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Men’s Club Championship
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Greetings From
 The food and beverage manager

Dear Current and Future Members,

I can’t believe summer is over and we are mostly through 2019. We hope everyone 

enjoyed the hot summer weather while relaxing down at the pool or playing golf 

out on the beautiful course. So far this year members and their families have taken 

advantage of some wonderful Club events. The 4th of July fireworks were amazing as 

everyone gathered to celebrate. Thank you to those who participated in the Member 

Guest Tournament. Your support helped make the contest a huge success with a 

great turnout of teams. Congratulations to  Josh Ridley, our 2019 Club Champion. 

Take advantage of this outstanding fall weather and get in some rounds. 

Many of you have attended our new offerings such as Ladies Paint Night, Burger 

Night, Mixology Class, and Kid’s Spaghetti and Spiderman Movie Night, but if 

you were unable to join us don’t worry, many more are right around the corner. 

So please keep an eye out for our upcoming Murder Mystery Dinner, Couple’s 

Mixology Classes, Dinner Under the Tuscan Sun, and a Mother-Daughter Tea 

party. If you have any questions, or want to reserve your seat for one of our 

fantastic events, please call Kelli Anderson at 803-534-5988.

So as the summer comes to an end and the kids head back to school, come out 

to Orangeburg Country Club and experience the gem of Orangeburg. I hope you 

enjoy this issue of Along the Edisto, and if you haven’t already done so, come out 

to see us. What are you waiting for? As it says in our membership brochure, “It’s 

time to join.”

Steven Kriekard

CEC, CDM, CFPP

Food and Beverage Manager

Greetings from the food and beverage manager
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The members of Orangeburg Country Club 
(OCC) come from diverse backgrounds 
and represent a variety of occupations. 
However, they all share one thing. Each 
member has interesting and unique 
life experiences. You have heard some 
members’ stories in previous issues. This 
time you will learn a bit more about 
Hayne Culler. 

Hayne’s connection to Orangeburg goes all 
the way back to 1735. That year, his Prussian 
ancestors received a land grant from King 
George III. Those first emigrants spelled 
their surname Köhler and worked the 
land to support themselves. The second 
generation of the family continued to 
farm but changed the spelling to Culler. 
For close to 300 years, Köhler descendants 
have cultivated crops on the 2,000-acre 
tract off the North Road known to locals 
as the Culler Farm. 

Hayne began his farming career in the 
early-1950s under the watchful eye of his 
father, Woody Culler. “My first farm job was 
pulling weeds. We didn’t have chemicals 
to kill them back then,” chuckled Hayne. 
“I moved up from weeding to driving the 
tractor when I was six.” Woody taught 
Hayne how to care for the land and 
nurture seedlings to maturity, but more 
importantly, father imparted to son a set 
of core values. “My father had the biggest 
influence on my life. He taught me to be 
good and kind and to follow the Golden 
Rule,” said Hayne.

Hayne’s Orangeburg roots run deep, but 
Spartanburg, South Carolina was the scene 
of his proudest accomplishment. The 
Cullers have a longstanding relationship 
with Wofford College. In fact, Hayne’s 
great-grandfather was one of the eight 
students in the school’s first graduating 
class of 1858. In May 1966, Hayne continued 
the family tradition earning his B. A. in 
Philosophy from Wofford.
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Several years later Hayne would realize 
another milestone. As Hayne told it, 
“A friend of mine wanted me to go on 
a double date with him. I didn’t have a 
steady girl, so I called a friend named 
Miriam to see if she was interested. It was 
late in the afternoon and the date was 
for that night, so Miriam said no.” Hayne 
continued, “Miriam wouldn’t go, but she 
did set me up with a USC (University of 
South Carolina) junior named Sally. I loved 
everything about her. Five weeks later we 
were engaged, and in six months we were 
married.” The Cullers have been together 
for 48 years and have two children, Hayne, 
Jr. and Stewart. Daughter Stewart married 
Lance Hendrix and have given Hayne 
two beautiful and beloved grandchildren, 
Leyton (4) and Olivia-Grace (1½). 

Hayne has always been a part of 
Orangeburg, and he has a long history 
with OCC. A member since 1972, Hayne 
lives on the #15 fairway of our beautiful 
golf course. Until the late 1990s, Hayne 
played tennis and formed fond memories 
while golfing on Sunday afternoons with 
friends. These days you will find him 
enjoying food and drink in the Blackwater 
Grille or in the Bar. “I love looking out 
over our beautiful golf course. The view 
reminds me of the peace and quiet I get 
at the farm.”

Notably, Hayne served as the last president 
of the Country Club of Orangeburg and 
worked with Mr. Tourville during the 
Club’s 2008-2009 transition to Pin High 
Visions. “I really enjoyed working with 
Frank,” said Hayne. “We have the same 
attitude. When we want something done, 
we want it done yesterday.”

Orangeburg Country Club has gone 
through several transformations, but some 
things have never changed. The Club is a 
special haven that provides the backdrop 
for any occasion, and our members are 
our backbone. We hope to see you at the 
Club this week, and we would love to 
share your story. 



At the Orangeburg Country Club (OCC) food, 
drinks, and family activities are always a top priority. 
However, you might be surprised to learn that there 
are a lot of the behind-the-scenes details that keep 
the Club running smoothly. From Brandy Torrence 
coordinating exquisite events for all guests to attend to 
Hardeep Judge teaching top-of-the-line tennis lessons 
to people of all ages, the entire staff is dedicated to 
delivering the elevated experience you expect. 

Just like all departments at OCC, the kitchen is 
comprised of many moving parts, but they all report 
to one person - Blackwater Grille (BWG) Head Chef 
Garrett Bailey. Garrett has been at BWG for eight years, 
but like many others, he started at the bottom. 

Garrett made his grand debut in the restaurant business 
as a dishwasher in a locally-owned, North Carolina 
restaurant. At the time, he was attending Appalachian 
State University and working on his Bachelor of 
Science in Food Management. Shortly after graduating 
from Appalachian State, Garrett decided that he would 
prefer to work behind the scenes of a restaurant. To 
earn his culinary chops, he attended Johnson & Wales 
University to pursue a degree in culinary arts. 

One of the many reasons Garrett chose a career in 
culinary arts was due to the creativity that he is able 
to express through each dish that he makes. After 
graduating from Johnson & Wales University, he took 
a job at Boone, North Carolina’s The Inn at Crestwood. 

But home is where the heart is, so Garrett 
decided to move back to his hometown 
of West Columbia and accepted a job as 
a chef at Four Moons Restaurant here in 
Orangeburg. Four Moons not only gave 
Garrett a wonderful opportunity, it also 



gave him the love of his life, Kaylah. Garrett met his wife 
at the restaurant’s internet café inside, and they have 
been inseparable ever since. Garrett and Kaylah have 
been married for seven years and have two children, 
Brooks (1) and Emmerson (4). Garrett worked at Four 
Moons for two years until the opportunity arose for 
him to become a chef at Orangeburg Country Club.
 
Garrett spends long days at OCC filled with scheduling 
inventory, cooking, cleaning, making menu changes, 
and many other things. When asked what 
accomplishment he was most proud of 
Garrett said “I really enjoyed the wine 
dinners at OCC because of how creative 
I could get. Some members asked who 
had cooked. It was nice to impress 
them. Their surprise that I prepared the 
courses was a real compliment.”

Garrett is a very hard worker and a talented chef 
whom OCC is lucky to have. Next time you dine at the 
Blackwater Grille, ask to try Garrett’s favorite dishes 
- seared scallops and Brussel sprouts. No matter what 
you order, Garrett always wants to know if you found 
it delicious.



ALONG THE EDISTO: Orangeburg country club magazine 8

H o l e - i n -t h r e
e

By PGA Head Golf Professional J.P. Waldron

September in South Carolina feels a lot like 
summer, but fall officially begins on September 
23. Cooler temperatures are on their way! As with 
every seasonal transition, there are ways to prepare 
your lawn for the shift. Use these tips for general 
purposes. If you have specific concerns, call the 
Golf Shop and ask for me. I’d love to help!

Tolbert’s Tips

Set mower blades to 1½ - 2 inches.

Your lawn needs 1 inch of water per week. 
Monitor rain and supplement if needed.

Add water to dry areas to prevent drought stress.

Use a post-emergent herbicide to control summer weeds. 
Read and follow label directions. 
Avoid using 2-4-D products on Centipede.

For a head start, fertilize. 
Use no more than ½ lb. of nitrogen per 1,000 square feet. 
Look for fertilizers that are high in potassium. 
(Potassium is the last number on the label’s analysis.)
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H o l e - i n -t h r e
e

Herb Buecher has been playing golf for 60 years 
and been an OCC member since 1988. Herb’s played 
a lot of golf, but he’d never experienced the thrill 
of making a hole-in-one. On July 12 he teed up his 
ball for the Friday Blitz wondering if he’d ever have 
an ace.

When the Blitz has a mix of threesomes and 
foursomes, each member of a threesome takes turns 
counting his score twice. On hole #12, Herb’s score 
would count two times. His tee shot landed in the 
pond, and with one of his playing partners also in 
the water, and the other in the bunker, he took his 
penalty and teed up another ball.  He aimed, fired, 
and returned to his cart without noting where the 
second ball landed. Bob West, one of Herb’s partners, 

By PGA Head Golf Professional J.P. Waldron

was already near the green and started pointing 
down. Herb thought his second tee shot had also 
found a watery grave.

That, however, was not the case! Bob was trying 
to say that Herb’s second tee shot had gone in the 
hole! Not only did Herb hole out with his second 
tee shot for a 3, with his course handicap he scored 
a net 2. Since it was his hole to count his score 
twice, his team played with hole with a 2-under 
par net score. For the record, he still doesn’t have 
a hole-in-one, but the shot and the circumstances 
surely make for a more interesting tale.

Congratulations, Herb, on a super shot and a 
fantastic story!



Men’s Tournament Div. 1st place: Deuce Nimmo

Men’s Championship 1st place: Josh Ridley

Senior Championship 1st place: Dr. Bob Varn

Super Senior Championship 1st place: Jake McGinnis

Thirty-four competitors teed up in the 2019 
OCC Club Championship over the weekend of 
July 20-21. The field competed in four different 
divisions: Men’s Championship from the blue 
tees, Men’s Tournament Division from the 
black tees, Senior Championship from the 
black tees, and Super Senior Championship 
from the gold tees.
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Recap
By Head Golf Professional JP Waldron



The Men’s Championship was not decided until the 
36th and final hole. First round leader, John Michael 
Flintom, and defending Men’s Club Champion, Josh 
Ridley were tied starting the 18th hole on Sunday 
afternoon. Both players reached the final green in 
regulation, and a playoff was imminent. However, 
experience overcame youth as Josh made a par to 
best John Michael’s bogey and retain the title of 
Men’s Club Champion with a score of 150 (76-74).
In the Men’s Tournament Division, Deuce Nimmo 
scored a personal-best 80 on Day 1. He set a new 
personal best on Day 2 with a 79 to win the division.

Senior Champion 2011, Dr. Bob Varn, held off 2012 
Senior Champion, Leonard Blanchard, to win this 
year’s title. Starting with a three-stroke lead after 
an opening-round 74, Bob had just enough cushion 
to withhold the consistent play of Blanchard (77-
77: 154), shoot 76 in Round 2, and claim his second 
Senior Club Championship.

Jake McGinnis, the five-time defending Super 
Senior Champion, made it number six by winning 
this year’s event with rounds of 78-75 (153). Mike 
Withrow started Sunday’s play only one stroke 
behind Jake’s but stumbled on Day 2 to finish seven 
shots back in 2nd place.

Congratulations to our 2019 Club Champions – 
Josh Ridley, Bob Varn, Jake McGinnis – and all the 
winners.

Men’s Championship
1st - Josh Ridley 76-74 (150)
2nd - John Michael Flintom 74-77 (151)
3rd - Michael Flintom 77-78 (155)

1st Low Net - Bryson Jennings (146)
2nd Low Net - Trey Shirer (147)

Men’s Tournament Division
1st - Deuce Nimmo 80-79 (159)

Low Net - Steve Sanders (151)

Senior Championship
1st- Dr. Bob Varn 74-76 (150)
2nd - Leonard Blanchard 77-77 (154)

 Low Net - Bruce Stanley (142)

Super Senior Championship
1st - Jake McGinnis 78-75 (153)
2nd - Mike Withrow 79-81 (160)

1st Low Net- Jim Beemer (132)
2nd Low Net - Jim Bryant (137)



2019 Member-Guest
By Head Golf Professional J. P. Waldron



The 2019 MGA Member-Guest was held June 1-2 with 36 teams 
participating. The field was divided into six flights based on handicaps 
and competed in a round-robin match play format. After completing 
the matches, the six flight winners advanced to a shootout to 
determine the overall champions.

In the shootout, the teams played a best-net-ball format on hole 
#18. The Flight 1 team of Colin Weaver and Bill Osborne wasted 
no time eliminating the other five teams. Colin and Bill posted a 
birdie on the first hole of the shootout to claim the title of Member-
Guest Champions! 

Congratulations, Colin and Bill!

Flight Winners
1st Flight

Colin Weaver / Bill Osborne
2nd Flight

Fred Ulmer / Doug Antley
3rd Flight 

Chad Westendorf / Billy Shuman
4th Flight 

Brian Brunson / Craig Brunson
5th Flight 

Bruce Stanley / Carl Stamps
6th Flight 

 Larry Reynolds / Will Reynolds
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Members and guests alike love Orangeburg Country Club’s 
(OCC’s) outstanding golf offerings, delicious dining options, 
and fabulous pool season. But folks in the know get even more out 
of their memberships. Some of the most recent examples of value-
added experiences are Spaghetti and Superheroes for children, Paint 
Nights for ladies and kids, and Screen on the Green for families. 

Don’t worry, we haven’t forgotten grownups and couples. On July 9, 
we stirred up some fun at a mixology class, taught by yours truly, for 
the over-21 set. Students learned how to make a Ginger Clementine 
Old Fashioned, a Perfect Margarita, and a Paloma Cocktail. You can’t 
have drinks without food, so participants sampled complimentary 
light hors d’oeuvres while enjoying their appealing cocktails.

Of the evening, longtime member Lisa Jenkins, commented, “We 
had a great time. T.J. was a fabulous teacher, and we learned that 
making a cocktail is more than just pouring ingredients in a glass 
and stirring.” Lisa added, “The Grouper Bites, Chicken Wings, and 
Bang Bang Shrimp were delicious. I can’t wait until the next class. 
It was so nice to be able to do something like this without driving to 
Columbia or Charleston!”

OCC wants to be your go-to place for in-town fun. You don’t have 
to leave town for a cool outing, just check your Currents and head 
to the Club. Our next Mixology Class is coming up this fall. I hope 
you can join us!
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D
inner Theater At O

CC
By: Private Event Coordinator Brand

y Tor
renc

e

The Happenings

What’s the only thing better than dinner at the Club? 
Dinner and a show! In August we hosted Sans Comic, 
a whodunit presented by Plates and Plots Dinner 
Theater of Lexington. Audience members partook of 
a sophisticated meal and an evening of professional 
theater – without having to leave town.

The plot revolves around two feuding comics, both of 
whom expect to be the opening night headliner at the 
fictional Side Splitters Comedy Club. One performer 
ends up dead, and an amusing cast of characters 
including a punster, puppets, and the club’s owner 
set out to find the guilty party. 

The plates that accompanied the show matched the 
verve of the performance. Diners chose from slow-
braised short ribs, herb roasted chicken, or wild salmon 
with mango salsa for their entrée. Accompaniments 
included lemon buttered broccolini, truffled risotto, 
and fingerling potatoes.

I hope you were able to attend this first-of-its-kind 
event. If not, please come to the next one! Check 
Currents for dates and times of the next dinner theater 
and all upcoming Club events.



Members quickly snapped up all 24 spots in 
this year’s two sessions of Junior Sports Camp. 
This annual offering, a favorite of children and 
grandchildren, exposes youngsters from 7 – 14 to 
all aspects of the Club. 

The group adhered to an action-packed schedule. 
Campers began their day at 9:00 a.m. with tennis 
instruction led by USTA Director of Tennis 
Hardeep Judge. A cool dip at the Blue Frog Lagoon 
followed. Campers then prepared their lunches 
with the help of Banquet Chef Derrick Harris. 
The day ended with golf tips and practice under 
the tutelage of PGA Head Golf Professional J.P. 
Waldron and Assistant Golf Professional Kevin 
Eldridge. At 2:00 p.m., campers headed home 
tired, but happy.

Everyone on the OCC team looks forward to 
interacting with the campers. We hope to see your 
youngster next year, but remember to call early. 
Spots go fast!



Mother’s Day 
Brunch



The Only Thing 
Missing Is You!

There’s Always Something 
To Do At The Club

• Play a round on an award-winning course
• Dine at the Blackwater Grille and Holiday Buffets
• Attend fun and NEW Club activities: 

• Pancakes and Pajamas
• Dinner Under the Tuscan Sun
• Labor Day Luau

Visit us at orangeburgcc.com 
or call 803-534-5988 to set up a tour.

• Mother-Daughter Tea Party
• Kids Paint Night
• And more!



 OCC STAFF
David Lackey - PGA Director of Golf 
JP Waldron - PGA Head Golf Professional
Kevin Eldridge - Assistant Golf Professional
Hardeep Judge - USTA Director of Tennis
Steven Kriekard - Food and Beverage Manager
Garrett Bailey - BWG Head Chef
Derrick Harris - OCC Banquet Chef
Brandy Torrence - Private Event Coordinator
Tonya Seabrooks - Hospitality Business Manager
Alex Tolbert - Greens Superintendent
LaToya Johnson - Accounting
Kelli Anderson - Member Services

OCC PHONE NUMBERS
Office ....................................................................... 534-5988
Dining Reservations .............................................. 534-5988
Golf Shop (Tee Times) ............................................. 534-6069 
Tennis Professional Shop ...................................... 534-1576 
Fax ........................................................................... 535-8943 
To-Go Orders .......................................................... 534-5988
Lily Pad ................................................................... 531-9680

HOURS OF Operation
Blackwater Grille Dining Hours

Lunch
Monday - Friday ......................................11:30 a.m. - 2:00 p.m.
Dinner
Tuesday - Saturday ....................................5:00 p.m. - 9:00 p.m.

Bar
Tuesday - Thursday..................................11:00 a.m. - 9:00 p.m.
Friday - Saturday ...................................11:00 a.m. - 11:00 p.m.
Sunday .....................................................11:00 a.m. - 7:00 p.m.

Golf Course
Tuesday - Friday ........................................8:00 a.m. - 7:00 p.m.
Saturday - Sunday .....................................7:30 a.m. - 7:00 p.m.

Golf Shop
Tuesday - Friday ........................................8:00 a.m. - 7:00 p.m.
Saturday - Sunday .....................................7:30 a.m. - 7:00 p.m.

The OCC team hopes you’ve enjoyed wonderful times at 
the Blue Frog Lagoon and Lily Pad this summer. It’s been 
our pleasure to serve you. The OCC 2019 pool season 
officially comes to a close at the Labor Day Luau on 
September 2, but the fun doesn’t end then.
 
We invite seasonal members to extend your connection 
to the Club with one of our membership options. Kelli 
Anderson in Member Services can answer any questions 
you may have. Continue making memories at these 
upcoming offerings.
 

• Pancakes and Pajamas
• Mother-Daughter Tea Party
• Kid’s Paint Night
• Dinner Under the Tuscan Sun
• Thanksgiving Buffet
• Brunch with Santa

 
Events and activities are always being added. Look for 
additions in our monthly member newsletter, Currents. 
There’s always something happening at the Club!

Stay For The Fall!
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