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Ann Couch 

Greg Kosater 

Richard Ward 

Lewis Sharp 

Vangie Jenkins 

Go Green Campaign Success! 
  
Thank you again to all participating members for your enthusiastic response to 
the “Go Green” incentive launched beginning with the February statements.  We 
received numerous positive comments and a large number of you are 
participating to conserve natural resources such as trees and fuel helping the 
environment.   
 
Again, thank you for your participation! 
 

It’s not too late to sign up.  If you wish to participate call or e-mail Brenda 
McMillian at 770 932-8653 or bmcmillian@chateauelan.net to sign up for  

e-mailed statements and/or credit card payments. 

Legends Hours of business for April 1 —November 1  
Golf Shop: 7:00AM-6:00PM  Club Grille:    8:00AM-3:00PM 
Tee Times: Begin at 8:00AM  Locker Room Bar:  12:00PM—End of Play 
 Range:  Wednesday—Sunday 7:30AM-Dusk    Monday 8:00AM-6:00PM 
    
   Wednesday Night Dinner Buffet  5:30PM-8:00PM  
   Friday Night Dinner    6:00PM-9:00PM 
   Sunday Brunch   10:00AM-2:00PM 

New Members 

Mark & Cathy Sutton 

 

 
“Swinging at daisies is like 

playing electric guitar with a 
tennis racket: if it were that easy, 
we could all be Jerry Garcia. The 

ball changes everything.” 
~ Michael Bamberger~ 

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. 



Couples Event 
Sunday Afternoon 

2:00 shotgun 

April 25      
 
•   18 hole event - Low Gross / 1st & 2nd Net 
 

•  Tees of choice for Men (hdcp applied) 
 

• Scramble (one throw per team/nine) 
 

• Reception following event 
 

• $60 per couple all inclusive 

Each player must have U.S.G.A. hdcp to participate 
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2010 Junior  
Player Development 

We have restructured the Junior program for 2010 to be 
more accommodating for everyone.  Instead of the two-day 
consecutive clinic that has been the format in the past.  We 
will have a two-hour clinic on Mondays from 10:00am—
12:00pm for 4 consecutive weeks with a parent/child play 

day to cap it off.  Each two-hour session will be concentrated 
on specific instruction, etiquette and education. 

The schedule is listed below: 

Monday June 21—Grip/Posture/Alignment 

Monday June 28—Pitching and Chipping 

Monday July 5—Putting and Bunker play 

Monday July 12—Rules & Etiquette 

Monday July 19—Parent/Child Play Day@5:00 

Each clinic will cost $25 per child, the signup deadline will 
be the Friday prior to each week. 
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April 2010 

 
 
 
 

The Legends Club 
Mother’s Day Brunch Buffet 

10:30am and 1:00pm Seatings  
Sunday, May 9, 2010 

 
Menu 

Freshly Scrambled Eggs, French Toast, 
 Bacon and Sausage Links, 

Biscuits and Gravy, Creamy Cheese Grits 
** 

Cheese Tray 
Fruit Salad 

Artichoke Tomato Salad 
Tossed Garden Salad Bowl  
with Choice of Dressings 

** 
Iced Cold Poached Shrimp  

Display Surrounded by Lemon Wedges and  
Cocktail Sauce  

** 
Carved Honey Glazed Ham and Herb Roasted Rib of Beef  

to Include Assorted Breads and Condiments 
** 

Chicken Marsala 
Mashed Potatoes and Steamed Vegetable Medley 

** 
Tempting Array of Desserts Including  

Pies, Cakes, Mousses, Cookies  
and Much More! 

 
Price: $35.95 per adult, $13.95 per child 6-12,  

5 and under no charge 
Please add 20% gratuity and all applicable sales tax 

 
Reservations are Required 

770-932-8653  

  



April 2010 
Sun Mon Tue Wed Thu Fri  Sat 

    1 
Match Play 

Begins 

2 
A’la Carte 

Dinner 
6:00P-8:30P 

3 
MGA 

9:00A 
Shotgun 

4 
Easter Brunch 

11:00A 
1:00P 

5 
 

6 
Club & 
Course 
Closed 

 

7 
Callaway 

Demo Day 
11:00A-4:00P 
Comfort Food 
Dinner Buffet 
5:30P-8:00P 

8 
 

9 
A’la Carte 

Dinner 
6:00P-8:30P 

10 
 

11 
Sunday 
Brunch 

10:00A-2:00P 
 
 

12 
 

13 
Club & 
Course 
Closed 

 

14 
Ladies 

Member-Staff 
Ribfeast 

Dinner Buffet 
5:30P-8:00P 

 

15 
Course Closed 

for Private 
Tournament 

 

16 
A’la Carte 

Dinner 
6:00P-8:30P 

17 
The Legends 

Battle 

18 
Sunday 
Brunch 

10:00A-2:00P 

19 
Course 

Closed in AM 
Tee Times 
Begin at 

1:00P 

20 
Club & 
Course 
Closed 

 

21 
Course Closed 

in AM 
Tee Times  
Begin at 

1:00P 
South of the 

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

 
 

22 
 

23 
A’la Carte 

Dinner 
6:00P-8:30P 

24 
 

25 
Couples 
Event 
9:00A 

Shotgun 
Sunday 
Brunch 

10:00A-2:00P 
 

26 27 
Club & 
Course 
Closed 

28 
Surf N’Turf 

Dinner Buffet 
5:30P-8:00P 

 
$18.95 Adults 

29 30 
A’la Carte 

Dinner 
6:00P-8:30P 

31 

Buffet Menu
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 
Beef Tacos 
Chicken Fajitas 
Tortilla Chips & 
Assorted Dips   
Rice & Refried 
Beans 
Black Bean 
Soup 

Surf N’Turf 
Snow Crab Legs 
Carved Prime Rib 
Peel n Eat Shrimp 
Hush Puppies 
Soup du Jour 
 

Comfort Food 
Fried Chicken 
Roasted Pork 
with Stuffing & 
Gravy 
Mash Potatoes 
Cream Corn 
Fried Okra 

Ribfeast 
Barbeque Ribs 
Lemon Pepper 
Roasted 
Chicken 
Mac n Cheese 
Baked Beans 
Green Beans 
 



* 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 

*Shrimp Scampi—linguini lightly tossed with a white wine butter sauce, 
shrimp, tomatoes and cilantro 

 

Entrees 

*Steak au Poivre—beautiful 8oz portion of tenderloin accompanied by southern 
smashed potatoes and sautéed spinach. Drizzled with a cognac demi-glace                                                         

 

*Baked Haddock—topped with a creamy crab sauce. Served with a generous 
portion of haricots verts and French carrot medley 

 

*Roasted Duck Breast—brown rice pilaf and stir fry accompany this dish as 
well as a port wine reduction 

 

*Bayou Shrimp—marinated shrimp 
smothered in a creamy sweet and tangy 

sauce 

House Salad— with cucumbers,  
tomatoes,  red onion and choice of 

dressing            
 

*Bacon Wrapped Scallops—with fruit 
salsa and tossed spring mix 

 

Classic Caesar Salad—Fresh cut  
romaine lettuce tossed with croutons  
and parmesan cheese in our creamy  

Caesar dressing 
 

Soup du Jour—the chef’s fresh made 
soup selection by cup or bowl 



Page 7 

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) 

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) 

Please contact  
Mack Cohen to reserve  
these spaces at 
mcohen@chateauelan.net 
or (678) 482-5931.  


