
At the Country Club of New Bedford, we believe the place where you host your function, wedding, or golf outing should be 
as memorable as the occasion itself. No matter what you envision your special day to be, the staff at this location will ex-
ceed your expectations. We will see everything—from the menu selection, linens, and seating plans to photographers, deco-
rations, and audiovisual needs. Whether you desire a formal celebration or a casual clambake and brunch, we offer the 

ideal setting for a memorable celebration. 

For your corporate outing, take advantage of our beautifully landscaped golf course. Relax afterwards with a cocktail, 
delight on the gourmet creations of our talented Chef and enjoy stunning view from our elegant club house. We also offer 
state of the art meeting facilities for those seeking an inspiring locale for collaboration. From the initial walk through to 

the final departure, our deluxe services will make your special event a spectacular affair.  

 

Choose the Country Club of New Bedford, and experience our charm,  
unlimited amenities, and fist-class service.  

 

 

Country Club of new bedford 

Catering and event menu 

Welcome to  the Country Club of New Bedford 

585 Slocum Road ♦ North Dartmouth, MA 0747 
Tel 508.993.3453 ♦ Fax 508.993.7005 

events@ccnbgolfclub.com 

8/22/13 



COUNTRY CLUB OF NEW BEDFORD 

GENERAL INFORMATION 
Thank you for considering the Country Club of New Bedford to host your important event. Since 1902, the Country Club 
of New Bedford has provided the finest social and business events in the Bristol County. We value the opportunity to pro-
vide you and your guests with an unforgettable experience on your important day. 

The Country Club of New Bedford reserves the right to inspect and control all private functions.  Liability for damage to 
property and/or equipment will be charged accordingly.  We cannot assume responsibility for gifts, envelopes or cash left in 
our possession.  If you have a situation that has not been specifically addressed, please call and speak to a member of the 
Management staff. 

Full use oF Clubhouse 

There must be a 150 confirmed guest count in order to close the clubhouse for your private function.  Approval must be 
granted by the board of governors to do so.  A formal letter must be written to the board, including a request of the date as 
well as the guest counts and any additional requirements. The only Exception is Weddings. 
 

ConferenCe/Meeting rooM 

Our conference room provides the perfect atmosphere for your next business meeting, whether you’re looking for a profes-
sional setting or a casual environment. Take advantage of the country clubs audio visual equipment available for rental to 
make your meeting efficient and effective. The conference room can also be used for intimate dinner parties such as birth-
days, anniversaries and engagements. This room comfortably fits up to eighteen people.  
 

Trophy room 

With a beautiful view of the golf course, this room fits up to fifty people and is perfect for small weddings, anniversaries, 
and showers.  The trophy room has ample room for seating and additional space for a buffet line and any other accommo-
dations needed such as a podium, beverage/coffee station, registration table, or cake/gift table.  There is a food minimum 
requirement for the sue of this space. If this requirement is not met, a charge for the difference will be assessed. Consult 
with Your Event Planner for this minimum. 
 

Main Hall 

The Country Club of New Bedford’s Main Hall is our largest function space which can comfortably sit up to 150 people . 
This area is perfect for large events and overlooks  the patio and the beautiful golf course.  The Main Hall has a great space 
for a DJ/Band and a dance floor. Please feel free to speak with our Events Manager to plan your special day, where we can 
work to accommodate our menu’s, linen selection, center pieces and any other special requests you may have. There is a  
food minimum requirement for the use of this space. If this requirement is not met, a charge for the difference will be as-
sessed.  Minimums vary per season and nights of the week. 

Menu Selection/GueSt count confirMationS 

To allow for adequate preparation, menu selections must be completed no later than two weeks prior to the event date. 

Guest counts need to be confirmed one week prior. 

Seating arrangementS 

We provide rectangular tables of eight or ten.  In addition, we also have round tables available that seat six or eight.  Our 
event coordinator will help you devise a floor plan that will best suit you and your guests’ needs.  Any name cards or seating 
chart displays are the responsibility of the event host. Set up fees will be charged for any rental equipment a guest orders on 
their own for their event..  Consult with your Event Coordinator.   

Customary 6.25% MA state tax, .75% local meal tax, 2% house fee, 20% service charge are addi onal.  



Dress CoDe 

The Host or Hostess is responsible for the attire of  guests attending the event.  Management has an obligation to the mem-
bership of the Country Club of New Bedford to enforce this code.  It is requested that gentlemen wear a collared shirt that is 
to be tucked in at all times along with a jacket, particularly on Saturday evenings, and that all guests refrain from wearing 
jeans.  Under no circumstances should hats, cut offs or tank tops of any kind be worn. 
 
Cell Phones 
Cell phone usage is prohibited inside the facility.  It is requested that you have your cell phones on vibrate while you are in 
the Clubhouse and if you do receive a call, please vacate the facility and take the call outside.  Management will address any-
one using a cell phone in the building. 
 
NoN-MeMber Function 
It is required that if you are not a member of the CCNB, that you have a current member sponsor your event.  Your member 
sponsor must contact the event coordinator for approval prior to arranging services. 
 
Methods of PayMent 
Deposits are required to hold the date of an event.  The $500 deposit will be taken off of the final bill at the end of the event.  
The Country Club of New Bedford accepts MasterCard, Visa, American Express, Discover as well as cash, personal checks 
and member charges that are in good standing.  The prices on the menu do not reflect the customary 20% service charge, 
2% house fee, 6.25% state meal tax and .75% local tax that will be included at the conclusion of your event. 
 
Food 
No food or beverage of any type may be brought onto The Country Club of New Bedford property, including all parking 
areas. All dispensing of beverages must be done by a Country Club of New Bedford employee. We do not permit any food 
or beverage to be removed from the Club. 
 
CanCellations 
You must promptly notify the Club in writing of your wish to cancel or reschedule your function. If the Club receives written 
notification six months or more in advance of the scheduled date, you will forfeit your non-refundable deposit. If the Club 
receives written notification less than six months in advance of the scheduled date, you will forfeit your non-refundable de-
posit and you will be charged a cancellation fee in accordance with the following schedule, regardless of resale, as a mutually 
agreed upon assessment of damages to the Club not as a penalty: 

 Written notification Received by the Club   Cancellation Fee  

 6 months or more (180+days) prior to scheduled date:  None 

 3-6 months (90-179 days) prior to scheduled date:   25% of total projected bill based on minimum guest count 

  1-3 months (31-89 days) prior to scheduled date:   50% of total projected bill based on minimum guest count 

 15-30 days prior to scheduled date:    75% of total projected bill based on minimum guest count 

 14 days or less prior to scheduled date:                   100% of total projected bill based on minimum guest count 

 

If you fail to notify the Club in writing or wish to cancel or reschedule, you will forfeit your non-refundable deposit and you 
will be charged 100% of the total projected bill. The total projected bill includes all anticipated charges, including without 
limitation, food, beverage, gratuities, service charge, house fee, 6.25% meal tax, greens fees, cart fees, third party contractors 
and any additional services. If you have not selected a menu, your total projected bill will be based on the least expensive cur-
rent menu for your type of function. Your non-refundable deposit will be applied toward the cancellation fee, but any excess 
will be retained by the Club. The cancellation fee will be immediately due and payable, and you will be responsible for any 
attorney’s fees and other collection costs of the Club. You will not be charged a cancellation fee for functions rescheduled 
due to rain in accordance with the Rain Date terms below. 

 



ADDITIONAL SERVICES 
 
Specialty MenuS 

If our menus are not exactly what you are looking for, we will work with you to tailor a menu to your specific 
needs.  Completely customized menus will need to be finalized no later than three weeks prior to your event.  
Chef Victor Vieira will create a menu to fit within your budget. 

 
Linen 

A selection of white and ivory tablecloths along with white napkins are available to you. 

 Please see your event coordinator for specialty linens through our Vendors. 

 

Valet SerViceS 

A $100 charge will be added per attendant for the first four hours of your event.  Every hour after that there will 
be a $25 charge assessed per hour/per attendant.  Charges do not include gratuity. 

 
Coat Room attendant 

A $50 charge will be added. Charges do not include gratuity. 

 
Audio VisuAl 

Renting of equipment must be arranged while detailing the event so we can hold the equipment for your event.  
The price of each piece of equipment follows. 

Digital Projector Screen: $50 

Microphone and Podium: $25 

 
TenT/RenTal equipmenT 

Upon request, our event coordinator can assist you in arranging any tent and/or additional rental equipment with 
the Country Club of New Bedford’s preferred vendors.  Equipment provided by Non-Preferred Vendors will 
have fee’s for CCNB labor needed to set up equipment. 

 

 

 

 

 

 

 

Customary 6.25% MA state tax, .75% local meal tax, 2% house fee, 20% service charge are addi onal. Prices may be subject 
to change 



BREAKFAST BUFFETS 
 

Continental          11.95 
Fresh Fruit Juices; Orange, Pineapple and Cranberry Juices. 

Pastries; Blueberry Muffins, Corn Muffins, Cranberry Muffins, Danish, Assorted Bagels 

Fresh Fruit Bowl, Coffee and Tea. 
 

Country Club         15.95 
Fresh Fruit Juices; Orange, Pineapple and Cranberry Juices. 
Fruit Bowl, Scrambled Eggs, Bacon, Sausages, Home fries 
Pastries; Blueberry Muffins, Corn Muffins, Cranberry Muffins, Danish, Assorted Bagels, Coffee and Tea. 
 

Deluxe           18.95 
Fresh Fruit Juices, Fruit Bowl, Scrambled Eggs, Bacon, Sausages, Home fries, Assorted  

Muffins, Bagels, French Toast with Maple Syrup or Pancakes, Coffee and Tea 
 

Brunch Buffet        22.95 Two Entrees 
Same as the Deluxe with the additions of:                                                                            26.95 Three Entrees 
Rice Pilaf 
Chef’s Vegetables 
Rolls, Assorted Muffins, Fruit Compote 
 

ChoiCe of Two enTrees: 

Baked Scrod with Ritz Crumbs 

Chicken Piccata 
Chicken Marsala 
Sliced Sirloin with Beef Sauce 
Roasted Turkey 

Spinach-Stuffed Chicken with Goat Cheese 
 

Omelette StatiOn         5.95 
Complete with a Chef to make your favorite omelet. 
 

Waffle and Crepe Station— additional     6.95 
With a Chef to prepare Belgian Waffles and Thin Crepes with Maple Syrup 

 
Please alert your server if you or someone in your party has a food allergy. 



PLATED LUNCHEONS 
All Served with House Salad or Clam Chowder 

Baked Stuffed ChiCken BreaSt      18.99 
Stuffed with asparagus, prosciutto and fresh mozzarella, puree potatoes and sauté vegetable medley. 
 

Grilled Shrimp Saltimboca        21.99 
With prosciutto sage in a brown butter sauce served with saffron rice and glazed baby carrots. 
 

Pan Roasted Wild Caught salmon     21.99 
Pesto sundried tomato cream sauce served with roasted red bliss potatoes and sauté vegetable medley. 
 

Baked Fillet oF Haddock       19.99 
With a Ritz cracker crust served with saffron rice and broccoli. 
 

Grilled Petit Filet MiGnon       25.99 
Mushroom cognac sauce served with mashed potatoes and asparagus. 
 

Pan-Roasted Half CHiCken        17.99 
With Pan Dripping served with puree tomatoes and sauté squash. 
 

Desserts           $4.95 

(Select One) 
Hot Fudge Sundae with Vanilla Bean Ice Cream 
Chocolate Mousse Cake 

Apple Pie Ala Mode 

 
 
 
 
 

Please alert your server if you or someone in your party has a food allergy. 

Customary 6.25% MA state tax, .75% local meal tax, 2% house fee, 20% service charge are addi onal. Prices may be subject 
to change 



LUNCHEON BUFFETS 
 

Country Club buffet         24.99  Two Entrees 
(40 Guests Minimum)                                                                                                            28.99 Three Entrees 
Soup of the Day OR New England Clam Chowder 
House Salad with your choice of dressing 

Caesar Salad with Fresh Parmesan and Croutons 
Sautéed Vegetables 
Roasted Potatoes or Rice Pilaf 
Fresh Baked Rolls  

Desserts 
Coffee and Tea Station 
Choice of the Following: 
Asparagus and Prosciutto Stuffed Chicken Breast 

Sliced Roast Beef with Mushroom Sauce 
Grilled Salmon with Sundried Tomato Basil Sauce 
Baked Fillet of Scrod with Seasoned Bread Crumbs 
Penne Pasta Bolognese 

 

Deli Platter Buffet        20.99 One Salad 
(25 Guest Minimum)                                                                                                              24.99 Two Salad 
Chef’s Selections of Soup or Chowder 

Mixed Green Salad with Dressing or Caesar Salad 
Potato Salad and Coleslaw 
Sliced Deli Meat Platter including Ham, Turkey, Roast Beef and Salami 
Sliced Cheese Platter 

Lettuce, Tomato, Onions and Dill Pickles 
Sliced Breads and Appropriate Condiments 
Freshly Baked Brownies and Cookies 
Coffee and Tea Station 

 
Salad choices: 
Add Tuna Salad          
Add Chicken Salad          

Add Seafood Salad 
 

Please alert your server if you or someone in your party has a food allergy. 



Customary 6.25% MA state tax, .75% local meal tax, 2% house fee, 20% service charge are addi onal. Prices may be subject 
to change  

The LighTer Fare BuFFeT         22.99 

(30 Guest Minimum) 
 
Chef ’s Selection of  Soup du Jour 
Fresh Mozzarella, Basil, Beefsteak Tomato served with Balsamic Vinaigrette 
Pasta Salad Primavera 
Caesar Salad with Fresh Parmesan and Croutons 
Grilled, Sliced Chicken Breast platter 
Tuna and Seafood Salad Bowls 
Assorted Finger Rolls and Fresh Baked Bread 
Brownies and Cookies 
Coffee and Tea Station 
 

COLD HORS D’OEUVRES  
All Hors d’ Oeuvres are priced per piece.  (Min. 50 pieces)      Charge Per Guest 
 

Cheese and Dried Fruit Cup          3.60 
 

Fruit Cup with Honey Yogurt          3.60 
 

Grilled Fruit with Mango Fruit Relish         3.60 
 

Grilled Vegetables with Red Pepper and Feta        3.60 
 

Crudités with Tri-Color Dip          3.60 
 

Summer Roll with Seaweed Salad and Ginger Sauce        3.60 
 

Assorted Canapés           3.50 
 

Caviar on Sweet Potato Cake          3.95 
 

Cherry Tomato and Boursin Cheese          3.50 
 

Cucumber and Shrimp Salad          3.75 
 

Goat Cheese Tart, Plum Tomato Truffle and Chives        3.95 
Before Placing your order, Please alert your server if you or someone in your party has a food allergy. 



COCKTAIL DISPLAYS 
(Priced Per Person) 

 

Cheese Display          7.75 
Mixed Seasonal Fruit with Domestic and Imported Cheeses and Assorted Crackers     
      
Raw BaR           Market Price 
Shucked at the party and includes: Oysters, Little Necks, Steamed Mussels, Crab Claws and  
Deep Water Lobster Claws with Dipping Sauce, Sushi Rolls with pickled ginger and wasabi.     
   
Vegetable Display         5.75  
Array of Seasonal Vegetables with Dipping Sauces. 

 
Shrimp CoCktail tray        3.75 per pc (min 50) 
Jumbo Wild Shrimp with Horseradish Sauce and Fresh Lemon 

 
AntipAsto Mirror         8.50 

Sliced Prosciutto, Cappicola, Salami, Fresh Mozzarella with Marinated  Mushrooms,  
Roasted Peppers, Roasted Artichokes, and Olives with Balsamic Syrup and Virgin Olive Oil. 

 
 
 
 

Before Placing your order, Please alert your server if you or someone in your party has a food allergy. 

 
 



PLATED DINNER SELECTIONS 
(ala Carte) 
 

SALADS & APPETIZERS 

House Salad          4.95 

Caesar Salad          5.95 
Country Club Salad         4.95 
 
New England Clam Chowder        3.95 

Quahog Chowder          3.95 
Lobster Stew          7.95 
Chef’s Soup Selection         3.95 
 

Shrimp Cocktail  4 per order        12.95 
Pan Seared Lump Crab Cakes with Remoulade      9.99 
Stuffed Portabella with Tomato, Roasted Pimento Coulis 
Fresh Mozzarella with Basil Pesto        7.95   
   

 

ENTREES 

Prosciutto and Buffalo Mozzarella Stuffed Chicken Breast     23.99 
*Served with puree potatoes and sauté medley 

Pan Roasted Boneless Half Chicken with Pan Sauce      21.99 
*Severed with Garlic Mashed Potatoes and Baby Glazed Carrots 
Open Fire Grilled Pork Tenderloin with Sautéed Baby Spinach, Roasted Red Bliss Potatoes 24.99 
 and Sweet Herb Demi-Glace.         

Baked Fillet of Haddock with Seasoned Bread Crumbs     23.99 
*Served with Saffron Rice and Broccoli Au Gratin 
Lobster Stuffed Jumbo Shrimp with Creamy Lobster Sauce     30.99 
*Served with Puree Sweet Potatoes and Zucchini Parmesan 

Wild Caught Salmon Lump Crab Filled with Dijon Buer Blanc    30.99 
*Served with Rice Pilaf and Cauliflower Puree 
Grilled Atlantic Swordfish with Garlic Lemon Butter               30.99 
*Served with Stuffed Potato and Asparagus 
 

 

Before placing your order, Please alert your server if you or someone in your party has a food allergy. 



Vegetarian Plate: Please ask for the Chef’s Selection     18.99 
 
Country Club Surf -n-Turf: 

Petite Filet Mignon with Stuffed Shrimp or with Half Stuffed Lobster   42.99 
*Served with Baked Potato and Sauté Medley 
Black Pepper Crusted Filet Mignon with Cognac Mushroom Sauce   39.99 
*Served with Roasted  Red Bliss Potatoes and Sauté Baby Spinach 

Slow Roasted Certified Black Angus Prime Rib with Onion Au Jus   35.99 
*Served with Stuffed Baked Potato and Cauliflower Gratin 
Pan Roasted Trout with Almond Lemon Sauce     26.99 

 

DESSERTS 

Apple Pie 
Chocolate Volcano Cake 
Boston Cream Cake 

Fruit Tartlets    add 3.75 
Chocolate Ribbon Cake   add 4.95 
Turtle Cheesecake   add 4.95 
Strawberry Cheesecake   add 4.95 

 
 
A cake cutting fee will be applied; 1.75 plus ice cream fee of 1.25 for weddings 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

Before Placing your order, Please alert your server if you or someone in your party has a food allergy. 
 



DINNER BUFFETS 
ITALIAN BUFFET         37.99  Three Entrees 
 

Pasta Stations including three pastas, and four sauces; 
Bolognese, Jardiere, Alfredo and Ala-vodka 
Garlic Bread 
Antipasto Salad 

Salata Caprese 
 

ChoiCe of three: 

Meatless Lasagna 
Chicken Picatta 
Traditional Italian Lasagna 

Grilled Beef Saltimbocca 
Pesto Crusted Fillet of Salmon 
Veal Rollatini with Mushroom Marsalla Sauce 
Pistachio Crusted Talapia 
 

Chef’s Selection of Italian Dessert 
 

TRADITIONAL BUFFET       37.99  Three Entres 
 

Country Club Salad 

Caesar Salad 
Marinated Vegetable Salad 
Sauteed Medley of Vegetables 
Roasted Rosemary Potato 

Rolls and Corn Bread 
 

EntréE ChoiCE: 

Stuffed Chicken Breast with Brown Sauce 
Baked Stuffed Fillet of Sole with Lobster Sauce 
Carving Station with ham or roast beef  (Chef’s Fee 75.00) 

Crab Baked Ziti with Apple-Smoked Bacon 
Pork Osso-Bucco with Roasted Root Vegetables 
Grilled Pork Chops with Homemade Apple Sauce 
Mixed Seafood Casserole with Creamy Sauce 

Baked Native Cod with Bread Crumbs 
Lobster Ravioli with Roasted Tomato Scallion Lobster Sauce. 
 

Chef’s Selection of Dessert 



Customary 6.25% MA state tax, .75% local meal tax, 2% house fee, 20% service charge are addi onal. Prices may be subject to change 

PORTUGUESE BUFFET        30.99  Three Entrees 
 

Portuguese Rice 
Shrimp Croquettes 

Green Beans with Homemade Linguica 
Littlenecks Mozambique 
Cucumber Tomato Salad 
Portuguese Roll 
 

Choose Two: 

Cacoila (Stewed Pork Meat) 
Baked Fish with Sweet Peppers, Onions and Plum Tomatoes 
Roasted Chicken Madeira 
Baked Fava Bean Casserole 

Salted Cod (Bacalhoada) 
Stewed Mixed Seafood 
 

Chef’s Selection of Portuguese Dessert 
 

ORIENTAL BUFFET        37.99 
 

Shrimp Fried Rice 
Crab Wonton 
Steamed Dumplings 

Miso Soup 
Stir-fry Vegetables 
Seaweed Salad 
Avocado Crab Salad 
 

Choose three: 

Mixed Sushi Platter 
Boneless Spare Ribs 
Peking Duck 
Sea Bass with Black Bean Sauce 

Chicken Chow Mein 
Beef and Broccoli 
Sweet and Sour Chicken 

Pork Stir-Fry 
 

Chef ’s Selection of  Dessertss 
 Before Placing Your orders,Please alert your server if you or someone in your party has a food allergy. 



Hot Hors d’oeuvres 
All Hors D’Oeuvres are priced per piece. (Minimum 50 pieces) 
 

Scallops Wrapped in Bacon         3.75 
 

Lobster Stuffed Mushrooms         3.25 
 

Teriyaki Beef Satay with Dipping Sauce        2.75 
 

Thai Peanut Chicken Satay         2.75 
 

Mini Spring Rolls          2.75 
 

Crab Cakes with Remoulade         3.25 
 

Lobster Cakes with Sauce         3.25 
 

Fresh Mozzarella Stuffed Tomato        2.00 
 

Vegetable Stuffed Cucumbers         2.75 
 

Crab Salad Boursin Cheese Crostino's        3.25 
 

Beef En Croute           3.00 
 

Baked Baby Brie with Cranberry Compote        3.00 
 

Tomato Bruschetta with Pesto         2.75 
 

Smoked Salmon and Caviar Canapés        3.25 
 

Antipasto Skewers          3.00 
 

Coconut Shrimp           3.00 
 

Lollipop Lamb Chops          3.25 
 

Mushroom Quiches          3.00 
 

Spanakopita           2.75 
 

Duck Breast and Citrus          3.00 
 

Braised Beef Crostinos          3.00 
 

Spinach Quiches           3.00 

Please alert your server if you or someone in your party has a food allergy. 



Customary 6.25% MA state tax, .75% local meal tax, 2% house fee, 20% service charge are addi onal. Prices may be subject to change 

BEVERAGE 
Please indicate you choice of service at least one week prior to the scheduled event.  All beverage service is based on consumption. 

 
Cash Bar 

 

Open Bar 

 

Limited Open Bar 

You decide what will be offered to your guests and how much. 

 
Satellite Bar          $100 Beer and Wine 

            $150 Full  Well Bar 
(Price is exclusive of alcohol) 

 
Champagne Toast          $3.00 p/p 
 
 

 
We reserve the right to limit and control the amount of alcoholic beverages consumed by our guests.  
 Bar service will last no longer than the scheduled entertainment and no later than 12:30am. 
 

There are no exceptions to this rule. 
Events are booked for up to 6 hours of service. All will end by 11:30pm. 
 

 



History of the Country Club of New Bedford 

 Since the beginning of the century, the Country Club of New Bedford has had 
a great tradi on, which has led to its current pres gious reputa on in the New 
England area.  The Club has a modest beginning, which took place before the 
turn of the century.  The original club was located in the West End of New 
Bedford bordering on Hawthorne, Brigham, and Allen streets con nuing out to 
Rockdale Avenue. 

 Several enthusiasts of golf formed the Club.  It was called the Hawthorne 
Club.  The six-hole layout became so popular that the club founders decided the 
course was too short and crowded.  They closed the course and moved to our 
present site. 

 Although some were pessimis c about this move, within 16 months a er its 
1902 incorpora on, the Club had 350 members and a wai ng list.  The original 
Board of Governors consisted of Club President John Bullard, William E. Hatch, 
Edward S. Brown, Edward T. Pierce, Oliver Prescot, William West, Clarence A. 
Cook and Frederick D. Stetson. 

 John Duff, President of Merchants Bank, and George Cherry, of the Cherry 
Companies, two prominent businessman, were key financial contributors to the 
club in its early years. 

 In 1923 the clubhouse burned to the ground, and the present clubhouse was 
built over the original founda on in 1924 with several addi ons, altera ons and 
other improvements over the years. 

 The first Greens Superintendent was Mike Brennon followed by Nate 
Mitchell.  In 1924, the legendary Mike O’Grady began his 46-year career with the 
club.  Mike was me culous and enjoyed an excellent reputa on for having the 
finest greens in southeastern Massachuse s.   

  

585 Slocum Rd. New Bedford, MA   02747  508  993  3453  


