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LETTER FROM THE
PRESIDENT

Dear Members of Westbrook,

Much is happening at Westbrook this month. Work is progressing on the new 

kitchen and at this point all looks great to open for Mother’s Day Bruch on May 

12. Regular lunch and dinner service will return Tuesdays thru Sundays on 

May 14. Look for updated operating hours in this issue of the Diamond. 

Also in this issue, Chef Reed’s newly created menus for lunch and dinner are 

included. Our culinary team has spent the last several weeks being re-trained 

by Chef, preparing and fine tuning every offering to ensure your expectations 

are exceeded.  The team’s focus is on fresh seasonal ingredients, simply 

prepared and elegantly presented. Standards for beef, seafood, and even our 

breads, have been created for consistency and quality. From a quick lunch 

prior to golf to an evening dinner on the upcoming patio with friends to specialty buffets, the team is committed to making Westbrook’s 

dining experience second to none in this area.

The service team is currently expanding to meet your needs in the coming months. Formal training in all aspects of beverage and dining 

service has been going on for the last couple weeks and will continue as Westbrook on-boards more team members as the summer nears.

Pool operations will commence Saturday, May 25th featuring afternoon family entertainment provided by DeeJay Billy Manos from Canton. 

Billy puts on a terrific show for our youngest members with music, games, and entertainment. 

With the Golf Shop and Cart Storage open, it gives us a glance of the greater things coming. The new fleet of RXV’s are here. They look and 

ride fantastic. Please be cognizant that these carts were purchased at a cost of more than $10,000 each. We know all Westbrook members 

will treat these vehicles as their own, but please remind your guests to handle our carts in a safe and caring manner. To be able to ride in 

luxury at such a minimal cost is a member value few members at other clubs’ experience. 

A brand-new Beverage Cart will arrive shortly and will be on the course daily. Beverage and a new Grab n’ Go menu for golfers will also 

be available from the Poolhouse window at the turn. As soon as we are permitted to operate, it will be open in the morning, especially on 

weekends, to serve early morning players.   

Most of you have seen the newly published Diamond Guide, our membership handbook. It was mailed and emailed to the entire membership. 

It is also posted on the Westbrook website. If you have questions, please don’t hesitate to contact me by phone or email. We have some 

changes and not everyone understands or accepts change easily, however everything detailed in the Diamond Guide is to ensure Westbrook 

continues to shine as that diamond in the rough for generations to come.

Paul Showalter, President
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GOLF SHOP

I hope this message finds you well. I’m writing to inform you about an upcoming transition period for our golf shop. As 
we prepare to move to our new location, we anticipate a brief closure of our current premises.

We are in the process of transferring all inventory and equipment to the new pro shop, aiming to complete this relocation. 
Following this move, we will require some time to organize and set up the new space effectively.

While we cannot provide an exact reopening date at this time, we are aiming to have the new golf shop operational by the 
end of April. However, please note that this timeline is subject to change as we finalize the setup and obtain necessary 
permissions.

In the interim, we kindly request your cooperation during this month until we resume operations. Your assistance during 
this transition period would be greatly appreciated and will contribute to a smoother reopening 
process.

Thank you for your understanding and support during this transition. We are 
committed to providing you with the best service possible and look forward 
to welcoming you back to our new golf shop soon.

GOLF CARTS

As scheduled, our new golf carts are here! In light of our present 
parking constraints, it is crucial that you either reserve your slot 
on the tee sheet or contact the pro shop in advance to confirm 
your attendance. This will enable us to coordinate shuttle 
services efficiently and ensure timely transportation to the 
designated cart staging area.

Additionally, the installation of elevators in the East 
wing is underway, with all the necessary hardware 
being stored in the old cart building. Despite the 
progress being made in construction, it’s important to 
acknowledge that unexpected delays may occur.

We are now operational out of the new pro shop. 
However, please note that unauthorized personnel 
will not be permitted access to other parts of the 
building until further notice.

Thank you for your patience and understanding as 
we work through these final stages of construction. 
Should you have any questions or concerns, please 
don’t hesitate to reach out.

GOLF OVERVIEW

WESTBROOK COUNTRY CLUB
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Dear Westbrook Country Club Members,

We hope this message finds you well. We are excited to announce a significant event at Westbrook Country Club: the 
grand opening of our new clubhouse, featuring a live performance by “Playin’ Through” featuring Randy Houser, is 
scheduled for August 4th and 5th. Playin’ Through features Tyler Reeve and Cole Taylor, songwriters from Nashville, 
Tennessee with multiple hits under their belts.  They travel to courses across the country, along with a country 
music superstar or two, and hop on stage to perform for members of the Club.  Together, they share stories about 
how they wrote their hit songs and even play some new ones that have yet to be heard.  This event promises to be a 
memorable occasion, showcasing the vibrant spirit of Westbrook in a country music concert style.

EVENT CHANGE SENIOR AND WOMEN’S CLUB CHAMPIONSHIP

In light of this exciting development, we have made the decision to reschedule the Men’s Senior and Women’s 
Club Championships, originally planned for the same weekend, to September 14th and 15th. We understand the 
inconvenience this may cause, but we believe it is necessary to ensure that both events receive the attention they 
deserve and to avoid any conflicts with the clubhouse opening festivities.

Rescheduling the championships to September 14th and 15th provides the best available option, considering the 
availability of weekends and our desire to avoid overlapping events at the Club. We recognize that this coincides with 
the Men’s Richland County Championship, but we are confident that our members will understand the importance 
of this decision.

Our golf shop will be reaching out to all contestants who have signed up for the championships to confirm their 
availability on the new dates. We apologize for any inconvenience this may cause and appreciate your understanding 
and cooperation in making this necessary change.

We are committed to providing you with the best experiences at Westbrook Country Club, and we believe that 
rescheduling these events will contribute to a more enjoyable and memorable experience for all.

Thank you for your continued support, and we look forward to seeing you at the clubhouse opening festivities and 
the rescheduled championships.

Best regards,

Westbrook Country Club Management

SAVE THE DATE | SUNDAY, AUGUST 4 

Start the celebration of the New Westbrook by joining us on August 4th for a kick-off party 
like no other! We will be featuring Playin’ Through, an exclusive, up close and personal 

music experience like no other.

GRAND OPENING PARTY FOR THE NEW WESTBROOK
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BROCK’S FAREWELL

It is with a mix of sadness and excitement that we bid farewell to Brock Kehres, who 
has embarked on a new journey in his life. Brock has been an integral part of the 
Westbrook team, and his presence will surely be missed.

Brock, along with his girlfriend Holly, has relocated to Columbus, where he 
is pursuing opportunities in the golf industry. We are thrilled to share that 
Brock has been offered the position of Golf Teaching Professional at the 
esteemed Golf Room. This new role is a testament to his dedication 
and expertise in the sport, and we have no doubt that he will excel in 
this position.

While we will miss Brock’s contributions and camaraderie here at 
Westbrook, we wholeheartedly support his decision to pursue his 
passion and further his career. We extend our heartfelt best wishes 
to Brock as he begins this exciting chapter in Columbus.

Please join us in congratulating Brock and wishing him all the 
success and happiness in his future endeavors.

UPCOMING EVENTS

Both the Men’s Tuesday Night League (TNL) and Women’s Golf 
Association (WGA) will commence on Tuesday, April 30. The women’s 
opening day will kick off with a scramble at 9:00 a.m., followed by a luncheon at MVP’s. For the men’s TNL, a two-man 
scramble with a 5:00 p.m. shotgun start will mark the beginning of the season. Prizes will be up for grabs across all 
four divisions. While beverages will be available at the Hahn Bar and/or Pool Turn, please note that food service will 
be temporarily unavailable due to ongoing construction of the new kitchen.  The first Men’s players cup event the 
Spring Classic, begins on Sunday, May 5 – 9:30 a.m. shotgun.

KID’S CARNIVAL

Do you have children or grandchildren who are interested in our 
golf program? Bring your family out to our Kid’s Carnival! During 
these enjoyable activities, our golf professional staff will be 
available to provide information about our Junior golf programs.

GET GOLF READY FOR WOMEN

Program Goal: Golf is a great way to stay active and enjoy the 
outdoors, but it can be intimidating for beginners, especially for women who may feel like the sport is traditionally 
male dominated. Fortunately, the PGA (Professional Golfers’ Association) has developed a program called “Get Golf 
Ready” specifically for beginner women golfers. This program is designed to provide a fun and supportive environment 
where women can learn the fundamentals of golf, develop their skills, and gain confidence on the course. In this 
program, participants will learn not only the technical aspects of the game but also the etiquette and rules of golf, 
making them feel more comfortable and confident as they begin their golfing journey.

DEMO-FITTING DAY AT WESTBROOK

We’re thrilled to announce a packed day of golf companies coming to Westbrook to fit our members with the latest golf 
clubs. Mizuno is scheduled on Saturday, April 27 from 2:00 to 6:00 pm. On Saturday, May 4, we have fitting technicians 
from TaylorMade, Titleist, and Callaway coming to the range. Make sure you sign up for a time slot on the Westbrook 
app to guarantee your session with the golf fitting staff.

UPCOMING EVENTS
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GOLF COURSE UPDATE

As we gear up for the start of the golf season, I 
am thrilled to share some exciting updates about 
Westbrook’s course and facilities.

Our dedicated superintendent, Eric, and his team 
have been hard at work preparing the golf course to 
meet Westbrook’s impeccable standards. Despite the 
challenges posed by recent rainfall, I’m delighted to 
announce that the course is open for play. While we 
may need to keep the golf carts on the paths a bit 
longer due to the wet conditions, rest assured that our 
course remains accessible for your enjoyment.

In addition, I’m pleased to inform you that Eric recently 
received our long-awaited new greens mower, a 
significant investment that will enhance the quality 
of our playing surfaces. With green and fairway 
aerification already completed, our course is primed to 
rebound beautifully this April.

But that’s not all! The anticipation is building as 
we look forward to the grand opening of our new 
clubhouse, slated for the middle of the summer. This 
state-of-the-art facility will elevate the Westbrook 
experience for all members, offering unparalleled 
amenities and comfort.

As we embark on this exciting journey into the new 
golf season, I want to extend my deepest gratitude to 
Eric and his team for their tireless efforts in preparing 
our course. Their dedication ensures that Westbrook 
remains a premier destination for golf enthusiasts like 
yourselves.

I encourage each of you to take advantage of our 
exceptional course and facilities in the coming months. 
Whether you’re a seasoned player or just starting out, 
there’s something for everyone to enjoy at Westbrook 
Country Club.

Here’s to a fantastic year of golf ahead!
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WESTBROOK COUNTRY CLUB

Food & everage
SUNDAY BRUNCH FEATURES
Beginning the Sunday after Memorial Day 

Get ready for an exciting culinary experience! Don’t miss out on our incredible Sunday Brunch 
Features, each Sunday after Memorial Day! Bursting with deliciousness, these features you 
certainly don’t want to miss!

NEW MENU

During this down time, our culinary team is training diligently to bring you a brand new menu that 

will blow your taste buds away! Our team is putting in the work to perfect every dish and ensure 

that each bite is a culinary delight. Trust us, it’ll be worth the wait!

EMPLOYEE SPOTLIGHT | DREVON WILSON

Drevon Wilson is a culinary artist whose journey began at 

Mansfield Senior High School’s culinary arts program. 

Continuing his passion, he pursued further education at 

the Hocking Culinary Arts Program. There, he seized an 

invaluable opportunity to learn under the guidance of 

Master Chef Alfonzo Contrisciani. With Contrisciani, 

Drevon honed his skills in farming, catering, 

and restaurant management. Equipped with 

invaluable experience, he returned to his 

roots in Mansfield, Ohio, where he now 

showcases his culinary talents at 

Westbrook, delighting patrons with his 

expertise and creativity.
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Executive Chef, Reed Osterholt

to to 
CLASSIC SHRIMP COCKTAIL   GF  
cocktail sauce - lemon wedge
RHODE ISLAND STYLE CALAMARI      
onion - banana peppers - hot cherry 
peppers - parsley - lemon
CRISPY BROCCOLI   GM       
basil-parmesan - red pepper dip
WAGYU MEATBALLS        
tomato fondue - shaved manchego
fresno chili - micro greens
SPRING BURRATA CAPRESE   GF     
creamy burrata - sliced heirloom tomatoes
fresh basil leaves - balsamic glaze

sandwichessandwiches
WESTBROOK CLASSIC BURGER   
Pat Lafrieda beef - cheddar - lettuce - tomato
red onion - brioche bun
NASHVILLE HOT CHICKEN        
cajun remoulade - pickles - brioche bun
CRISPY WALLEYE         
panko crust - lettuce - tomato - onions - pickles
caper tartar sauce - brioche bun
RUEBEN          
corned beef - swiss - sauerkraut
thousand island dressing - rye bread
OPEN FACED TURKEY SANDWICH       
chive whipped potatoes - brown gravy
parsley - texas toast
CHICKEN QUESADILLA        
cheddar & mozzarella cheese - bell peppers - onion
pico de gallo - guacamole - sour cream - flour tortilla
PAR 3          
tuna salad - egg salad - chicken salad - lettuce cup
tomato - onion

comforscomfors
LOBSTER RISOTTO   GF    
onions - saffron - parmesan - chives
CHICKEN PARMESAN         
tuscan marinara - capellini pasta - fresh mozzarella
SPINACH ARTICHOKE LASAGNA   
ricotta - spinach - artichoke - mushroom - semi-dried tomatoes 
- mozzarella - tuscan marinara
PULLED CHICKEN TACOS   
chipotle chicken thighs - shredded lettuce
shredded cheddar cheese - corn tortilla
POKE BOWL     
sushi rice - ahi tuna - cucumber - carrot - edamame
avocado - furikake - sriracha mayo - ponzu sauce



sides to shresides to shre

FRENCH ONION    
au jus - holland biscuit - provolone
ITALIAN WEDDING   
chicken thigh - beef meatball
kale - ditalini pasta
CHEF'S SEASONAL    

CHIVE WHIPPED POTATOES   GF  
SEARED ASPARAGUS   GF   
SPICED SWEET POTATO WAFFLE FRIES 
BRUSSELS SPROUTS   GF   
bacon - balsamic glaze

CHIPOTLE ROASTED BABY CARROTS   GF  
TRUFFLED MAC & CHEESE   
shell pasta - black truffle shavings - panko crumbs
GOUDA POTATO GRATIN   GF   


WESTBROOK HOUSE SALAD   GF  
mixed greens - radish - cucumber - carrots
cherry tomatoes - honey-cider vinaigrette
CLASSIC CAESAR   GM        
romaine - parmesan - garlic croutons
anchovies
COBB SALAD   GF        
romaine - avocado - organic chicken
crispy bacon - semi-dried cherry tomatoes
hard boiled egg - Point Reyes bleu cheese
cobb dressing
SHRIMP & CRAB LOUIE   GF       
romaine - hardboiled eggs - watermelon 
radish - avocado - cherry tomatoes
capers - russian dressing
SALMON POWER BOWL   GF   
quinoa - kale - butternut squash - cauliflower
feta - pomegranate seeds - pumpkin seeds
honey-lemon vinaigrette

add chicken   |  salmon   |  shrimp   |  steak 

eggegg
THREE EGG OMELETTE    
tomatoes - mushrooms - spinach - onion
bell peppers - cheddar or swiss cheese

add chicken   |  shrimp   |  steak 
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Executive Chef, Reed Osterholt

to to 
CLASSIC SHRIMP COCKTAIL   GF

cocktail sauce - lemon wedge

KUNG PAO CHICKEN POTSTICKERS
water chestnut - cabbage - spicy kung pao sauce

RHODE ISLAND STYLE CALAMARI
onion - banana peppers - hot cherry peppers - parsley - lemon

CRISPY BROCCOLI   GM
basil-parmesan - spicy pepper dip

WAGYU MEATBALLS
tomato fondue - shaved manchego - fresno chili - micro greens

LAKE ERIE PERCH NUGGETS
seasoned flour - caper tartar sauce

SPRING BURRATA CAPRESE   GF
creamy burrata - sliced heirloom tomatoes - fresh basil leaves - balsamic glaze


FRENCH ONION

au jus - holland biscuit - provolone

ITALIAN WEDDING
chicken thigh - beef meatball - kale - ditalini pasta

CHEF'S SEASONAL


WESTBROOK HOUSE SALAD   GF

mixed greens - radish - cucumber - carrots - grape tomatoes - honey-cider vinaigrette

CLASSIC CAESAR   GM
romaine - parmesan - garlic croutons - anchovies

MODERN WEDGE   GF
iceberg - avocadoes - bacon - semi-dried cherry tomatoes
Point Reyes bleu cheese crumbles - blue cheese dressing

SHRIMP & CRAB LOUIE   GF
romaine - hardboiled eggs - watermelon radish - avocado - NAO cherry tomatoes - capers - russian dressing

GRANNY SMITH & GOAT CHEESE   GF
spinach - avocado - candied pecans - dried cranberries - shallots - cracked pepper vinaigrette

add chicken   |  salmon   |  shrimp   |  steak 
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GF - Gluten Free GM - Can be made Gluten Free

sandwichessandwiches
WESTBROOK CLASSIC BURGER

Pat Lafrieda beef - cheddar - lettuce - tomato - red onion - brioche bun

NASHVILLE HOT CHICKEN
cajun remoulade - pickles - brioche bun

CRISPY WALLEYE
panko crust - lettuce - tomato - onions - pickles - caper tartar sauce - brioche bun

RUEBEN
corned beef - swiss - sauerkraut - thousand island dressing - rye bread

comfortscomforts
LOBSTER RISOTTO   GF

onions - saffron - parmesan - chives

CHICKEN PARMESAN
tuscan marinara - capellini pasta - fresh mozzarella

STEAK FRITES
hangar steak - club-made steak sauce - truffle fries

SPINACH ARTICHOKE LASAGNA
ricotta - spinach - artichoke - mushroom - semi-dried tomatoes - mozzarella - tuscan marinara

TOMAHAWK PORK CHOP
au gratin potatoes - braised red cabbage - port wine cherry sauce

classicsclassics
BOURBON GLAZED VERLASSO SALMON

crisp brussels sprouts - roasted fingerling potatoes

SEARED JUMBO SCALLOPS   GF
street corn esquites - chipotle aïoli - cotija cheese - chili dust

MISO SEA BASS   GF
steamed rice - baby bok choy - edible orchid

FILET MIGNON   GF
french beans - chive whipped potatoes - veal demi-glace - maître d'butter

JIDORI CHICKEN SUPREMO   GF
carrot toffee purée - fried plantains - peanut chili sauce

DUCK TRIO
seared duck breast - confit duck leg - foie gras - sous vide beet purée - asparagus - veal demi-glace

sides to sharesides to share
CHIVE WHIPPED POTATOES   GF

SEARED ASPARAGUS   GF

SPICED SWEET POTATO WAFFLE FRIES
BRUSSELS SPROUTS   GF
bacon - balsamic glaze

CHIPOTLE ROASTED BABY CARROTS   GF

TRUFFLED MAC & CHEESE
shell pasta - black truffle shavings - panko crumbs
GOUDA POTATO GRATIN   GF
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THE NISS
thin crust - pomodoro sauce - mozzarella - pepperoni

FOUNDERS
pomodoro sauce - mozzarella - pepperoni - sausage
ham - banana pepper

BARBECUE CHICKEN
barbecue sauce base - mozzarella - grilled chicken - red 
onion - bell pepper - bacon

WESTBROOK SUPREME
pomodoro sauce - mozzarella - pepperoni - sausage
red onion - bell pepper - mushroom - banana pepper

MEAT LOVERS
pomodoro sauce - mozzarella - pepperoni - sausage - ham
bacon - ground beef

VEGGIE
pomodoro sauce - mozzarella - mushroom - red onion
bell pepper - tomato - olive - spinach - banana pepper

BUFFALO CHICKEN
buffalo sauce base - mozzarella - grilled chicken - red 
onion - jalapeño - blue cheese crumbles - ranch drizzle

build your ownbuild your own

PROTEINS | $2 PER ITEM
pepperoni - sausage - ground beef - grilled chicken

ham - bacon
VEGETABLES | $1 PER ITEM

mushrooms - red onions - bell peppers - banana peppers
tomato - spinach - olives - jalapeños

12” | Regular or Thin Crust | $18

12” Plain Cheese Regular or Thin Crust | $14

THE NISS
thin crust - pomodoro sauce - mozzarella - pepperoni

FOUNDERS
pomodoro sauce - mozzarella - pepperoni - sausage - ham - banana pepper

BARBECUE CHICKEN
barbecue sauce base - mozzarella - grilled chicken - red onion - bell pepper - bacon

WESTBROOK SUPREME
pomodoro sauce - mozzarella - pepperoni - sausage - red onion - bell pepper - mushroom - banana pepper

MEAT LOVERS
pomodoro sauce - mozzarella - pepperoni - sausage - ham

bacon - ground beef

VEGGIE
pomodoro sauce - mozzarella - mushroom - red onion - bell pepper - tomato - olive - spinach - banana pepper

BUFFALO CHICKEN
buffalo sauce base - mozzarella - grilled chicken - red onion - jalapeño - blue cheese crumbles - ranch drizzle

build your ownbuild your own
PROTEINS

pepperoni - sausage - ground beef - grilled chicken - ham - bacon
VEGETABLES

mushrooms - red onions - bell peppers - banana peppers - tomato - spinach - olives - jalapeños
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DERBY DAY
Saturday, May 4 | 3 - 8:30 pm
Guests Welcome 

Get your fancy hats and we’ll suplly the mint juleps, because 
it’s Kentucky Derby time! Join us for a watch party on 
Saturday, May 4th to cheer on your favorite horses and soak 
in the excitement of the most exciting two minutes in sports. 
Cocktail hour begins at 3 pm, horse auction and parimutuels 
begin at 4 pm with the race post time is at 6:45 pm.

RSVP on ForeTees or by calling the front desk | 419-747-1556

MOTHER’S DAY BRUNCH
Sunday, May 12 | 10 am - 2:30 pm
Seating Every 30 minutes 

Treat the special woman in your life to a Mother’s 
Day brunch she’ll never forget! Indulge in a 

delicious spread of brunch favorites and 
toast to all the love and sacrifices she’s 

made for you. Make this Mother’s Day 
one to remember with a beautiful 

brunch celebration!

Adults - $39.95++
Children (3 - 12) - $16++

Contact the Club for 
Reservations
Appropriate attire for the 
occasion is expected Please no 
jeans or shorts

WESTBROOK COUNTRY CLUB

Member Events
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WESTBROOK COUNTRY CLUB

Pool
OPENING DAY POOL PARTY
Saturday, May 25 | 11 am 
Get ready to dive into summer because it’s pool opening day! 
DJ Billy Manos will be bringing the energy and the beats from 1 - 5 pm. 
There will also be games and activites for the kids to enjoy. Come join us 
for a day of fun in the sun and cool off in the pool. Don’t miss out on the 
hottest event of the season! See you there!

FOOD & BEVERAGE SERVICES
The entire Pool House Menu is new for 2024. Our new Culinary Team’s attention to quality, variety, and 
service is coming to the Pool too! Members can order from the Walk-Up Window which will always be an 
option for a quick treat or drink, but servers will be poolside to provide resort style service to your chaise 
lounge or poolside table. As always bar service is available but please do not let your minor children sit at 
the Bar. Below is a sampling of the great new offerings now provided fresh and promptly direct from the 
improved Pool House Kitchen. 

HOT DOG   
coney upgrade | $2

BRATWURST  
CUP OF CHILI   
DELI SANDWICH  
Turkey, Ham, or Roast Beef
Lettuce, Tomato, Onion | Choice of Bread & Cheese 

GRILLED CHICKEN SANDWICH   
Lettuce, Tomato, Onion, Brioche Bun | Choice of Cheese

CAESAR SALAD  
add chicken

HOUSE SALAD  
add chicken

CHICKEN OR TUNA SALAD SANDWICH
or get it in a cup 
Lettuce, Tomato, Onion | Choice of Bread & Cheese

FLATBREAD PIZZA
CHEESE  | PEPPERONI  

SMASHBURGER
SINGLE  | DOUBLE  
Lettuce, Tomato, Onion, Brioche Bun | Choice of Cheese

CHICKEN TENDERS
3 PIECE  | 5 PIECE  

CHICKEN WINGS
6 PIECE | 12 PIECE  
Buffalo, Barbecue, Sweet Chili, Dry Rub Ranch, Dry Rub 
Cajun

WALKING TACOS   
Fritos, Chili, Lettuce, Tomato, Onion, Shredded Cheese,
Sour Cream

SOFT PRETZEL   
Honey Mustard or Cheese Sauce

BREAKFAST BURRITO 
Large Flour Tortilla, Eggs, Chorizo, Onion, Jalapeño, Potatoes, 
Cheese, Salsa

BACON, EGG & CHEESE ON A ROLL  
CHEESE QUESADILLA 
add chicken 

the mainsthe mains

Billy made our party truly amazing. 
We had SO much fun and he knew 

how to get everyone involved. 
He has a great voice and is very 

personable!
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POOL SPECIAL EVENTS

TOWEL SERVICE
Pool Towels will be provided to 
swimmers in 2024. Luxurious and 
large beach towels have been 
purchased for complimentary 
member use at the Pool. Look for 
this service to be provided after 
July 15. Why the wait? Occupancy 
of the East Wing, the location of 
the new in-house laundry, is not 
scheduled until July 15, so towels 
cannot be laundered until then. Your 
patience is appreciated!

LESSONS
Please be patient as we develop an organized Swim Lesson Program. 
Look for more information by June 1.

FATHER’S DAY BUILD-A-BOAT RACES
Sunday, June 16 
Kids and their Dads build boats from cardboard and duct 
tape and compete for the fastest and most pool-worthy 
vessel on the Westbrook pool

JULY 4TH POOL PARTY

LABOR DAY FAMILY PARTY
Saturday, August 31

Look for some “Late Night” Friday Night Swims

Saturday and Sunday “Pop-Up” Activities for kids

Pool Policies and Guest Fees
Guest policies same as golf

Weekday Guest Fee  Adult $10 | Kids 3 to17 $7.50 | Kids 2 and under  Free

Weekends Guest Fee  Adult $12.50 | Kids 3 to17 $10.00 | Kids 2 and under  Free

SUMMER SWIMMING HOURS THROUGH LABOR DAY
TUESDAY

11 am - 8 pm

WEDNESDAY

11 am - 8 pm

THURSDAY

11 am - 8 pm

FRIDAY

11 am - 8 pm

SATURDAY

11 am - 8 pm

SUNDAY

11 am - 8 pm

MONDAY

12 - 6 pm
No F&B Service
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SAFETY IS THE FIRST AND ONLY PRIORITY OF WESTBROOK LIFEGUARDS

Your lifeguarding crew is more than just some nice kids to talk to on a sunny summer afternoon. Their 
primary job when sitting in a chair or standing watch over the pool is to prevent injury and drowning 
by constantly scanning the water. They also must act as first responders in the event of an accident or 
emergency and ensure all safety and rescue equipment is in proper working order on a daily basis.

A concentrated training program will be conducted for all 
lifeguard staff above and beyond the requirements of the 
Red Cross or WSI.  All of Westbrook’s Guard Team, both 
returning and new, are expected to be competent, mature, 
and well-trained people who understand the importance 
of preventative lifeguarding. The guards will receive 
Westbrook-specific safety training in addition to their State 
Certifications. Some of the behind-the-scenes operations 
of the lifeguard staff will include instituting and practicing 
an emergency response action plans for incidents and 
accidents, maintaining safety equipment, determining pre-
set rotation schedules to ensure constant pool supervision 
and safety, and biweekly life-saving training sessions on 
Monday evenings.

Please remember when a lifeguard is not in a chair or 
policing a pool safety zone, s/he should be cooling off, 
refreshing themselves and resting to ensure s/he will 
be alert and ready to act when they return to duty. They 
are not just hanging out! Food and beverage staff are 
designated to clean up trash and towels and check in 
members and their guests. The Guards are present to 
prevent incidents

Here are some tips to help the Lifeguard Team make safety 
the number one priority this summer:

Questions for the pool staff should always be directed to the Lifeguard working the Pool Desk 
and not to the guards at their station.

Follow all pool rules and support lifeguards when they enforce safety rules. 

Prevent accidents before they happen by explaining the safety rules to your children

Demonstrate respect to your lifeguards’ responsibilities and to your fellow Members by 
watching and disciplining your own children so your lifeguards can concentrate on the pool. 

The lifeguards are not babysitters. Their job is to prevent incidents and lifesaving. Distractions 
due to disorderly behavior take the guards’ focus off the water.

Ultimately pool safety must be our number one priority. Please help us make this summer be a fantastic and
safe summer!

Paul Showalter, President

VIEW THE ENTIRETY OF THE WESTBROOK POOL RULES IN THE DIAMOND GUIDE



THEDIAMOND 17HOURS OF OPERATION

WESTBROOK COUNTRY CLUB

HOURS OF OPERATION & DIRECTORY

Beginning Tuesday, May 14

LUNCH SERVICE

Tuesday - Sundays  11:30 am - 4:00 pm

DINNER SERVICE

Tuesday - Friday   5:00 pm - 9:00 pm

Saturday & Sunday  5:00 pm - 9:30 pm

EMPLOYEE DIRECTORY 

Paul Showalter, President     Paul@westbrookcc.com  ext.210

Greg B Smith, Director of Golf    Greg@westbrookcc.com  ext.234

Eric Howarth, Golf Course Superintendent   Eric@westbrookcc.com  ext.239

Logan Chilton, Director of Club Operations   Logan@westbrookcc.com  ext.224

Kathy Miller, Chief Financial Officer    Kathy@westbrookcc.com  ext.220

Chris Bellamy, Controller     Chris@westbrookcc.com  ext.222

Jack Lowry, Director of Food & Beverage   Jack@westbrookcc.com  ext.242

Jayde Niss, Director of Banquets & Events   Jayde@westbrookcc.com  ext.250

Brier Stanley, Beverage & Bar Manager   Brier@westbrookcc.com  ext.225

David King, Building & Facilities Superintendent  Dave@westbrookcc.com  ext.241

TJ Badertscher, Director of Marketing & Media  TJ@westbrookcc.com  ext.229

Mother’s Day Brunch | 10:00 am - 2:30 pm | Hahn Bar will be open, serving cocktails only, until early evening.



THEDIAMOND18 EAST WING EXPANSION UPDATE

New Lockers

First Floor Entrance

Cupola

New Kitchen

Golf Shop


