
A P R I L  2 0 2 2  

As it comes to the time of the year when the leaves are

changing colour and falling to the ground. At Royal there are

a lot of important and exciting things on the go! It's also time 

 to look out for the membership renewal advice, which will be

distributed within the week.

We are delighted to be counting down the days to the opening

of the "Old Oak Restaurant and family centre" and welcoming

members, visitors and family to this exquisite new facility.

"Opening of the Old Oak
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F R O M  T H E  C L O C K

T O W E R  

The colours of the trees on our courses are simply

spectacular as we enter the autumn months and it

certainly is a beautiful time of the year at our facility. 

The Chairman’s quarter 1 report was released two

weeks ago and has received a very positive response.

We remind members that should you have any questions

regarding club life, please do not hesitate to contact

us.

As we approach the Club’s financial year end, at 30

June 2022, we will be releasing the membership

renewal advice this week. The Board has taken great

care in considering the related impact on members,

their personal and disposable income and all the other

factors that influence future pricing. I am personally

pleased with the financial planning and how we have

found the appropriate balance between member

satisfaction, value for money and the capital required

to continue running the Club successfully. 

The annual member survey results for 2021/22 have
been distributed. The survey continues to offer us a
window into perceptions, satisfaction, unmet needs
and plays an important role in our priorities and
strategy. 89% of the members who participated in
the survey, still fully support the all-encompassing
vision to become a Country Club and this year’s
survey produced the highest overall satisfaction level
of 98%. While the survey results continue to show
improvement, we still have a lot to achieve at the
Club and we will not slow down. We remain
member/customer/family focused and will continue
to work hard and increase the overall value
proposition. Our priority remains, making sure our
thriving membership have everything they need to
get maximum enjoyment and benefit from the Club,
whilst at the same time ensuring long term
sustainability without compromise. Naturally as we
evolve, we also hope that having the very best
facilities attracts visitors and new members to the
Club. 

Chris Bentley, Chief Executive Officer 



The Old Oak restaurant and family centre is days away from opening

and we look forward to welcoming the members and their families who

have replied, to the grand opening on Friday, 6 May 2022. This facility is

going to be an incredible offering to our members and their families and

will work by reservation through the normal booking process

(member/guest relations department). The Old Oak will be open from

Wednesday to Sunday, predominantly for lunch and dinner service but

we will however, also offer breakfast over weekends. The facility will

provide a relaxed family atmosphere where children can have as much

fun as the folks, with a unique kids entertainment area, designed to

stimulate the little ones while parents enjoy exceptional food & wine. In

conjunction with the restaurant opening, we are also pleased to be

reinstating the full member discount of 10% in food & beverage,

effective 7 May 2022

In closing, in order to alleviate the temporary inconvenience surrounding

the West Course renovation starting 1 June 2022, the Club will soon

distribute the operational advice and arrangements with partner Clubs.

In this regard, we assure all members of our continued commitment to

delivering service excellence over the period. Our Director of Golf, Liam

Brown, has requested and reminded all members of their responsibility to

the Club grounds and pace of play. Leaving the courses in a better

condition than they were found is an indispensable part of our Club’s

social spirit and good pace of play is obligatory. We need your help to

ensure the quality and standards of Royal continue to be delivered

beyond expectation.





T H E  G O L F

D E P A R T M E N T  

With hopefully the last of the summer rains behind us,
we can now look forward to the courses drying up and
adding a couple of meters to our tee shots! The
courses have unfortunately suffered greatly and we ask
players in carts to please be mindful of the damage
carts may cause, particularly in the soggy areas.   As
per the correspondence sent out to all members
recently, we remind all players to fix their pitch marks,
fill their divots and please rake all bunkers.  Let’s keep
our courses in the pristine condition that they are.
Regarding speed of play, we ask all players to keep up
with the fourball ahead and not immediately ahead of
the fourball behind. 

For all players who are excited for winter club champs,
the entries open on the 1st of May. It looks to be a
fantastic event on the Championship East course over
the weekend of the 9th & 10th of July. 

Liam Brown, PGA Director of Golf  

East betterball league – tied 9th

West betterball league – tied 7th

Junior league – tied 5th

Mid Am A team – joint leaders

Mid Am B team – tied 5th

Monday 2 May – Public holiday

(East Open)

Saturday 28 May – Windhoek Pairs 

Wednesday 1 June – West Greens

close and temporary greens come

into effect

Our current league standings are as

follows:

Dates to note 



M A S T E R S  W E E K  A T  R O Y A L



 

 DIVOTS 101 - HOW

TO RAKE A BUNKER  

 

 

 DIVOTS 101 - KNOW

WHEN TO REPAIR OR

REPLACE YOUR

DIVOT  

 

 

DIVOTS 101 - HOW TO

REPAIR BALL MARKS

 

https://youtu.be/myOTf1wuZoA
https://youtu.be/sBQwc8RjzFA
https://youtu.be/myOTf1wuZoA
https://youtu.be/kzEGA-nws8Y
https://youtu.be/sBQwc8RjzFA


The accumulation of fallen leaves in this wet period has not made

playability any easier and whilst we are cognisant of the leaves everywhere,

our sweepers can unfortunately not be out on the courses now with the

waterlogged and soggy ground conditions as they would sink/ spin on the

turf causing unnecessary damage. A reminder that our turf mowing

equipment and carts are only driving and mowing in areas that are currently

accessible and our operators are skilled and trained in this task. We

apologise for the inconvenience caused and will be attending to the

sweeping as soon as we can get in. Naturally, there will be some damaged

turf on the fairways due to mud and traffic and once the weather has

cleared enough for us to perform some repairs, the team will be doing this

work over the month of May.

Early in May, golfers will notice that we will begin preparing the temporary

greens on the West course before the renovation takes place in June. The

preparation process will take some time and requires mowing, de-thatching,

hollow-tining and inter-seeding over the next month. We kindly ask members

and visitors to refrain from hitting off these temporary greens with wedges,

during this preparation period, as creating any divots now would only

detract from the playability of the putting greens in June.

Thank you for your understanding, patience, and support over this wet

period and, as always, the team will endeavour to deliver wonderful courses

throughout the coming winter season. In closing, it is great to be back at

the Club and I look forward to serving as your Course Manager. 

One would have thought that by now most of the rains

would have passed, yet, despite the autumn

conditions, the rain has persisted and for the first time

in the past 8 years, we have reached over 1300mm for

the season. This in just over 8 months! It goes without

saying that this has indeed been the wettest season

we have experienced. However, we can be grateful

that our courses remain playable through this period

and that the rains have not caused damage to the

extent it has done down in KZN. I am sure we have all

seen the devastation caused and as a greenkeeper it

has been gut-wrenching to say the least to see what

has happened to the courses. Certainly, a reminder

that whilst we control the daily operations to the best

of our ability, we are at the disposal of mother nature.

F R O M  E A S T  T O

W E S T  
Jerry Sten, Course Manager 



A S  W E  H E A D  T O W A R D  T H E  W E S T  C O U R S E
R E F U R B I S H M E N T  ( M A Y / J U N E  2 0 2 2 ) ,  W E
W O U L D  L I K E  T O  R E M I N D  M E M B E R S  W H Y  T H I S
' U P G R A D E "  I S  S O  I M P O R T A N T .   

As communicated over the years, the West Course
is nearly 30 years old and at this age requires
restoration. The greens are 90% poa ridden, and
the transfer of poa annua to our East greens
remains a serious risk that we are trying to delay.
The greens cost the Club approximately 30% more
in maintenance regimes—more mowing, pesticide
applications, etc.—and even by doing so, the
health of the greens is still compromised due to
the grass type, shallow root system, and old age.
We remind members that the resurfacing of
greens and surroundings is simply a re-surface
and not a complete rebuild. The greens will be
resurfaced to the same specifications as the bent
grass used on the East Championship Course.
 
The West Course bunkers are simply not a
reflection of the Royal offering, and this summer in
particular has seen many days and months of
waterlogged bunkers due to sand contamination
and extremely poor/old drainage. This results in
significant downtime and having to throw costly
resources at additional staffing, sand, and pumps
to drain the bunkers daily, adding to the
maintenance costs and taking away from
performing the other crucial tasks on the course.
 
The upcoming refurbishment is not a re-design but
merely an enhancement of the current facility.
However, our course architect has recommended
two new fairway bunkers (2 & 14). During the
renovation, temporary greens will be established
for play, and whilst we understand the
inconvenience to golfers, it will be a short
sacrifice (5 months) to enjoy a refurbished facility
for many years to come. We will continue to
communicate in more detail and should you have
any questions, please don't hesitate to contact us:
coursemanager@royaljk.co.za

T H E  E X C I T I N G  W E S T  C O U R S E

R E F U R B I S H M E N T !

May/June - November 2022 



L A D I E S  G O L F

Rain continues to interfere with golf on most days but it almost
feels like the heaviest rain is always on a Saturday and/or a
Tuesday!!  Ladies who can only play in a cart have not been able
to play on a Tuesday for several weeks now but let’s hope it’s
done!

Our league teams continue to do well with our weekday 1 team

recording a draw with Parkview, our weekday 2 team going down

to Bryanston 1 – 2 and our Sunday team recording a draw with

Bryanston as their match was washed out. Our weekday 1 team

remain on top of the A division log with both the weekday 2 team

and Sunday team lying in 3rd place in their respective divisions.

May is always a busy month for the weekday ladies league teams

as there are two fixtures in the month so let’s hope this impressive

golf continues.

Unfortunately due to bad weather, we had to cancel our Easter
ladies open day and although some ladies did go out and play,
we felt it was the right decision to have made to cancel the
Open. Our next ladies open day will be on Tuesday 14 June on the
East Course so please diarise now and invite some visitors to
play. If you have guest rounds still to use, these will expire at the
end of June, so the 14 June might be a good day to use them on
some visitors.

The opening of the Old Oak Restaurant is on Friday

6th May at 17h00. This function is only open to

members and their immediate families and is sure to

be wonderful affair – this is an absolutely stunning

facility and worthy of a grand opening. Your invitation

has been emailed to you so please respond ASAP if

you would like to attend as numbers are limited. A

Mother’s Day lunch will follow the opening on Sunday

8th May and again, you are encouraged to support

this function. Very exciting times for the members of

our Club.

Wishing those of you who have been ‘under the

weather’ recently, a quick recovery and we look

forward to having you back at the Club.

Happy golfing everyone.

Wendy Huddy, Ladies Golf Manager 



T H E  C A P T A I N ' S  N O T E

New members will soon receive an invite to an early evening

get-together where you will be introduced to staff members and

members of the Board and will be taken through how the Club is

run. I hope you will be able to attend and look forward to

meeting you all.

As per Liam’s communication sent to the members last week, a

huge concern of the golf department at the moment, is the

manner in which members, guests and visitors are treating our

golf courses, specifically the non-raking of bunkers and not

repairing pitch marks. Please ensure that you look after the

courses and let us all have pride in our Club. Should things not

improve, some drastic measures may have to be put in place.

In last month’s newsletter, I asked the question ‘who has had the

most hole in ones at Royal and including Kensington’. Well sadly,

no one won the dozen ProVIx golf balls as there was not a single

response! This is probably an indication that the members only

read the first few pages of the newsletter or only look at

pictures!! So I will at least have the enjoyment of using these

balls over next couple of months!!

Nick Watt-Pringle, Club Captain

We all look forward to the opening of the Old

Oak Restaurant on Friday 6th May. This should

be a grand occasion and the fact that it is

fully subscribed, indicates that there is much

excitement amongst the members.

Entering May, I hope that most of the rain has

fallen until next summer as I think everyone is

sick and tired of the mud! Our green keeping

staff have done miracles in keeping our

courses playable and I know that I speak on

behalf of all our members when I extend our

deepest gratitude to the entire team for all

their work during these trying times..

Personally, I am looking for a bit more run on

the fairways as the courses dry out……

Until next time, yours in golfing





For over 70 years, a grand old oak tree watched over two
illustrious golf courses and with every sip of wine, we can
continue to pay tribute to this wonderful tree. “The Old Oak”,
with all the stories we wish it could tell, is a constant reminder
to always look to the horizon with the spirit of “Ubuntu”. The
wine itself embodies the rolling slopes, cool maritime breezes,
mountainous backdrops, fertile soils, gentle rains and hours of
sunshine that the Stellenbosch region brings.

The Old Oak Chenin Blanc is medium bodied and boasts rich
flavours of ripe pineapple, juicy pear and melon, as well as
whispers of honey and toasted almonds from partial
fermentation in French oak barrels. Refreshingly crisp and the
ideal accompaniment to grilled fish, seafood, fatty meats and
lots of sunshine.

The Old Oak Pinotage has an impressive introduction of dark
berries and this rich red wine unravels with layers of floral
notes, vanilla and tempting toffee. The beautiful balance of
flavours and velvety texture, depart with a lasting impression of
depth and elegance, showcasing the finesse and restrained
power of a modern Pinotage. The ideal accompaniment to a
mild Indian curry, spiced duck and meats from the braai,
together with friends and endless conversation.

Hope you enjoy these beautiful wines and parings as much as I
do - cheers!

 

With only a few days left before the doors of The Old Oak Restaurant
open up, we can’t help but reminisce on all the precise planning and
detailing leading up to the opening of one of the most innovative and
spectacular restaurants in Johannesburg and South Africa. This includes
a wine list that offers 81 different wines, including two wines that were
especially made with our unique label that tells the story of The Old
Oak Tree that once was. Each wine in our selection is unique in style
and tells a story of their own - a pick of South Africa’s finest regions
from South Africa’s finest wine makers. We tasted over 200 wines and
picked only the best for the Old Oak. Our wine selection works hand in
hand with every dish Chef Ransley Pietersen has conjured up and not
only are they all beautiful as pairing wines, but also magnificent on
their own. My passion and excitement gets the better of me now as I
smile uncontrollably, thinking of the journey we are about to embark on,
not only for us as operators but for you our guests, together fearlessly
exploring the best in what food, wine and service can be. I truly hope
you enjoy the selection as much as we do. 

Introducing, The Old Oak Chenin Blanc and The Old Oak Pinotage,
produced by Dirk Coetzee from L’Avenir Estate in Stellenbosch, these
wines tell the story of the Old Oak Tree at Royal Johannesburg &
Kensington Golf Club, 

R U H A N ' S  W I N E  C O L U M N  

Ruhan Duvenage, Assistant Food & Beverage Manager



T H E  C H E F ' S  T A B L E

Creativity takes courage and overcoming the fear of failure."

"It’s all about family, fun, and a memorable dining experience. " 

The time has finally arrived to open our doors at the apogee of
food and beverage at our renowned Club. We have spent endless
hours putting together a restaurant that is consistent in delivering
beyond expectations and leaves you longing for more. Although
this is the pinnacle for us as a food and beverage department, it
won’t be that way for much longer as we endeavour to raise the
bar and set goals to be recognised in the coming year amongst
some of the top restaurants in Johannesburg and the rest of the
country. 
As this ship sets sail and embarks on its journey, we are excited to
welcome each and every member and guest on board. 

Our menu is a celebration of our diverse culture as South Africans
whilst taking inspiration from the Mediterranean basin. We focus
on sourcing the finest quality ingredients, which, in turn, allows us
to showcase our philosophy of clean and healthy eating habits.
The well-balanced menu has something to offer for every palate.
Yes, every palate… Being a family friendly restaurant, we have put
in much thought when preparing food for our tiny diners. The kids'
offering is special in its own right: exciting yet simple enough to
understand. The main goal was to introduce the classic flavours
while disguising fruits and vegetables in a special way. 

If you are the kind of person that’s longing for a

special experience, whilst having peace-of-mind

that your kids will be well taken care of, oh boy, is

this the place for you. 

The Old Oak team is excited to welcome you and

your family. 

See you soon…

Food for thought: 

‘To eat is a necessity, 
but to eat intelligently is an art.’ 
- Francois De La Rochefoucauld

Ransley Pietersen, Executive Chef



W E L C O M E
Guest Relations Team

E M P L O Y E E S  O F  T H E  M O N T H

Vinelle Botha

As we have recently said farewell to

Lauren and Simphiwe from the Guest

Relations teams, please extend a warm

welcome to Vinelle, who has already

joined us. Brooke and Vinelle will be the

ladies assisting with all your booking

requirements and the faces behind the

voices on the phone.

 

Congratulations

Front of house - Kenny Dube Back of house - Vuyelwa Gasela



T H E  R A N G E

Y O U R  M O N T H L Y  F I X  

Mon : 10:00 – 16:30 PM (Last Balls sold)

Tue – Sun: 06:30 – 17:00 PM (Last Balls sold)

The first Barrel Challenge kicked off last month

and what a day it was!!!!!

There were a lot of laughs and eager moments

for those who tried the challenge, but at the end

of the day no one was able to zone in on their

wedge skills and take home the R 5000 cash

prize. 

Due to the opening of the awesome ‘Family

Centre Restaurant’ we will be moving the Barrel

Challenge to the 13th of May , we hope to see

everyone there and having some fun with us at

the range. 

Winter Times 

With Winter fast approaching please take note of

the time changes for the driving range which

kicks in from the 2nd of May 

Gavan Levenson, Master Teaching Professional

By Right Side Golf Academy 

https://youtu.be/DbgVLkWbOMo
https://www.youtube.com/watch?v=DbgVLkWbOMo


SHOTS OF THE MONTH 
By resident photographer, Trevor Barnett 

OWAMBO SPARROWHAWK  |  LONGCRESTED EAGLE CHICK  |  LONGCRESTED EAGLE | GREEN WOODHOOPOE | BLACK SPARROWHAWK 



We still have have the double dozen deal on Srixon Z-Star, pay only R1000 this is a saving of R600! We

only have 8 double dozen left. 

Srixon are also offering a deal on the AD333, pay only R600 and save yourself R280 when purchasing

the double dozen pack. 

The latest Under Armour and FJ apparel has just arrived. Shirts and sweaters along with accessories

like belts and caps. 

May is possibly the best condition for golf in Jhb so get out and enjoy!







S I G N  U P  N O W  

mailto:membership@royaljk.co.za
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GUEST RELATIONS & BOOKINGS

RECEPTION@ROYALJK.CO.ZA 

BOOKINGS@ROYALJK.CO.ZA

CLUB OPERATIONS

JENENE  BERNHARDT CLUBOPS@ROYALJK.CO.ZA

GOLF

LIAM BROWN GOLFDIRECTOR1@ROYALJK.CO.ZA

GREG JACOBS  GOLFDIRECTOR2@ROYALJK.CO.ZA

SHAUN CARTER ASSISTANTGD@ROYALJK.CO.ZA

 

MARKETING & MEMBERSHIP MANAGER

CANDICE HUMPHREY MARKETING@ROYALJK.CO.ZA

FOOD & BEVERAGE 

ERIK BRAKHOVEN FB@ROYALJK.CO.ZA 

RUHAN DUVENAGE  ASSISTANTFB@ROYALJK.CO.ZA

FUNCTIONS & EVENTS  

MARCELLE FOURIE FUNCTIONS@ROYALJK.CO.ZA

INFRASTRUCTURE DIRECTOR

HENNIE BREDENHANN  MAINTENANCE@ROYALJK.CO.ZA

FINANCIAL MANAGER

CHARLOTTE DE JONG FM@ROYALJK.CO.ZA

CLUB ACCOUNTANT

SIOBHAN VAN ROOYEN  CLUBACC@ROYALJK.CO.ZA

COURSE MANAGER

SHAUN BRITS  COURSEMANAGER@ROYALJK.CO.ZA

CHIEF EXECUTIVE OFFICER

CHRISTOPHER BENTLEY

CEO@ROYALJK.CO.ZA

ROYAL JOHANNESBURG & KENSINGTON GOLF CLUB 

NO. 1  ON FAIRWAY AVENUE 

LINKSFIELD NORTH JOHANNESBURG

PHONE: 011 640 3021

WHATSAPP: 076 392 2495

BOARD: 

G. ODGERS (CHAIRMAN), W. HUDDY (VICE CHAIR LADY), 

N. WATT-PRINGLE (CLUB CAPTAIN), J. GOODWIN (LADY CAPTAIN), 

T. PEYPER (TREASURER), O. ADDLESON, C. WADHWANI, D. MOOROSI,

D. HARDING, C. BENTLEY (CEO)

www.royaljk.co.za
royal@royaljk.co.za

Published monthly by 
Royal Johannesburg & Kensington Golf Club.
All Rights Reserved.

@ R O Y A L _ J H B _ G O L F

As our newsletter continues to evolve,

we are looking to make it even more

useful and interesting for our members.

We encourage you to share your

thoughts with us.

https://www.facebook.com/RoyalJhbGolf/
https://www.instagram.com/royal_jhb_golf/
https://twitter.com/Royal_JHB_Golf
https://www.youtube.com/channel/UC9dS_hjNkeK2N6yeSz8a2cg/featured?view_as=subscriber



