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from the golf shop . . .

DEGA News
Well Spring finally made it and the DEGA Board has 

had 3 meetings already to make sure the 2011 season is 
not only a success but is enjoyable to all.

Some changes and the dates for some of the events to 
keep in mind are:

April 21 is the first night for Longshadows
May 14 & 15 is the start of the ABC’s . We have tight-

ened up the A flight to 0-9, B flight 10 – 15, and C flight 
to 16 and above. We hope this will even and enlarge the 
field. As with last year, players will have to play their first 
round on either Saturday or Sunday that weekend.

May 20th will be the first One-Day Member Guest. 
This is a Friday (not a Wednesday) and is open to both 
women and men. Craig Meade is going to chair this event 
with a new venue so watch and plan to attend

July 14-15-16 will be the 3-Day Event. This year we 
will have a women’s flight if there is enough interest.

Aug 6 & 7 will be the Senior Club Championship 
with a new Super Senior Division for 65+.

Aug 13 & 14 will be the Club Championship with a 
new Handicap Division

This is just a small piece of what we have planned so 
watch for more info.

If you have any concerns or ideas please contact a 
DEGA board member.

					     John Bertrand
					     President

Old Man Winter just 
doesn’t want to go away. 
Even though winter is still 
hanging around, we are 
ready for spring and sum-
mer weather! Pete & his 
crew are preparing the golf 
course the best they can and 
we will be ready when the 
snow melts (hopefully by 
the time you read this). We 
in the Golf Shop are ready 
as well. The new 2011 mer-

chandise is arriving daily 
with all the new spring and 
summer apparel as well as 
the 2011 equipment. Stop in 
and see what’s new!

For those who are look-
ing for some tune-ups be-
fore leagues and the “real” 
golf season get started, we 
are offering a few golf clin-
ics. Please call the golf shop 
to sign up. 

One thing we would like 

to do more of this year is 
play with the members. I 
will have the “Play with 
the Pro” sign up in the golf 
shop; if times and dates 
don’t work for some of you, 
please let us know and we 
will make arrangements. 
You may sign up with me, 
Linda, David, Cody or Bill.

Speaking of staff, every-
one is returning -- Bill Lea-
sure, Dave Midgley, Cody 

Endress, Linda Mulherin 
and Anne Piraino. If you 
have any questions or con-
cerns, feel free to contact 
any of us.

Everyone from the Golf 
Shop is looking forward to 
the 2011 Golf Season!

See you around the 
links!

Sean Dadey
Head Golf Professional

EARLY SEASON
LADIES’ CLINIC

Members Only
Instructors: Sean Dadey & David Midgley
4 Consecutive Wednesdays, 6-7 PM

April 20, April 27, May 4, May 11
With hors’ doeuvres to follow

$40 per person

from the Membership Manager
Hello! As the new Membership Manager I am look-

ing forward to getting to know everyone this year. I will 
be making an effort to introduce myself to our  members 
as the season gets rolling. I would like to invite each of 
you to stop in and introduce yourself to me. I am located 
in the Business Office, upstairs off the main reception 
area.

Thank you to the members who have already made 
referrals as part of our 2011 Membership Drive, the New 
Member Referral Program. I am hopeful to receive more 
in the upcoming days and weeks. 

Please feel free to be in touch with me if there are 
specific member concerns. My e-mail is wendy.messina@
gmail.com.

Wendy Messina
Membership Manager



Welcome 2011 members!  Spring 
is here and that means you can dust 
off your golf clubs, dig out your bath-
ing suits and soak up the sun on the 
outside courts. This also means that 
you will be able to enjoy a lunch or 
dinner in our Restaurant any day of 
the week. We are open for the season 
and look forward to seeing everyone!  

This year you will see a lot of 
new friendly faces and new menu 
items in addition to old favorites. We 
will continue to feature a “beer of the 
month” over the summer and we are 
always open to and looking for sug-
gestions for beers that you would like 
us to bring in for you.

Some things to keep in mind 
during this season: We have live 
entertainment on the first and third 
Friday of every month so stop in and 
bring  some friends with you for a 
great meal and a relaxing evening.  
Remember to check your email for 

from the restaurant . . .
Friday night dinner features and 
updates on bands and times. Find us 
on Facebook, too.  For our golfers, 
we hope to have the stand open by 
the end of April if the weather will 
cooperate with us.  We have added 

out of the bunker . . .
What has been a very long hard 

winter seems to be finally turning into 
what I hope will be a great summer.

 I am sure everyone’s main ques-
tion to me is,  “How did the course 
weather all that snow?”  Well, the 
good news is we came through winter 
fairly well. All the preventive sprays 
in the fall for snow mold worked very 
well considering we have not seen 
much grass since the first week of 
December. 

From what I have seen so far we 
are in good shape on greens, tees and 
fairways. The course is very wet as 
we continue to melt snow. 

The large amounts of snow we 
had this winter sometimes work in 
our favor. When you have consistent 
snow fall coverage and tempera-
tures it acts as a blanket for the turf 
and protects it from the harsh cold 

and constant wind damage. With 
the heavy snow pack we were very 
limited to on-course work during 
this winter season. Most of the time 
was spent building new tee markers 
and rebuilding all equipment.  Mov-
ing forward, we have already begun 
preparing the course to open. There 
will be a lot of cleanup this year and 
the member cleanup day is appreci-
ated more than ever this season. Lots 
of raking will be completed!!!!  

Aerification is set to be done April 
11 or April 18, depending on the 
weather. I would prefer to do it April 
11, but we need decent temperatures 
and dry weather to make this happen. 
As in past springs at Drumlins, we 
will be doing a solid tine aerification 
process and hope to have it completed 
as quickly as possible. As we head 
into summer we hope to continue 

to improve green speeds and course 
conditions to make Drumlins the 
best in the area, and farther down the 
road we hope to  level some of the 
women’s tees. I hope it will be a great 
year here at Drumlins and, as always, 
please feel free to ask any questions 
you may have. 

 
Superintendent’s tip of the month: 

After a hard winter, your lawn 
may not be looking its best. April is 
a great time to rake any matted spots. 
Raking them will allow air to get in, 
and allow light in to recover the turf. 
As warm air arrives the grass will 
green fast and grow! April is also a 
great time to begin cleaning out all 
your flower beds, and to think about 
preparing them for mulch. 

Peter McPartland
Golf Course Maintenance Manager

half-sandwiches and wraps on the 
weekends so please stop in and grab 
one on your way to the next hole! I 
cannot wait to see everyone, so please 
stop in to say hello!

~Catherine Carducci  



Drumlins Tennis Club
from the manager . . .

Hello everyone. Spring has finally sprung (I 
hope). We have had a very busy indoor season, 
with leagues, interclub matches, open court time, 
instruction, and SU Women’s Tennis matches, and 
USTA Tennis on Campus tournaments.  Our SU 
co-curricular program has been very successful 
with strong participation from both graduate and 
undergraduate students. Our SU Physical Educa-
tions classes are well attended.

Our junior programs are growing and we have had some of the 
local high school teams using our club for their pre-season practices 
while the snow continues to melt. 

The Syracuse Senior Circuit has been utilizing our “down times” 
to play their round robin matches. The Circuit has also been playing 
their WTT (World Team Tennis) matches here. 

There are several mixed doubles teams from Drumlins that are 
competing at the 6.0, 7.0, 8.0, and 9.0 levels.

Our junior summer camp schedule is out. Please call the club at 
446-2323 or check it out on our website for more information.  

We will be offering several Adult Camps to be held throughout the 
summer. Look for details coming soon. 

It won’t be long before our outdoor courts will be ready for play, 
barring any more snow storms or rainy weather. Bob from Okie 
Courts does an excellent job of preparing them for summer play. If 

you have the chance to play on the outdoor courts, don’t pass it up. 
We look forward to the summer season with USTA leagues, 

TACNY, and summer programs. But most of all we look forward to 
continuing to provide you our members, quality service and profes-
sional instruction. 

Choosing a Racquet
My professional staff and I are always being asked “How do I 

choose a tennis racquet?” This is a hard question to answer, since no 
2 players and no 2 racquets are alike. Probably the best short answer 
I can give is to ask one of our qualified teaching professionals. You 
will have to know what style of game you play baseline, all-court, or 
serve and volley. Then you will have to determine head size. This is 
based on your skill level and power requirements. Probably the most 
important factor will be grip size. There are basic guidelines to follow 
and your teaching professional can help you with that. Then comes 
choice of string and tension. 

At the end of the day the best thing to do is to “demo” some pos-
sible choices and pick the one that “feels” the best for you. You may 
have to try several before making that final decision.  Any of our 
teaching staff is qualified to help you with your choice, so don’t be 
afraid to speak with one of them. 
			   See you at the net!
			   Chuck Wiggins
		  	 Tennis Club Manager

DRUMLINS TENNIS 

JUNIOR INSTRUCTIONAL CAMPS
SUMMER 2011

Drumlin’s professional teaching staff offers instructional programs for junior players ages 8 to 18.  Each week is designed for a dif-
ferent level, from the beginning to the advanced player.  All camps meet Monday through Friday, from 1:00 - 4:00 PM.  The cost is 
$210.00 per session or $45 by the day.  Drinks and snacks will be provided each day. All campers will receive a camp tee shirt.
BEGINNER CAMP – JULY 5-8 (4 day camp $170.00) and JULY 25-29
This camp is open to all junior players ages 8-18.  Instruction features basic fundamentals with emphasis on developing a proper foun-
dation, learning the rules of the game, scoring, and beginning play.  This camp is deal for the junior with limited, or no experience. 

ADVANCED BEGINNER & LOW INTERMEDIATE CAMP –JULY 13-15 (3 day camp $130.00) and AUGUST 1-5
This camp is for juniors ages 10 -18 years old with a minimum of one year regular playing experience. Emphasis will be placed on 
stroke consistency, ball placement, refining the serve, and improved strategy.

INTERMEDIATE CAMP – JULY 18-22 and AUGUST 8-12
This camp is for players ages 10 -18 years old with a minimum of two years regular playing experience with some instruction. 
Emphasis will be placed on stroke consistency and ball placement, refining the serve, and improved strategy. Ball placement and 
simulated point play drills will be used to target the players’ development. 

 ALL LEVELS CAMP - AUGUST 15-19 
This camp is open to all levels of play. The group will be divided on each court with specific instructional goals for each level. All drills 
will be tailored to age and ability level. Emphasis will be placed on stroke consistency, ball placement, serve refinement, and strategy. 

Discounts Available for Multiple Session Registrations
10% Off a Second Session (per child)

15% Off 3 or More Sessions (per child)
Discount Available for More Than 1 Child in a Family
10% off for Sibling (each additional child)

Pay in Full by June 15, 2011 & Receive $25 Off Total Cost



Drumlins Swim Club
Drumlins is happy to announce the return of Erin Eng-
strom as Swim Club Manager for the 2011 Season!

Check our website and find us on Facebook 
for more information regarding scheduling, staff, etc. 

as it becomes available

from the Drumlins kitchens
Don Cleveland
Executive Chef

Chicken Breast Princess
1 6-oz. grilled chicken breast, sliced & cooled
6 asparagus spears, cooled & sliced lengthwise
1 tbsp. grated carrot
1 oz. teriyaki sauce
1/4 tsp. toasted sesame seeds
1/2 cup grape tomato
1/2 cup julienne carrot

In bowl, toss chicken, asparagus, carrots, teriyaki sauce. 
Spoon onto plate, sprinkle sesame seed over.


