GREENCROFT CLUB
SINCE 1964

February
2025

575 Rodes Drive | Charlottesville, Va, 22903 | (434) 296-5597 | www.greencroftclub.com

February Events

Happy Hour
Every Wednesday, Thursday, and Friday

Smash Burger Day
Every Wednesday

Club Closed to Members
Sunday, February 2nd-Wednesday, February 5th

Club Closed to Members for Lunch
Thursday, February 6th

Artist Reception
Thursday, February 6th

Happy Hour Book Club
Wednesday, February 12th

Valentine’s Day Dinner
Friday, February 14th

Bingo Night
Friday, February 21st

Josh Wine Dinner
Friday, February 27th

Happy Hour
Every Wednesday, Thursday, and Friday
4:00PM-6:00PM

Menu:
$6 Fried ravioli w/ marinara

$6 Pork pot sticker w/ peanut sauce
$6 Boudin balls w/ remoulade

$6 Glasses of wine
$4 Domestic Beers
$8 House Cocktails
Ask your server about daily specials!

Message From Management
As an exciting new year begins, we at the
Greencroft Club would like to take a moment to
express our heartfelt gratitude to all of our
wonderful members. Your support, feedback and
kind words truly mean the world to us. We are so
appreciative of the time you take to share your
thoughts, helping us make the Club even better
and more enjoyable for everyone.

Here are just a few examples of the feedback
you’ve graciously provided us with:

e "The staff always goes above and beyond to
make us feel welcome—truly exceptional
service!"
e "The grounds are looking beautiful, and the
new updates have made the space even more
inviting!"
e "Greencroft is such a hidden gem, and it’s
become our favorite place to unwind and enjoy
good company."

We are absolutely thrilled about the exciting
changes and events planned for this year, so stay
tuned! We can’t wait to continue creating special
memories with each and every one of you. Your
continued support and involvement make the
Greencroft Club the warm, vibrant, charming
community that it is. We cannot thank you enough!

Here's to a year full of unforgettable
moments together!

Warmly,
Alexa Jahn




CLUB NEWS

Gallery at Greencroft Smash Burger Day
Featuring: Paul Stams Every Wednesday
Paul is a photo artist. His roots are in NYC where $12 D;ul.)le STZSh b.urger wc';h Frencl;‘frles an:
he was influenced by visiting art museums with your choice of American or ruyfare. cheese an
his mother. His favorite artists were Salvadore Mac sauce or truffle aioli.
Dali, Henri Magritte and Frida Kalo.
. ’ L3
In his 20s, Paul was teaching in New York City and Valentine’s qu Dinner

through a friend, photographer William Lulow, he
developed an interest in photography. Working in
black and white in a small darkroom he set up in a
second bathroom, he soon became enamored with

creating montages by blending photographs.

Friday, February 14th
$75 per person (excludes tax and gratuity)
$100 with TBD wine pairing
(excludes tax and gratuity)

Professional and family life precluded this artistic *Cours:"gﬁ"' Soup
pursuit for about 30 years. When he retired from .
teaching, relocating to Charlottesville, Virginia, he Course Two ~ House Salad
returned to his love of creating art through
photography. The development of digital
photography applications such as Lightroom,

*Course Three ~ Tart
melted leeks, peas, chevre, and choice of

duck confit or lobster
Photoshop and On One Photo RAW provided the *Course Four ~ Choice of:
necessary tools. NY strip w/ crab-stuffed shrimp, mashed
Paul began working on a project he called potatoes, grilled asparagus, hollandaise
Photo-Synthesis in which images of a seemingly .
disparate nature were printed as one image. He Crab cakes w/ scallop mousse, grilled

entered art shows and was awarded prizes and asparagus, smoked tomato sauce,

awards for his work. mustard caviar

Paul then began to blend photos rather than just House made pasta, grilled portabella
placing them next to or overlapping each other.
These works are photo montages, creating the
image as a painter would create their images.
“Painting with Photographs™ as a fellow

mushroom, ragu

*Course Five ~ Chocolate Torte
strawberry compote, white chocolate crumble,

I whipped cream
photographer pointed out.
Artist’s Statement: Happy Hour Book Club
Wednesday, February 12th @ 5:00PM
| love art and making photographs.

| have found a way to express both in one image

Come join in a fun and lively book discussion! Our
by layering and blending photographs creating a

January book is The Lathe of Heaven by Ursula K.

PhotoMontage. LeGuin.
These images when printed, d?m'onsir?te what | Questions? Please contact Deb Reynolds af
see and feel as though | am painting with photos. Idsdeb il
Sometimes the images are surreal, sometimes not. DRl

Often, they are a blend of what | experience while
| am out with my camera... Disparate images that
fuse well and manifest a visceral reaction in me.

Bingo Night
Friday, February 21st

6:00PM-8:00PM
Artist Reception $20 per person (excludes tax and gratuity)

Thursday, February 6th Join us for an evening of friendly competition,

6:00PM-8:00PM laughter, and prizes. Each ticket includes Chef’s
Meet and greet with Paul Stams! Cash Bar and choice of complimentary appetizers and 4 bingo
complimentary appetizers will be available. cards!
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Racquets at Greencroft

BE MINE: Valentines Day Pickleball Social
ALL LEVELS!
Friday, February 14 | 10:30AM - 12:00PM | $15
SIGN UP WEEKLY VIA MEMBER PORTAL

Join us for a fun version of THE "Greencroft Shuffle" format that
mixes everyone together round after round! Yes,
Valentine's Cards will be included!
INCLUDED: Chef's Strawberry and Cream Shortbread Cups,
Coffee and Iced Tea

Please join us in the Pub afterwards for Chef's special
Valentine's Lunch! *Call the Club to make a table reservation™®

MARDI GRAS MADNESS: Fat Tuesday Pickleball Jamboree
ALL LEVELS!
Tuesday, March 4 | 10:30AM - 12:00PM| $15
SIGN UP VIA MEMBER PORTAL

Join us for a fun version of THE "Greencroft Shuffle" format that
mixes everyone together round after round and will
populate players into a FINAL 4 MARCH MADNESS format.
INCLUDED: Chef's Mini Shrimp and Grits, Coffee and Iced Tea

s CLINICS *k
NEW! MATCHPLAY MASTERS CLINICS
Every Wednesday! | $10 per clinic
Sign up for as many as you'd like! Think Open Play/Clinic!
SIGN UP WEEKLY VIA MEMBER PORTAL

Matchplay Masters is taught through gameplay ONLY without
any drilling. A general theme will be presented weekly, and all
learning will be through playing games. Players rotate pariners

after each game. Jim Kucera, Director of Racquet Sports, will

monitor games and provide feedback.

INTERMEDIATE, 3.0-3.5 (Silver & Gold): Wednesdays, 10:30AM
- 12:00PM

ADVANCED, 3.75-4.0 (Gold+ & Platinum):
Wednesdays, 12:00PM - 1:30PM

WINTER SESSION CLINICS

February 4 - March 6

$75 for 5 sessions

SIGN UP WEEKLY VIA MEMBER PORTAL

Participants are signing up for the entire session, substitutes
ALLOWED if you cannot make a date.

SIGNING UP FOR THE FIRST DATE WILL HOLD YOUR SPOT FOR
THE ENTIRE SESSION.

SIGN UP VIA MEMBER PORTAL

wkkk OQTHER NEWS* %

OPEN PLAY-MOVES TO 1:00PM
Wednesdays will remain at 10:00AM.
9AM start time will resume March 10th

PICKLE & PUB Wednesdays:

February 12th - March 5th: 4:00PM - 5:30PM

Open Play, but in the afternoon! All Membership types
welcome in the Pub afterward for Happy Hour!

Racquets at Greencroft Continued...

UPCOMING!!

SPRING SESSION

March 11 - April 12

Sign ups available
mid-February

Clinics will consist of 1 hour of
instructional drills and games
followed by a half hour of
coached play.

TUESDAYS,
9:30AM-11:00AM

SILVER STARS, (3.0-3.25,
Beginner +-Intermediate)
Those with some experience of
the game or that like a slower
pace of play

Only 4 Sessions for Winter
Silver Stars due to Mardi Gras
Event March 4

THURSDAYS,
9:30AM-11:00AM

GOLD GURUS, (3.25-3.5,
Intermediate)

Those with experience and a
sound understanding of the
game.

THURSDAYS,
11:00AM-12:30PM
PLATINUM PROS, (3.5+,
Intermediate+ - Advanced)
Those with experience looking
to compete against the best at
Greencroft.

Josh Wine Dinner
Thursday, February 27th
$69 per person (excludes tax and gratuity)
Reservations open to all Members

Menu
Amuse-bouche
curry pickled shiitake mushroom stuffed with a
whipped chive and cream cheese, and smoked
salmon
Paired with: Josh Prosecco Rose

1st Course
English cucumber, grapefruit, and crab salad
Paired with: Josh Cellars Pinot Grigio

2nd Course
savory miso marshmallow over a sweet pear and
tofu pottage with toasted pine nuts
Paired with: Josh Reserve Chardonnay

3rd Course
seared duck breast with cedar
vegetables and raspberry sorghum
Paired with: Josh Reserve Pinot Noir
Santa Barbara

4th Course
chocolate mousse with bourbon
buttermilk foam, blackberry coulis, and shards
of licorice meringue
Paired with: Josh Reserve Bourbon Barrel
Cabernet




February

2025

Sun Tue Wed Thu Fri
1
2 3 4 5 6 7 8
Closed to Closed to Closed to Closed for Happy Hour
Members Members Members Lunch
Artist Reception
9 10 11 12 13 14 15
Smash Burger |Happy Hour |Happy Hour
Day Valentine’s
Happy Hour Day Dinner
Happy Hour
Book Club
16 17 18 19 20 21 22
Smash Burger Happy Hour |Happy Hour
Day Bingo Night
Happy Hour
23 24 25 26 27 28
Smash Burger |Happy Hour |Happy Hour
qu Josh Wine
Happy Hour Dinner

Mailing Address: PO Box 14, Ivy, VA 22945

Dining Room Hours of Operation Club Contacts

Lunch 11:30AM-2:00PM Dinner 5:00PM-8:00PM
Last Reservation 1:45PM Last Reservation 7:45PM

Katy Kirby, General Manager
katy @greencroftclub.net

Monday................CLOSED Saturday......cccceeunnee. Lunch & Dinner Alexa Jahn, Director of Food and Beverage
Tuesday....ccecerueenne Lunch Sunday........cc.oe.....Lunch only alexa@greencroficlub.net
Wednesday..........Lunch & Dinner Office Hours:

Thursday..............Lunch & Dinner Tuesday: 9:00AM-2:00PM Kirstin Scott, Events Manager
Friday...ccceeeeeerenene Lunch & Dinner Wednesday-Friday: 9:00AM-3:00PM kirstin@greencroftclub.net

Chris Jack, Executive Chef

Upcominq March Events: chris@greencroftclub.net

March Madness
Mardi Gras Menu
St. Patrick’s Day Celebration
Fish Fridays

Kathy Russell, Office Manager
kathy @greencroftclub.net

Jim Kucera Director of Racquet Sports
jim@greencroftclub.net




