
MARCH 2012

NEW WINES

GOLF TRIP

SCRAPBOOK

GOLF TRIP

NEW WINES

GOLF TRIP

SCRAPBOOK

GOLF TRIP

NEW WINES

GOLF TRIP

SCRAPBOOK

GOLF TRIP
SCRAPBOOK

VILLA DUPLEXES

             GOLF 

SCRAPBOOK

GOLF 

     THE FINE LINE

BAY LAKE VILLAS

SCRAPBOOK

STAY CONNECTED

        BIKE TRAIL

       LAKES GOLF

SCRAPBOOK

VILLA DUPLEXES

             GOLF 

SCRAPBOOK

GOLF 

     THE FINE LINE

BAY LAKE VILLAS

SCRAPBOOK

STAY CONNECTED

        BIKE TRAIL

       LAKES GOLF

SCRAPBOOK

VILLA DUPLEXES

             GOLF 

SCRAPBOOK

GOLF 

     THE FINE LINE

BAY LAKE VILLAS

SCRAPBOOK

STAY CONNECTED

        BIKE TRAIL

       LAKES GOLF

The Bay Lake Plan
This is living! The Bay Lake Plan is the no-worry 
way to treat your family or group to everything 
they need to have a great time. It includes all 
meals, resort amenities and activities, unlimited 
golf with golf carts, beverages, counter food items 
at Auntie M’s Kaffeehaus, shopping discounts, and
exclusive events just for Bay Lake Plan guests. 
This new package is available only during prime
summer dates.

Modified American Plan
Leave the worries to us and receive great value. 
This option includes breakfast and dinner each day,
unlimited golf on Alec’s Nine, reduced green fees 
on The Lakes, activities, Kids’ Kamp (seasonal), 
20 percent off boat rentals, and more. 

European Plan
If you would rather plan for meals and activities 
as you go, you may wish to try the European Plan.
Rates allow you to opt in for meals and activities 
a la carte.

I N  T H I S  I S S U E . . .

New This Year—The Bay Lake Plan
There are many ways to discover and enjoy all that Ruttger’s has to offer, so choose your style and prepare for a great experience. Go a la carte, package some
meals and activities, or let us cater to your every need on the new Bay Lake Plan.

Still haven’t found the perfect option? Allow our vacation specialists to put together a customized 
package just for you. Look for details inside.



‘

Power Golf Package
Ruttger’s 2012 Golf Package includes
unlimited golf on Alec’s Nine and The
Lakes 18-hole championship course.
Package also includes cart, lodging, 
breakfast and dinner daily, range balls,
and a complimentary drink coupon. 

Rates are per adult (18 years of age and
older), per night, double occupancy, plus
tax. Single occupancy rates are available.
Rates vary by season. Call 800.450.4545
or visit ruttgers.com for rate information.
10% discount for weekday stays and 
seniors age 55+.

Sunville/Rainville Kick Off Golf Season 
“It has been eight glorious seasons that our group, Sunville Open, has been fortunate enough to start the

golf season at Ruttger’s. Because of the time of year, our group has pretty much experienced all that Mother
Nature can produce in Minnesota, other than a tornado. We have had horizontal rain, hail, torrential 
downpours, light snow, blizzards, and even large amounts of snow accumulation! A few years ago, 
because of this weather pattern, we decided to change our fortunes and rename our group Sunville Open
instead of Rainville Open. 

Even though we face these conditions, our group will ALWAYS come because we love your resort, from
the golf course, staff, great accommodations, and fabulous food to the make-up events we create if we 
cannot golf. Your facilities allow us to enjoy our time together. Sue Ruschmeier does an outstanding job of
ensuring that all who come will have a GREAT time, and she is one of the main reasons we always come
back. She is AWESOME. Even when we cannot golf, the staff makes certain that we are still able to enjoy our
time. Our event could be held anywhere in the state, but we all look forward to this every year and will
NEVER change the location.
We can't wait until the first
weekend in May for our
ninth season. We will all
be praying for a 
sun-filled weekend 
this year.”

Noble Rainville IV
Minneapolis,
Minnesota

Food and Beverage Winter Update
It is during the winter when the resort is closed that menus, wine lists, and other summer offerings are

updated. This year, the food and beverage team has had the opportunity to do some travelling to visit several
exciting new Minnesota restaurants. This helped us draw inspiration for our
own menus, and we returned with fresh ideas for the upcoming season. 

One of the new things we will be introducing this year is a Ruttger’s 
signature cocktail. It’s a difficult task, but we are using all of our mixologist
skills in coming up with something that is sure to become a favorite. This
cocktail will be the highlight of our drink menu complete with mouthwatering
descriptions and pictures. Look for it at the Bear Pine Bar and Zig’s. 

I am also excited to announce the return of Ruttger wine. We will
have a selection of four of the most popular wines that
are made at the Ruttger Winery in Neuleiningen,
Germany. These wines will be available in Ruby’s and
the Bear Pine Bar. This year’s selections are the 2009
Ruländer Spätlese, 2007 Gewürztraminer Spätlese
Trocken, 2009 Riesling Classic, and the 2009
Dornfelder Trocken. 

Gluten free is also a term that we are paying
much attention to, and our aim is to offer items on
all of our menus that are designated gluten free. 

We are excited to welcome all our guests back this
year and look forward to serving you, your family,
and friends at our restaurants and bars. Cheers!   

James Taylor
Food and Beverage Director 

RECIPE CORNER

Preheat oven to 350°. G
rease bottom and sides 

of square pan, 8 x 8 x 2 
inches. Cream eggs and 

sugar

together. Add milk and v
anilla and mix well. Add

 bread and let soak until
 very soft.  Add butter an

d mix

well. Pour into pan. Bake
 45 to 60 minutes until g

olden brown. Remove fr
om oven and let rest for

 

15 minutes. Slice puddin
g into squares and place

 on individual serving pl
ates. 

Sauce:
Melt butter in sauté pan

. Add pecans and lightly
 toast. Add brown sugar

, mixing well until sugar 
is 

dissolved. Add 151 rum a
nd light. Add a pinch of 

cinnamon and let burn o
ut. Spoon sauce over pu

dding.

3 large eggs
1 ½ cups sugar
3 cups whole milk

1 tablespoon vanilla

7 to 8 slices cinnamon bre
ad

6 ounces butter, melted

Sauce:
½ cup butter
½ cup pecans
1 cup brown sugar

1 teaspoon 151 rum

Pinch of cinnamon

BREAD PUDDING WITH FLAMBÉED PECAN CARAMEL SAUCE

Recipe from Executive Chef Terry Dox



“Our family enjoyed our

29th annual visit to
Ruttger’s over the 
Fourth of July, 2011. 

We are 22 people, four 

cabins, four generations!”

Patricia and Archie Black

Hopkins, Minnesota

VISIT US AT ruttgers.com CALL FOR RESERVATIONS 800.450.4545

Vacation Packages

“We want you to know how much our family enjoyed your resort
when we celebrated our 50th wedding anniversary. The kids enjoyed
themselves so much that they cried when they had to go home. The
staff was great to work with on planning our anniversary. Thank you
for the use of a golf cart for our brother-in-law and sister to get
around. You went out of your way to make everything happen, and the
Bay Lake villas worked just great for our family. Of course, everyone
just raved about all the delicious food. We have been coming to
Ruttger’s for five years, but this was the first time the whole family
(26) along with our siblings were with us, and they all want to do it
again. You can be very proud of Ruttger’s!”
Mel and Rosie Schwartz
Pennock, Minnesota

“We have been m
aking Ruttger’s

a family tradition
 for the past

seven years. All o
f us look 

forward to the go
lf, lake, pool,

bingo, wine tastin
g, and the 

wonderful food. W
e are already

waiting with anti
cipation for next

summer. We will
 return again to

many good memo
ries. Thank you

for continuing th
e Ruttger’s 

legacy for our fam
ily.”

Ellen and Dennis
 Caughey

North Oaks, Min
nesota

Fishing Package
Opening – October 18

Bird Watchers Special
Opening – June 13 and 
September 3 – October 17

Girlfriends Getaway
May 6 – June 13 and 
September 3 – October 18

Mother’s Day 
Weekend
May 11 - 13

Eat, Drink, Relax, Repeat
May 18 - 20

Memorial Day 
Weekend
May 25 – 28 

Father’s Day 
Weekend
June 15 – 17 

Summer Escape
June 24 – July 2 

Fourth of July 
July 3 – 8

Summer Fun Days
July 8 – 15!

Wine & Jazz Weekend
August 24 – 26

Labor Day 
Weekend Blast
August 31 – September 3

Oktoberfest
October 19 – 21
For more information on our vacation
packages including the all new Bay Lake
Plan, go to ruttgers.com. Can’t find the
vacation that’s right for you? Our 
vacation specialists will help you plan
your ideal vacation, family reunion,
friends getaway, or group golf outing. 
Let them create the perfect package just
for you!

ONLINE SPECIALS
Log on to ruttgers.com and click on Hot
Deals. 

KIDS STAY
FREE!

KIDS STAY
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KIDS STAY
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"The McChung group has
been going to Ruttger’s for
the past three years. We
seem to multiply every year,
and it's easy to see why. 
The team at Ruttger’s makes
things so easy to coordinate—
we just show up, enjoy the
hospitality, and create 
lifelong memories. This is a
great beginning to a tradition
that we hope will last for
many years. We are proud to
be affiliated with the rich
history and tradition of
Ruttger’s."
Chung Family
Maple Grove, Minnesota

"What a great way to spend
Mother’s Day weekend! The
staff at Ruttger’s was friendly
and accommodating, and the
cozy Bay Lake villas were 
the perfect spot to spend
memorable family time 
together. From the challenginggolf rounds to the warm
evening bonfires (with 
delicious meals in between),
my mom declared this ‘the
best Mother’s Day I can
remember.’  Can’t wait to
come back next year!"
Jessica Novotny
Minneapolis, Minnesota 

“Best week of the year! Spending time with our family,
the Ruttger family, their staff, and guests is always very
enjoyable! Our annual vacation at Ruttger’s began in the
early 1970s and continues to be an important part of
our family’s life. The amenities were wonderful then and
were just as superb in 2011!! Thank you one and all at
Ruttger’s from the Laumann and Rogers families!!”
Lloyd and Jean Laumann
Waconia, Minnesota

Mail to:
Joanne Ruttger

Ruttger’s Bay Lake Lodge
P.O. Box 400

Deerwood, MN 56444
email to: joanne.ruttger@ruttgers.com

SEND YOUR 
VACATION PHOTO!

Thanks to all of you who have
shared your photos with the
Ruttger family and their guests.
Watch for more family photos

in the next Reporter.

“Well, you all know how 
beside myself I was to ha

ve this 

weekend with David. It r
eally was a dream come 

true. We had the

BEST time ever! We got 
to Ruttger's on Friday ju

st in time to eat

and get ready for an Irish
 band that was playing do

wn at the

beach. David screamed h
is head off he was so exc

ited!! We had a

very big night on Friday.
 On Saturday, we spent a

bout four hours

on the pontoon with frien
ds. It was incredible! Tha

nkfully, there

was a good breeze on the
 lake, and tooling around

 on the pontoon

only made it better. We h
ad no problems getting D

avid (and his

chair) onto the boat. Whe
n we got back to the cab

in, we took a

short rest—thankfully, a g
ood rest—because the nig

ht really got

carried away! Ipso Facto,
 a very fun reggae band, 

played right by

the beach. It was incredib
le!! A perfect night!! They

 were jammin',

and David was singing at
 the top of his lungs. The

 band noticed

David and his excitement
 and invited him on stage

! They got the

microphone set up for him
, and they all sang togeth

er!! We partied

until almost midnight!! I 
didn't get David into bed

 until after 1am!!

The weekend was PERF
ECT and a dream come t

rue for David

and me. Our hearts are s
o full from this time toge

ther. Thanks for

everything!”
Megan Bartholomew

Hopkins, Minnesota

“Karen and I visit Ruttger’s twice a year—the month of
May and the month of September. Last September was 
an especially enjoyable time. One weekend, we were
joined by our newly married granddaughter and her 
husband, our daughter and her husband, and our 
grandson. We passed the time playing games, eating 
(lots of eating), and having great conversations. Our
favorite experience was gathering around the fire pit on 
a cool evening sharing humorous stories and life 
experiences. What a great place to build those family
memories that last a lifetime. We have been coming to
the lodge for over ten years. The beautiful lake, the 
wonderful facilities, and the warm welcome from the
Ruttger’s staff make each trip there better than the last.”
Bob and Karen Block
Cape Coral, Florida



This Reporter has just enough news to get your imagination pumping
for another visit to Ruttger’s. The “Ruttger’s Scrapbook,” perennial
favorite of many guests, is especially fun. Thanks to all who shared.

You’ll also enjoy updates from some of the staff, including Gretchen’s
article about what’s new and exciting at all of our shops. Similarly, James
will whet your taste buds with talk of new food and drink options. And of
course, there’s a recipe from Chef Terry.

We have not said much yet about the exciting bicycle trails developing
in our area. However, I went to the Bicycle Tourism Summit in Mankato,
Minnesota, last fall, and the whole place was buzzing about them. The
keynote started with the Cuyuna Lakes Mountain Bike Trail, and it
seemed like every session touched on it at least once. The story in this
issue was contributed by Gary Sjoquist, the official cycling advocacy
director at the world’s leading wholesaler to the cycling industry, Quality

Bicycle Products. He has been instrumental in 
helping local advocates develop the trails here.

If all this makes you yearn for a return to
Ruttger’s Bay Lake Lodge, great! Be our guest.
Also, be sure to keep an eye on our website,
Facebook page, and other social media because
there’s a lot happening.

See you this summer at Bay Lake!

Dear Gues t ,

CONFERENCE CORNER
Fresh Air…Fresh Ideas!
Isn’t it great when you step outside on a clear, bright day

and inhale the fresh air? It makes me feel like I’m taking in
the clear blue of the sky, the warmth of the sun, and positive
energy. Sometimes just taking a drive and enjoying a change
of scenery refreshes my mind and clears my head. I always
return to my desk and feel reenergized and rejuvenated!  

We invite your association, corporation, or group to come
together for that kind of experience at Ruttger’s. Many 
conference planners have commented that when people get
out and enjoy the resort, they walk away with new ideas and
new energy. A combination of serene nature, exhilarating
recreation and entertainment, and comfortable surroundings
make this Ruttger’s magic possible. 

It’s a combination our guests have come to expect, and 
we are always at work to keep it fresh and current. This year,
the culinary team has put together some great new menus.
We have fun and creative team building events and new
ideas to keep your group inspired while taking care of
business indoors. At day’s end, take part in one of our new
group activities or a resort favorite, conversation around a
starlit bonfire. Keep your ideas fresh, your team energized,
and plan your future steps with our meeting and events
team. Dates are filling up fast this year, so let us put together
a customized plan for you soon! Contact Group Sales by 
calling 800.450.4545 or by visiting ruttgers.com.

Sue Maroney-Smith, Director of Sales

Greetings from the Ruttger’s shops! We are looking forward to an exceptional 
season in 2012. Our wonderful retail staff just came back from market, and we are 
excited about the new items that are going to be hitting our stores and the 
merchandising tips we picked up to showcase all the hottest new collections. Color
seems to be the theme this year—bright vivid colors that will spice up everyone’s
wardrobe and home. One color to look for is red as an accent color to complement
almost every color pallete.

In apparel, we are adding some wonderful updated looks to our tried and true lines
in the Country Store, and we are also bringing in a couple new collections that are sure
to become instant favorites. Accessories are HOT and will continue to be a focus for us.
We have expanded our shoe line to include some familiar names that we are looking
forward to showcasing.

Home décor and gifts are going to be expanding categories for all the shops for the
2012 season. Color, again, is a theme that we are seeing. Bright colors such as red,
green, and yellow are prevalent for the kitchen. We are adding a wonderful new line of
melamine dishware that is also eco friendly. We have some exciting new pottery and

glass collections that will revitalize any existing home décor. Our 
garden collection in The Garage will feature 

some unique items that will instantly grab 
your attention. 

A major theme we are starting to see in
both the apparel and gift industries is an
emphasis on items made in the USA. Many
manufacturers are seeing the demand and
are answering the call by expanding their
lines. We search for these lines and are
very excited to be able to offer many 
more products that are made right here 
in the USA.

Gretchen Bombenger
Retail Director

Color ,  Color ,  Color

“Renee did an excellent job in our planning and execution. She was
responsive, flexible, and easy to work with. Thanks. It's always 
impressive that Chris Ruttger takes time to meet and interact 
with the group. Our steak fry outside was the best meal. Overall, 
an outstanding program and great service and execution by the
Ruttger's team.”

Dave Haworth, US Foodservice
Plymouth, Minnesota
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I N  T H I S  I S S U E . . .

Cuyuna  Mountain  Bike  Trai l  
Opens  To Rave  Rev iews
Ridden by nearly 16,000 people this past summer, the Cuyuna Lakes Mountain Bike Trail

just outside Crosby has quickly become the newest and coolest destination for mountain
bikers in the United States. Built on an abandoned 5,000-acre mine site, the trail features 
23 miles of "purpose built" mountain bike trails ranging from beginner to expert that swoop
and curl along the perimeter of 300-foot-deep mine pools and lakes, then snake upwards 
on single track trails etched into the sides of 250-foot slag piles. Riders making the climbs
are rewarded with incredible scenic overlooks as well as rollicking descents that feature 
8-foot bermed corners. One of these trails is aptly named "Screamer."  World traveler and
mountain bike stunt rider extraordinaire Hans Rey called the Cuyuna trail network "one of
the coolest trails I've ridden anywhere in the world."

All of this is only eight miles from Ruttger's Bay Lake Lodge. And when you add the
Cuyuna Lakes State Trail a few pedal strokes away from the mountain bike trails and only
blocks from downtown Crosby, you have options galore for cyclists of all abilities. "There's
literally no other place in the United States where you have a gloriously flat, scenic, paved
trail adjacent to killer mountain bike trails," says longtime cyclist Gary Sjoquist. Make plans
now to include your bikes the next time you travel to Ruttger’s. 

For more information, go to cuyunalakestrail.org.

Photo courtesy of Hansi Johnson, Midwest Regional Director, 
International Mountain Bicycling Association

Hans Rey leading the pack on the Cuyuna Trail.




