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SEE INSIDE:
Sweetheart Scramble and 
MGA Super Bowl Scramble

orangeburgcc.com | 803-534-5988



The Greens Report

It's February, and hopefully our winter will be mild. 
But no matter what weather the month brings, it’s time 
to finish winter projects and prepare for the spring 
growing season.

Cleaning up after January storms kept my crew busy. 
Lots of moisture and unseasonably warm weather 
posed a disease risk on the greens, and the following 
cold snap put stress on the Bermuda. In the winter, 
grass on the greens does not grow fast enough to 
protect itself, so we take steps to strengthen it.

We will apply the first of two fertilizer/pre-emergent 
applications during February before the soil 
temperatures reach levels that cause weed seeds to 
germinate. The two targeted weeds, goosegrass and 
crabgrass, germinate at 60 °F and 50 °F, respectively. 
Blooming Forsythia (pictured below) indicates the 
soil temperature is ready for pre-emergent on the golf 
course and your lawn.

If you ever have any questions or concerns about the 
golf course or grass in general, please ask. See you on 
the course! The OCC Greens Staff and I wish everyone 
a safe and happy holiday season! If you have any 
questions about the golf course or your lawn, give us 
a call. 

See you on the course!

Alex Tolbert
Greens Superintendent

Easy To-Go Meals
Enjoy your club favorites at home with our 

convenient to-go service.

Call 803-534-5988 to place an order.

LUNCH TO-GO
Tuesday - Sunday from 11:30 a.m. - 2:00 p.m.

DINNER TO-GO
Tuesday from 5:00 - 7:30 p.m.

Wednesday - Saturday from 5:00 - 8:00 p.m.

To-Go orders will count towards
members' food minimum.

Lunch/Dinner menu items may vary.



The Happenings Around The Club

Enjoy selected bottles* of wine for  
half the price!

We'll recork what's left, so you can sip the 
other glass or two at home.

Wednesday
Wine -Down

Wednesdays just got brighter!

Burger & Brew Night

Build Your Own Burger 
& enjoy

A Pint of OCC Tap Beer

Choose from an array of toppings:
Lettuce, Tomato, Onion, Bacon, Fried Egg, 
Avocado, American Cheese, Swiss Cheese, 

Provolone Cheese, Cheddar Cheese, Blue Cheese

Weekly draft options
$19++ per person

THURSDAY NIGHTS  
5:00 - 9:00 p.m.

*Club's choice



Golf Announcements

Couples Golf
The Sweetheart Scramble returns. Join other couples for 
the 9-hole scramble to compete for the cherished Walter’s 
Crystal Goblet.
• Saturday, February 12 | 3:00 p.m. shotgun start
• Entry fee is $20 per couple, plus cart fees. 

Register with a call to the Golf Shop. (803-534-6069)

Time Change
Clocks “Spring Forward” the night of Saturday, March 
12. Starting Sunday, March 13, the Golf Shop and practice 
tee will be open until 7:00 p.m..

Need a body recharge
Fuel your round with a nutritious snack. Bars are available 
at the 1st and 10th tees and are $4.00 each.
 Choose from four delicious flavors:
• Oatmeal raisin
• Peanut honey
• Chocolate caramel ( gluten free)
• Chocolate peanut caramel

Simplify Paying Club Dues
Are you constantly on the go and don’t want to worry 
about your club dues? Let our auto-pay feature take 
care of it so you don’t have to.

Signing up is easy and can be done over the phone or 
by email. The Accounting Office is happy to guide you 
through the steps.

Give us a call today at (803)534-5988. Ask for LaToya!

Which team will win?
Call the Golf Shop to sign up! (803-534-6069)
• Saturday, February 5 | 9:30 a.m. shotgun start
• Two-person scramble
• $40 entry fee, plus cart fees
• Team handicap is 35% of the lower partner plus 15% 

of the higher
• Partners must play from the same set of tees. 

Ages 64 and under play black tees or longer. 
Those 65+ plus 11.0 index or higher may play gold tees

Point Quota Event
Saturday, March 12 the MGA will hold an Individual 
Point Quota event. Similar to scoring the Blitz, golfers 
earn points on every hole based on their score, but the 
goal is to reach one’s point quota. 
• Your quota is 36 minus your course handicap from the 

tees you play.
• Points are earned as follows: 
 bogey = 1; par = 2; birdie = 4; eagle = 8
• Entry fee is $20 per player, plus carts.
• Deadline is Wednesday, March 9

MGA Super Bowl  
Scramble

MGA Golf

Sweetheart!

“Spring Forward”

New Protein Energy Bars!

Accounting upates



*Golf course busy days are marked by an asterisk.

To make a reservation at The Blackwater Grille, or to place a To-Go order, please call (803) 534-5988.

Happy Valentines 
Day!

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

26
Golf Shop Closes 

5:30 p.m. 
Tue - Sun

Bar Kitchen Closes 
3 p.m.

27
Club and Course 

Closed 

1
LGA Golf | 10 a.m.

2
Men’s Golf Blitz 

12 p.m.

Men's Senior Blitz  
11:00 a.m.

3
LGA Golf | 1 p.m.

4
Men’s Golf Blitz 

12 p.m.

Men's Senior Blitz  
11:00 a.m.

5
MGA Super Bowl 
Scramble 9:30 a.m.

6
Golf Shop Closes 

5:30 p.m. 
Tue - Sun

Bar Kitchen Closes 
3 p.m.

7
Club and Course 

Closed

8
LGA Golf | 10 a.m.

9
Wine-Down 
Wednesday

Men’s Golf Blitz 
12 p.m.

Men's Senior Blitz  
11:00 a.m.

10
LGA Golf | 1 p.m

11
Men’s Golf Blitz 

12 p.m.

Men's Senior Blitz  
11:00 a.m.

12
Sweetheart 

Scramble 3:00 p.m.

Men’s Golf Blitz 
9:30 a.m.

13
Golf Shop Closes 

5:30 p.m. 
Tue - Sun

Bar Kitchen Closes 
3 p.m.

14
Club and Course 

Closed

15

LGA Golf | 10 a.m.

16
Wine-Down 
Wednesday

Men’s Golf Blitz 
12 p.m.

Men's Senior Blitz  
11:00 a.m.

17
Burger & Brew 

Night

LGA Golf | 1 p.m

18
Men’s Golf Blitz 

12 p.m.

Men's Senior Blitz  
11:00 a.m.

19
Men’s Golf Blitz 

9:30 a.m.

20
Golf Shop Closes 

5:30 p.m. 
Tue - Sun

Bar Kitchen Closes 
3 p.m.

21
Club and Course 

Closed

22
LGA Golf | 10 a.m.

23
Wine-Down 
Wednesday

Men’s Golf Blitz 
12 p.m.

Men's Senior Blitz  
11:00 a.m.

24
Burger & Brew 

Night

LGA Golf | 1 p.m

25
Men’s Golf Blitz 

12 p.m.

Men's Senior Blitz  
11:00 a.m.

26
Men’s Golf Blitz 

9:30 a.m.

27
Golf Shop Closes 

5:30 p.m. 
Tue - Sun

Bar Kitchen Closes 
3 p.m.

28
Club and Course 

Closed

1
LGA Golf | 10 a.m.

2
Wine-Down 
Wednesday

Men’s Golf Blitz 
12 p.m.

Men's Senior Blitz  
11:00 a.m.

3
Burger & Brew 

Night

LGA Golf | 1 p.m

4
Men’s Golf Blitz 

12 p.m.

Men's Senior Blitz  
11:00 a.m.

5
Men’s Golf Blitz 

9:30 a.m.

Blackwater Grille Inside Dining (Wed - Sat) 5 – 9 P.M. Reservations Suggested

Blackwater Grille Inside Dining (Wed - Sat) 5 – 9 P.M. Reservations Suggested

Blackwater Grille Inside Dining (Wed - Sat) 5 – 9 P.M. Reservations Suggested

Blackwater Grille Inside Dining (Wed - Sat) 5 – 9 P.M. Reservations Suggested

Blackwater Grille Inside Dining (Wed - Sat) 5 – 9 P.M. Reservations Suggested

February 2022
The Month Ahead



• February 5 | 7:30-8:30 a.m.
• $30 per person fee includes:

 »Water provided during class
 » Post-class mimosa or Bloody Mary
 » Selection of Danish, yogurt parfait, and fresh fruit

• Open to all ages and abilities
• Participants provide mats
• Class site to be determined based on the weather

Call 803-534-5988 to reserve your spot.
Cancellations made before February 4

will not be billed.

Sign
Up forYOGA

Relax. Replensih. Revive

Yoga with Brooke Clariday

Don't miss out on the fun!

Cookie Decorating Class
Wednesday, February 9* | 6:30 p.m.

$40 per person (max 12 people)

You will be given six cookies to decorate
and a glass of wine during the class.

The class will be taught by 

Sprinkles: The house of cookies

Call 803-534-5988 to reserve your space.

*Please give 24-hours notice if canceling your reservation, 
otherwise you will be billed for the class.

All social events are subject to 
current COVID conditions.



Your love will love our Cupid's Cocktails. 
We'll be mixing them up throughout 

February, so come out together 
and try them all!

LOV-TÍNÍ
Vodka, Malibu Rum®, Cranberry, and 

Peach
FRENCH KISS

Champagne, Chambord®, and Lemon Juice
LOVE BOAT

Bourbon, Champagne, Orange Bitters, 
and Lime Juice

Cupid's Cocktails

Hosting a soiŕee? Have it catered!
OCC can bring everything to your home or office, or we 
can set up your gathering in one of our many event spaces. 

OCC offers:
• Menu planning 
• Theme coordination 
• Help with floral arrangements 
• Tables, chairs, and linens
• Set up and take down service
• Drop-off catering available Tuesdays - Sundays
Please note that a 15-person minimum and two weeks 
lead time are required.

Brandy Torrence, the Club’s Private Event Coordinator, 
has a talent and tons of experience creating personalized 
events. 

Give her a call at 803-534-5988 to set up a consultation. 

Scan with your smarphone to view our online catering 
guide or follow this link: 
orangeburgcc.com/Catering-Guide

Catering at
Your Place or Ours



Post Office Box 1105 
Orangeburg, SC 29116 

HOURS OF OPERATION 
Blackwater Grille
Lunch Dine-In (Reservations Suggested) ............ Sun 11:00 a.m. - 3:00 p.m.

Dinner Dine-In (Reservations Suggested) ........... Wed - Sat 5:00 - 9:00 p.m.

Bar
Lunch (first come, first served) ................. Tue – Sun 11:00 a.m. – 3:00 p.m.

Dinner (first come, first served) ............................. Wed - Sat 5:00 - 9:00 p.m.

To-Go
Lunch (To-Go) ................................................ Tue – Sun 11:30 a.m. – 2:00 p.m.

Dinner (To-Go) .............................................................Tue - Sat 5:00 - 8:00 p.m.

Golf Course and Golf Shop
Tue - Fri ...................................................................................8:00 a.m. - 5:30 p.m.

Sat and Sun .............................................................................7:30 a.m. - 5:30 p.m.

Driving Range
Tue - Fri........................................... .................................8:00 a.m. - 5:30 p.m.

Sat and Sun........................................ ..............................7:30 a.m. - 5:30 p.m.

OCC PHONE NUMBERS
Office/Reservations/Curbside Pick-up ................................... (803) 534-5988
Golf Pro Shop (Tee Times) ....................................................... (803) 534-6069
Fax ................................................................................................. (803) 535-8943

We appreciate and thank you for your help in ensuring the health of our 
team and fellow members at Orangeburg Country Club.

Find past editions of Currents and the
Along the Edisto at Orangeburgcc.com under Newsletters.

OCC STAFF
Randy Carter - General Manager, Pin High Visions, LLC
Lauren Stevens - Director Food and Beverage
Garrett Bailey - Executive Chef 
David Lackey - PGA Director of Golf
J. P. Waldron - PGA Head Golf Professional
Hardeep Judge - USTA Director of Tennis
Alex Tolbert - Greens Superintendent
Jessica Killian - Bar Manager
Brandy Torrence - Private Event Coordinator
Tonya Seabrooks - Hospitality Business Manager
LaToya Johnson - Accounting
Kelli Anderson - Member Services

WELCOME NEW MEMBERS:

JEREMY SEVINSKY
ROBERT CLECKNER
PETER THEIRL

MICHAEL LEACH
BRYAN RUFF
BRIAN LOTT


