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5:00pm Cocktail/Member Charge
6:00pm Unplugged in the English Garden/$100 per person

7:30pm Dinner Buffet in Magnolia Room/$30++ per personReservations Required

Wynonna Judd 
Thursday, November 19 at 6:00 pm

“I’ve learned a lot being at home these last few months,” Wynonna reflects. “When there’s no touring, no concerts, 
no band, no lights, no action, all that’s left is you and the song. All that’s left is your gift.”

And what a gift it is. Born into poverty in rural Kentucky, Wynonna first rose to fame as one half of legendary country 
duo The Judds, which she launched with her mother in the early 1980s. Over the ensuing decade, the pair would go 
on to release six studio albums that would yield an astonishing five GRAMMY Awards, fourteen number one singles, 
and sales in excess of 30 million records. In 1992, Wynonna embarked on a solo career with her five-times platinum 
debut, which established her as a critical and commercial powerhouse in her own right. Rolling Stone described her 
as “the greatest female country singer since Patsy Cline,” and The New York Times raved that she “demonstrates 
that a country performer can explore vibrant pop, deep gospel and straightforward rock and still make sense even 
to country traditionalists.”

“I feel like I’m right back where I started,” says Wynonna Judd, “like I’m 18 all over again. When I sing these songs, 
it feels like I’m coming home.”

Indeed, ‘Recollections,’ Wynonna’s captivating new EP, marks both a literal and a figurative homecoming for the 
GRAMMY-winning icon, who recorded much of the collection while quarantining on her Tennessee farm in the midst of 
the COVID-19 pandemic. Forced off the road for the first time in years, she found herself reconnecting with her roots 
as she sang once again for the sheer joy of it, performing a series of loose and lively covers with her husband, former 
Highway 101 drummer, multi-instrumentalist and producer Cactus Moser. The resulting EP is a testament not only to 
Wynonna’s status as a jaw dropping vocalist and electrifying frontwoman, but also a consummate interpreter of song 
and a dedicated student of craft. She offers her singular take on tracks by Nina Simone, Slim Harpo, John Prine, 
Fats Domino and the Grateful Dead here, delivering spare, entrancing performances driven by deep empathy and 
gut intuition. Wynonna drills down to the essence of each song, stripping back layer after layer until she’s laid bare 
the raw, emotional core of the music. There’s no pretense or posturing on ‘Recollections,’ just pure heart and soul.

Wynonna Judd 



Classic Masters 
Sandwiches of the 
day & Happy Hour 

Every day during the 
Masters. Join your 

friends and watch the 
MASTERS play!

Old Waverly Garden Club 
meeting  and lunch at 11 am

TUESDAY, 
November 10 

Golf Shop Open House

7

NEWS

2

If you have any questions, please fee free to call me at 662.495.5467 or 662.295.2948
Email:  rosemary@oldwaverly.com

Happy Thanksgiving!  
Rosemary Prisock, Director of Membership

SATURDAY, DECEMBER 12

Thank You
to the Old Waverly Garden Club 
for you donation to the Gardens 

of Old Waverly in memory of:

Dr. Bill Gates
Mrs. Darlene Scogin

Mr. Robert Craig
OLD WAVERLY INVITES YOU TO GIVE THE GIFT 

OF OLD WAVERLY MEMBERSHIP
This month is also a great time to take advantage of our Legacy 

membership Program. The Legacy Membership Program allows you to gift 
your son or daughter a membership at one half the current initiation fee.  

This program will be available during the Holiday Season…so

Give the Gift of Membership
at Old Waverly

Book your Christmas party at Old Waverly
Call Abby Falkner at 662.495.5468

abby@oldwaverly.com

MASTERS WEEKEND 
November 11-15

 



For November Wine of the Month we needed 
a wine that would match well with the 
Thanksgiving holidays and much expected 
cooler temperatures. CHATEAU STE. MICHELLE 
CHARDONNAY 2017 from the Columbia Valley 
in Washington State fits that goal so well! 
This is from the largest winery, and first in 
Washington State, and second largest in the 
country, founded in 1912 and  housed in  a 
beautiful French Chateau designed winery 
and grounds just east of Lake Washington and 
Seattle. Fresh and bright with sweet citrus fruits 
and light  oak, butter,  apple and chestnut notes 
balanced with spice, a wine that will marry 
well with the Holiday Turkey and trimmings, 
Chef’s scallops, crab, salmon dishes, and other 
poultry offerings. All of this wineries’ wines are 
fine, very food friendly, and reasonable priced 
with the quality of more expensive wines from 
California. BY THE GLASS ONLY IN NOVEMBER 
FOR $8.00. Enjoy and Happy Turkey  Day! 
TOM STOREY, CELLAR MASTER

NOVEMBER 2020
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Thursday, November 26, 2020        
11:00 am and 1:00 pm Seatings Available

Limited Seating, Call today for your reservations
Adults: $30 Children $16

 ENTREES:
Carved: Slow Roasted Rib of Beef

Maple Glazed Ham, Whole Tom Turkey and Giblet Gravy
***************************************

Butternut Squash Soup with Spicy Pecan Syrup
Mashed Potatoes

Cornbread Dressing
Southern Green Beans

Green Peas with Creamed Onions
Candied Sweet Poataoes

Children Foods: Chicken Fingers
Mac n’ Cheese, Fruit Bowl, Ketchup, Ranch

***************************************
Roasted Vegetable Display

Broccoli, Carrots and fennel
Pesto Cauliflower, Brussel Sprouts and Walnuts

Grilled Eggplant and Squash
Tomato and Mozzarella Salad
Display of Fruit and Berries

Cheese Display
Artisinal Breads

DESSERTS AND PIES:
Pecan, Sweet Potato, Fudge Pie

Apple Cinnamon Pumpkin Cheese Cake
Caramel Apple Bread Pudding

Cup Cakes * Cookies

BUFFET

Save the Date

Christmas 
Brunch

Sunday, 
December 6
11 am - 2 pm

Reminder
The Dinner Bell is ringing for all Non-Resident Members. Make your plans to 
dine with us this month and next month. Secret Member #4857 The semi-annual 
unused food and beverage minimum will be applied                                                  
December 31, 2020

We look forward 
to seeing yall!

MY 
AMERICA

Mr. William Alias, Jr.
Book Signing

Friday, 
November 20

11:30 lunch buffet

12:15-12:30 
Presentation by 

William Alias, Jr.



Call the Lodge to book a reservation. Villas, Condos and Cottages on Lake Waverly also available at Old Waverly. 662.495.5485

Contact Shane Williams, Old Waverly Real Estate and Development, 
662-295-0101 or swilliams@oldwaverly.com

CONDOMINIUM LISTINGS

285 WAVERLY COURT
NEW LISTING
Downstairs 2 bedroom 2 bath condo-
minium is generously sized with 395 
Conditioned Sq ft sold unfurnished 
with a list price of $250,000. This con-
dominium was totally remodeled last 
year and is now move in ready con-
dition. Located on the 10th approach 
and Lake Waverly so its within walking 
distance to the clubhouse, pro shop, 
tennis and swimming. The picturesque 
views from living room, master, and 
back porch are among the best on 
property. Upgrades include new kitch-
en and bath Carrera marble tops, state 
of the art LG stainless kitchen state of 
the art LG stainless kitchen appliances, 
new large format grey and white tile in 
the kitchen and bathroom as well as 
two new custom built tile showers with 
frameless shower doors. Light and airy 
with soft grey walls and white cabinets 
and trim. A must see. Call for a person-
al tour.

44 GARDEN COURT COVE
LIST PRICE $320,000 
FURNISHED
Heated / 2000 sq ft
 3 bedroom 3 1/2 bath villa with front 
loading garage.  Covered back porch 
overlooks the pond just downhill from 
the fountain on Garden Court Drive.  
Turnkey property would preform well 
as a rental property or for personal use.  
Conveniently located a short walk from 
the Clubhouse and Proshop.

UNIT 102 - THE OAKS       
CONDOMINUMS LIST PRICE 
$395,000 UNFURNISHED
Ground floor walkout 2 bedroom 2 bath 
with office luxurious property less than 
5 years old provides the buyers with all 
the modern amenities and finishes. To 
see this open comfortable living floor 
plan with photos, details of amenities 
and floor plan go to oldwaverly.com.  
MLS #19-1791

COTTAGE 7
Half ownership in Cottage 7 - 2300 
sq ft, 4 bedroom 4 bath sighted in a 
stand of oaks with views back across 
Lake Waverly onto the tenth green. 
Very rarely does the opportunity to 
purchase into one of the rental cottag-
es arise so don’t miss out on this one. 
Listed at $255,000 fully furnished and 
on the rental program.

LOT LISTINGS

LOT 111 
LIST PRICE $99,000
Nice elevated building site on the 4th 
fairway.  Lot boasts many mature oaks 
and natural golf course views in all di-
rections from the back of the site.
LOT 37 
LIST PRICE $79,000
Large corner lot off Waverly Drive and 
half the cul-de-sac on Colonade this 
site is just a short walk or golf cart ride 
back across the street and down the 
18th fairway to the clubhouse or pro 
shop.  Would accommodate a wide 
variety of home footprints.

HOME LISTINGS

54 ROSEDALE DRIVE
4 BEDROOMS 3 1/2 BATHS 4100 SQ 
FT, LIST PRICE: $749,000
Located within the private gated com-
munity of Old Waverly Golf Club this 
newly constructed luxurious home is 
sited on the lake alongside the 15th 
approach and green with long golf 
course views back toward the tee. The 
open floor plan is great for entertaining 
or just relaxing with family. An execu-
tive chef’s kitchen boasts high end ap-
pliances as well as a custom made full 
slab white marble top island. Copper 
gas lanterns grace the exterior and wel-
come guests to this custom built home. 
Other features include half round gut-
ters, lifetime highland slate shingle 
roof, landscape lighting, irrigated land-
scape, brick accent wall in dining room, 
coffered ceiling in great room with 20’ 
ceiling, extra thick white marble tops 
throughout, limestone mantel around 
fireplace, 7’’ wide white oak flooring 
and many many more. A must see!

29 AZALEA COVE
LIST PRICE $325,000
This 3 bedroom 2 1/2 bath cottage 
has an open 1800 sq ft floor plan.  A 
picturesque setting with screened-in 
porch off the point of the lake with 180 
degree water views just behind the #1 
green. This home has been remodeled 
with pine floors, white quartz counter-
tops and new kitchen cabinetry. Mas-
ter bedroom & bath as well as well as 
1/2 bath and utility all downstairs. For 
pictures and more details see the cur-
rent listings section of Old Waverly’s 
real estate page.  A must see!!

Book rooms now at Old Waverly and Mossy Oak for any upcoming lodging needs.  
Availability is going fast on several dates.  We look forward to seeing you this fall!

For pictures and more details go to www.oldwaverly.com 
real estate tab and view current listings. 5

2020
at Old Waverly

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

Dining Reservations: 662-494-6463
Golf Shop: 662-494-8780
Lodging: 662-495-5485

Mossy Oak: 662-524-1000
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SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Old Waverly 
Garden Club 

Luncheon 11 am

EMCC 
Golf Classic

Lunch Buffet

Lunch Buffet

Lunch Buffet

Lunch Buffet
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SOLD

Upstairs Closed

Willaim Alias, Jr.  
My America 

Book 
Signing/Lunch

College Tour College Tour College Tour

Bryan Cup

Wynonna Judd 
Unplugged

Thanksgiving 
Buffet

Bryan Cup

Upstairs Closed

Master’s Week Master’s Week Master’s Week Master’s Week

Master’s Week

Upstairs Closed

Terrace Closed

Clubhouse Closed 
pm No Dinner 

Service

Upstairs Closed

Upstairs Closed

Upstairs Closed


