
Reigning 
Champions 

Men’s Champion 
Dave Wilder 

Lady’s Champion 
Sherry Hayes 

Senior’s Champion 
Dave Wilder 

Legends Hours of business for November 1 —March 14  
Golf Shop: 8:00AM-6:00PM  Club Grille:    8:00AM-3:00PM 
Tee Times: Begin at 9:00AM  Locker Room Bar:  12:00PM—End of Play 
 Range:  Wednesday—Sunday 9:00AM-Dusk    Monday 9:00AM-6:00PM 
    
   Wednesday Night Dinner Buffet  5:30PM-8:00PM  
   Friday Night Dinner    6:00PM-9:00PM 
   Sunday Brunch   10:00AM-2:00PM 
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The Legends News 

 
Tournament            
Committee                           

Ann Couch 

Greg Kosater 

Richard Ward 

Lewis Sharp 

Vangie Jenkins 

New Members 

Thomas & Deborah Owen 

Herbert & Diane Tharp 

 

 

Best Wishes for a safe and  
Happy New Year! 

“Golf appeals to the idiot 
in us and the child. Just 

how childlike golf players 
become is proven by their 
frequent inability to count 

past five.” 
~ John Updike ~ 

Check out the  “Members Only” website at www.chateauelan.com/members.   
Be sure to review the Legends Member  and Sports Club Calendars included on this 

website. 



2010 Legends Tournament Schedule 
 

Date    Days    Tournament 
 
March 8-9   Mon-Tues   Aerification  
 

April 1—Aug 27  Any    Men’s & Women’s Match Play 
 

April 7   Wednesday   Ladies Member-Staff 
 

April 17   Saturday   The Battle 
 

April 25   Sunday   Couples Event 
 

May 13-15   Thur-Sat   Men’s Member-Guest 
 

May 19-20   Wed-Thur   Ladies Member-Guest 
 

May 23   Sunday   Couples Event 
 

June 4-6   Fri-Sun   Men’s Club Championship 
       

June 7-8   Mon-Tues   Aerification    
 

June 27   Sunday   Couples Event 
 

July 14-15   Wed-Thur   Ladies Member-Member 
 

July 15-18   Thur-Sat   Men’s Member-Member 
 

July 25   Sunday   Couples Event 
 

July 31—Aug 1  Sat-Sun   Dual Course Challenge 
 

August 20   Friday   PGA McGladrey Local Qualifier 
 

August 22   Sunday   Couples Event 
 

August 25-27  Wed-Fri   Ladies Club Championship 
 

Sept 2—Oct 14  Thursday   Team Challenge 
 

September 6   Monday   Patriot Golf Day 
 

Sept 9-10   Thur-Fri   Aerification  
 

September 26  Sunday   Couples Event 
 

Oct 1—Nov 24  Any    Team Match Play 
 

October 15-16  Fri-Sat   Senior Club Championship 
 

October 24   Sunday   Couples Event 
 

November 20  Saturday   Men’s Member-Staff 
 

November 26  Friday   Rivalry Week Team Championship 
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CEO  
Tony Mastandrea  

770-307-4031 

 
The Management 
Staff 

Mike Bishop 
VP of Legends and Private 
Memberships 
770-932-8653 
 

Sean Cain 
Head Golf Professional 
770-932-8653 
 

Mack Cohen 
Director of Food & Beverage 
770-932-8653 
 

Andrew Miller 
Executive Chef 
770-932-8653 
 

Hal Gray 
Course Superintendent 
770-932-2216 

 
Employee Appreciation Parties 
Children's Activities 
Member Gatherings 
Trade Show Exhibitions 

Hosting a Special Event? 
The Legends & Sports Club are the Perfect Place 

Sarazen Trophy Room (formerly the Boardroom up to 40 ppl) 

Furman Bisher Pavilion (up to 250 ppl) 
 
Sports Banquets  
Special Interest Meetings 
Neighborhood Picnics 
Focus Groups 

Wedding Receptions 
Rehearsal Dinners 
Engagement Parties 
Birthdays and Anniversaries 
Holiday Parties 

Corporate Retreats 
Hospitality Suites 
Family Reunions 
Graduation and Sweet 16 Parties 

Cottages and Gene Sarazen House (up to 50 ppl) 

Legends Club Dining Room and patio (up to 120 ppl) 
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Sports Club (up to 300 ppl) 
Please contact  
Mack Cohen to reserve  
these spaces at 
mcohen@chateauelan.net 
or (678) 482-5931.  

Baptisms, Christenings and 1st Communions 
Bridal and Baby Showers 
Bridesmaids Luncheons 
Business Lunches,  Dinners and Meetings 
Corporate Golf Gatherings 
Private Dining for member groups during 
regular dining hours (I.e. Birthday party on 
Wednesday or Friday night during dinner) 
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Sun Mon Tue Wed Thu Fri  Sat 

     1 
New Year’s 

Day 
Open 

A’la Carte 
Dinner 

6:00P-8:30P 

2 
 

3 
Sunday 
Brunch 

10:00A-2:00P 

4 
 

5 
Club & 
Course 
Closed 

 

6 
Pot Roast and 
Fried Shrimp 
Dinner Buffet 
5:30P-8:00P 

7 
 

8 
A’la Carte 

Dinner 
6:00P-8:30P 

9 
 

10 
Sunday 
Brunch 

10:00A-2:00P 

11 
 

12 
Club & 
Course 
Closed 

 

13 
Italian Night 
Dinner Buffet 
5:30P-8:00P 

14 
 

15 
A’la Carte 

Dinner 
6:00P-8:30P 

16 

17 
Sunday 
Brunch 

10:00A-2:00P 

18 
Martin  

Luther King 
Day 

 
Club Open 

19 
Club & 
Course 
Closed 

 

20 
Ribfeast 

Dinner Buffet 
5:30P-8:00P 

21 
 

22 
A’la Carte 

Dinner 
6:00P-8:30P 

23 
 

24 
Sunday 
Brunch 

10:00A-2:00P 
 

25 
 

26 
Club & 
Course 
Closed 

27 
South of the 

Border 
Dinner Buffet 
5:30P-8:00P 

28 29 
A’la Carte 

Dinner 
6:00P-8:30P 

30 

31 
Sunday 
Brunch 

10:00A-2:00P 

      

Buffet Menu

Pot Roast & 
Fried Shrimp 
Chef’s choice 
Vegetables,  
Sides & 
Desserts  

Wednesday Night Dinner Buffet   
  $14.95 Adults  $6.95 Child    
     (unless otherwise noted) 
 

*All Dinner Buffets include the Chef’s selection  
     of assorted vegetables, salads and desserts  
 

For Reservations: 770-932-8653 

South of  
the Border 
Tacos 
Chips & Dip   
Chicken Fajitas 
Rice 
Black Beans 

Rib Feast 
Grilled Baby 
Back Ribs 
Oven Roasted 
Chicken 

Italian Night 
Stuffed Manicotti 
Chicken Picatta 
Baked Zitti 
Caesar Salad 
Roasted Vegetable 
Platter 



* CONSUMPTION OF RAW OR UNDERCOOKED FOOD MAY CAUSE SERIOUS HEALTH ISSUES * 

Salads and Appetizers 

The Legends at Chateau Élan 
 A’la Carte Dinner Menu 

* CONSUMPTION OF RAW OR UNDERCOOKED FOOD MAY CAUSE SERIOUS HEALTH ISSUES * 

Chef’s Special                                                                                                  
 

Dessert 

*Chicken Floretine—Spinach stuffed chicken breast served over a                    
bed of pasta with a creamy garlic & pancetta sauce 

 

Entrees 

*Beef Tenderloin—with a red wine sauce served with mashed                               
potatoes & broccolini                                                                 

 

*Stuffed Pork Chop—with fontina cheese and ham, boursin                         
mashed potatoes & vegetables du jour 

 

*Seared Salmon—served on polenta & paired with wilted spinach                         
& an herb cream sauce 

 

*Shrimp & Scallop Grits—served 
with an herb cream butter 

 

House Salad— with cucumber, toma-
toes,  red onion and white balsamic 

dressing            
 

Cheese Tray—assorted imported 
cheeses served with fresh berries & 

crackers  
 

Roasted Tomato Salad—with         
mixed greens, roasted tomatoes, fresh 

mozzarella & herb croutons 
 


