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“Gracious living and Hoosier hospitality are warm and vibrant things.”
Henry Ulen

Getting in Gear for a New Year

W

e’ve managed through 2017
and I’m looking forward to
kicking off a new start for
Ulen Country Club. In my last
newsletter I mentioned that we’d seen a
slight drop in revenue in the bar and dining
room and asked for your input. I’m happy
to report that a few of you responded
with your comments and we’re working on
them.
I’ll focus on two items that were
mentioned—first, that the time between
ordering your food and its delivery to your
table is sometimes too long and second,
the menu has had very little change over
time and some variety would be welcomed.
So the first thing we did was to meet with
the clubhouse management to get their
input. While there was acknowledgement
that both of these issues occasionally occur,
we also got some explanation as to why
this happens and I’ll share this with you as
I believe it says something about what we
want to occur when members are here
to dine. To understand this we looked at
some of the food orders from the previous
three days. The reason for this was to
see the number of “alterations” to items
ordered. There were a LOT….”substitute
a vegetable, remove an item from a plate,
etc., etc.” It is our practice to allow our
members to pretty much customize any
order while dining at the club. I believe

we all appreciate this aspect of dining at
Ulen. But we have a point-of-sale system
that takes too much time—it takes too
much time for the wait staff to get the
table orders, then make the alterations
in our system so that the kitchen gets it
the way our member has ordered it. This
takes up too much time for your order to
get to the kitchen. The alterations require
more time in the kitchen as well and we’ll
work to find more efficiency in order to
shorten this part of the delivery to you.
So work on a more efficient system and
process is underway. One other kitchen
practice needs to be illuminated as well—
each order, with only a few exceptions, is
prepared fresh after it reaches the kitchen.
At the busiest dining times, we will do all
we can to speed this process up. And for
that member that wants to take an order
of chicken strips home for the kids, for
example, and waits until they have nearly
finished their meal, the order goes to the
end of the queue. If there are 12 orders
ahead of it, that 5-minute meal preparation
time becomes longer!
The management team welcomed the
introduction of new items on our menu!
There had been the impression that
many of the menu items were somewhat
“sacred” and could not be changed. While
we have some items that are very popular
with our members and we might not want

to have them eliminated, our board is
very supportive of seasonal changes and
rotation of some of the “old standards”
with new choices by our Chef. Not only
will you continue to see “Chef’s Selections”
and “Specials”, look for new items on our
menu in 2018. The kitchen staff would love
to hear your opinion of how the new items
are received and we’ll work on a card that
you can use to express your reaction to
your dining experience here at UCC.
This is our club and we want it to
be special. We cannot be all things to
everyone, but we sure wish to address our
members’ wishes when we know them.
So, let us know and we’ll do all we can to
accommodate.

STEVE MUNDY
President
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In the HOUSE
Welcome Back!!
I trust a Merry Christmas was had by all and a
happy and prosperous New Year is beginning. We
are always excited to kick-start the year, but more
so this February. Our Executive Chef, Nicholas
Townsend has been diligently preparing a new
dinner menu for the Club. We felt it was time
to offer new and different menu items. As with
any major menu change, there will be favorites
removed. But without these deletions, we would
not be able to offer more variety. Patrick is also
providing a new list of craft cocktails that are sure
to please every palate. We are prepared for reopening and anxiously await your return.

dining experience will be enhanced with live piano music. Please see the enclosed flyer for
more details.
Our popular Tuesday night “Home Style” specials will be listed on the newsletter
calendar so keep it as a handy reference.
As mentioned previously, we will open with a limited schedule for the first two months.
Please refer to the calendar for hours of operation. Sunday Brunch will commence on
Sunday, February 4th.
Remember, Ulen C.C. is available for non-sponsored catering events such as
wedding receptions, class reunions and business functions. This is an important
part of our operation in the clubhouse. Please, if you know of anyone planning
such an event, let them know what a wonderful facility we have at Ulen.
As always, if you have any thoughts, or suggestions on events, our new menu, or anything
else, please let us know. We are excited to be back and trust you are as well.
See you all soon,

We will re-open on Thursday, February
1st. As an economic measure, will not be
open for lunch on Wednesday or for lunch
on Saturday for the months of February and
March.
C U R T I S D. W O O D
Manager

Nick will be offering Special Valentine’s Day
Dinner Specials on Wednesday, February 14th. Your

From the Chef
I hope all of you have kept your feet warm and your stomachs
full during this ice and snow.  I would like to thank everyone for a
wonderful holiday season and a great golf season.  Everyone has
been working hard to get the clubhouse prepared for the upcoming few months at Ulen! We have LOT and LOTS of new menus and
events planned for both adults and children throughout the year.
Be sure to check the calendars so you can make your reservations
early for them or any other exciting night at UCC!
Dreaming of summer but craving warm food, this newsletters recipe is Hearty Pumpkin Chowder with fresh leeks, roasted
garlic, bell peppers and corn.  It is a very tasty and healthy
vegetarian meal that’s easy to make for the whole family.  If you
would like this complete recipe or to make sure you are receiving
emails about what’s new and exciting in the kitchen, email me
at ntownsend@ulencc.com.   We are always looking for new fun
activities so if you have any ideas just let us know.  A few functions
we have in the works are Italian Nights, St. Valentine’s Day multicourse dinner and homemade Corned Beef for ST. Patrick’s Day!  

Don’t forget about the Ulen Butcher Shop when planning your
next gathering.  With this program you can purchase top quality
precut steaks, pork, chicken, sides, desserts and even flown in
fresh seafood with a few days notice.  I hope to see everyone soon
in the clubhouse and like always thanks for the continued support.  
Please don’t forget to make your reservations soon and get your
favorite table with your friends for all the big parties.

NICHOLAS W. TOWNSEND
Executive Chef
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Golf News
February – March Pro Shop Hours
The Pro Shop will be open in February on February 20
(Tue.), Feb. 22 (Thu.), and Feb. 27 (Tue.) from 10:00 AM until
3:00 PM, unless adverse weather occurs. March 1, the Pro
Shop will be open on a full-time basis except for Monday’s,
weather permitting. The Pro Shop will close in March at 5:30
PM, unless the golf course is open for play. The Pro Shop will
also mirror the clubhouse hours in March on Sunday’s until
the golf course is playable! (Go to Ulen’s website in March
for updates on the golf course or e-mail bwilson@ulencc.
com with any questions)

2018 Season Cart Plan Options
The Season Cart Plan is unlimited use of golf carts during
the 2018 golfing season.  This year the Season Cart Plan
will have a price for one person and for a couple (with two
options)!  You may pay the plan up-front for a Single ($850)
or a Couple ($1375) by April 30, 2018 or with a committed
monthly plan from April through October.  Here is the
breakdown for the monthly payment option:

Single Plan/Month
April: $125			
May: $125			
June: $150			
July: $150			
Aug.: $150			
Sept.: $100			
Oct.: $100			
Total $900			

Couples Plan/Month
April: $200
May: $200
June: $225
July: $225
Aug.: $225
Sept.: $225
Oct.: $125
Total $1425

*No Children will be allowed to participate in the season cart
plan. Children at least 16 years of age may rent a golf cart for
$21.00. There are no refunds under the Season Cart Plan.
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BLAKE WILSON
PGA Professional

Golf Outings Big & Small
are Welcome!!!

Golf outings of any size are important to Ulen Country
Club!  We need your help to attract golf outings of any
size to Ulen CC in 2017.  Our staff has the ability to
cater to the many needs of these functions.  If you play
in outings elsewhere or know of someone looking to
host an outing this year, please have them get in touch
with the Blake Wilson (765-482-3480 or bwilson@
ulencc.com) or Curtis Wood (765-482-5310 or cwood@
ulencc.com) to discuss having their outing at Ulen this
year!!

Ulen Ladies
Golf Association

2018

The Ulen C.C. Ladies Golf Association’s opening day
is May 1, 2018 with a 9-hole scramble at 9:30 followed
by lunch at 11:30 and a quick business meeting.
We play on Tuesday mornings all summer and into
the fall. All levels of golf are welcome. There is a 9-hole
group for beginners and people who’d rather not play 18.
Dues are $60 which includes your handicap fee. Please
send your check made out to:
			
ULGA
			
c/o LuAnn Robertson
			
2325 Golfside Dr.,
			
Lebanon, IN 46052
Please also include any changes in phone or email since
last year. Questions? Call or text Peggy at 317-873-5634
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U L ELadies’
N Social Club
News

Welcome 2018 from the Ladies’ Social Club (LSC)!  The LSC would like to thank everyone that contributed in 2017!  Your dues’ payments and contributions made it possible to provide well over $5,000 in donations to multiple charitable causes and Ulen events/
needs.    
Donations were made to Sylvia’s Place, the Caring Center, Boys & Girls Club, Shalom House, and the Henry C Ulen Foundation.  
Sponsored events include the Kentucky Derby Party, Garden Club, Euchre Nights, Cooking with Nick, Pumpkin decorating, Gingerbread House decorating, and the Veteran’s Day Concert.  In addition, the LSC was able to support the club with donations towards
installing a changing table, replacement trees for the golf course, the staff appreciation dinner, and the new bar television.  
We look forward to another great year filled with wonderful events and activities!  Have an idea for the LSC?  We welcome your
suggestions and ideas (contact dfjsej@gmail.com).
P.S. – Did you know that all adult females who are members of Ulen Country Club are members of the Ladies’ Social Club?  Also, the
Ladies’ Social Club is just that – a social club!  We are not a golfing club.  We can’t wait for you to get involved!

  Upcoming Events
Cooking with Chef Nicholas – Ladies Night!
		
•      Who:  This is a ladies’ event open to UCC members and their guests.
		
•      What:  Chef Nicholas hosts a class featuring the preparation of soups and casseroles.  
		        The class will include demonstrations, recipes, and a meal.   Wine will be provided by
		        the LSC.    
		
•      When:  February 21st, 6:30 p.m.
		
•      Where:  UCC
		
•      Cost:  $25 (may be billed to your UCC account).  
		
•      RSVP:  Space is limited to 20, so please RSVP to the club by calling (765) 482-5310.
Euchre – Ladies Night!
		
•      Who:  This is a ladies’ event open to UCC members and their guests.
		
•      What:  Come play Euchre, giggle, and enjoy appetizers provided by the LSC    
		
•      When:  February 28th, appetizers at 6 p.m. and the games start at 6:30 p.m.
		
•      Where:  UCC
		
•      Cost:  Free (please be sure to RSVP)
		
•      RSVP:  RSVP to the club by calling (765) 482-5310.
  
		
Dave and Rae Concert / St Patrick’s Day Dinner:
		
•      Who:  This event is all open to all UCC members and their guests.
		
•      What:  Come celebrate St. Patrick’s Day with a concert by Dave and Rae.  The event
		         will also include an Irish themed dinner buffet.  Be sure to wear your most festive/green
		         Irish attire!
		
•      When: March 16, Dinner is served at 6 p.m. and the concert will start at 8 p.m.
		
•      Where:  UCC
		
•      Cost:  $25 a person (may be billed to your UCC account)
		
•      RSVP:  Please RSVP to the club by calling (765) 482-5310.   
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“95”

With our reopening we set
sail on our ninety-fifth
consecutive year of providing
services, programs and facilities
to our valued membership, to their guests and to the
community.
We are proud of this longevity.
well.

We trust you are as

Each new year we commit to providing our best
efforts, better than ever before if possible, for our
patrons and constituents. Superior communication,
service, programming, merchandising, food and beverage
choice and quality and facility preparation and format are
the destinations which we strive to reach.
A new roster book is produced and distributed every
year.
With your assistance, this directory will be the best
it can be. Due to an ever changing and ever shifting
membership pool and distribution, it will never be
perfect.
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W elcome
New

Members

D

Christian & Molly Zimmerman are Elite
Social Members. Christian is the operations
consultant at St. Vincent Indianapolis Hospital.
They live in Lebanon.

D

Robert & Janet Nice are Golfing Members.
Robert is a managing partner with The Nice
Law Firm, LLP and Janet is with the IU School of
Nursing. They live in Carmel.

D

Randy & Wendy Thomas are Golfing
Members. Randy owns The Cleaning Authority.
They live in Brownsburg.

D

Joe & Cheri Carver are Golfing Members.
Joe is in technical sales with Microsoft Corp. and
Cheri works with American Health Network. They
live in Pittsboro.

If you have contact changes which you would like
to have incorporated into the roster, please notify the
office as soon as conveniently possible. A simple
form to record your changes is found in the newsletter.
Please indicate your change or changes where applicable
and return to the office via electronic scan, regular
mail or personal delivery. The email address is: kking@
ulencc.com.
As you are aware, each year we publish business
advertisements in the yellow pages of the roster book.
Effective low cost, long lived ads made available to an
audience which does shop for goods and services.
Renewal letters for ad space will soon be sent to
our current merchant clientele. We invite you, business
owner, marketing manager, or advertising executive,
whether home based or store front, whether internet,
mail order or walk in, to consider advertising your goods
and services in the Ulen roster book yellow pages.
For information, please call the office at 765-4825310 or email to: kking@ulencc.com. We are planning and
expecting a fun and successful year in 2018.
Come visit us. Early and often. We have missed you!

Welcome everyone to the 2018 season!  When you join us
at the Club you will notice a new bar menu that includes new
beer, wine and spirits. Plus I have five all-new cocktails for
your enjoyment as well as your favorites.
I am pleased to announce our first hand-picked whiskey
barrel of the year is from Whistle Pig. The 12 year “Bespoke”
blend is a 100% rye whiskey that has been finished in three
different wine barrels. Our unique blend of 40% Sauternes,
40% Madeira and 20% Port finish makes this one of a kind
and the first ever 12yr “Bespoke” blend to be available in
Indiana. A pre-sale email will be sent February 19th. Keep
your eyes out for it! Cannot wait to see everyone back at
Ulen!
			
			   Cheers,
PATRICK ANDERSON
Bar Manager
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The Henry C. Ulen File…

…historical anecdotes, incidents, and attributes of Henry C. Ulen,
founder of Ulen Country Club and the Town of Ulen.
presented by The Henry C. Ulen Foundation.

Mr. Ulen and the Marathon Dam

Far from offices in Lebanon, IN and the banks of the small creek meandering through
Ulen Country Clubʼs golf course, Henry C.Ulenʼs company managed the building of extremely
large water and sewer construction projects in Europe, South America, Canada, and the United
States. Perhaps one of his most famous projects, completed in 1929, is the Marathon Dam in
Marathon, Greece.
Between 1920 and 1928, an estimated 1.3 million refugees were returning to Greece
from previous wars, and the population of Athens would end up doubling, straining the water
supply. All major water supply projects for Athens were reevaluated, and a subsequent report
described the Marathon Dam as "the optimal solution" and the "last recourse" for Athens to
improve its water supplies.
On December 22, 1924, Ulen&Co. signed a contract with the Greek government and the
Bank of Athens to handle all aspects of constructing the dam. This included the dam, reservoir,
a 13 mile conveyance pipe, and a water treatment plant. The project's cost exceeded the funds
of the National Bank of Greece and was funded with a $10 million loan from Ulen & Co. which
had considerably more financial backing to complete the project. A Ulen-controlled consortium
with the Bank of Athens and the Greek Government was formed.
The foundation stone for the dam was laid in October 1926. With 30 Americans and
5000 Greek workers, construction continued on the dam and water network for three years, and
in 1929 the reservoir began to fill. Ulen & Co. was noted for the quality of housing and social
services it provided for the project's workers. Work on the dam and water network was
completed in May 1931. A year after the damʼs completion, the 8 mile Boyati Tunnel was
transferring 130 gallons per second of water to Athens. The dam would serve as the primary
water supply for Athens until 1959, when water was also pumped from another lake.
The Marathon Dam was seen as a major symbol of modernization in Greece while
signifying a connection to its past. Today, the internet makes it possible to virtually visit
Mr. Ulenʼs project via the web site TripAdvisor, which presents many pictures of the
dam and surrounding area. In addition, a You Tube video, DJI Phantom Vision 2+,
Marathon Dam, Marathon, Greece, gives an interesting fly-over view which graphically
reveals the size and scope of the original Ulen project.
The Henry C. Ulen Foundation, named for the founder and benefactor of Ulen Country Club and the Town of Ulen, was
incorporated in the state of Indiana as a charitable, not-for-profit 501(c)(3) entity on September 22, 2010. It is a separate and distinct legal
entity from Ulen Country Club and the Town of Ulen and is governed by its own Board of Directors with its own set of Bylaws. The
Foundation’s primary purpose is to preserve, maintain and enhance the historical integrity and significance of Ulen Country Club, its
historic clubhouse and golf course and/or the Town of Ulen, all listed on the National Register of Historic Places.

According to records published by Ulen & Co. in 1930, the
Marathon Dam is the gravity arch type, 154 feet thick at
the base, 15 feet at the crest, 174 feet high above stream
bed, and 935 feet long measured along the center line at
the crest. The structure contains 235,000 cubic yards of
concrete and masonry for which 40,000 tons of Portland
cement and 10,000 tons of Puzzulan cement were used.
The reservoir formed by the dam impounded over 11
billion gallons of water. The dam's face and visible
structure were also covered in the same Pentelikon
marble that was used to construct the Parthenon.

The Henry C. Ulen Foundation
…preserving the past, shining light on the future…

February 2018
Ulen Country Club
SUNDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

1

2

First Day Open

Kitchen open
11-9 pm

Kitchen open
11-8 pm

SATURDAY

3
Closed for Lunch
Kitchen open
5-9 pm

Prime Rib Night

4
Sunday Brunch
11 am - 2 pm

5

6

7
Closed for Lunch

Clubhouse
Closed

8
Kitchen open
11-8 pm

9

10

Kitchen open
11-9 pm

Closed for Lunch
Kitchen open
5-9 pm

Home Style Dinner

11

Sunday Brunch
11 am - 2 pm

Popcorn Shrimp
Kitchen open
11 am - 8 pm

12

13

Clubhouse
Closed

14

Closed for Lunch

Prime Rib Night

15

16

Kitchen open
11-9 pm

Kitchen open
11-8 pm

Home Style Dinner
Lasagna
Kitchen open
11 am - 8 pm

18
Sunday Brunch
11 am - 2 pm

19
Clubhouse
Closed

20
Home Style Dinner

Sunday Brunch
11 am - 2 pm

26

Clubhouse
Closed

21
Closed for Lunch

Fried Chicken
Kitchen open
11 am - 8 pm

25

Special Dinner

27
Home Style Dinner
Chicken Pot Pie
Kitchen open
11 am - 8 pm

Prime Rib Night

22

Dave Bond, Kent Frandsen, Sharon Grebe,
Sanford Han, Derek Johnson, Kerry Kries,
Corrie McConnell, Steve Mundy, Jarod
Pollock, Mark Ransom, and Jennifer Tuttle

23

Kitchen open
11-8 pm

24
Closed for Lunch
Kitchen open
5-9 pm

Cooking with
Nick

28
Ladies Club
Euchre Night
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17

Closed for Lunch
Kitchen open
5-9 pm

Please remember to make reservations for lunch or dinner.

Clubhouse Staff

Pro Shop

Clubhouse Manager: Curtis Wood
Executive Chef: Nick Townsend
Office Manager: Ken King

Golf Course

Golf Pro: Blake Wilson
Golf Course Superintendent: Gabe Smoot
Assistant Superintendent: Chris Coddington

March 2018
Ulen Country Club
SUNDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

1

2
Kitchen open
11-9 pm

Kitchen open
11-8 pm

SATURDAY

3
Closed for Lunch
Kitchen open
5-9 pm

Prime Rib Night

4

Sunday Brunch
11 am - 2 pm

5

6

Clubhouse
Closed

7
Closed for Lunch

8

9

Kitchen open
11-8 pm

Kitchen open
11-9 pm

Home Style Dinner
Pot Roast
Kitchen open
11 am - 8 pm

11

Sunday Brunch
11 am - 2 pm

12

13

Clubhouse
Closed

Home Style Dinner
Fish & Chips
Kitchen open
11 am - 8 pm

18

Sunday Brunch
11 am - 2 pm

19

20

Clubhouse
Closed

14

Closed for Lunch

15

16

Drink/Appetizer
specials for the
1st round games

NCAA Auction

21
Closed for Lunch

26

Clubhouse
Closed

17
Closed for Lunch
Kitchen open
5-9 pm

St. Patty’s Day
Concert withSt. Patty’s Day
Dave & Rae

22

23
Kitchen open
11-9 pm

Kitchen open
11-8 pm

Chicken Fettuccini
Kitchen open
11 am - 8 pm

Sunday Brunch
11 am - 2 pm

Closed for Lunch
Kitchen open
5-9 pm

Prime Rib Night

Home Style Dinner

25

10

24
Closed for Lunch
Kitchen open
5-9 pm

Prime Rib Night

27                    28

Closed for Lunch

Home Style Dinner

29

30

Kitchen open
11-9 pm

Kitchen open
11-8 pm

Bacon Wrapped Pork
Kitchen open
11 am - 8 pm
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31
Closed for Lunch
Kitchen open
5-9 pm

Prime Rib Night
Please remember to make reservations for lunch or dinner.

Ulen Country Club Directors

Clubhouse Staff

Pro Shop

Dave Bond, Kent Frandsen, Sharon Grebe,
Sanford Han, Derek Johnson, Kerry Kries,
Corrie McConnell, Steve Mundy, Jarod
Pollock, Mark Ransom, and Jennifer Tuttle

Clubhouse Manager: Curtis Wood
Executive Chef: Nick Townsend
Office Manager: Ken King

Golf Course

Golf Pro: Blake Wilson
Golf Course Superintendent: Gabe Smoot
Assistant Superintendent: Chris Coddington

