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Golf PackagesGolf Packages

Rates are per adult, per night, plus tax.
Two-night minimum stay on weekends. 
Three-night minimum stay on holiday weekends.
Seniors age 55+ receive 10% discount on your golf package!

RECIPE CORNER

Looking for that perfect gift? Ruttger’s gift cards make your shopping easy. Gift cards can be
used throughout the resort to purchase lodging, meals, golf, that “I just have to have it” item at
our retail stores, or even an ice cream cone at Auntie M’s! One grandmother told us that she 

purchases gift cards for each of her grandchildren to
use during their stays. She said it’s a fun way to help
teach them the value of money.

Gift cards can be purchased in our online store by
going to ruttgers.com, clicking on Online Store,
and then clicking on Gift Cards. They are also
available by calling 800.450.4545 or by sending
an e-mail to reservations@ruttgers.com.  

‘

POWER GOLF PACKAGE 
August 12 through September 3 ~ $180
September 4 through October 18 ~ $145

Includes ~
Nightly Lodging
Breakfast and Dinner Daily
Unlimited Golf on Alec’s Nine
Golf on The Lakes 18-Hole Championship Course

One-Night Stay ~ One Round with Power Cart
Two-Night Stay ~ Three Rounds with Power Cart
Three-Night Stay ~ Five Rounds with Power Cart

Range Balls
One Complimentary Drink Coupon

GOLF PACKAGE 
August 12 through September 3 ~ $155
September 4 through October 18 ~ $125
Includes ~
Nightly Lodging
Breakfast and Dinner Daily
Unlimited Golf on Alec’s Nine
Golf on The Lakes 18-Hole Championship Course

One-Night Stay ~ One Round 
Two-Night Stay ~ Three Rounds
Three-Night Stay ~ Five Rounds

Range Balls

Bay LakeVillas Open

Our newest guest accommodations, the Bay Lake villas, opened on May 30. The landscape is 
manicured but fits the natural setting with a mix of rolling lawns, mature trees, ponds, and native
plantings. Downstairs, the villas have a living room (pictured above), kitchen, dining area, bath with
two-person Jacuzzi tub and separate large shower, and king bedroom. The two upstairs guest suites
have vaulted ceilings of knotty alder, full bathrooms, microwaves,
refrigerators, flat-panel TVs with HDMI DVD players, and decks.
The three areas can be used together as a three-bedroom 
townhouse or as three separate units. Guests who have stayed 
in them so far have been very complimentary, and we hope 
you will give them a look for your next vacation or retreat.

Preheat oven to 400°. Season steaks with salt and pepper, pressing lightly to coat. Heat 1 tablespoon

butter in sauté pan over medium heat. Add the steaks and sear on both sides until well browned,

about 2 to 3 minutes on each side. Place in oven-safe baking dish and put in oven. Bake 8 to 10

minutes for medium rare. While steaks are cooking, add 2 tablespoons butter to pan used to sear

steaks. Add mushrooms and cook until brown. Remove mushrooms and set aside. Add garlic and

brandy to hot pan and stir to loosen any browned particles from pan. Cook until reduced by half.

Add 2 tablespoons remaining butter and brown sugar, stirring to combine. When the sugar has dis-

solved and mixture is bubbly, add cream and cook 2 to 4 minutes until slightly thickened. Add

mushrooms and salt and pepper to taste. Ladle sauce over hot steaks and top with chives. 

Serve immediately. Serves 4.

4 filet mignon steaks (5 to 6 ounces each)

2 teaspoons salt

2 teaspoons coarse ground pepper

5 tablespoons unsalted butter, divided

2 cups sliced mushrooms

1 tablespoon crushed garlic

5 tablespoons brandy

6 tablespoons brown sugar

3/4 cup heavy cream

2 tablespoons chopped chives (for garnish)

SAUTÉED FILET MIGNON WITH CARAMEL BRANDY 

MUSHROOM SAUCE

Recipe from Executive Chef Terry Dox

RRuutt ttggeerr ’’ ss   GGii ff tt   CCaarrddss

The new road at the Bay Lake villas was named in memory of Ann and Jack
Ruttger’s son, Sandy, who died in a car accident in 1973 at the age of 19.



BBiirrdd  WWaattcchheerrss   
SSppeecc iiaall
SEPTEMBER 4 – OCTOBER 18
(two-night minimum, weekdays only)
Deluxe ~ $105 per adult, per night, plus tax
Standard ~ $95 per adult, per night, plus tax
Explore our many areas for bird watching. Hike
trails through our wooded acres and travel the
remote areas of the resort. Our central location is
an easy drive to prairies, boreal forests, lakes, 
wetlands, and well-known Aitkin County birding
areas. Includes breakfast and dinner daily, a 
special box lunch, and use of resort amenities.

LLaabboorr  DDaayy  
WWeeeekkeenndd
AUGUST 31 – SEPTEMBER 3
(three-night minimum)
Deluxe ~ $149 per adult, per night, plus tax 
Standard ~ $139 per adult, per night, plus tax
Summer’s almost over! Enjoy one more weekend
full of excitement! Breakfast and dinner buffets,
family entertainment, special Kids’ Kamp sessions,
unlimited golf on Alec’s Nine, a choice of one round
of golf on The Lakes or a boat rental coupon, and
lots of family activities to keep everyone busy.

2007 RATE BROCHURES
Call 800.450.4545 or e-mail reservations@ruttgers.com
for our 2007 Rate Brochures showing our Modified
American Plan and European Plan rates and inclusions,
or see them online at ruttgers.com.

SPECIAL VACATION PACKAGES
For more information on our special vacation packages,
log on to our website ruttgers.com. Under Vacations,
click on Value Packages, and then click on the package
of your choice.

CUSTOMIZE YOUR VACATION!
Can’t find the package that’s perfect for you? We can
help! Our vacation consultants can help plan your ideal
vacation, family reunion, friends getaway, or group golf
outing. They’ll help you create the perfect package
made just for you!

HOT DEALS
Look for the Hot Deals link at ruttgers.com 
for added bonuses and special fall packages!

VISIT US AT ruttgers.com CALL FOR RESERVATIONS 800.450.4545

2007 Packages

*Kids through age 15 stay and eat free when sharing a studio or 
one-bedroom unit with parents. This offer is limited to one child 
per adult. Additional children during Labor Day Weekend are 
$45 (ages 4 – 8) and $55 (ages 9 – 15). 

Rates are quoted per adult, per night, double occupancy. 
Single occupancy rates are available. All rates are subject to
Minnesota sales tax of 6.5%. All package schedules are 
tentative and subject to change. An extra fee may be required 
for some activities.

KIDS STAY
FREE!*

2222nndd  AAnnnnuuaall   
OOkkttoobbeerrffeesstt
OCTOBER 19 - 21
(two-night minimum)
Adults ~ $130
Children 3 and Under ~ No Charge
Children 4 to 8 Years ~ $50
Children 9 to 15 Years ~ $60
Rates are per person, per night, plus tax
Stay in the middle of the fun! Enjoy the Harvest Dinner
Show featuring the Concord Singers on Friday night.
Saturday’s activities include our breakfast buffet and
German dinner buffet, arts & crafts fair, sales at the
shops, specials at the spa, picknick, biergarten, 
weinstube, musical entertainment, and children’s 
activities. Polka the night away at the family dance
Saturday night, and wind down with our
brunch buffet on Sunday. Package
includes unlimited golf on
Alec’s Nine and The Lakes
and use of all resort amenities.

HOT
DEALS!



Since the last Reporter, we have gotten the place up
and running, and we’re nearing the close of our 110th
season. The Bay Lake villas opened to rave reviews, and
the guests love the renovations on the golf course 
condominiums as well. Behind the scenes, our staff 
parking and housing are in full swing at their new 
locations on the north end of the resort, and employees
are making the one-mile trip back and forth in our new
minibus. The entire golf and grounds department has
moved to their new facilities up in the same area. Their
former building will be taken over by laundry and 
housekeeping this coming winter which will allow us to
remove the laundry building near Auntie M’s and create a
more attractive setting. 

The calendar for the next few years includes building
the rest of the Bay Lake villas this coming fall and winter

for a total of 16 three-bedroom units by spring. The 
following fall and winter, plans are to build the central
grand lobby and new indoor pool with a view and 
walkout to the west lawn and Bay Lake. As some of
you know, the Battle Point condominiums are being
sold as residential condominiums, and if you are 
interested, units are still available. 

Business has been strong this season, and I know part
of the reason is that people are excited about all of the
improvement projects. If you haven’t visited us lately,
I hope you will have the chance to come soon and
see for yourself.

Yours for a Ruttger vacation,

DDeeaarr   GGuuee ss tt ,,

CONFERENCE 
CORNER

If you plan meetings or are part of an 
organization that does, you should sign up for
our new e-mail newsletter, “Successful
Meetings News.” The next issue features an
article by attorney Thomas Novitzki on how 
to make sense of event contracts and the key
elements to look for. To sign up for “Successful
Meetings News,” go to ruttgers.com. 

Contact Kathryn or Mike in Group Sales at
800.450.4545, or e-mail kathryn@ruttgers.com
or mike@ruttgers.com to start planning your
fall event today!

“

”

I am so glad I chose Ruttger's for our event.
Having done some event planning in the
past, I know that the most critical decision is
the venue. The staff at Ruttger's gets an A+.
You guys delivered big time. The staff kept
checking in with us to make sure we had
everything we needed. The food was out of
sight. I'm sure we all packed on a pound or
two! One of my compadres approached me
and told me that this was the most fun he's
had in 20 years. We will definitely be back.
Once again, thanks for being Ruttger's.

Jeff Knapp
St. Olaf College Group
Edina, Minnesota

Hardly a week goes by that we don’t get an inquiry about
the grandfather clock in the front desk lobby. Here is the
story of the clock.

Gus Klein’s first Ruttger’s vacation was 100 years ago in
1908. His young son, Harry, first came with his parents in
1912. Later, Dr. Harry Klein and his wife, Alex, would
come back every year, and their only child, Gretchen,
celebrated all but one of her birthdays here with us. The
Klein and Ruttger families became close over the years,
and Gretchen even spent a few summers living with
Alec and Myrle Ruttger and their children at the resort. 

In 1996 Gretchen planted a tree at Oktoberfest in
honor of all our guests. In 1999 shortly after 
returning home from her summer visit,
Gretchen was diagnosed with 
cancer, and six months later
on January 17, 2000, 
she was gone. Among 
her belongings was a 

beautiful antique grandfather clock that had belonged to her 
grandfather, Gus. Gretchen left the clock in our care. You can 
see it near the main entrance in the front desk lobby.

TThhee   SSttoorryy   oo ff   tthhee   CClloocckk

Alex and Harry Klein




