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LETTER FROM LETTER FROM 

THE GENERAL MANAGER  THE GENERAL MANAGER  

Dear Members, 
  
Congratulations to Dr. John Miller as his name was drawn to win the trip to 
the 2025 Master’s Golf Tournament!  They were one of 79 members who 
sponsored a new member since last September 2023. Also, congratulations t o 
the eight members who won a $500 usage credit, which were Matthew and 
Beth Buss, Thomas and Lyndsey Cheek, Hunter Dobbratz and Virginia  
Dalbeck, Zach and Erin Gillean, Dr. Brent and Debi Hicks, Austin and 
Jacqueline Jordan, Paul and Brenda Taylor, and Charles and Kim Wheeler.  
Thank you to all members who sponsored a new member over the past year.   
 

Our new Pickleball Court complex that will include 3 additional covered Pickleball Courts along with  
restrooms began on August 20th.  We expect this project to take approximately 3-4 months to complete  
depending on mother nature.  These new courts will continue to provide our membership with additional 
amenities to play recreational or competitive Pickleball, which is one of the fastest growing sports in the US.   
 

Our team is excited to begin our golf course renovation project on October 1.  We had a very productive 
preconstruction meeting with our contractors, architect and management team last month in preparation for 
this project.  After having the opportunity to meet with everyone, I can assure you that we’re fortunate to 
work with LaBar construction and irrigation companies as they are true professionals, and they are very 
excited about our project as well.  We will be providing a monthly video that will include updates on our 
progress over the last 30 days along with what’s planned for the next month. Check out our first video in the 
Golf Course Maintenance section on page 11 where there’s a video link. And don’t forget to sign up for our 
“Pre-construction Party” on hole #18 green on Saturday, Oct. 5.  This event will be a fun blowout party with 
food trucks, bars, covered tents along with Primetime Band playing from the Horizon Lounge patio to kick 
off our golf course renovation project.  Contact the Receptionist to sign up for this party. 
 

Your continued support of the Club by hosting a private event is much appreciated.  We are here to help 
you plan your party, whether it is a board meeting, a birthday celebration, client appreciation party or a  
holiday party.  Please keep us in mind for 
any special events you many be planning 
this Fall.  The holiday season is quickly ap-
proaching so don’t miss out by hosting your 
company party at Mira Vista. Please contact 
MaryEllen Ford at 
mford@miravistacountryclub.com.   
 

“Making each and every experience for our 
members, their families and their guests a 
fun and memorable event” is our Mission 
for all of our Employee Partners each and 
every day. As always, we want and need your 
continuous feedback and support. Let us 
know how we are doing! 
 
Thank you for your support as members of 
our club! We look forward to serving you, 
your family, and your guests. 
  
I look forward to seeing you in the Club! 
 
 
 
 
Greg Hatch 
General Manager  
 
 
 

 
BOARD OF  DIRECTORS 
Tim McKenzie | President  

Josh McNamara | Vice President  
Paul Janiak | Treasurer  
Matt Rodger | Secretary   

 
Sam Demel  

Kim Dignum 
Curtis Griffin 
Tom Idleman 

Jeremy Jackson  
 
 

 CONTACTS  
 

Receptionist  
817-294-6600  

 

Accounts Receivable 
Patty Villavicencio  

817-294-6677  
 

Administration  
817-294-6600  

 

Controller  
Francie Walker  
817-294-6633  

 

General Manager  
Greg Hatch  

817-294-6642  
 

Golf Course Maintenance  
817-294-6615  

 

Golf Shop  
817-294-6666  

 

Horizon Lounge 
817-759-4231 

 

Kids Club 
817-485-9364 

 

Membership  
Shauna Fenn  
817-294-6654  

 

Member Relations &  
Event Director  
MaryEllen Ford  
817-294-6640  

 

Men’s Locker Room  
817-294-6644  

 

Pointe  
817-294-6606  

 

Racket Shop  
817-294-6690 

 

Security  
817-294-6627  

 

Sunset Grill  

817-294-6699  

 

Greg Hatch 
General Manager  
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Shauna Fenn 
Membership 

 
Please join Mira Vista in extending a  
warm welcome to our new Members! 

Chris Nelms and Kendra Bernstein 
Chris is in sales with Young Innovations  

and Kendra is in medical device sales  

with Osteogenics. 

Kent and Kelly Hodge 
Kent is COO of Lunch Money Inc. 

(Restaurants). Logan and Sarah  

Edmonson 
Logan is in Business  

Development with  

Benmark Supply  

Dennis Post and  

Lisa Majares 
Dennis is Owner of Ginger Crane 

and Lisa is a Nurse practitioner 

for Diabetes & Thyroid Center  

of Fort Worth. 

Tyson and  

Jennifer Collins 

Tyson is President 

and CEO of Col-

lins Custom Manu-

facturing and Jen-

nifer is Controller 

of Collins Custom 

Manufacturing. 
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EMPLOYEE SPOTLIGHT AT   

MIRA VISTA 
We’re thrilled to spotlight Alix Gleitz, our Golf Merchandiser 

who’s been with us for 1 year and a half! Alix is a Fort Worth 

native and attended Oklahoma State University. He is en-

gaged to his fiancé, Lauren, and enjoys golf, being outdoors, 

and history. Interesting fact: Alix spent 9 years working in 

college baseball for OSU, TCU, and Wake Forest. Alix cherish-

es the connections he’s built with members and staff and en-

joys making a positive impact.  

Thank you, Alix, for your exceptional work and dedication. 

We’re lucky to have you on our team! 



 

Courtney Connell 

PGA Golf  

Professional 

Golf 
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Golf 

Click HERE for more detailed information! 

Click HERE for more detailed information! 

Men’s Night Out  

FINALE 
September 25 

5:30pm SG - Back Nine  

$40 Entry Fee 

Must Sign Up by 5:00pm 

Click HERE for the full calendar! 

file:///M:/Marketing Assistant/NEWSLETTER/2024/September/2025 Mira Vista Men's Scottsdale Golf Trip (2).pdf
file:///M:/Marketing Assistant/NEWSLETTER/2024/September/2025 Mira Vista Women_s Big Cedar Lodge Golf Trip Flyer.pdf
file:///M:/Marketing Assistant/NEWSLETTER/2024/September/OCTOBER and NOVEMBER CALENDAR 2024.pdf
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Contact  

Lyndsey  

Adams, PGA 
 

for more info on  

Ladies  & Junior  

Fall Programs 

Scan the QR Code,  

fill out the form &  

receive more info! 

ladams@miravistacountryclub.com 

417-483-4962 



 

Tennis Tennis 
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Brad Ibbott  
Director of  

Racket Sports 

 

Pickleball News! 
 

Men’s Night  
Monday at 6:30 p.m.! 

 

Mixed Night  
Thursday at 7:00 pm.!  

 

Mixed Doubles on Thursdays 
are pre-set teams organized 
by the members themselves. 

If you need help getting other 
member contact information 

– contact Brad Ibbott 
 

We are teaching private  
lessons and private group  
lessons now and will be  

offering pickleball drills in 
the up-coming weeks. 

 

For more information please 
contact Brad Ibbott at the  

Tennis Shop or call  
817-907-6198. 
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Ladies PB Interclub Drill & Play  
 

EVERY MONDAY! 
9:00 – 10:30am 

$35.00 per person (based on 4 players) 

We’ll be preparing for the upcoming Ladies PB Interclub Season! 

RSVP to Brad Ibbott 817-907-6198 

Junior Tennis 
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Food for Thought Food for Thought 

Ulises Tapia 
Executive Chef 

Instructions: 
Prepare the Base: 

In a large saucepan over medium heat, melt 3/4 cup butter. Add flour and cook, stirring 
continuously, until the raw flour taste disappears and the mixture is golden brown, about  
7 minutes. Gradually stir in seafood stock and season with salt and pepper. Simmer for 

15 minutes, then remove from heat and set aside. 
 

Make the Shrimp Stock: 

In another large saucepan over medium heat, cook shrimp shells and onion in 1/4 cup  
butter until the onion is translucent. Stir in garlic, paprika, and tomato paste, and cook  
until the mixture turns brown. Carefully stir in brandy and ignite it. Allow the flames to  

subside, then let the brandy reduce and thicken. Stir in the reserved seafood stock.  
Reduce the heat and simmer for 45 minutes. Strain the mixture through a fine mesh  

strainer or cheesecloth, discarding the solids. 
 

Finish the Bisque: 
Return the strained liquid to the saucepan and bring to a simmer. Stir in the cream. 
 

Cook the Shrimp: 
Dice the shrimp and cook in a medium skillet over medium heat until opaque. 
 

Combine and Season: 
Add the cooked shrimp to the bisque and simmer for an additional 5 minutes. 

Season with pepper sauce, Worcestershire sauce, and Old Bay seasoning to taste. 
Stir in sherry just before serving. 
 

Serve and Enjoy! 

Shrimp bisque 
Rich and velvety, perfect soup for  

the upcoming fall season! 

Ingredients: 
1 cup of butter 
1 cup of rice flour 
3 quarts seafood stock 
Salt and pepper to taste 
1 1/2 lbs. medium sized shrimp 
    peeled and deveined 
1 lb. onions, diced 
2 cloves garlic, minced 
3 tbs. paprika 
1/4 cup tomato paste 
3 oz. brandy 
1 quart heavy cream 
3 dashes hot pepper sauce,  
   Worcestershire sauce  
1/2 tsp. Old Bay seasoning 
1/2 cup dry sherry  

 



 

Golf Course Maintenance Golf Course Maintenance 
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Joseph Danton 
Golf Course 

Superintendent  
 

 

 

 

 

We’re very excited to show you our first 

renovation update video. Click the link  

below for an update from our  

Golf Course Superintendent,  

Joseph Danton. 
 

VIDEO LINK 

https://www.dropbox.com/scl/fi/wnnzfdtkdzkgnffw6fi51/Turf-Talk-Aug-2024.mp4?rlkey=qdv70ufxr87cpsan2hrsnf3kt&st=x97np9hq&dl=0


 


