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Dear Members,

I want to thank everyone who attended the Valentine’s 
Day Dinner.  We appreciate everyone’s support of 
this event.

We are busy planning more membership oriented 
events for 2023.  As I said before, Cameron’s has 
a very nice new upscale menu.  Murphy’s has a 
new lunch and dinner menu as well.  Our Food and 
Beverage Team has worked very hard to create dishes 
to please our membership.  Our March and April 
Newsletter shows you what we have going on and 
we hope you will participate in as many events as 
you can.  St. Patrick’s Day, Easter, Tuesday Night 
Specials, Administrative Professionals day etc. are 
all being planned for your enjoyment.  I hope that 
you will take advantage of these.  Also, our Food and 
Beverage Director, David Winker, has updated our 
wine list with a very nice selection of wines.  Also, I 
want to mention our Sous Chef Kristen Andrews is 
busy creating homemade pizzas at Mossy Oak.  Order 
one today and enjoy! 

My door is always open for suggestions.  Our goal is 
to deliver all around the club, the best ser vice, the best 
food, the best experience.  

We appreciate your support.

Respectfully,
Engin Tuncay, CCM, CHA, FMP   



Ben and Chrystal Coleman | Ocean Springs, Mississippi
Cynthia Ann and Nathan Hendren | Tupelo, Mississippi

Dr. Susanne Atkins | Columbus, Mississippi
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OLD WAVERLY
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Food&Beverage
N EW S

From: Food and Beverage Director, 
David Winker

Dear Members,
We have revised 
our wine list 
with some really 
nice wines.  We 
are featuring 
the Francis Ford 
Coppola wines 
from California 
by the glass.  
Our new lunch 
and dinner 
menus have 

some great dishes for you to enjoy.  I look forward to 
seeing you soon and often at your Club.
David  

 
From: Executive Chef, 
John Thompson

Hello Everyone, 
I just returned 
from a 
great food/
equipment and 
culinary show 
in Orlando, 
Florida. We were 
able to acquire 
a new soft serve 
yogurt/ice cream 
machine for 
the upcoming 

Spring season. I am happy to present the new lunch 
and dinner menus for your enjoyment.  One of my 
signature dishes, the Mushroom Tart, which features 
4 different types of mushrooms is now on the dinner 
menu. Also, don’t miss the French Onion Soup, 
Chicken Piccata and more.
Bon Appetit
Chef John

From: Pastry Chef, 
Terry Wilson

We are so happy 
to present the 
new dessert 
menu.  Some 
of the new 
desserts include, 
Bananas Foster 
Beignets, Skillet 
Fruit Cobbler, 
Creme Brulee 
and Chocolate 
Cake. Don’t 
worry, our 

signature Waverly Snowball will always be here for you.
Enjoy the desserts.
Terry

 
From:  Mossy Oak Sous Chef, 
Kristen Andrews

Dear Members,
I would like to 
invite you to 
join us at the 
Mossy Oak 
Clubhouse for 
breakfast, lunch 
and dinner. 
We have a nice 
new menu that 
I think you will 
enjoy. Hope to 
see you at The 

Sunset Bar and Grill.
Kristen
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FISHFISH  &&
CHIPSCHIPS
Classic crispy fish and chipsClassic crispy fish and chips
Homemade Tartar SauceHomemade Tartar Sauce
Creamy Cole SlawCreamy Cole Slaw
$20++$20++

Tuesday 
Nights In March

#3330 Ernie & Fancy George
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BBQ Ribs
Waverly slow cooked ribs from the Waverly Smokehouse
Baked Beans • Homemade Potato Salad
Grilled Buttered Bread

Tuesday 
Nights In April

$28++
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WINE OF THE MONTH
MARCH
Saldo Zinfandel $45/bottle

Dark ruby color with bold aromas of 
black licorice, black pepper, cherry, and 
baking spice. The entry is rich, full, and 
scintillating. The palate is mouthwatering 
and smooth with a hint of chocolate. The 
finish is voluptuous with soft, velvety 
tannins. 

Tom Storey, Cellar Master

APRIL
Dry Creek Savignon 
Blanc $30/bottle

This delicious Dry 
Creek Valley Sauvignon 
Blanc reflects the 
vision of the second 
generation. Crafted 
from several distinct 
vineyard sites, this new 
blend incorporates Sauvignon Musqué and 
Sauvignon Gris clones for added complexity. 
The Sauvignon Musqué provides a vibrant and 
juicy weight to the palate. Just as some of the 
finest chateaux in Bordeaux use Sauvignon Gris, 
we also love the texture this varietal provides 
to the final blend. In expressing the Dry Creek 
Valley’s unique terroir, this beautiful wine 
displays bright, fruit-forward aromas and a full-
bodied mouthfeel. At first swirl, this Sauvignon 
Blanc presents tropical aromas of passionfruit, 
pineapple and melon with nuances of peach 
and jasmine. On the palate, flavors of guava, 

Meyer lemon and cucumber come through with a slightly creamy, 
but lively finish. Stainless steel fermentation was supplemented with 
small amounts of acacia, French oak and chestnut barrels, adding 
additional character and nuance to this delicious wine. 

Tom Storey, Cellar Master
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EMPLOYEE 
OF THE 
MONTH

Machelle ChandlerMachelle Chandler
We are happy to recognize 

Machelle Chandler as 
Employee of the Month.

Machelle has been 
with Old Waverly since 

December 2008.  She is a 
native of Monroe County.  

We are so
thankful to have Machelle 

keeping the accounts 
receivable department in 

tip top shape.
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Golf Kitchen 
Cook Book

Available at the 
Clubhouse

Member Social every Thursday 
5:00pm-6:30pm in March and April
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W E  A P P R E C I A T E
E V E R Y T H I N G  Y O U  D O !

W E D N E S D A Y,  A P R I L  2 6
A D M I N I S T R A T I V E  P R O F E S S I O N A L  D A Y

Bring your team to lunch on this day.  

Show your appreciation to those that keep you straight.

Enjoy a delicious lunch and of course, dessert! 

Desserts are complimentary on this special day!

Reservations required 662.494.6463
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SunSet Sippin’
Saturday, March 18, 2023

MoSSy oak SunSet Bar and Grill
6:00pM-8:00pM

Old Dominick Distillery and fifth generation owner, 
Chris Canale, Jr., will be on hand to showcase his 
Memphis distilled whiskey, bourbon, gin and 
vodka. An array of smoked meats, pizzas and 
accompaniments paired with the Southern distilled 
spirits will be stationed throughout the Mossy Oak 
Clubhouse for your enjoyment. 

We know you will love sippin’ to the sunset.

So make your plans to be a part of this special event. 
$40++ per person/$80++ per couple reservations 
required 662.494.6463

Also on hand to make the sippin’ more special is Alex 
Castle, Tennessee’s First Female Master Distiller.
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EASTER 
BRUNCH

Grits and Grillades
Waverly Baked Glazed Ham

Boursin Stuffed Chicken Breast
Stuffed Catfish

Mini Waffles and Chicken Tenders
Ms. Frankie’s Mac and Cheese

Roasted Potatoes
Brussel Sprouts

Broccoli and Carrots
Deviled Eggs

Fresh Seasonal Fruit
Cheese Board
Spinach Salad

Panzanella Salad
Homemade Spring Sweet Treats

 
Sunday, April 9, 2023

11:00am and 1:00pm Seatings
48 Hour Cancellation Policy in effect

Adults $55++
Ages 13 & over / Kids $15++ Ages 6–12 

Age 5 & Under FREE



Old Waverly 
Garden Club Luncheons
Tuesday, March 14
and
Tuesday, April 11
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NEWS
12th Annual Old 
Waverly and Mossy 
Oak Invitational
The ever popular Invitational will 
be held April 8-9. This two-day 
event will feature both Mossy 
Oak Saturday and Old Waverly 
Sunday for competitors to enjoy. 
This will be an individual event 
without handicap that features 
four age divisions for competitors 
to choose from. Men’s Division, 
Men’s 50-59, Men’s 60-69, Men’s 
70 & above.  There will be flights 
within these groups based on 
turnout. Old Waverly Members 
are $185 and other competitors 
will be $240.  Please call the 
Mossy Oak Golf Shop to sign up!  
662.524.1000

Wiygul McKinney 
Cup Recap
The good guys came home with 
the victory in our annual home and 
home match with Fort Lauderdale 
CC. This was an incredible feat as 
most of our clubs still had dust 
on them on top of the away team 
only winning twice in the past 20 
years. Congratulations to the Old 
Waverly crew and we look forward 
to hosting October 16-19. 

Congratulations Don West Hole In One
Hole 17   -   February 15th   -   #8 of his golf career
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COME HOME TO OLD WAVERLY
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Under construction!
New construction 
luxurious townhomes 
Limited availability call today 
to reserve and customize your 
private residence at Old Waverly.   

Open entertaining floorplan 
flows out to large wrap around 

back porch, private courtyard 
with garage and separate golf 
cart bay.  Residences offer 2400 
conditioned sq ft being built as 
3 bedroom 3 1/2 baths as well 
as an option for a 4 bedroom 4 
1/2 bath plan.



Secret Member Number
Look for your Member Number in the Newsletter To enjoy Sunday Brunch for 2! Call Melody at 662.494.6463 with your find!

2023 at Old Waverly
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2023 at Old Waverly
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Administrative 
Professional Day

Dining Reservations:
662-494-6463

Golf Shop: 662-494-8780
Lodging: 662-495-5485

Mossy Oak: 662-524-1000

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

30
Breakfast 

Buffet

Take A Swing 
At Cancer

Member Social 
5-6:30pm

Member Social 
5-6:30pm


