New Hampshire ToDo

Room for You

Playing Through
Atkinson Resort & Country Club
By Rich Collins

I love the challenge ' that golf
provides—including - .the = sporty
outfits and the cool electric carts—
but say the words' “Coumry Club”
and I’'m somewhat intimidated. I typically

stick to public courses and the driving range,’

and save full blown golf outings for bachelor
parties in warmer climates. I have family that
lives on an elite course in Hilton Head, and
instead of dreaming about hitting the links

spread before me, I'spend my time looking -

for alligators and geckos in the lagoons. I'm
that kind of guy.

Yet when presented with the opportunity to
stay at a golf resort and share my story in the
pages of this magazine, I rose to the occasion.
My goal is to describe succinctly the ins and
outs of an entire country club operation in

but a few pages of this magaziné—without”

boring the true golfer or alienating the
occasional golfer like myself. I could insert
a Tiger Woods reference here about the
pressures [ was forced to endure, but I won’t.

Luckily for me, my destination was the
Atkinson Resort & Country Club, a locally
loved attraction that speaks truthfully in their
promo materials, stating “we have it all.” The
facility is a haven for both local golf pro and

wannabe alike, not far from most Southern

.. NH.population centers. in the-sleepy, rural

town of Atkinson. Since most, (ilehard gol

can name the features of ev ery course in a’

300-mile radius, from the type of turf grass

to the overall par. I chose to focus on the idea. .
.of an overnight stay and play adventure, as a

local golf-cation seems like a perfect Granite
State ToDo.
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‘The Atkinson Resort .opened in 1996 and
“has been expanding its amenities ever since.

In addition to golf, the resort features a
ballroom for \aeddmgs a 5,700:square-foot

‘outdoor seating area known as the Woodlawn

Terrdee, eight function rooms; two enclosed
bridal suites (complete with Eva Peron style
balconies overlooking the action), and luxury
accommodations at the Fieldstone Suites (our
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home away from hoie). Rooms are simple.

but charming, kitchenetté suites that are both- -

tidy and spacious:.They: have satellite TV,
WiFi, Jacuzzi tubs, a mini fridge..a Keurig
coffeemaker, comfy beds. and the allure
of the links on a delightful private ‘balcony
complete with a bistro table and chairs for a
glass of wine. There is no need to ever leave
your slice of happiness. Situated just below
the suites, the Stagecoach Grille boasts

an authentic wood-fired grill serving both

dinner and lunch; nearby Merrill’s Tavern
serves as the golfers’ watering hole. There’s
also room service to vour suite directly
from the Stagecoach Grille. It’s important
to mention that the dining facilities (and
all facilities for that matter) are open to the
public so there’s no need to be a member or
feel like an outsider since all are welcome. .

The list of services and amenities goes
on and on, but here are some highlights of
what to expect at the Atkinson: full wedding
and function facilities, a pro shop, a par 3,
9-hole course for quick links and practice,
a tournament-ready 18-hole pro course, the
Willowereek Golf Academy, indoor virtual
golf and game rooms, pool tables, a lunch
and breakfast café, a wine room, and driving
range. There really is a diversity of activity

tap and bottled -beers
libations of your
from the bar.

' delightful ‘greeting from the hostess
waitress, Jen, our meal began with

salsa and a delightfully spicy mango

i lump crab cakes with a pineapple

coulis (89.95). All crab, no filler, with a |
kick of heat from the spicy 'sauce. This "

dish—Ilightly fried with a slightly spiced

‘roasted garlic peperoncini sauce and halved
‘cherry ‘tomatoes ($9.95). This dish was'

highlighted by the sweetness of the tomato
drawing out the richness of the calamari,
with a dash of heat coming from the sweet,
sliced peperoncini.

The entrée courses were, for lack of a better
description, exactly what you would expect
at a golf course: rich, bold, and perhaps even
masculine in nature—large portions that
stick to the bones without a lot of frills, but
carefully crafted nonetheless.

The chicken Marsala was a delightful rich
stew of mushrooms, ravioli, Marsala wine
and chicken, draped with wilted spinach
and huge slices of hard Italian cheese—
everything sprinkled with bright and crispy
pancetta cubes. The wood-fired ribeye, an
Atkinson favorite, was a solid, hefty cut of
wood-grilled meat, resting over some serious

-was' followed by 'a wonderful 'cdlamari |
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