekko  
(p)  812-786-078 4  

Barbara Choka-Snider & John Snider
(p)  260- 466-2 258

Debra & Clement Gal l iard 
Rye City School  Distr ict
(p)  260- 4 14 -2600  

Joe & Kristen Colley  
Park P last ic  Products  
(p)  260-704 -0056     (w)  260- 459-1074 

Ehren Schouweiler
(p)  260- 4 14 -2600  

JUNIOR 

Kevin & Ari  Bowser  
Bowser Family  Dentistr y 
(p)  574 -2 15-654 4    (w)  260- 424 -603 1 

Lexus Hosier  & Michael  Makris 
Do-It  Best 
(p)  765-2 28 -6867     (w)  260-748 -5300         

CORPORATE 

Benjamin & Tiffany Batt  
Phil l ips  Financial  
(p)  260- 4 33-9054    (w)  260- 420-7 7 32 

David & Holly  Leininger  
Star  Financial  Bank  
(p)  260-705-5530     (w)  260- 467-5559 

NATIONAL 

Scott  & Jamie Wenclewicz 
Scott  Wenclewicz Insurance Group  
(p)  3 1 7- 496-588 4     (w)  3 1 7-350-1598#SYCAMOREPRIDE

Let's Give A Warm 

Sycamore Hills 
Welcome 

To Our Newest Members
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SAVE THE DATE

blessings in a backpack

Celebrity Chef

Dinner
TUESDAY, SEPTEMBER 8

reservations now open
SCAN THE QR CODE BELOW

ALL PROCEEDS FROM THE FUNDRAISER WILL 

BENEFIT THE FORT WAYNE CHAPTER OF 

BLESSINGS IN A BACKPACK, INC.

B R O O K E  W I L L I A M S O N

Los Angeles Chef,  Restaurateur, 

and Cookbook Author
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meet our 
celebrity 
chef:
BROOKE WILLIAMSON
Born and raised in Los Angeles,  Cal i fornia ,  Brooke 

Wil l iamson has carved out a  résumé ful l  of  leading 

roles and professional  achievements,  such as winning 

Bravo’s  “ Top Chef ”  S eason 14 ,  being crowned the f i rst 

winner of  Food Network’s  “ Tournament of  Champions,” 

part ic ipat ing as  one of  the three t i tans on the cut-throat 

competit ion,  “Bobby ’s  Tr iple Threat ”  on Food Network , 

and most recently,  debuting her f i rst  cookbook in 

November 2024:  Sun-K issed Cooking:  Vegetables Front 

& Center.  Beginning her career at  the young age of  1 7, 

Wi l l iamson always wanted to be a chef  for  as  long as 

she can remember.  “ I  love creat ing things that  make 

people happy,  and I ’ve found that  food genuinely  does 

that ,”  she explains .

Wil l iamson began her cul inar y career as  a  teacher ’s 

ass istant  at  the Epicurean Inst itute of  Los Angeles, 

fol lowed by securing her f i rst  k itchen posit ion as  a 

pastr y  ass istant  at  Fenix  at  the Arg yle Hotel ,  under 

the tutelage of  Michel in-starred Chef Ken Frank .  Her 

undeniable star  qual i ty  and concentrated creat ive 

energy brought her  to Chef Michael  McCarty ’s 

nat ional ly  acclaimed restaurant Michael ’s  of  S anta 

Monica,  where she worked her way up from l ine cook 

to being their  youngest  sous chef.  Desir ing to travel 

and experience other restaurants ,  Wi l l iamson later 

staged at  the renowned Daniel  restaurant by Chef 

and O wner Daniel  Boulud in New York City.  Two years 

later,  Wi l l iamson was appointed her f i rst  executive chef 

posit ion at  the notable Los Angeles restaurant Boxer. 

Fol lowing that ,  she opened the Brentwood eater y Zax 

as  Executive Chef,  where she began to develop her 

s ignature Cal i fornia- inspired cuis ine—infused with 

local  ingredients ,  global  f lavors ,  and centered around 

the idea that  s impl ic ity  goes a  long way.  Whi le at  Zax , 

she also met her  business partner Nick Roberts .

The two opened their  f i rst  independent venture 

together a  couple years  later,  Amuse Café in Venice, 

fol lowed by Beechwood restaurant soon after,  earning 

them the t i t le  of  “Ris ing Star  Chefs”  from StarChefs in 

2004.  In 2014,  the duo debuted their  unique,  beloved 

four- in-one-concept ,  P laya Provis ions,  featuring a 

grab-and-go marketplace,  K ing Beach;  an art isanal 

ice cream shop,  Smal l  Batch;  a  seafood dining spot , 

Dockside;  and an int imate whiskey bar,  Grain.  Their 

other S outhern Cal i fornia restaurant ventures—

Hudson House in Redondo Beach,  The Tr ipel  in  P laya 

del  Rey,  and Da K ikokiko in P laya Vista—unfortunately 

fel l  v ict im to the COVID-19 pandemic ,  and closed  

in  2020.

When not in the restaurant k itchen,  Brooke can often 

be found on network televis ion.  Wil l iamson won Bravo’s 

“ Top Chef ”  S eason 14 in Charleston in March 201 7 and a 

few years  pr ior  was a  runner-up on “ Top Chef ”  S eason 

10 in S eatt le ,  which catapulted her career.  She’s  a lso 

part ic ipated on other nat ional  shows l ike Bravo’s  “ Top 

Chef Duels ,”  Esquire network’s  “Knife Fight ”  (where 

she took home the win) ,  and Food Network’s  “Guy ’s 

Grocer y Games” and “BBQ Brawl”  as  a  recurr ing judge. 

Most  recently  in  202 2 ,  Brooke was the West Coast 

captain on Food Network's  “Beachside Brawl ,”  and she 

also part ic ipates as  one of  the three t i tans on “Bobby ’s 

Tr iple Threat ”  on Food Network (a longside Tiffany 

Derr y and Michael  Voltaggio) .

During her day-to-day operat ions,  she works a longside 

Roberts  creat ing new menus and running the front and 

back-of-house of  P laya Provis ions ;  takes her  ta lents  on 

the road to local  and nat ional  food events and fest ivals 

such as Coachel la ,  The Food & Wine Classic  in  Aspen, 

New York City  Wine & Food,  The Food Network S outh 

Beach Wie & Food Fest ival ,  Outstanding in the Field, 

and more;  and regular ly  part ic ipates in phi lanthropic 

efforts  with No K id Hungr y.

When she f inds t ime outside of  cooking,  Brooke stays 

act ive by running,  playing tennis ,  and spending t ime 

with her  son,  Hudson.
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F R O M  T H E  P R O F E S S I O N A L  S T A F F

FROM THE GOLF SHOP: SETTING 
THE STAGE FOR THE 2026 SEASON

Dear Members,

Welcome to the 2026 golf  season!  My staff  and I  are 

ver y excited to have the winter  months behind us, 

and we are looking forward to seeing each of  you at 

the Club.  I  am happy to report  that  nearly  the entire 

Golf  Shop Operat ions team is  returning for  2026.  We 

are currently  f inal iz ing our new hire for  the Director 

of  Locker Room S ervices .  The staff  and I  had a productive winter  planning and 

putt ing al l  the detai ls  together for  this  golf  season.  We have many events planned 

for  creat ing special  memories for  you,  your famil ies ,  and your guests . 

Membership continues to be as  strong as I  have seen in my 2 8 years  as  your Head 

Golf  Professional!  As mentioned in recent years ,  when the season kicks off  and you 

are at  the Club more often,  you wi l l  see some new faces.  O wnership and management 

staff  ask our members to carr y  on our proud club tradit ion and healthy Midwestern 

club culture by taking a moment to introduce yourself  to new faces and being open 

to invit ing them to play in your golf  groups. 

With the kickoff  of  the new golf  season,  i t  is  a lways good to review our golf  course 

care pol ic ies .  Golf  Course Superintendent John Thompson and his  team do a 

tremendous job ensuring ult imate course condit ions,  and we ask each member to 

complement their  pr ide in Sycamore Hi l ls  Golf  Club with their  own course care 

habits .  I  think we have al l  heard the saying,  “Leave the golf  course in at  least  as 

good of  condit ion as  you found it .”  This  is  a  "high bar"  to achieve due to JT and his 

crew ’s  superb work ,  but  we ask that  you please part ic ipate in the fol lowing ideals 

when playing: 

• 	 Fol low the golf  car  rule of  the day. 

• 	 P lease replace your divots .  I f  the divot  is  not replaceable,  please f i l l  and smooth 

it  with sand. 

• 	 P lease repair  your bal l  marks (and any others  that  you may see) . 

• 	 P lease rake the bunker after  use by enter ing and exit ing at  the shal lowest  spot . 

Addit ional ly,  p lease keep in mind that  as  a  c lub,  we are continuing our focus on 

raking bunkers with the goal  of  leaving them in at  least  as  good of  condit ion as 

they were found.  When raking bunkers ,  the proven best  method is  to keep the rake 

handle low to the ground and push the sand away from you.  P lease rake the club 

impact locat ion and al l  of  your footprints  as  you rake your way out of  the bunker. 

For  the pract ice faci l i t ies ,  please keep golf  cars  on the path at  a l l  t imes.  When 

hitt ing pract ice range bal ls ,  JT  is  emphasiz ing taking straight l ines for  divots .  This 

means when you hit  a  shot ,  place the next  bal l  immediately  behind the divot  and 

repeat this  so a  narrow,  straight l ine is  formed.  This  is  proven to repair  the turf  most 
8



eff ic iently.  I f  a  square patch of  turf  is  taken during a 

pract ice session,  depending upon the s ize,  i t  may not 

grow back for  the entire golf  season.  Last ly,  keep in 

mind our premium range bal ls  are for  range use only. 

Range bal ls  are not a l lowed to be taken from the range 

and,  especial ly,  are not to be used on the golf  course. 

The game of  golf  continues an incredible period of 

explosive grow th.  This  grow th is  terr i f ic ,  especial ly 

s ince i t  appears  to be happening across a l l  generat ions 

and var ied "walks  of  l i fe . "  With this  explosion,  there 

is  a  divergence between tradit ional  golf  ideals  and 

the more modern goals  of  making golf  a  fun,  outdoor 

act iv ity.  At  Sycamore Hi l ls ,  we are fortunate to be a 

club ful l  of  members who love the game and,  in  doing 

so,  respect  not only  the course and faci l i t ies ,  but  a lso 

their  fel low members . 

Although we have had a good histor y with golf  et iquette, 

"t imes are a-changing" in the golf  world regarding what 

is  accepted—part icular ly  when we look at  golf  att i re 

and the inf lux of  Bluetooth speakers .  The core of  who 

we are at  Sycamore Hi l ls  wi l l  never  change,  especial ly 

when we always put the whole of  the Club f i rst  rather 

than personal  agendas. 

I  think i t ’s  important for  ever yone to occasional ly 

refresh themselves on the Club pol icy for  att ire when 

vis it ing both the pract ice faci l i t ies  and the golf  course. 

For  easy access,  I  have provided the "Requested Att ire" 

sect ion from the Golf  Guidel ines of  our new Member 

Handbook below: 

•	 Appropriate golf attire is required for all  players on 

the golf course and practice facil ities. 

•	 For men: Shirts with a collar and sleeves, slacks, and 

appropriate-length golf shorts. Hats will  be worn 

facing forward; shirts must be tucked in with a belt . 

Please remove hats for "under roof" dining areas. 

Hats are permitted in the Golf Shop, Turning Point , 

Golf Academy, and Locker Room. 

•	 For women: Golf-length skirts, slacks, shorts, and 

collared shirts with or without sleeves. Women may 

wear hats facing forward anywhere on the property. 

•	 Denim is not permitted for men or women on the 

golf course or at practice facil ities during the season. 

Bluetooth speakers  are becoming commonplace on 

the golf  course.  At  Sycamore Hi l ls ,  these speakers  are 

al lowed and are sold in the Golf  Shop.  The key to a 

considerate environment with a  Bluetooth speaker is 

volume control .  The easiest  rule of  thumb is  that  the 

golfer  should enjoy the speaker whi le  in the golf  car, 

but  those ten yards or  more away should not be able 

to hear  i t . 

Pace of  play is  a lso a  form of  et iquette.  P lease 

remember our monitored pace of  play is  four hours and 

f i fteen minutes for  eighteen holes as  a  foursome.  This 

breaks down to two hours and f ive minutes per  nine, 

with f ive extra minutes a l lotted for  the turn.  Always 

be respectful  of  your fel low members .  I f  there is  open 

room ahead of  your group,  please al low faster  players 

to play through.  I f  a  staff  member approaches your 

group to discuss pace of  play,  please remember they 

are directed to ensure groups are adhering to these 

guidel ines . 

Sycamore Hi l ls  Golf  Club has pr ided itself  s ince day 

one on offer ing a world-class  experience.  In 2026, 

we wi l l  return to a  club focal  point  that  took a step 

backward during COVID-19:  we str ive for  each member 

and guest  to have a complete SHGC experience each 

t ime they v is i t .  This  season,  we are emphasiz ing our 

pol icy that  a l l  members and guests  must  change their 

shoes in the Locker Room. Our next  Director  of  Locker 

Room S ervices wi l l  be ready,  wi l l ing ,  and more than 

capable of  making each person’s  v is i t  more enjoyable 

by fol lowing this  pol icy.  Thank you in advance for  your 

cooperat ion. 

Beyond club pol icy,  I  have some safety information 

to share.  The golf  car  storage area in the basement is 

restr icted to employees only.  I  know you may sometimes 

forget i tems in your golf  bag;  however,  the f loor in this 

area becomes extremely s l ick ,  especial ly  when wearing 

golf  shoes.  P lease do not enter  this  area;  instead,  have 

a Sycamore Hi l ls  team member help you retr ieve your 

i tems. 

In the event of  a  medical  emergency,  please cal l  the 

Golf  Shop or  Clubhouse immediately.  A staff  member 

wi l l  contact  medical  ass istance and provide immediate 

support .  The Club has two defibr i l lators  (AEDs)  on 

property.  During the summer months,  one is  located 

in the Turning Point  Gri l l .  In  the off-season,  that  unit 

is  moved to The Golf  Academy.  The Clubhouse has a 

def ibr i l lator  year-round in the Mai l  Room. 

A R T I C L E  C O N T I N U E S  O N  T H E  N E X T  PA G E  
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Last ly,  regarding golf  cars :  p lease understand you must 

have a val id dr iver ’s  l icense to operate ( including steer) 

a  golf  car.  This  is  a  requirement of  our club insurance 

pol icy.  For  ever yone’s  safety,  please refrain from 

encouraging anyone without a  val id dr iver ’s  l icense to 

operate a  vehicle . 

The caddy program at  Sycamore Hi l ls  has been part  of 

our culture s ince our inception.  The Club has been a 

member of  the Western Golf  Associat ion s ince 1989, 

support ing the WGA Evans S cholars  program. This 

scholarship is  for  deserving young men and women 

who are at  the top of  their  academic class ,  have an 

impeccable caddy record,  and have a household 

f inancial  need.  We have been fortunate to boast  26 

Chick Evans Caddy S cholars  over  the years .  As we 

begin the 2026 season,  please keep the WGA Evans 

S cholars  in  mind for  tax-deductible donations,  and 

please consider  support ing the program by taking a 

caddy during your next  round. 

F inal ly,  we are excited to be host ing the AJGA Gir ls 

Rolex Championship from June 15–18 .  This  is  one of  the 

most prest igious junior  championships in the world 

and wi l l  feature the top 7 2 ranked gir ls  global ly.  You wi l l 

see tomorrow ’s  LPGA superstars  f i rsthand.  Our goal  is 

to conduct the best  championship these el i te  players 

have ever  experienced,  and we need your help with 

volunteering and f inancial  support .  When you see club 

emai ls  asking for  help,  please consider  contr ibuting to 

this  fantast ic  event . 

It  is  a new year with so many excit ing adventures ahead! 

Thank you for being an integral  part of what makes 

Sycamore Hil ls  Golf Club such a special  place. 

Best  regards, 

 

T I M  F R A Z I E R 
P G A H E A D  G O L F  P R O F E S S I O N A L

260-625-3104   

tfrazier@sycamorehil lsgolfclub.com

 frazproshgc

G O L F  P R O F E S S I O N A L  A R T I C L E  C O N T I N U E D
S Y C A M O R E  H I L L S  G O L F  C L U B  H O S T S : 

LADIES
INVITATIONAL
S Y C A M O R E  D E R B Y

$350 PER PLAYER

	 W E D N E S D AY, J U LY 29
Welcome Soiree 	 6:00PM–8:00PM 

	 in the Veranda
It’s Race Day! Come dressed to impress and enjoy 

cocktails, hors d’oeuvres, and live entertainment!

	 T H U R S D AY, J U LY 30
	 Registration & Brunch	 10:30AM–11:45AM
	 at the Turning Point

Steeplechase	 11:45AM–12:45PM

Shotgun Start	 1:00 PM
Shamble—1 Best Ball Gross & Net 

Dinner & Awards 	 Following Play 

M E G G I E F L A N I G A N
260-625-3258
mflanigan@sycamorehillsgolfclub.com

T H E G O L F S H O P
260-625-4397
golfshop@sycamorehillsgolfclub.com

golfgenius.com
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"By far, the best  

course and experience  

in the Midwest."

Sycamore Hills Golf Club
MEMBER

"Everything here is

done at an incredibly 

high level."

Sycamore Hills Golf Club
MEMBER
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F R O M  T H E  G R O U N D S  S U P E R I N T E N D E N T

C O U R S E U P D AT E: 
S P R I N G 2026 

Dear Members,

The old adage,  “Apri l  showers br ing May f lowers ,” 

is  certainly  holding true this  spr ing in Northeast 

Indiana.  After  the drought of  2025,  the recent rain is  a 

welcome sight .  From March through Apri l ,  the course 

has received nearly  10 inches of  ra infal l—about 

4  inches above the seasonal  norm. We are f inal ly 

beginning to chip away at  the 12- inch defic it  left  behind by last  year ’s  dr y spel l . 

I t  is  fantast ic  to see golfers  back on the fairways .  I  truly  appreciate the posit ive 

feedback regarding our winter  projects .  Aside from the course condit ions,  the most 

frequent quest ion I  get  is ,  “How are the eagles?”  I ’m happy to report  they are back! 

Mom is  currently  on the nest  with Dad standing guard nearby;  we are expecting a 

new hatch any day now. 

T R E E M A N A G E M E N T & C O U R S E P L AYA B I L I T Y 
We tackled a s ignif icant amount of  tree work this  past  winter.  Whi le some years 

focus on pruning,  this  year  involved more strategic removals  to restore the course’s 

or iginal  design. 

12th Green & 13th Fairway:  

Many of  you have noticed changes to the walnut and the massive cottonwood. 

Restoring the L ine: 

S atel l i te  imager y revealed the cottonwood had grown 30–40 feet  in  the last  decade 

alone.  For  those who remember the course in the 1990s,  there was once a clear  shot 

to the green that  had become completely  obstructed. 

Strategy: 

Despite the work ,  the 13th remains a  chal lenge.  A dr ive down the left  s ide of  the 

fairway st i l l  offers  your best  approach angle. 

I N N O VAT I O N AT T H E P R A C T I C E FA C I L I T Y 
Keep an eye out for  our new autonomous bal l  p icker  and mower at  the dr iv ing 

range.  Through a partnership with Toro,  Sycamore is  transit ioning to robotic  turf 

management . 

The Picker : 

Capable of  col lect ing 15,000–20,000 bal ls  per  day,  automatical ly  docking to unload 

before returning to work . 

The Mower: 

Unlike older  "random path"  robots ,  this  unit  operates in a  precise pattern and can 

adjust  cutt ing heights on the f ly. 
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S Y C A M O R E  H I L L S  G O L F  C L U B  H O S T S :

Get Ready
GOLF CLINIC

L A D I E S - O N L Y

4 FRIDAYS IN MAY
May 1  |  May 15  |  May 22  |  May 29

5:30PM–6:30PM
$25 PER SESSION

Efficiency: 

Tradit ional ly,  mowing the range requires s ix  mowers 

once a week .  These units  wi l l  reduce labor,  fuel  costs , 

and equipment wear whi le  providing a more consistent , 

manicured look . 

T H E F U T U R E O F T U R F T E C H 

In  Februar y,  Thomas,  River,  and I  attended the Golf 

Industr y  Show in Orlando.  The surge in "Smart  Turf" 

technology—from drones to plant  health scanners—is 

incredible . 

We are part icular ly  excited to announce a three-month 

tr ia l  of  SKIM Turf  Management start ing May 1 . 

How it  works: 

Ever y day at  noon,  satel l i te  imager y scans our greens, 

tees,  and fairways .  I t  analyzes moisture levels ,  nutr ient 

status,  and disease pressure. 

This  data a l lows us to be surgical  with our i rr igat ion 

and product appl icat ions.  Even in water-abundant 

Indiana,  our goal  is  maximum eff ic iency and peak 

playing condit ions. 

There is  a  great  deal  of  momentum behind our team 

this  year,  and we can’t  wait  to see you out there. 

S ee you around the course, 

 

J O H N  T H O M P S O N 
G R O U N D S  S U P E R I N T E N D E N T

260-625-4551  

jthompson@sycamorehil lsgolfclub.com

 jtsycamore   jtgolfsuptshgc

M E G G I E F L A N I G A N
260-625-3258
mflanigan@sycamorehillsgolfclub.com

T H E G O L F S H O P
260-625-4397
golfshop@sycamorehillsgolfclub.com

golfgenius.com
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B Y :  A S S I S T A N T  C L U B H O U S E  M A N A G E R ,  R E I D  M O R R I S

TEAM MEMBER SPOTLIGHT:
ABBY REVEL

At Sycamore Hi l ls  Golf  Club,  we are incredibly 

fortunate to offer  a  faci l i ty  as  unique and v ibrant as 

the Turning Point .  We recognize that  when you're 

making the turn,  high-qual ity  cuis ine,  eff ic ient 

beverage service,  and a seamless overal l  experience 

are essentia l  to your round. 

This  winter,  we found the perfect  leader to elevate 

those standards :  Abby Revel .  Abby,  a longside a dedicated and talented team, is 

committed to providing the exceptional  service our membership deserves .  This 

season,  she is  introducing several  excit ing enhancements,  including: 

A Refined Coffee Program: 

High-qual ity  brews to jumpstart  your back nine. 

Signature Family Recipes:

Bringing a personal ,  "home-cooked" touch to our menu select ions. 

Renewed Energy:

An unmatched level  of  enthusiasm for  hospital i ty  and service. 

We bel ieve this  wi l l  be the best  year  yet  for  the Turning Point .  Below,  Abby shares 

a  bit  about her  background and her v is ion for  the upcoming season.  After  reading 

her interview,  we’re confident you ’ l l  be just  as  excited as  we are to see her in act ion! 

R E I D  M O R R I S :

TELL US A LITTLE ABOUT YOURSELF? 

A B B Y  R E V E L :

Hi,  my name is Abby Revel .  I ’m 22 years old and was born 

and raised in Fort Wayne by grandparents.  I  graduated from 

Snider High School in 2022 and enjoy doing anything outside, 

especial ly with my dog Blaze.   

R E I D  M O R R I S :

HOW DID YOU HEAR ABOUT SYCAMORE HILLS? 

A B B Y  R E V E L :

I  found out about Sycamore Hi l ls  Golf  Club through Chris  Hampton.  I  was the 

general  manager of  Dunkin'  Donuts ,  and he was one of  our regulars  that  came 

through almost dai ly.  Not just  any regular—he would order a  large ice tea or 

cold brew with a  s ippy l id .  You knew that  was him! After  2  years  at  Dunkin' ,  I 

wanted to step away from fast  food,  but  knew I  st i l l  wanted to be in an industr y 

with customer service.  I  mentioned this  to Chris ,  and he offered for  me to come 

talk  to him at  the Club.  I  knew during the f i rst  interview I  wanted to be here. 
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R E I D  M O R R I S :

WHAT ARE SOME THINGS THAT YOU LIKE ABOUT SYCAMORE HILLS?  

A B B Y  R E V E L :

I  would say my al l -t ime favorite thing so far  is  the people!  Either  member or 

coworker,  ever yone here has made me feel  so welcome.  I  love the experience 

the members have and al l  their  relat ionships with the team as wel l  as  the 

relat ionship I ’ve bui l t  so far  with some members .   

R E I D  M O R R I S :

IS THERE ANYTHING YOU PL AN ON BRINGING TO TURNING POINT THAT 

YOU THINK WILL EXCITE THE MEMBERS? 

A B B Y  R E V E L :

Yes,  actual ly,  this  year  we’ve added a few different things.  I ’ve brought my 

coffee ski l ls  here,  and we wi l l  be offer ing cold brew with different f lavors  and 

homemade cold foam. We also now have egg salad,  and this  one is  special  to me 

because i t 's  my family ’s  recipe.  But  overal l ,  I  know this  years ’  service wi l l  be top 

notch and I  hope to br ing a whole new experience for  TP. 

R E I D  M O R R I S :

DO YOU HAVE ANY LAST WORDS FOR THE MEMBERSHIP? 

A B B Y  R E V E L :

I 'm just  real ly  excited to experience a ful l  summer here at  Turning Point .  I  hope 

to see ever yone this  year,  golf  or  social  members that  doesn't  matter  here at 

TP—I hope to see ever yone.

Congratulations
to Sycamore Hi l ls '  S erver 

Pam Durdahl ,  who recently 

celebrated her 55th wedding 

anniversar y with her 

husband Joe!
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F R O M  T H E  C L U B H O U S E

SUMMER IN THE HILLS I S 
R I G H T A R O U N D T H E C O R N E R

Dear Members,

Welcome to the best Season of the year at Sycamore 

Hil ls! 

As we head into another excit ing season at Sycamore 

Hil ls ,  we are thri l led to welcome you back for a 

summer f i l led with exceptional dining and memorable events.  Our team has curated 

a l ineup of experiences designed to bring members together while showcasing the 

very best of what the Club has to offer. 

We are also incredibly proud to introduce our new a la carte dinner menu and refreshed 

specialty cocktai l  program, both thoughtfully designed to highlight the f lavors of 

the season. There is  something especial ly wonderful  about experiencing these new 

offerings from the reopened Overlook—taking in the beautiful  surroundings and 

watching fel low golfers f inish their  rounds right from your seat .  It  truly is  great to be 

back in the ful l  swing of things! 

A R O U N D T H E C L U B 
Be sure to stop by Turning Point throughout the season, where we are happy to 

welcome back Abby Revel .  Abby is  looking forward to reconnecting with famil iar faces 

and ensuring every visit  is  as enjoyable as ever.  We are also pleased to introduce 

several  new team members at Turning Point who are eager to meet our membership 

and enhance your experience. 

Additionally,  a true fan favorite—the Pimento Cheese 

Sandwich—wil l  be avai lable in our Grab-and-Go section 

inside the Turn.  It  is  the perfect quick ,  delicious bite to 

enjoy during your round. 

U P C O M I N G E V E N T S 
We kick off the season with our Kentucky Derby Celebration on Saturday,  May 2 . 

Join us in a la carte for a complimentary bourbon tasting accompanied by l ight hors 

d’oeuvres.  We encourage you to wear your most festive Derby attire (don’t forget 

your best hat!)  and cheer on your favorite horse.  Special  Derby-themed dinner 

features wil l  also be avai lable for those looking to continue the evening with a classic , 

Southern-inspired menu. 

For  those who enjoy cul inar y creat iv ity,  we are br inging back a member favorite! 

Join us Tuesday,  May 12  for  our Sushi  Cooking Class .  This  hands-on experience 

features expert  instruct ion from Chef Chien—perfect  for  ref ining your ski l ls  or 

s imply enjoying an evening of  great  food. 
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W I N E & S P I R I T S 
Wine enthusiasts will  have several opportunities to indulge this summer: 

Dominus Annual Release Party    

Friday, May 29: This complimentary event features a selection of wines 

from the latest Dominus release paired with live music. 

Cellar Sale  

Friday, June 19: This is the perfect opportunity to stock up for the summer 

with specially priced selections from the Sycamore Hills Vault . 

Stag’s Leap Wine Dinner  

Wednesday, July 15: A curated pairing experience that promises an 

unforgettable evening of exceptional wines and culinary artistry. Seats 

are l imited; please call  L isa at the Front Desk to reserve your spot . 

Our new Coravin wine selections,  curated by Beverage Special ist  Alexis 

Robbins,  offer a diverse and excit ing range of varietals : 

Chimney Rock Elevage Blanc   

White Blend, 2023,  Napa Valley

Vibrant with aromas of fresh peach and white nectarine, highlighted by 

delicate notes of jasmine, brioche, and caramel. 

Tenuta IL Poggione  

Brunello di Montalcino, 2020, Tuscany

A very intense, persistent nose with red fruit notes. Warm and balanced 

with velvet-smooth tannins. 

Nickel & Nickel "John C. Sullenger Vineyard"  

Cabernet Sauvignon, 2022 , Napa Valley

Palate-driven notes of juicy black cherry, rich tobacco, spicy anise, and a 

touch of toast , enhanced by a l ively yet balanced acidity. 

We look forward to another incredible season. I  am truly grateful  for 

our membership and deeply appreciate your continued support and 

enthusiasm for the Club. 

Sincerely,

 

M A R I A S A N T E L
C L U B H O U S E  M A N A G E R

260-625-4324   

msantel@sycamorehil lsgolfclub.com
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SUNDAY, MAY 10

Mother’s Day
Brunch
Buffet

RESERVATION REQUIRED
SEATINGS AT 10:30AM & 1:30PM

Adults  $50  |  Kids 10–14  $30  |  Kids 6–9  $18

Kids 5 & Under  FREE!
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FRIDAY, MAY 29
6:00PM–8:00PM 

ANNUAL
RELEASE 

PARTY 
COMPLIMENTARY

Enjoy l ive music and a variety of wines featuring 

Dominus Estate’s Annual Release.
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MAGICAL MOMENTS,  
MOMS, & MARC’S ARK:
SUMMER AT THE CLUB 
B Y :  A S S I S T A N T  C L U B H O U S E  M A N A G E R ,  K Y L I E  M A P P

I hope you are enjoying the start  of  a  beautiful  spr ing season at  the club! 

We’re del ighted to share that  our recent Royal  Tea Party  was a  magical  success .  The 

clubhouse was f i l led with laughter,  creat iv ity,  and plenty of  royal  charm as our young 

members enjoyed treats ,  tea,  and t ime spent with our close fr iends,  Pr incess Bel le  and 

Pr incess Tiana.  I t  was truly  a  joy to see so many smil ing faces. 

Looking ahead,  we're excited to continue offer ing fun,  family-fr iendly  experiences for 

ever yone to enjoy! 

MOM & ME BAKING CLASS
Join us on Sunday,  May 3 ,  just  in  t ime for  Mother ’s  Day.  Led by our Pastr y  Chef,  Leah 

Peterson,  this  hands-on experience invites moms and their  l i t t le  ones to create sweet 

treats  s ide-by-side. 

FAMILY NIGHT AT THE TURNING POINT PATIO
K ick off  summer on Fr iday,  June 12 .  Enjoy a  relaxed evening featuring backyard games, 

del ic ious food,  and fun for  a l l  ages. 

MARK’S ARK
On June 14 ,  we welcome Mark’s  Ark to the Club for  an excit ing and educational  animal 

experience.  This  interact ive event is  a lways a  favorite among our younger members . 

BINGO BRUNCH
Final ly,  mark your calendars for  Sunday,  July  26.  Gather the family  for  a  l ively  morning 

of  fr iendly  competit ion,  great  food,  and fun pr izes . 

We look forward to seeing you and your famil ies  at  these upcoming events as  we 

continue to create memorable experiences here at  the Club.
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SUNDAY, MAY 3
CLASS STARTS AT NOON  

Mommy & Me

Baking
Class

$20 PER CHILD
Decorate cookies with Chef Leah,

and make a craft for mom!

SUNDAY, JULY 26
BUFFET STARTS AT 11:30AM  

Bingo 
Brunch
$30 PER ADULT  |  $20 PER CHILD

Join us for a delicious brunch buffet followed by bingo 

starting at 12:30PM! Fun prizes for kids and adults!

SUNDAY, JUNE 14
SHOW STARTS AT 12:30PM  

Mark’s 
Ark

$15 PER CHILD
Enjoy a l ive showcase of exotic animals including  

a Ball  Python, Leopard Gecko, Lionhead Rabbit,  

plus more, followed by a delicious lunch buffet!

FRIDAY, JUNE 12
4:30PM–7:30PM

Family 
Night

ON THE

 Turning Point Patio
Join us for a BBQ buffet and family-friendly games!

$35 PER ADULT  |  $20 PER CHILD*

*14 and under

All Ages
Welcome
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F R O M  T H E  K I T C H E N

SEASONAL EVOLUTION: 
THE 2026 CULINARY OUTLOOK 

D ear Sycamore Hi l ls  Family,

Spr ing has a  way of  reset t ing ever y thing —in the 

k i tchen jus t  as  much as out side.  A s the season 

s t ar t s  to op en up,  I  a lway s f ind my sel f  leaning into 

that  shi f t :  c leaner f lavor s ,  l ighter  touches ,  and 

ingre dient s  that  don’t  ne e d much to shine. 

W ith this  lates t  menu ref resh,  that ’s  ex ac t ly  where our fo cus has b e en.  We’re 

wor k ing wi th what ’s  coming into i t s  own r ight now—f resh pro duce,  balance d 

proteins ,  and dishes that  fe el  a  l i t t le  more al i ve on the p late .  T he goal  hasn’ t 

change d,  but  the approach cont inues to evol ve :  ke ep things seasonal ,  thought f ul , 

and wor th coming back for. 

T here are thre e dishes I ’m esp e cial ly  exci te d ab out this  spr ing .  Mak ing an 

app ear ance a b i t  ear l ier  than usual ,  the A hi  Tuna Duo highl ight s  the b old,  c lean 

f lavor s  of  Per u v ian Nik kei  cuis ine .  Our Pas t a Pr imaver a leans into the br ightnes s of 

the season whi le  also showcasing pas t a made in -house wi th our ex tr uder.  A nd the 

Sablef ish moves in a  more A sian dire c t ion this  year,  paire d wi th enok i  mushro oms 

we’re now sourcing lo cal ly  f rom My zel  R is in .  A s alway s ,  I  encour age you to explore 

the menu and let  us k now what s t ands out . 

L as t  month,  I  had the opp or tuni t y  to at tend the Club + Resor t  Chef to Chef 

Conference at  T he Broadmo or.  I t  was a  v aluable few day s sp ent lear ning,  exchanging 

ideas ,  and conne c t ing wi th chef s  acros s the indus tr y.  A few things that  s tuck wi th 

me:  wor k ing wi th ingre dient s  l ike shio koj i  to bui ld de ep er f lavor,  cont inuing to 

inves t  in  developing young leader s ,  and s t ay ing shar p wi th how quick ly  global  fo o d 

trends are mov ing .  T hose t akeaway s are already f inding their  way into how we 

op er ate day to day— b oth in the fo o d and in the team b ehind i t . 

Chef Jae Jae retur ns for  her  e ighth 

season at  Sycamore Hi l ls  and 

third as  S ous Chef,  cont inuing 

to lead our B anquet and Event 

op er at ions .  Her organiz at ion, 

at tent ion to det ai l ,  and 

comp osure under pres sure make 

her an es sent ial  par t  of  what we do, 

and I ’m exci te d to se e her cont inue 

to e lev ate our event s throughout the 

2026 golf  season. 
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Chien Ho is  back for  his  third season wi th us—and 

se cond as S ous Chef— leading the À la  Car te team. 

His  creat i v i t y  and dr i ve cont inue to push our menu 

for ward,  and his  inf luence wi l l  b e clear  acros s our 

seasonal  of fer ings .  We’re also welcoming A lex R idge 

as our Roundsman this  year,  a  ro le s imilar  to a  junior 

sous chef.  He’s  eager,  fo cuse d,  and already showing 

s trong p otent ial  as  an imp or t ant p ie ce of  this  team. 

In addi t ion,  we’ve brought in a  new group at  Tur ning 

Point  this  season.  You’l l  se e A bby,  A ddy,  A lex is ,  and 

Mady n in ac t ion,  wor k ing hard to make sure your 

exp er ience matches the set t ing .  A nd i f  you’re gr abbing 

something quick— ke ep an eye out for  the pimento 

che ese s andwich in the gr ab -and- go. 

T he momentum in our cul inar y pro gr am cont inues to 

bui ld .  I ’m proud of  the consis tenc y,  the ef for t ,  and 

the care this  team br ings ever y day,  and we’re lo ok ing 

for ward to a  season f ul l  of  great  fo o d,  s trong ser v ice, 

and a lot  of  memor able moment s . 

Lo ok ing for ward to se eing you around the club —and 

at  the t able . 

War mes t Re gards ,

Aaron RubleAaron Ruble
A A R O N  R U B L E 
E X E C U T I V E  C H E F

260-625-4324   

aruble@sycamorehil lsgolfclub.com
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Established in 1893, Stags’ Leap Winery is one of the oldest wine estates within the acclaimed
Stags Leap District, producing wines expressive of its unique terroir. With an enduring
winemaking philosophy that honors traditional techniques while embracing modern
capabilities, and by using the finest grapes from our own 80-acre vineyard and from quality-
focused growers, Stags’ Leap wines embody a natural balance, exhibiting both intensity and
finesse, while bringing forth the inherent qualities of each variety.

While famous for its Cabernet Sauvignon, Stags’ Leap Winery has also gained high acclaim for
its Petite Sirah. The intriguing variety was planted on the property before the winery was
established in 1893, and today it remains an essential part of the estate’s winemaking legacy.

VINTAGE
The Napa Valley region enjoyed a stunning, near picture-perfect 2018 growing season including good
winter rains, mild spring weather, and steady temperatures throughout that allowed for even
flowering and bud break. These ideal growing conditions were followed by a cool, even, and
slow-paced harvest which allowed the winery to vinify wines at a gentle pace. The resulting 2018
wines are of very high quality with lower alcohol, concentrated flavors, color, and excellent acidity.

VINEYARDS
NE CEDE MALIS (pronounced Ne KAY Day MahLEES) comes from the Latin phrase “Don’t
give in to misfortune,” the family motto of Stags’ Leap founder Horace Chase. Sourced from the
oldest block on our Estate with vines planted in 1929, the wine is predominantly Petite Sirah,
though it includes at least 15 other varietals in small amounts. Year after year this gracefully aging
block produces a small lot of wine – a truly unique field blend that simply could not be produced
anywhere else.

WINEMAKING
Taking a minimalist approach, Winemaker Christophe Paubert likes to say that he “guides”
rather than “makes” Ne Cede Malis. The carefully tended head trained vines in this 5-acre single
block include Petite Sirah, Carignane, Mourvédre, Grenache, Peloursin, Syrah, and even Muscat and
Sauvignon Blanc, among others. After hand picking, the grapes were co-fermented, undergoing a
short maceration prior to aging in American oak barrels (28% new) for 13 months. The oak’s
spiciness, which could overwhelm a delicate wine, is easily handled and helps enhance the strength
and depth of this powerful variety.

TASTING NOTES
Offering a distinctive wine each vintage, the 2018 Ne Cede Malis is elegant with incredible
concentration and complexity. Revealing layers of blackberry, black cassis, and brambleberry
fruit, delicately enhanced with savory notes of fresh chaparral herbs of mint, lavender, and
sage, alongside an exotic black pepper spice. This single block blend is the purest expression
of this extraordinary vineyard, exhibiting a multilayered full, mouth-coating, velvety-soft
texture showcasing the age and character of the oldest vines on our estate. All finishing with
incredible depth, plushness, and an alluring elusive character. Inviting in its youth but also meant
for age-worthiness, decanting is suggested to allow the flavors to evolve and reveal the wine’s
complexity, grace, and elegance.ENJOY RESPONSIBLY. ©2021 STAGS' LEAP WINERY, NAPA, CA

2018 NE CEDE MALIS STAGS LEAP 
DISTRICT PETITE SIRAH

SOURCE:
Estate Grown, Stags Leap District

VARIETAL COMPOSITION:
85% Petite Sirah, 15% other varieties

VINIFICATION:
Aged in 100% American Oak barrels 
for 13 months (28% new)

SUGGESTED RETAIL PRICE:
$150

CASES PRODUCED:
840

ABV:
14.1%

SOURCE:
E s t a te  Grow n ,  S t a g s  L e a p  D i s t r ic t

VA R I ETA L COMPOSITION:
85%  Pe t ite  S i r a h ,  15%  ot her  v a r ie t ie s

V I NIFICATION:
A ge d  i n  10 0 %  A mer ic a n  O a k  b a r re l s
for  13  mont h s  (2 8%  ne w)

A LCOHOL BY VOLU M E:
14 .1%
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RESERVE 
TODAY!
Limited Seating

WEDNE SDAY, J ULY 15
C O C K TA I L S  AT  6 : 0 0 P M   |   D I N N E R  AT  6 : 3 0 P M

Wine Dinner
Join us for a f ive-course cul inary and wine 

experience featuring pair ings from Stags' Leap.

$175 PE R PE R SON

S Y C A M O R E  H I L L S  C U L I N A R Y  S E R I E S
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"We focus on the 

small details to make 

a big difference."

Sycamore Hills Golf Club
TEAM MEMBER

"The team at the 

Club made us feel like 

the most important 

people there."

Sycamore Hills Golf Club
GUEST
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F R O M  T H E  G O L F  S H O P

S W I N G I N G I N TO S P R I N G! 

D ear Sycamore Hi l ls  Memb er s , 

The course is  open,  so let ’s  play some golf !  What 

better  way to k ick-start  your season than refreshing 

your closet  with some new golf  gear? Or better 

yet ,  as  our General  Manager,  Chris  Hampton,  says , 

“S ome Sycamore swag!”  We are elated to br ing your 

favorites back into the shop and hopeful ly  surprise 

and get  you excited for  some new brands and products this  season. 

To get  the season going,  I  would l ike to share that  our ver y own Hannah Partain 

has proudly been promoted from Golf  Shop S ales Associate to Merchandiser ’s 

Assistant .  Many of  you have seen or  interacted with Hannah over the past  year  in 

the Golf  Shop.  She has done a great  job;  because of  that  and her growing interest 

in  the merchandis ing world,  i t  was a  clear  choice for  me to move her up the ranks . 

P lease congratulate Miss  Hannah next  t ime you see her in the Golf  Shop as she 

takes on her new role! 

Rain,  ra in,  go away!  I  know it ’s  said,  “Apri l  showers br ing May f lowers ,”  but  boy oh 

boy,  we better  be swimming in petals  come May with al l  this  ra in!  Speaking of  ra in, 

have you checked out the Golf  Shop’s  supply of  ra in gear? We are proud partners 

with some of  the best  of  the best  in  the industr y.  To start  at  the top,  we carr y  a 

large stock of  jackets ,  pul lovers ,  and pants from the esteemed Zero Restr ict ion and 

FootJoy.  Most  of  you are famil iar  with the high-qual ity  work that  FootJoy provides, 

so I  wi l l  g ive a  quick overview of  Zero Restr ict ion,  which has been part  of  the Golf 

Shop for  just  shy of  a  year. 

Zero Restr ict ion started in 199 1  in a  barn,  bel ieve i t  or  not!  I t  a l l  came from a 

frustrated golfer  who wanted more movement from rain gear—making it  so f lexible 

that  there would be “ Zero Restr ict ion.”  From there,  ZR has been worn by the best 

of  the best ,  including Payne Stewart .  His  iconic moment of  cutt ing the s leeves off 

his  Zero Restr ict ion rain jacket  in the 1999 U. S .  Open led to the popular izat ion 

of  the half-s leeve rain pul lover  many see today.  In  2015,  Zero Restr ict ion became 

the off ic ia l  outf itter  for  the S olheim Cup team, and f inal ly,  at  the request  of  Tiger 

Woods,  i t  became the Preferred Outerwear Provider  for  the Presidents Cup in 2019. 

With a  long histor y of  qual i ty  and trust  from the greats ,  Zero Restr ict ion is  a  perfect 

addit ion to any golfer 's  wardrobe.  We carr y  both men’s  and ladies '  ra in gear  and 

l i festyle apparel  in  the shop,  so stop in today to see what we have for  you! 

Okay,  so what is  new? For our lovely  ladies ,  we wi l l  introduce Sun Day Red for  the 

f i rst  t ime this  season.  This  wi l l  be a  smal l  drop with staple pieces that  are perfect  for 

the range,  course,  and more!  With elevated fabricat ions and s i lhouettes,  Sun Day 

Red is  ready to impress women golfers  of  a l l  sk i l l  levels .  We are excited to see the 

feedback our ladies have for  this  new l ine.  Have no fear,  we wi l l  a lso have shipments 

from classics  such as Adidas,  Draw & Fade,  RLX ,  and more! 
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For the f i rst  t ime in my tenure at  Sycamore Hi l ls  Golf 

Club,  I  am beyond ecstat ic  to br ing in jewelr y  for  both 

women and men—yes,  you read that  r ight ,  men too! 

Now,  as  many of  you know,  I  l ike to “vet ”  any new brand 

or  company that  we introduce to the Golf  Shop.  I  am 

proud to say that  at  the 2025 PGA Merchandise Show, 

we came across S alty  Cal i  and I  bought my f i rst  piece : 

a  s imple pearl  on a f ine s i lver  chain.  When I  say that  I 

have worn that  necklace almost ever y day for  the last 

14  months,  I  would not be exaggerat ing.  Not only  has 

i t  lasted,  but  i t  looks just  l ike the day I  bought i t .  This 

is  how I  knew that  S alty  Cal i  would be a brand I  could 

proudly share with the members of  Sycamore Hi l ls . 

Who is  S alty  Cal i?  They come to us from the Golden 

State of  Cal i fornia!  This  women-owned and operated 

business offers  a  beautiful  var iety  of  del icate,  high-

qual ity,  ever yday-wear jewelr y.  For  our ladies ,  we 

wi l l  have a large select ion of  necklaces,  bracelets , 

and earr ings.  For  our gentlemen,  the S alt  & Grit  l ine 

consists  of  heavy metal  chains and bracelets  that  are 

the perfect  accessories  for  ever y day. 

F inal ly,  I  would l ike to end my newsletter  where I 

usual ly  start  i t .  I  want to extend a huge thank you to al l 

who joined our Pre-Purchased Credit  program! This  is 

something we take pr ide in offer ing our membership, 

and the support  you give is  felt .  I  would also l ike to 

thank al l  those who helped with our Annual  Ladies 

Fashion Show.  Our Clubhouse staff  is  amazing in a l l 

they do,  and without their  support ,  we would not be 

able to host  such wonderful  events .  I  would also l ike 

to thank al l  our  models  and,  of  course,  a l l  those who 

attended! 

Unti l  next  t ime,  swinging into Spring! 

    M O R G A N  FA U L L
D I R E C T O R  O F  R E TA I L

260-625-402 1

mfaull@sycamorehil lsgolfclub.com	

   shgc_golf_shop
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C O N TA C T L I S A F O R M O R E I N F O R M AT I O N
260-625-4324     lkolbasky@sycamorehi l lsgolfclub.com

A M E N T I T I E S

S Y C A M O R E  H I L L S  L U X U R I O U S  C O T TA G E S
Located adjacent to the pract ice putt ing green on the f i rst  tee,  two 3 700 square foot golf  cottages are avai lable for

Members and their  guests  for  overnight accommodations.  Each cottage contains four bedrooms with k ing-size beds 

and four pr ivate bathrooms.  Entertainment areas include plush leather furniture,  large f lat-screen televis ions, 

lounge area,  exter ior  deck ,  pool  table,  poker table,  ut i l i ty  k itchen,  and a f i tness and media room.  

A P R I L 1–O C TO B E R 15
$900 per night (plus 15% tax)

O C TO B E R 16–M A R C H 31
$500 per night (plus 15% tax)

Excludes hol iday weekends

4 King Sized Bedrooms

4 Private Baths

Spacious Kitchen & Bar

Pool Table

Bedroom Balconies

Exercise Room

Office Room

Complimentary Snacks
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Valentine’s
Dinner Features
& Bouquet Bar
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S U N D AY M O N D AY T U E S D AY W E D N E S D AY T H U R S D AY F R I D AY S AT U R D AY

CLUBHOUSE
CLOSED

CLUBHOUSE
CLOSED

CLUBHOUSE
CLOSED

6-6-6 GOLF 
TOURNAMENT 
AND SMOKER 

FEATURES

 Memorial Day 
ANNUAL 
RELEASE 

PARTY 

EVERY TUESDAY
PLAY STARTS AT 5:00PM 

FOLLOWED BY DINNER 

mahjong 
night

RESERVATION REQUIRED

M AY  2 0 2 6

KENTUCKY 
DERBY 
EVENT 

MEN’S 
OPENING DAY 

OLDE BUDDY 
MATCH

MEN’S SPRING 
MEMBER/GUEST 

COUPLES'
SIP & CHIP

COOKIE 
DECORATING

CLASS

MOTHER’S DAY 
BRUNCH

SMOKER 
FEATURES 

TACO 
TUESDAY 

LADIES'
OPENING DAY 

SUSHI CLASS 

PIZZA & PINTS

SOUTH AFRICAN 
WINE TASTING 

BURGERS & 
BOURBON 

SPANISH WINE 
TASTING 

EUCHRE NIGHT

M A H J O N G L A D I E S '  9 - H O L E  L E A G U E L A D I E S '  6  @ 6  L E A G U E M E N ’ S  G O L F L E A G U ELEGEND:
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FRIDAY, JUNE 12
4:30PM–7:30PM

Family 
Night

ON THE

 Turning Point Patio
Join us for a BBQ buffet and family-friendly games!

$40 PER ADULT  |  $20 PER CHILD*

*14 and under

SUNDAY, MAY 3
CLASS STARTS AT NOON  

Mommy & Me

Baking
Class

$20 PER CHILD
Decorate cookies with Chef Leah,  

and paint a plate to serve them on!

S AT U R D AY, M AY 2
5:00P M–7:00P M

Kentucky Derby

EVENT
Wear a  fest ive  hat  and root  on your favorite  horse 

whi le  enjoying race-day dinner  features.

TUESDAY, MAY 5
5:00PM–9:00PM

TACO 
Tuesday

$5 À L A C A RT E TA C O S
Complimentar y Tequi la  Tast ing

Complimentary
Bourbon Tasting 
& Hors D’oeuvres

in À la Carte

T U E S D AY, M AY 12
S TA RT S AT 6:00P M  

SUSHI
CLASS

$45 PER PERSON

W E D N E S D AY, M AY 13
5:30P M–7:30P M

South African 
Wine Tasting 

C O M P L I M E N TA RY
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ALL DAY SUNDAY & MONDAY
MAY 24 & 25

Memorial Day
Smoker Special 

$30 PE R PE R S ON
 

1/2 Rack of Smoked Ribs,  Baked Beans, 

Smoked Cheddar Mac,  Corn on the Cob, 

Jalapeño Cornbread

SATURDAY, MAY 23
5:30PM–7:30PM 

Spanish Wine
Tasting

C O M P L I M E N TA RY 

T U E S D AY, M AY 19
4:30P M–9:00P M 

Burgers & 
Bourbon

$12 S I N G L E  |   $16 D O U B L E  |   $18 T R I P L E

T U E S D AY, M AY 26
5:00P M–8:00P M 

PIZZA & 
PINTS 

À la Carte Specialty Pizza Features 

and Complimentary Beer Tasting

Complimentary
Bourbon Tasting 

in À la Carte
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S U N D AY M O N D AY T U E S D AY W E D N E S D AY T H U R S D AY F R I D AY S AT U R D AY

CLUBHOUSE
CLOSED

CLUBHOUSE
CLOSED

CLUBHOUSE
CLOSED

CLUBHOUSE
CLOSED

EVERY THIRD THURSDAY 
OF EVERY MONTH

J O I N  U S  F O R

EUCHRE!
Play starts at 6:00PM with a break for dinner.

CALL THE CLUB TO RECEIVE YOUR
 EUCHRE SIGN-UP APP CODE

260-625-4324

J U N E  2 0 2 6

EUCHRE NIGHT

WOK
WEDNESDAY 

COUPLES'
NINE & DINE 

LADIES' 
GOLF DAY 

MEN’S LEAGUE
BEGINS 

BACKYARD BBQ 
AT THE 

TURNING POINT

MARK’S ARK

SUNDAE 
SUNDAY 

FATHER'S DAY 
FEATURES

JUDGEMENT 
OF PARIS 

WINE TASTING

WINE 
TASTING 

FISH FRY 
FRIDAY 

ANNUAL 
CELLAR 

SALE

THE
INVITATIONAL

THE
INVITATIONAL

INVITATIONAL

THE

S Y C A M O R E  H I L L S  G O L F  C L U B

S Y C A M O R E  H I L L S  G O L F  C L U B

S TA C K E D H O R I Z O N TA L

THE
INVITATIONAL

THE
INVITATIONAL

2

3

INVITATIONAL

THE

THE
INVITATIONAL

ROUND ONE

THE
INVITATIONAL

THE
INVITATIONAL

INVITATIONAL

THE

S Y C A M O R E  H I L L S  G O L F  C L U B

S Y C A M O R E  H I L L S  G O L F  C L U B

S TA C K E D H O R I Z O N TA L

THE
INVITATIONAL

THE
INVITATIONAL

2

3

INVITATIONAL

THE

THE
INVITATIONAL

THE
INVITATIONAL

THE
INVITATIONAL

INVITATIONAL

THE

S Y C A M O R E  H I L L S  G O L F  C L U B

S Y C A M O R E  H I L L S  G O L F  C L U B

S TA C K E D H O R I Z O N TA L

THE
INVITATIONAL

THE
INVITATIONAL

2

3

INVITATIONAL

THE

THE
INVITATIONAL

PRACTICE ROUND

National 
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F R I D AY, J U N E 19
5:00P M–8:00P M 

FISH FRY
FRIDAY

WA L L E Y E, T I G E R S H R I M P, C A L A M A R I
Coleslaw, Macaroni Salad,  Waff le Fries  

$30 P E R P E R S O N

2 3 4

W E D N E S D AY, J U N E 10
5:00P M–8:00P M  

Wok Wednesday
ALL-YOU-CAN-EAT

ADULTS  $25  |  KIDS 10-14 $18  |  KIDS 6-9  $12

KIDS 5 & UNDER  FREE!

S AT U R D AY, J U N E 13
5:30P M–7:30P M 

Judgement of Paris 
Wine Tasting 

C O M P L I M E N TA RY

S U N D AY, J U N E 14
5:00P M–8:00P M 

SUNDAE 
SUNDAY

$8 P E R P E R S O N
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SUNDAY, JUNE 21
4:30PM–8:00PM  

Father's Day
Smoker Features 

F L A N K S T E A K
$40 P E R P E R S O N

Caramelized Peppers and Onions, 

Crispy New Potato Tostones, 

Chimichurri, Flour Tortilla  
1/2 R A C K O F S M O K E D R I B S 

$30 P E R P E R S O N

Mac & Cheese, Baked Beans, 

Corn on the Cob, Jalapeño Cornbread, 

Carolina Gold, Sycamore BBQ  
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F R I D AY, J U LY 10
4:30P M–9:00P M 

Surf&Turf
5oz Black Angus Fi let  + South African Lobster Tai l 

  or   

5oz Elk Tenderloin + U8 Diver Scal lops 
 

with Lyonnaise Potatoes,  Maitake Mushroom,  

Crispy Broccol i  F loret ,  Fr ied Shal lot

$60 P E R P E R S O N

W E D N E S D AY, J U LY 1
5:00P M–8:00P M 

Walleye 
Wednesday

$30 P E R P E R S O N

Two walleye f i l lets (sautéed, blackened, or fr ied) 

with soup or salad,  roasted potatoes,  green beans

MAKE YOUR 
RESERVATION 

TODAY!

F R I D AY, J U N E 19
4:00P M–8:00P M 

CELLAR 
SALE

S TO C K Y O U R L O C K E R F O R T H E S U M M E R
with $25–$75 bott les of wine from 

the Sycamore Hi l ls  Vault !

F R I D AY, J U LY 3
6:30P M–10:30P M 

RED,WHITE &

BOOM!
ADULTS  $50  |  KIDS 10-14 $30  |  KIDS 6-9  $18

KIDS 5 & UNDER  FREE! 

Buffet Dinner,  Live Animals,  Inf latables, 

DJ ,  and Fireworks! 

Complimentary
Wine Tasting  

start ing at  
5:00PM
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S U N D AY M O N D AY W E D N E S D AY T H U R S D AY F R I D AY S AT U R D AYT U E S D AY

F R I D AY, J U LY 17
5:30P M–7:30P M 

ITALIAN 
WINE 

TASTING 
C O M P L I M E N TA RY

J U LY  2 0 2 6

CLUBHOUSE
CLOSED

CLUBHOUSE
CLOSED

CLUBHOUSE
CLOSED

EUCHRE NIGHT

COUPLES'
NINE & DINE 

LADIES' 9-HOLE 
GUEST DAY 

SUMMER FUN 
CAMP

SUMMER FUN 
CAMP

SUMMER FUN 
CAMP

CLUBHOUSE
CLOSED

LADIES' 
INVITATIONAL 

LADIES' 
INVITATIONAL 

WINE DINNER

LADIES' 6-HOLE 
GUEST DAY 

WALLEYE 
WEDNESDAY 

JUNIOR CLUB 
CHAMPIONSHIP

RED, WHITE, 
& BOOM!

CLUB 
ANNIVERSARY 

SURF & TURF 
NIGHT

STEEPLECHASE 

SENIOR CLUB 
CHAMPIONSHIP 

SENIOR CLUB 
CHAMPIONSHIP 

BINGO BRUNCH

ITALIAN WINE 
TASTING

LADIES'  
MEMBER/
MEMBER

US SENIOR 
QUALIFIER

LADIES' 
Club 

Challenge 
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STAY UP-TO-DATE: FOLLOW SYCAMORE HILLS GOLF CLUB ON 

11836 Covington Road
Fort Wayne, Indiana 46814
sycamorehillsgolfclub.com


