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W HAT BETTER WAY TO 
CELEBRATE 25 YEARS  
OF GREAT GOLF THAN 

to plan a year in 2022 like none ever 
before it?  That doesn’t mean that we 
haven’t ordered up tremendous weather, 
great course conditions, and memorable 
moments with other friendly members. 
Those elements have always been at the 
forefront of the Anglebrook experience.  

Part of our season-long celebration of  
our milestone year will include a staggering  
21 member events to participate in—see the 
full list on our website—which will provide 
an opportunity for members to enjoy the 
club like never before. We’ve contracted 
with an awning company to cover the patio 
terrace this season—so outdoor seating 
will be plentiful and we’re hopeful sunset 
cocktails and dinners become part of your 
routines as well. 

Here’s what members need to know as we head into 2022: 

1 Our season will run from April 2 –  
November 13. Cart fees and guest fee rates 
have been held, with the exception of the 
Friday guest fee increasing from $100 to $115. 

2 We aerified and top-dressed our greens last 
November after we closed for the season.  
Of course, it’s never easy to make putts in the 
spring after a five-month layoff, but smoother 
putting surfaces will arrive sooner rather 
than later since maintenance completed this 
process last fall.

3 The Grill Room will be open until 7 p.m. 
every Saturday and until 6 p.m. every Sunday 
beginning on May 7 unless we have a special 
reservation in advance. The Grill Room requires 
reservations at all times for groups of more 
than five and for any reservations after  
5 p.m. Please communicate directly with  
dining room supervisor John Frederick at  
frederickj@anglebrookgc.com, or at  
ext. 6188. 

4 We have lifted the restriction on an  
8 p.m. close for the golf course and will now 
allow players to play until dusk. However, 
please note we need time to wash your golf 
cart down in daylight, so please adhere to the 
new policy of having your cart in at dusk. 

5 The range will remain open until 7 p.m.  
Tue–Wed and until 6 p.m. on Thursdays from 
June until mid-September. Please call the  
pro shop in advance if you plan on coming up  
to use the range since we close it early once  
a week for maintenance—and the day and  
timing on that is weather driven. 

6 The Grill Room closes at 5 p.m. on Saturdays 
and Sunday in the month of April and beginning 
again on October 22. 

7 The Grill Room will be closed on Tuesdays 
until May 3 and again after October 11. The 
Halfway House will offer expanded hours when 
the Grill Room is unavailable. The Grill Room 
will close one hour after the last players are in 
off the golf course throughout the season, so 
please communicate your needs to the staff 
shortly before returning to the clubhouse. 

8 Lastly, as has been the case for 25 years 
now, tee times are required—all the time! 
With our increased activity level in what  
looms as a special year, we ask you to 
communicate your needs not only to the  
pro shop but to the dining room staff as well. 
Please call the pro shop at (914) 245-4990  
or email reservations@anglebrookgc.com  
and the dining operation at  
frederickj@anglebrookgc.com. 

Milestone Season 
Promises to be a 
Special One 

AGC Turns
25

Twenty five years since members first set sight on this green complex, it remains one of the signature vistas at AGC. 
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Robert Trent Jones, Sr.,  
In His Own Words 

Below you’ll find some insights into Jones’  
design philosophies, as only he could state them:

THE NEXT TIME PARS ARE 
HARD TO COME BY AT 
ANGLEBROOK, REMEMBER  

remember that Ben Hogan once felt that 
way on a Trent Sr. course, too. 

Robert Trent Jones, Sr., grew up in 
Rochester, New York, and by the time he 
was 16 started to make his mark on the area 
as a skilled player. A decade later, he was 
making his mark on a national scale as a golf 
course architect. After Donald Ross passed 
away during the renovation of the South 
Course at Oakland Hills in Michigan, Jones 
stepped in to prepare the course for the 1951 
U.S. Open. Jones recognized the impact 
technology was having on the game; steel 
shafted clubs and a more lively ball were 
enabling the world’s best players to drive 
the ball further than ever. Jones arranged 
targets at around the 250-yard mark on 
many of the holes, some not wider than 20 
yards and also often protected by significant 
bunkering on both sides.   

After capturing the Open with a score 
of +7, Hogan talked about taming the golf 
course he called a “Monster,” and later said 
to Ione Jones, the wife of Trent Jones:  
"If your husband had to play this course  
for a living, you'd be on a bread line."

That tournament certainly cemented 
Jones’ reputation as “The U.S. Open 
Doctor,” the architect the USGA enlisted 
over and over to renovate golf courses for 
the ultimate penal test of golf, and a title 
later passed onto Jones’ son, Rees Jones. 

Jones attended Cornell University 
and fashioned his own curriculum to 
prepare himself for a career in golf course 
architecture. And the rest is history. 

More than 20 years since  
his passing, the legacy of  
the “Father of Modern Golf 
Course Design” continues

“ You have to be a really good player  
to understand the game well enough 
to design a course. Professionally,  
I have wandered over countless acres 
of virgin land—fording streams, 
climbing hills, wandering through 
woods—in all seasons of the year 
everywhere. I have watched all the 
masters from Jones to Palmer in 
the world’s greatest tournaments 
everywhere. Personally I have hit 
thrilling shots over beautiful ponds 
close to the pin. I have dumped 
bad shots into nasty little ponds 
and watched them sink to a watery 
grave everywhere. In seeing and 
contributing to the world’s greatest 
golf courses, I have spent a lifetime 
observing, analyzing, dissecting  
and playing. I think I know what 
makes a great golf hole.” 

“No course should overpenalize. 
Where the direct route confronts  
the golfer with a formidable hazard 
(trap or water) beyond his repertoire  
of shots, he should be offered 
an alternate route less risky, less 
demanding, less toll-taking, but not 
limp in the game, for all classes of 
players, both male and female, is the 
test of a great golf course. To sum up, 
each hole must be a demanding par 
and a comfortable bogey.”

“ Plateau greens and flashing the traps 
against the faces of mounds are part 
of my style. They contribute to most 
to the creation of great golf holes.”

“ I always tried to undulate fairways to 
provide some roll to the course and a 
variety of stances for fairway play.”

“ I introduced long tees, conceived to 
make the course flexible for different 
classes of players and because they 
were so easy to maintain.”

“ I was probably the first to use the 
water hazard as a dramatic form 
consistently.”

“ I adapt the links style to inland 
terrain.”

“ Once the sand wedge became 
popular, anyone could get and down 
from a bunker, so the designer had  
to introduce water if he wanted to 
make a really dangerous hazard.”
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1989  Kajima begins to investigate  
partnering with Mitsui Fudosan in  
a golf course development project  
in the Metropolitan area. 

1989  The 240 acres that now comprise 
Anglebrook are discovered as a  
potential site. 

1993  Kan Morimoto relocates from Los 
Angeles to New York to spearhead  
the construction process. 

1993  Anglebrook name and logo unveiled. 
The club name is based on the 
tributary to the Plum Brook, which  
is behind the 10th green, and the 
Angle Fly, a stream in the area of  
the 18th tee. The club is very nearly 
named The Golf Club at Somers. 

1994  Conditional purchase put in place, 
pending environmental and land 
clearing approval. 

1994  Shigehito Suzuki hired as club’s first 
General Manager.

1994  Lou Quick hired as club’s first 
superintendent.

1994  Robert Trent Jones, 
Sr. is officially hired 
to design the course. 
This would be the final 
project of his legendary 
design career, which 
covers 500 courses in 

40 states and 35 countries and spans 
five decades. Roger Rulewich was 
Trent Sr.’s lead architect on  
the project.

1994  Ground breaking for the golf course 
and the clubhouse takes place after 
several delays prompted by regulatory 
agencies. Because the property sits 
in the New York City watershed, the 
city brought several suits regarding 
erosion control and the potential 
impact of wetlands.

1994  Permitting and approval woes 
continue, and construction was 
stopped by a restraining order. 
Rulewich had to testify before a 
committee and explain why a 15-hole 
golf course would have little appeal  
in the marketplace. “That’s one thing 
I thought I’d never have to explain,” 
Rulewich laughed years later.

1997  Soft opening of the golf course takes 
place in June.

1997  First membership is sold after 
club identifies the 50 corporations 
who would be offered the chance to 
become founding members .

1998  Grand Opening of the golf course  
and clubhouse.

1999  Golf Digest names Anglebrook the 
16th best course in New York State.

2000  Robert Trent Jones passes away at the  
age of 93 in Florida.

2001  Course record established by  
Tom Sutter, former director of golf 
operations at Chelsea Piers Golf 
Center. Sutter fired a 65 from the 
blue tees.

2002  Kajima purchases Mitsui Fudoson’s 
interest in Anglebrook.

2002  New back tees added to holes No. 5 
and 7, bringing AGC’s total yardage 
to 7,001 yards, the modern “magic 
number.”

2002  LINKS Magazine features 
Anglebrook as a Modern Classic.

2006  Matt Sullivan hired  as General 
Manager.

2007  Phillip-Andre Bannon, a 19-year-
old from Quebec, shoots a 66 in his 
opening round and qualifies for the 
U.S. Amateur—despite a back-down-
to-earth 76 in his afternoon round. 

2008  Despite ownership’s vision of a 
completely uncluttered environment, 
AGC installs bathrooms and 
permanent water coolers near the 
teeing areas of  No. 5 and No. 14. 

2008  AGC’s Robert A.M. Stern clubhouse 
is featured in “The 19th Hole,” the 
first book about golf clubhouses in 80 
years. Only 58 clubhouses in North 
America are included.

2009  The white oak that frames the 14th 
hole is identified as one of the best 
trees in the area by The Met Golfer.

2011  Steve Quattrocchi hired  
as Executive Chef.

2011  Michel Quagliano fires a 66 to  
lead all players and qualify for the 
NYS Open.

2013  John Frederick named Dining  
Room Manager.

2013  Michael Karger shoots a 65 in the 
final round to win the Met Mid-Am, 
the most prestigious event AGC  
has hosted. 

2013  PGA Tour Player Morgan Hoffman 
tees up with Max Buckley, the amateur 
who goes on to become the MGA 
Player of the Year. Hoffman shoots 66 
from the tips—and loses to Buckley’s 
65, the non-competitive course 
record for an amateur. 

2013  AGC introduces the Senior, or Green 
set of tees, which measure 5,597 yards.

2013  Renovated Halfway House unveiled.

2015  Hiroaki Iizawa named Executive 
Director.

2016  AGC puts the finishing touches on  
a four-year bunker renovation. 

2017  The MGA includes 
AGC’s No. 4 as part 
of the “Modern 
Dream 18,” a 
composite course 
consisting of the 
best holes from 
clubs developed 

since 1982. A VIP foursome lands 
on our driving range in a helicopter, 
is whisked out to the hole, and 20 
minutes later flies off to go play the 
next hole at the next club. They finish 
their day playing No. 18 at Bayonne 
Golf Club in near darkness, but 
manage to play each of the 18 holes  
in one day. 

2018  PGA Tour rookie Satoshi Kodaira 
and Senior Tour Legend Larry 
Laoretti both play AGC on the same 
day in the month of June. Laoretti, 
still involved in golf in his 80s, says: 
“The maintenance team here should 
just keep doing what they’re doing. 
Everything is perfect.” 

2020  A.J. Berglund, an assistant pro here 
for five years, named head Head 
Professional and Carolyn Thomas 
named Controller. 

2020  AGC’s nines are official reversed, 
which leaves the toughest stretch of 
the course, perhaps dubbed “AGC 
Corner,” Nos. 9-13 instead of the 
opening four holes. 

2021  Patio terrace expanded, giving us 
the opportunity to host additional 
outdoor events, and sunset cocktails 
and dinners become part as much a 
part of the club experience as warming 
up on the driving range.

A Quarter Century of AGC 
A Historical Retrospective
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To:

Anglebrook Golf Club
P.O. Box 700, Lincolndale, NY 10540 
P (914) 245-5588  F (914) 245 5592

Club Events Calendar 2022
April 22  
Member Welcome Back Reception 

May 8  
Mother’s Day Brunch

May 13  
Grill Room Open Golf Tournament 

May 19  
Skills Challenge (Thu, 5 p.m.) 

May 27  
Memorial Day Barbeque 

June 8  
Nine & Dine 

June 10  
Nine-Hole 3-Club Classic (2:30 p.m.)  

June 17  
Summer Member-Guest 

June 19  
Father’s Day BBQ

June 23  
Member-Member Tournament 

June 24  
Skills Challenge (Fri 5 p.m.)

July 13  
Nine & Dine

July 15  
Robert Trent Jones Challenge 

July 21  
Skills Challenge (Thu 5 p.m.) 

August 10  
Nine & Dine

September 14  
Nine & Dine 

September 15  
Skills Challenge (Fri 5p.m.)  

September 11  
Club Championship 

September 23  
Fall Member Guest 

October 7  
Skills Challenge Finals (Fri 5 p.m.) 

October 15  
Member Appreciation Night


