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FEAST YOUR EYES ON THIS!

Enjoy all the traditional Thanksgiving Day fixins and then some - salads and other yummy
starters, a carving station with three choices, a mouth-watering buffet, an assortment of home-
made desserts, abundant beverage selections, and special food and activities for the kiddos!

Adults | $35 - Kids age 6 - 13 | $18
Children 5 and under | free

<>

CARVING STATION:
Black Oak Ham
with Maple Dijon Aioli

Oven Roasted Turkey
with Gravy and Cranberry Sauce

Prime Rib
with Au Jus and Horseradish Sauce

SALADS AND STARTERS:

Build Your Own House Salad
Deviled Eggs | Cucumber Salad
Pasta Salad
Muffins, Danishes, and Rolls

DESSERTS:

Assorted Homemade Sweet Treats

>

BUFFET:
Seared Salmon
with Lemon Dill Burre Blanc

Fried Chicken
Mac and Cheese | Herb Stuffing
Green Bean Casserole
Mashed Potatoes
Roasted Root Vegetables
Brussels Sprouts

KIDS BUFFET:
Chicken Tenders
Cheese Pizza
Tater Tots

Reservations required by 2:00 p.m. Thursday, Novemebr 17 call (803) 534-5988.

100 YEARS




lo your needd
Drop-off catering.

The taste and quality you expect,
delivered to your event.

+ Menu planning

o Tables, chairs, and linens

+ Floral arrangements and themed coordination
+ 15 person minimum

+ 2-week notice needed

« Available Tuesday - Sunday, drop-off only

View the catering guide on our
website or call us at (803) 534-5988

OR ANGERURG COUNTRY CLUB

for a custom menu. <
EASY AS 1-2-3 Enjoy your club favorites at home with our
1. Call
2 Place a()rder convenient to-go service.

3. Pull up in the circle and we'll deliver your
order to your car.

CALL 803-534-5388 TO PLACE AN ORDER.

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

Tuesday from 5:00 p.m. - 7:30 p.m.
Wednesday - Saturday from 5:00 p.m. - 8:00 p.m.

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

Lunch/Dinner menu items may vary.

ORANGERURG COUNTRY CLUB
.




The Month Ahead

NOVEMBER 2022

Monday Tuesday Wednesday
30 31 1 ) 2
Golt Shop Closes | Cluband Course | LGA Golf | 10 am. “Golf Blitz
5:30 p.m. Tue - Sun Closed
Bar Kitchen Closes
7 p.am.
6 7 8 9
Golf Shop Closes | Club and Course | LGA Golf | 10 am. *Golf Blitz
5:30 p.m. Tue - Sun Closed
Bar Kitchen Closes
7 pm.
13 14 15 16
Golf Shop Closes | Club and Course | LGA Golf | 10 am. *Golf Blitz
5:30 p.m. Tue - Sun Closed
Bar Kitchen Closes
7 pm.
20 21 22 23
Golf Shop Closes | Club and Course | LGA Golf| 10 a.m. Turkey Ball
5:30 p.m. Tue - Sun Closed Tournament
Bar Kitchen Closes
7 pm.
27 28 29 30
Golf Shop Closes | Club and Course | LGA Golf| 10 a.m. Yoga 6 p.m.
5:30 p.m. Tue - Sun Closed
*Golf Blitz
Bar Kitchen Closes
7 pm.

Thursday

**3

LGA Golf | 1 pm.

*% 10

Yoga 6 p.m.

LGA Golf |1 p.m.

17

LGA Golf |1 p.m.

Thanksgivin,

24
g

1

LGA Golf |1 p.m.

* Senior Golf Blitz 10:00 a.m. | Golf Blitz 12:00 p.m.

**Golf course busy days

Trivia

*Golf Blitz

*Golf Blitz

*Golf Blitz

*Golf Blitz

*Golf Blitz

11

18

25

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

ORANGEBURG COUNTRY CLUB

Saturday

Golf Blitz
9:30 a.m.

12
Golf Blitz
9:30 a.m.

19
Mother & Son
Dance

Golf Blitz
9:30 a.m.

26
Golf Blitz
9:30 a.m.

Golf Blitz
9:30 a.m.




The Greens Report

The weather has turned to fall now that it is November.
The cooler temperatures and frosts in late October have
stopped the growth of the Bermuda. The rough was
topped one last time in late October at 1.5 inches. This
is a good height for us because it allows the turf to have
protection going through the winter months. This is one
of the ways we can protect the plants during the cold
winter. Just before the turf breaks dormancy next spring
we will mow all of the rough down to 3/4 inch. We will
maintain the rough at this height for as long as we can.

We did not overseed again this year. We have raised the
mowing heights on all tees, fairways, approaches and
greens. The higher heights of cut will help protect the
turf during the winter.

Please let us know if you have any questions or concerns
about the golf course or grass in general.

See you on the course!
Alex Tolbert
Greens Superintendent

The Club Happenings




The Club Happenings

NOVEMBER DRINK SPECIALS

Don't miss a chance to create a
one-of-a-kind memory!

Attend the Mother-Son dance
Saturday, November 19 | 6:00 p.m.

Dance to a variety of fun music.
Enjoy scrumptious desserts.

CARAMEL APPLE MARTINI
Crown Apple®, Salted Caramel Vodka

CRANBERRY APPLE MARGARITA

Tequila, Cranberry, Apple Cider, Orange Juice,
Triple Sec®

APPLE CIDER MIMOSA
Apple Cider, Prosecco®, Pecan Vodka

Iy

$25 per Mother-Son Pair
For tickets, call (803) 534-5988.

Want to make your special night
even more memorable?

Dine at Blackwater Grille before the dance.
For dinner reservations, call (803) 534-5988.




The Club Happenings

Relax. /er[enis/t. Revive.

With Brooke Clariday

Yoga builds strength, increases flexibility, improves
balance, and boosts heart health. But the benefits
extend well beyond the physical. Yoga also calms the
mind and awakens the spirit.

The price of all future classes has been reduced to
$15! Please join us on the path of transformation and
wellness!

THURSDAY, NOVEMBER 10 | 6:00 P.M.

« $15 per person fee includes:
» Water provided during class
« Open to all ages and abilities
« Participants provide mats
» Class site to be determined based on the weather

Cancellations made before
November 9 will not be billed.

Join us on Wednesday, November 30 at 6:00 p.m.
for an additional class.
« $15 per person fee includes:
» Water provided during class
« Open to all ages and abilities
« Participants provide mats
« Class site to be determined based on the weather

Cancellations made before
November 29 will not be billed.

Call 803-534-5988 to reserve your spot.

Friday, November 4 | 6:00 p.m.

$1 off drafts at the bar.

BURGER & BREWS
$19

Come enjoy the camaraderie of who knows what!

Reservations suggested. Call (803) 534-5988

NOW AVAILABLE!

Enjoy homemade desserts including cakes, cookies,
and more.
Available in the Blackwater Grille and by special order.
Please ask your server for more details

SAVE THE DATE!

Santa Brunch
SUNDAY, DECEMBER 11, 2022
MORE DETAILS NEXT MONTH



A few adjustments to make as we wind down the year.

Saturday, November 5 marks two items of note:

1) the end of Daylight Savings Time. Before bed that
night, “fall back” and set your clocks back one hour;

2) the Saturday edition of The Blitz moves to its cool
weather start time at 9:30 a.m. that same day.

Finally, beginning Sunday, November 6, the Golf Shop
and Practice Areas will close at 5:30 p.m.

Thursday, November 3 and 10. Please book your tee
times in advance.

A couple of event dates:
Wednesday, November 16
OPS Pride Cup Tournament

Wednesday, November 23
Karen J. Williams “Turkey Ball” Tournament. The course
will be closed to regular play on both of these dates.

THANKSGIVING:

Nov. 23 (Wed) Turkey Ball Tournament

Nov. 24 (Thu) Regular Schedule
Nov. 25 (Fri) Regular Schedule
CHRISTMAS:

Christmas Eve (Sat) Close at 3pm
Christmas Day (Sun) Closed
December 26 (Mon) Closed

NEW YEARS:

New Years Eve (Sat) Regular Schedule
New Years Day (Sun) Regular Schedule
Jan. 2 (Mon) Closed

Saturday, December 3 is the Annual Golf Shop Sale.
Visit the Golf Shop to take advantage of the year’s best
savings. For ONE DAY ONLY!

Complimentary gift wrapping is available.




THANKSGIVING TAKE-AWAY
Woanit Thanksgiving Divner, at Fome
witheut the HHassle of Cocking?

Relax and enjoy your holiday! Order a complete,
scrumptious meal from the Club!

Serves 2-4 | $99:  Meal choice of 2 half desserts or 1 full dessert
Serves 5-8 | $199: Meal choice of 3 half desserts or 1 full and 1 half dessert
Serves 9-12 | $299: Meal choice of 2 full desserts

Pick up between 9:00 a.m. — 12:00 p.m.Thanksgiving Day

Please place your hot or cold take-away orders before 2:00 p.m. on
Tuesday November 15th, by calling (803) 534-5988

PROTEINS: SIDES:
Oven Roasted Turkey Mashed Potatoes and Gravy
with Gravy and Cranberry Sauce Mac and Cheese
Herb Stuffing
Black Oak Ham Green Bean Casserole
with Maple Dijon Aioli Rolls and Butter

SALAD: DESSERT:
Mixed Baby Greens Pumpkin Pie
Diced Cucumber | Diced Tomato Cherry Pie

Parmesan Cheese Croutons Chocolate Cake
Vanilla Champagne Vinaigrette




Fun for everyone!

COME ENJOY THE CLUB'S NEW FIREPIT!

Nothing beats a crackling fire on a brisk fall night! Seating
eight, OCC’s newly constructed fire area overlooks the
picturesque 18" hole.

Order a warm drink and we’ll see you on the back porch!
First come, first served...or call us at 803-534-5988 to
book a small gathering.

DRESS CODE REMINDER

ORANGEBURG COUNTRY CLUB

CART PERMIT

0CC WELCOMES PERSONAL GOLF CARTS

Please feel free to drive your golf cart to and from the
Club! We have created designated parking areas for your
cart around the pool and across from the pool snack bar.
Please park in these marked areas only and not in the
regular vehicle parking spaces.

Also, to avoid damage to the grounds, do not drive your
personal golf cart on the course or course cart paths.
Please note that you cannot play golf and use your
personal cart. You may drive your personal cart to OCC
to play golf and park it in the assigned areas. But you
must rent a Club cart to use on the course.

All personal carts used on Club property must display
an OCC sticker. On your first trip, please see Kelli or the
Golf Shop Staff to register your cart and receive your
sticker.

We are happy to accommodate personal carts at the
Club! If you have any questions, please contact us at
803-534-5988.

The Orangeburg Country Club expects proper attire for both men and women on the
course and in the various facilities. Depending on the venue, certain clothing choices

may not meet the dress code requirements. Please refer to the Club's policy for details on
appropriate attire throughout the Club.




PickleBall

PICKLEBALL CONTINUES TO GAIN STEAM AT THE CLUB!

Check with the Golf Shop, (803) 534-6069, for details
on team play, matches, clinics, or to borrow pickleball
paddles and balls free of charge. Also, the Golf Shop
offers pickleball equipment for sale...just in time for your
holiday shopping!

Learning the Basics — Serving Rules and Sequence

Last month, we discussed the layout of the pickleball
court. In this issue, we summarize how and when to serve.

As we previously noted, you can play pickleball as singles
or doubles. Doubles consists of two players per team and
is the most common way to play the game. Whether you
play singles or doubles, the rules stay mostly the same.

Play begins with a serve by one team. You can use any
fair method to choose a court side and determine who
serves first.

Servers can choose to hit the ball in a “drop serve” manner
or strike the ball in an upward arc without it touching the
ground. If the latter, you must not contact the ball above
waist level. Also, make sure the head of your paddle does
not rise above the highest part of your wrist at contact.

@ =server

Score: .

0-0-start kA

When you strike the ball, keep at least one foot behind
the baseline. Serve diagonally to the opposite court. Your
goal is to land the ball within the confines of the opposite
diagonal court. Each server has only one serve attempt.

When playing doubles, both players on the serving team
serve and score points until they commit a fault, except for
the first service of each new game. At the start of a new
game, only one player on the serving team serves. After
this player faults, the service passes to the receiving team.

The first serve starts from the right side of the court. If
the server scores a point, he or she switches sides and
serves from the left court. The server switches from side
to side until the serving team commits a fault and the
server loses the serve. Unless it’s the first service of a new
game, the server’s partner then serves. The second server
continues until the team commits a fault and service goes
to the opposing team.

When playing singles, the server serves from the right
side of the court when his or her score is even and from
the left when the score is odd.

In next month’s issue of Currents, we’ll delve into the
two-bounce and non-volley zone rules.

If you have any questions or suggestions, please call the
Golf Shop at (803) 534-6069.

Score:
1-0-start

-
-----

Diagram credit:
Pickleball Kitchen (https://pickleballkitchen.com/how-to-score-in-pickleball-and-never-lose-track-again/)



ORANGEBURG COUNTRY CLUB

Post OFFICcE Box 1105
ORANGEBURG, SC 29116

HOURS OF OPERATION
BLACKWATER GRILLE
"’kﬁ Lunch Dine-In

- Dinner Dine-In

Tue - Sun 11:00 a.m. - 3:00 p.m.
Wed - Sat 5:00 - 9:00 p.m.
+ Dinner (To-Go) ....ccccccrrnn Tue 5:00 - 7:30 p.m. | Wed - Sat 5:00 - 8:00 p.m.

4 Bar
s Lunch (first come, first served) .......cccccoun.... Tue - Sat 11:00 a.m. — 3:00 p.m.
' Anytime Menu (first come, first served)............ Sun 11:00 a.m. — 7:00 p.m.
. Dinner (first come, first served)......c...ccooeersrvenreen. 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-GoO) ...occeeevverneen. Tue 5:00 - 7:30 p.m. | Wed - Sat 5:00 - 8:00 p.m.
Golf COURSE AND GOLF SHOP AND DRIVING RANGE

Tue - Fri 8:00 a.m. - 7:00 p.m.

Sat and Sun 7:30 am. - 7:00 p.m.
OCC PHONE NUMBERS

Accounting | Member Services (803) 534-5988
Reservations | Curbside Pick-up (803) 534-5988
Private Event Coordinator........c..cccceveeveveieeereeneeisssieneenenns (803)-531-9675
Snack Bar (803)-531-9680
Golf Pro Shop (Tee Times)....ccuuverrerererererererererecerererenerenierenens (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.

ORANGEBURG COUNTRY CLUB

'S

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 -5
Hardeep Judge - USTA Director of Tennis

Alex Tolbert - Greens Superintendent

Brandy Torrence - Private Event Coordinator

Tonya Seabrooks - Hospitality Business Manager

Kelli Anderson - Member Services




