
While in Panama, we took a tour to Monkey Island. It is a 
45-minute ride along the Panama Canal to a dock where we 
got on a boat and rode to a group of islands. We pulled in and 
the head monkey jumped on our boat. We had peanuts 
(without shells) which we held in our hands, and the monkey 
gently took them and ate them. Once he was full, he got o� 
the boat and the other monkeys started jumping on the boat 
for peanuts. �ey were so cute and gentle. You are told not to 
pet them, but they come up and eat right out of your hand. 
We even saw a mama monkey with a baby on her back. �e 
monkeys were white-faced or Capuchin monkeys. We also 
saw Howler monkeys, but they don't come on the boats. We 
also had Tamarin monkeys come onto the boat. �ey are 
about the size of squirrels and were only interested in eating 
bananas, which we cut up and o�ered to them. Again, they 
were very gentle but strange-looking.

We also �ew to David airport, a 45-minute �ight from 
Panama City, then drove about another 30 minutes to 
Boquete, a small mountain town of about 20,000 with a lot of 
ex-pats. Rich was interested in a golf course and surrounding 
property. �e Lucerno Golf Course is a beautiful golf course 
set in the rainforest. It is about the same size as DragonRidge. 
We played the front 9, and then it started to rain. Actually, 
rain would have been �ne - this was a downpour in buckets. 
We went back to the clubhouse and had drinks and lunch. It 
is interesting to note that they have planted co�ee beans along 
the course, which they harvest and sell to other co�ee 
farmers.

�e area is known for co�ee. �ere are various co�ee 
plantations, but we chose to tour a co�ee plantation called 
Don Pepe Estate Co�ee which has been owned by the same 
family since 1898. I liked it because they don't use pesticides 
and also because they won the Best Panama Co�ee of the Year 
in 2021 and sold 100 pounds of their Geisha co�ee at $2,568 
per pound to the Japanese Saza Co�ee company. �at is the 
highest price received for any co�ee sold anywhere in the 
world. We wanted to try the Geisha co�ee and this is the 
plantation where it is grown. We actually tried 7 di�erent 
types of co�ees that they grow and bought co�ee to bring 
home (but not at $2,568 per pound).

We love Panama and are enjoying spending time there. You 
should put it on your bucket list.

For travel info, call Paige MacDonald at 
A Destination Travel -702-606-0993
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Where are you from?

I came to the United States from El Salvador about 15 years ago. I learned 
English from watching tv with subtitles. Sometimes I miss El Salvador, but 
truly I’m happy to be here because there is a lot of danger and insecurity 
there. You can’t take your phone out in public or it will be stolen. I love it 
here because I can be myself and not worry about anybody judging me.

Do you have a family?

I have a husband who is an American, I have a roommate and a dog. Most of my relatives live in Virginia. I 
haven’t seen them for a while because of Covid19.

When you came to the United States, did you start your career in hospitality?

I started as a busser at TGI Fridays in Virginia and worked my way up to line cook. Being friendly and 
working hard goes a long way. A�er TGI Fridays I worked in a family owned restaurant where I became 
kitchen manager. When we came to Las Vegas I was hired at Boulder Creek Golf Course. �ey saw how 
hard I worked and gave me good raises.  I’ve worked many places including Anthem Country Club and 
Blondies in Planet Hollywood. I was very happy to come to DragonRidge because it’s a nice place with nice 
people. 

You were recently promoted to Junior Sous Chef in charge of the Dragon Grille. Was that a big step?

Yes. �ere is extra stress because the Grille has become so popular. When I started here a few years ago it 
was busy on the weekends, but now every day is incredibly busy.  Mostly it’s fun, and the day goes by 
quickly. I love the Grille. 

What changes are being implemented in the Grille?

�e new menu is very popular. People love it. A member pulled me aside recently and said, “For the past 
two months we’ve been coming here and the Grille has been the best it has ever been!  We had a burger last 
night and it was the best burger we’ve ever had!”  �at made me feel good.

When you’re not at work, what are your hobbies?

I love amusement parks!  I love going to Disneyland and Six Flags. I also love taking my dog to the park.  It 
keeps me young at heart. 

What do you envision for the Grille in the New Year?

�e Grille is getting busier and busier, and I want to keep developing it. We are thinking about expanding 
the Dinner Menu even more.  We have a Breakfast Menu, a Lunch Menu and a Dinner Menu. We’re so 
busy that space in the kitchen can be a challenge.

What do you recommend o� the Dinner Menu?

Everything! Especially the Smoked Chicken. It’s juicy and people love the �avor.  �e barbeque sauce that 
comes with it is house made. Every person who tries the Smoked Chicken raves about it. I see the plates 
going back to the dishwasher and there’s nothing le� but bones.  Everybody eats the whole thing.  

Do you have any secret weapons in the Dragon Grille kitchen?

Yes. Our cook, Rigo [Lopez], is terri�c! He’s helping us make all the great soups we now have. People love 
them! �ere is always a new house made soup, and the chili is served every day. It is very popular too.  

Any message to the members for the New Year?

Come to the grille and enjoy your food. We will love to serve you! Any feedback that the members can give 
us is always welcome. Please pull us aside and let us know anything we can do to improve your experience.

Where are you from?

I grew up in New Orleans. My father is from Pennsylvania and my mother is 
Honduran.  Her family immigrated from Honduras years ago.  Because of 
them, I speak Spanish and I know a lot of Latin cuisines.  I’m especially 
grateful for my grandmother.

Did she inspire your cooking?

I got most of my inspiration from her.  While she babysat us in her apartment, she was making meals for 
people and delivering food. I would watch her and see how much fun she had in the kitchen.  �e tasting 
and playing around with di�erent �avors and seeing how much people loved her food… it really inspired 
me.

Are there certain cuisines you gravitate toward? 

I like everything under the sun, and I will give anything a try before I say 
it’s not for me.  My forte is Asian cuisine and my specialty is Japanese food. 
�ere is such a wide spectrum in Asian cuisine. You can go so many ways, 
and that’s what I love about it.

Did you receive formal training?

Yes. At the Art Institute of Houston, I learned a variety of cuisines. On the 
job, I learned from a Japanese chef who taught me extensively about 
producing the Japanese style.  I still use it today.   I’ve gained a range of 
experience working in Texas, Washington, California, Michigan, and now 
Nevada.  Working at a PF Changs helped me develop management skills.

What can we expect from DragonRidge kitchens in the new year?  

We want to give members a premium experience as far as food quality, 
what’s in season and what’s evolving.  We are looking at food for the �tness 
center and have great ideas, including o�ering Sushi.  We’re excited to 
make really good food.

Of the Sushi rolls you make, is there one on the menu you really like?

�e Cucumber Krab Roll is one of my favorites.  It’s the perfect balance 
between sweet and savory, and it’s the ideal light dish.

What do you like to do outside of work?  

I’ve been moving too much to settle down, so I’m single with no kids.  I go 
to the gym every day and I love hiking. My dog Trixie is a Basset 
Hound/Lab mix. She’s not a great hiker, but sometimes I take her in my 
backpack and carry her with me. 

You seem mellow, but kitchens can be high stress. How do you cope?

I focus on making it a positive experience and having fun with it. When it 
gets stressful in the kitchen, you take a step back and come at it from a 
di�erent angle.  Staying calm and confronting the challenge methodically 
helps. 

Do you like to coach others on the job?

De�nitely. It’s rewarding to set the standards and show someone how to do 
something the right way and help them develop con�dence. 

Are you still developing?

Every day! I love to cook, no matter who it’s for and what it is.  When I 
cook for myself at home, I can make more mistakes and be experimental. If 
it’s a mistake, then the dog is really happy. 
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Cucumber Krab Roll
with Avocado  and Tuna

Salmon Tostada Special

Spicy Tuna Roll with 
Mango & Avocado
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IMAGINE!

Enhancing customers lives through renovations,
remodeling and construction

SERVICES:
Remodeling   •   New Construction   •   Renovations
Outdoor Construction   •   Balconies, Patios   •   Design and Planning...and more

True U, a new standard of living 
with emphasis on U!



WE ARE A FULL SERVICE
CONTRACTING FIRM LIC#0087868

LET’S GET STARTED

702-620-4152
www.TrueUrenovations.com

FREE CONSULTATION
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Real Estates Sales
Teresa ‘Terri’ Chapman, REALTOR®, CRS, CNE, SRES, RRG
Broker-Salesperson | BS.0005383 | PID 222803
tc@chapvegas.com | 702-481-4353

Custom Estate Home Management and Single Family Rental Division
Jamie Schmidt, DCAL, REALTOR® 
Broker-Salesperson | Property Manager | BS.0146199 | PID 229495
jschmidt@rpmginc.com | 702-428-2297

HOA and Commercial Association Management
Lisa Roberts, SCM, CMCA®, AMS®, PCAM®
Broker-Salesperson | Property Manager | BS.0146235 | PID 249826
Chief Operating Officer
lroberts@rpmginc.com | 702-933-7764

Real People     
Real Management     
Real G�ls

“Fu
 Service
Real Estate C�pany
Specializing in 

   •  Custom Estate Home Management 
   •  Real Estate Sales
   •  HOA & Commercial Association 
       Management

Dedicated, committed and 
knowledgeable staff bring customized 
solutions to each and every client. Our 
management services are second to none!

www.RPMGINC.com



DEVELOPER LETTER

As we near the year-end, the hectic pace of our construction activity is increasing.  
While the pool and �rst pickleball court are completed, the pace on our outdoor bar 
and entertainment area, elevator, and stage area is rapidly moving, and hopefully will 
be completed by mid-February.  �e �tness complex outer shell is constructed, but 
we have held o� on the interiors until we get more data on the size of spa rooms 
required.  We are looking at bringing in a regeneration component in that new area.  
Everyone in our community is interested in staying as young as possible and we think 
we should be helpful in that e�ort.

We are also anxious to open and expand our café into the new northern expansion 
area.  �e café will serve healthy foods, hors d'oeuvres and beverages.  It will overlook 
the stadium tennis court, pickleball court, park area, and pool.  It should be a great 
venue to meet with friends and visit while enjoying good food and wines.

�e big news is that we have decided to redecorate the entire club again.  A�er seeing 
the decor in the new proposed Pinnacle Development, I realized it was time to 
redecorate the club to bring it more in line with what the Pinnacle will o�er.  Almost 
all areas of the club will be redecorated. �e lobby will be started, with an impressive 
front desk.  �e lobby wood will be lightened so it will be light and contemporary.  
�e �oor will be changed (�ank God).  �e lobby will blend into the Onyx Bar 
which will be improved with cushioned bar edges and backlit with striped onyx 
behind the liquor bo�les.  Furniture and tables will add uniformity to the room and 
allow our members to have more room.  �e hallway will be done with a more 
contemporary trophy case.

From
THE DEVELOPER

By: Rich MacDonald
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 DEVELOPER LETTER

�e Pro Shop will be completely redone and feel lighter and more open.  �e Dragon 
Grille will be restructured.  Windows will be �oor to ceiling with accordion window 
doors.  �e deck outside will be expanded slightly and accordion glass windows installed 
which can be open on nice days and closed when it is too cold or windy.  New furniture 
will add an upscale touch and make the room more stylish and usable. As you know, most 
of our mesquites along the entry are diseased and need to be removed.  �ey will be 
removed and replaced with date palms which will enhance our view of the Las Vegas strip.  

�e Montrose Dining Room will be completely redone.  We will remove the bulky rock 
walls and replace them with a wood covering reminiscent of the entry desk.   Furniture 
will be more movable, yet stylish.  You will �nd it much easier to move your chair and be 
more comfortable.  �e carpet in the room will be darker and create a warm and stylish 
image.  

�e �tness plans are even more exciting.  I am extremely impressed with plans to redo the 
various workout and spa area.  Both locker rooms will be reworked and beautifully 
executed. You will be pleased with the new plans.

We are now preparing to open our last phase of lots - Phase 3. I expect these lots to "�y o� 
the shelves" so if you have been giving thought to ge�ing a lot with an exceptional Las 
Vegas strip view, this is going to be your last chance.  Even as the market has increased our 
prices, compared to other projects west of the freeway, our lots have be�er views and lot 
prices are still a bargain.  Our amenities are unparalleled.

In addition to the two new pickleball courts, we can also look forward to some new trails 
into the mountains behind us.

Many exciting things are going on.  See you at the Club.

Best regards,

Rich MacDonald
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LOCATION
1450 W Horizon Ridge Pkwy, Suite C-205
Henderson, NV 89012

At Served Global Dinning  guests can relax and enjoy 
high-end global dining in a relaxed atmosphere

702-272-0839
servedlv.com

Henderson's hidden gem serving global flavors



HOA LETTER

Improvements In 
Your Community 

A message from the management:

Dear MacDonald Highlands Residents,

Hit me with your best shot…

We hope you are enjoying the nice fall weather! Curious, have you heard of pickleball? In case 
you aren’t familiar with the sport, pickleball is a family-friendly game for players of all ages. It’s 
played with wood paddles and a plastic ball, similar to a wi�eball on a court lined like a 
badminton court. With the ever-growing popularity of the sport, the Association will be 
installing two pickleball courts at the Foothills Village Park. 

�e Association has contracted with L.R. Nelson Consulting Engineers to provide Civil and 
Land Surveying of the area. Once the surveying has been completed, S2 Design Studio will 
move forward with a scaled site plan for the pickleball courts. �e Association will begin 
construction once the site plans have been approved.

We also wanted to let you know the outcome of the 2021 Annual and Election Meeting of the 
Members that was held on October 27, 2021. �ere were three homeowners running for the 
one open position. Incumbent Member Je� Spivack received the highest vote count and was 
duly elected to the Executive Board of Directors to serve a 2-year term. We would like to thank 
the other Association Members who ran, Mike Bilek and Carmine Vento. We appreciate your 
interest in the community.

You should have received the 2022 budget packet in the mail or via email, depending on what 
service you are signed up for through the Association. �ere will be no increase in assessments 
for the Master or the Dragon Glen, Lairmont or Retreat Neighborhoods. �ere will be an 
increase for the Liege and Dragon Ridge Neighborhoods. �e budget will be rati�ed at the 
Budget Rati�cation Meeting held on November 30, 2021. You will receive a payment coupon 
book in the coming weeks if you are not signed up on auto pay through the Association or at 
a collection status.

Wishing you a happy and healthy holiday season!

Dori Sampson
Supervising Community Manager
Real Properties Management Group, Inc.
3077 E. Warm Springs Road
Las Vegas, NV 89120
Phone: (702) 933-7764
Fax: (702) 933-7774
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GOOD TIMES

Pickleball Bash at the Fitness Center

Halloween Happy Hour & Costume Contest 

Halloween Tennis Mixer

Halloween Yappy Hour
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Trunk or Treat at the Fitness Center

Men’s Fall Invitational

Winners of the Club Championship 

GOOD TIMES
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Turkey Trot 5K Run/ 1K Walk 

�anksgiving Feast 

Fall Festival

GOOD TIMES
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In by Noon, Out by 5PM

With this coupon. Offer is not valid on 
alterations, suedes, drapes, wedding 
gowns and household items. Cannot be 
combined with other coupons

* On most items

*

2654 W. Horizon Ridge Parkway,
Suite B8-B9
Henderson, NV 89052
(702) 933-2110

1760 Horizon Ridge
Henderson, NV 89012
(702) 897-0098



THE NEW
LS 500

VISIT OUR DEALERSHIP
7736 Eastgate Rd, Henderson, NV 89011
(702) 997-5903
www.lexusofhenderson.com

The greatest machines weren't inspired by 
machines-they were inspired by humans. 
Every detail of the Lexus LS was engineered to a 
higher standard-the human standard.
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TRAVEL DESTINATIONS

Panama City
 Author: Claire MacDonald

As you have probably �gured out, we like Panama and go 
there o�en. �is last trip we brought friends with us who 
had never been to Panama before. �ey had the same 
concept of what to expect as we did when we �rst arrived. 
We expected a third-world country. Panama City is 
de�nitely a modern metropolitan city with lots of high 
rises, great restaurants, and nice people. Most of the 
international companies that do business in Central and 
South America have their o�ce headquarters in Panama 
City, so the people are very diverse.

�e main problem for us is that we only speak English. 
�e main language spoken in Panama is Spanish although 
the more educated people also speak English. I am now 
taking Spanish lessons. I am using a program called 
Duolingo. I really enjoy doing the lessons. It is like playing 
a game, and I have been going on daily - sometimes for an 
hour. Most lessons are 10-15 minutes, but I get caught up 
in "playing" and just keep learning. I will let you know if 
the lessons are helping a�er our next trip.

16  |  Winter 2021                           TheHighlanderMagazine.com



We took our friends to Casco Viejo (the old city). It is 
being restored and has a lot of businesses for both 
tourists and locals.  We have a friend that has a hair 
salon in Casco Viejo in a restored building. It has old 
stone walls and is a modern salon. �rough large barn 
doors at the rear of the shop, it opens into a great bar 
and restaurant. Her clients can eat and drink while 
being serviced, and she just puts her products away 
when she closes the salon, and the bar/restaurant 
closes several hours later. �e bar serves great 
margaritas and sushi.

One of the shops in Casco Viejo has items made by 
indigenous people in the area. We and our friends 
bought some beautiful animal masks woven from 
ra�a-type plant material. �ey are truly works of art. 
�ey also make beautiful jewelry and, of course, 
tourist items. It is a fun and safe place to wander and 
eat at great restaurants as well.

Shopping is pretty good. �e main shopping mall is 
Multiplaza and it's twice as big as Fashion Show Mall 
here in Las Vegas. It also has a large grocery store on 
the third level called Riba Smith. It carries a wide 
range of imported products and a few local brands. It 
also has meat, deli, �sh, and bakery counters, as well 
as a pharmacy, plants, and �owers. On the bottom 
�oor, there is a store called DIC (Do It Center).

TRAVEL DESTINATIONS
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While in Panama, we took a tour to Monkey Island. It is a 
45-minute ride along the Panama Canal to a dock where we 
got on a boat and rode to a group of islands. We pulled in and 
the head monkey jumped on our boat. We had peanuts 
(without shells) which we held in our hands, and the monkey 
gently took them and ate them. Once he was full, he got o� 
the boat and the other monkeys started jumping on the boat 
for peanuts. �ey were so cute and gentle. You are told not to 
pet them, but they come up and eat right out of your hand. 
We even saw a mama monkey with a baby on her back. �e 
monkeys were white-faced or Capuchin monkeys. We also 
saw Howler monkeys, but they don't come on the boats. We 
also had Tamarin monkeys come onto the boat. �ey are 
about the size of squirrels and were only interested in eating 
bananas, which we cut up and o�ered to them. Again, they 
were very gentle but strange-looking.

We also �ew to David airport, a 45-minute �ight from 
Panama City, then drove about another 30 minutes to 
Boquete, a small mountain town of about 20,000 with a lot of 
ex-pats. Rich was interested in a golf course and surrounding 
property. �e Lucerno Golf Course is a beautiful golf course 
set in the rainforest. It is about the same size as DragonRidge. 
We played the front 9, and then it started to rain. Actually, 
rain would have been �ne - this was a downpour in buckets. 
We went back to the clubhouse and had drinks and lunch. It 
is interesting to note that they have planted co�ee beans along 
the course, which they harvest and sell to other co�ee 
farmers.

�e area is known for co�ee. �ere are various co�ee 
plantations, but we chose to tour a co�ee plantation called 
Don Pepe Estate Co�ee which has been owned by the same 
family since 1898. I liked it because they don't use pesticides 
and also because they won the Best Panama Co�ee of the Year 
in 2021 and sold 100 pounds of their Geisha co�ee at $2,568 
per pound to the Japanese Saza Co�ee company. �at is the 
highest price received for any co�ee sold anywhere in the 
world. We wanted to try the Geisha co�ee and this is the 
plantation where it is grown. We actually tried 7 di�erent 
types of co�ees that they grow and bought co�ee to bring 
home (but not at $2,568 per pound).

We love Panama and are enjoying spending time there. You 
should put it on your bucket list.

For travel info, call Paige MacDonald at 
A Destination Travel -702-606-0993
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�e dining operations at DragonRidge Country Club have more than doubled in volume in recent years. �e 
club’s new Executive Chef, Duane Jose, has brought increased excitement to the overall operation, along with 
key sta�ers who are delivering both culinary artistry and home cooked goodness.  It’s well known among the 
sta� at the club that the dining operation has a deep bench of talented cooks and chefs, each of whom has 
unique, globally inspired talents.  Two of the sta�ers who recently have been elevated to key positions are 
helping to further raise the bar at the club. Christian Hipkiss, the new Chef De Cuisine, is in charge of the 
new Asian inspired dishes and Sushi rolls that are quickly becoming staples of the club’s most savvy diners.  
Dany Moran, now the Junior Sous Chef in charge of daily operations at the Dragon Grille, oversees a bustling 
restaurant which now features everything from nightly Ribeye Steak to hearty house made soup specials. 
Christian and Dany spoke with Communications Director Charlotte Evans about their epicurean goals for 
the new year.

Where are you from?

I came to the United States from El Salvador about 15 years ago. I learned 
English from watching tv with subtitles. Sometimes I miss El Salvador, but 
truly I’m happy to be here because there is a lot of danger and insecurity 
there. You can’t take your phone out in public or it will be stolen. I love it 
here because I can be myself and not worry about anybody judging me.

Do you have a family?

I have a husband who is an American, I have a roommate and a dog. Most of my relatives live in Virginia. I 
haven’t seen them for a while because of Covid19.

When you came to the United States, did you start your career in hospitality?

I started as a busser at TGI Fridays in Virginia and worked my way up to line cook. Being friendly and 
working hard goes a long way. A�er TGI Fridays I worked in a family owned restaurant where I became 
kitchen manager. When we came to Las Vegas I was hired at Boulder Creek Golf Course. �ey saw how 
hard I worked and gave me good raises.  I’ve worked many places including Anthem Country Club and 
Blondies in Planet Hollywood. I was very happy to come to DragonRidge because it’s a nice place with nice 
people. 
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Author: Charlotte Evans

You were recently promoted to Junior Sous Chef in charge of the Dragon Grille. Was that a big step?

Yes. �ere is extra stress because the Grille has become so popular. When I started here a few years ago it 
was busy on the weekends, but now every day is incredibly busy.  Mostly it’s fun, and the day goes by 
quickly. I love the Grille. 

What changes are being implemented in the Grille?

�e new menu is very popular. People love it. A member pulled me aside recently and said, “For the past 
two months we’ve been coming here and the Grille has been the best it has ever been!  We had a burger last 
night and it was the best burger we’ve ever had!”  �at made me feel good.

When you’re not at work, what are your hobbies?

I love amusement parks!  I love going to Disneyland and Six Flags. I also love taking my dog to the park.  It 
keeps me young at heart. 

What do you envision for the Grille in the New Year?

�e Grille is getting busier and busier, and I want to keep developing it. We are thinking about expanding 
the Dinner Menu even more.  We have a Breakfast Menu, a Lunch Menu and a Dinner Menu. We’re so 
busy that space in the kitchen can be a challenge.

What do you recommend o� the Dinner Menu?

Everything! Especially the Smoked Chicken. It’s juicy and people love the �avor.  �e barbeque sauce that 
comes with it is house made. Every person who tries the Smoked Chicken raves about it. I see the plates 
going back to the dishwasher and there’s nothing le� but bones.  Everybody eats the whole thing.  

Do you have any secret weapons in the Dragon Grille kitchen?

Yes. Our cook, Rigo [Lopez], is terri�c! He’s helping us make all the great soups we now have. People love 
them! �ere is always a new house made soup, and the chili is served every day. It is very popular too.  

Any message to the members for the New Year?

Come to the grille and enjoy your food. We will love to serve you! Any feedback that the members can give 
us is always welcome. Please pull us aside and let us know anything we can do to improve your experience.

Where are you from?

I grew up in New Orleans. My father is from Pennsylvania and my mother is 
Honduran.  Her family immigrated from Honduras years ago.  Because of 
them, I speak Spanish and I know a lot of Latin cuisines.  I’m especially 
grateful for my grandmother.

Did she inspire your cooking?

I got most of my inspiration from her.  While she babysat us in her apartment, she was making meals for 
people and delivering food. I would watch her and see how much fun she had in the kitchen.  �e tasting 
and playing around with di�erent �avors and seeing how much people loved her food… it really inspired 
me.

Dany Moran, Junior Sous Chef

Are there certain cuisines you gravitate toward? 

I like everything under the sun, and I will give anything a try before I say 
it’s not for me.  My forte is Asian cuisine and my specialty is Japanese food. 
�ere is such a wide spectrum in Asian cuisine. You can go so many ways, 
and that’s what I love about it.

Did you receive formal training?

Yes. At the Art Institute of Houston, I learned a variety of cuisines. On the 
job, I learned from a Japanese chef who taught me extensively about 
producing the Japanese style.  I still use it today.   I’ve gained a range of 
experience working in Texas, Washington, California, Michigan, and now 
Nevada.  Working at a PF Changs helped me develop management skills.

What can we expect from DragonRidge kitchens in the new year?  

We want to give members a premium experience as far as food quality, 
what’s in season and what’s evolving.  We are looking at food for the �tness 
center and have great ideas, including o�ering Sushi.  We’re excited to 
make really good food.

Of the Sushi rolls you make, is there one on the menu you really like?

�e Cucumber Krab Roll is one of my favorites.  It’s the perfect balance 
between sweet and savory, and it’s the ideal light dish.

What do you like to do outside of work?  

I’ve been moving too much to settle down, so I’m single with no kids.  I go 
to the gym every day and I love hiking. My dog Trixie is a Basset 
Hound/Lab mix. She’s not a great hiker, but sometimes I take her in my 
backpack and carry her with me. 

You seem mellow, but kitchens can be high stress. How do you cope?

I focus on making it a positive experience and having fun with it. When it 
gets stressful in the kitchen, you take a step back and come at it from a 
di�erent angle.  Staying calm and confronting the challenge methodically 
helps. 

Do you like to coach others on the job?

De�nitely. It’s rewarding to set the standards and show someone how to do 
something the right way and help them develop con�dence. 

Are you still developing?

Every day! I love to cook, no matter who it’s for and what it is.  When I 
cook for myself at home, I can make more mistakes and be experimental. If 
it’s a mistake, then the dog is really happy. 
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Where are you from?

I came to the United States from El Salvador about 15 years ago. I learned 
English from watching tv with subtitles. Sometimes I miss El Salvador, but 
truly I’m happy to be here because there is a lot of danger and insecurity 
there. You can’t take your phone out in public or it will be stolen. I love it 
here because I can be myself and not worry about anybody judging me.

Do you have a family?

I have a husband who is an American, I have a roommate and a dog. Most of my relatives live in Virginia. I 
haven’t seen them for a while because of Covid19.

When you came to the United States, did you start your career in hospitality?

I started as a busser at TGI Fridays in Virginia and worked my way up to line cook. Being friendly and 
working hard goes a long way. A�er TGI Fridays I worked in a family owned restaurant where I became 
kitchen manager. When we came to Las Vegas I was hired at Boulder Creek Golf Course. �ey saw how 
hard I worked and gave me good raises.  I’ve worked many places including Anthem Country Club and 
Blondies in Planet Hollywood. I was very happy to come to DragonRidge because it’s a nice place with nice 
people. 

You were recently promoted to Junior Sous Chef in charge of the Dragon Grille. Was that a big step?

Yes. �ere is extra stress because the Grille has become so popular. When I started here a few years ago it 
was busy on the weekends, but now every day is incredibly busy.  Mostly it’s fun, and the day goes by 
quickly. I love the Grille. 

What changes are being implemented in the Grille?

�e new menu is very popular. People love it. A member pulled me aside recently and said, “For the past 
two months we’ve been coming here and the Grille has been the best it has ever been!  We had a burger last 
night and it was the best burger we’ve ever had!”  �at made me feel good.

When you’re not at work, what are your hobbies?

I love amusement parks!  I love going to Disneyland and Six Flags. I also love taking my dog to the park.  It 
keeps me young at heart. 

What do you envision for the Grille in the New Year?

�e Grille is getting busier and busier, and I want to keep developing it. We are thinking about expanding 
the Dinner Menu even more.  We have a Breakfast Menu, a Lunch Menu and a Dinner Menu. We’re so 
busy that space in the kitchen can be a challenge.

What do you recommend o� the Dinner Menu?

Everything! Especially the Smoked Chicken. It’s juicy and people love the �avor.  �e barbeque sauce that 
comes with it is house made. Every person who tries the Smoked Chicken raves about it. I see the plates 
going back to the dishwasher and there’s nothing le� but bones.  Everybody eats the whole thing.  

Do you have any secret weapons in the Dragon Grille kitchen?

Yes. Our cook, Rigo [Lopez], is terri�c! He’s helping us make all the great soups we now have. People love 
them! �ere is always a new house made soup, and the chili is served every day. It is very popular too.  

Any message to the members for the New Year?

Come to the grille and enjoy your food. We will love to serve you! Any feedback that the members can give 
us is always welcome. Please pull us aside and let us know anything we can do to improve your experience.

Where are you from?

I grew up in New Orleans. My father is from Pennsylvania and my mother is 
Honduran.  Her family immigrated from Honduras years ago.  Because of 
them, I speak Spanish and I know a lot of Latin cuisines.  I’m especially 
grateful for my grandmother.

Did she inspire your cooking?

I got most of my inspiration from her.  While she babysat us in her apartment, she was making meals for 
people and delivering food. I would watch her and see how much fun she had in the kitchen.  �e tasting 
and playing around with di�erent �avors and seeing how much people loved her food… it really inspired 
me.
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Christian Hipkiss, Chef De Cuisine

Are there certain cuisines you gravitate toward? 

I like everything under the sun, and I will give anything a try before I say 
it’s not for me.  My forte is Asian cuisine and my specialty is Japanese food. 
�ere is such a wide spectrum in Asian cuisine. You can go so many ways, 
and that’s what I love about it.

Did you receive formal training?

Yes. At the Art Institute of Houston, I learned a variety of cuisines. On the 
job, I learned from a Japanese chef who taught me extensively about 
producing the Japanese style.  I still use it today.   I’ve gained a range of 
experience working in Texas, Washington, California, Michigan, and now 
Nevada.  Working at a PF Changs helped me develop management skills.

What can we expect from DragonRidge kitchens in the new year?  

We want to give members a premium experience as far as food quality, 
what’s in season and what’s evolving.  We are looking at food for the �tness 
center and have great ideas, including o�ering Sushi.  We’re excited to 
make really good food.

Of the Sushi rolls you make, is there one on the menu you really like?

�e Cucumber Krab Roll is one of my favorites.  It’s the perfect balance 
between sweet and savory, and it’s the ideal light dish.

What do you like to do outside of work?  

I’ve been moving too much to settle down, so I’m single with no kids.  I go 
to the gym every day and I love hiking. My dog Trixie is a Basset 
Hound/Lab mix. She’s not a great hiker, but sometimes I take her in my 
backpack and carry her with me. 

You seem mellow, but kitchens can be high stress. How do you cope?

I focus on making it a positive experience and having fun with it. When it 
gets stressful in the kitchen, you take a step back and come at it from a 
di�erent angle.  Staying calm and confronting the challenge methodically 
helps. 

Do you like to coach others on the job?

De�nitely. It’s rewarding to set the standards and show someone how to do 
something the right way and help them develop con�dence. 

Are you still developing?

Every day! I love to cook, no matter who it’s for and what it is.  When I 
cook for myself at home, I can make more mistakes and be experimental. If 
it’s a mistake, then the dog is really happy. 
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Where are you from?

I came to the United States from El Salvador about 15 years ago. I learned 
English from watching tv with subtitles. Sometimes I miss El Salvador, but 
truly I’m happy to be here because there is a lot of danger and insecurity 
there. You can’t take your phone out in public or it will be stolen. I love it 
here because I can be myself and not worry about anybody judging me.

Do you have a family?

I have a husband who is an American, I have a roommate and a dog. Most of my relatives live in Virginia. I 
haven’t seen them for a while because of Covid19.

When you came to the United States, did you start your career in hospitality?

I started as a busser at TGI Fridays in Virginia and worked my way up to line cook. Being friendly and 
working hard goes a long way. A�er TGI Fridays I worked in a family owned restaurant where I became 
kitchen manager. When we came to Las Vegas I was hired at Boulder Creek Golf Course. �ey saw how 
hard I worked and gave me good raises.  I’ve worked many places including Anthem Country Club and 
Blondies in Planet Hollywood. I was very happy to come to DragonRidge because it’s a nice place with nice 
people. 

You were recently promoted to Junior Sous Chef in charge of the Dragon Grille. Was that a big step?

Yes. �ere is extra stress because the Grille has become so popular. When I started here a few years ago it 
was busy on the weekends, but now every day is incredibly busy.  Mostly it’s fun, and the day goes by 
quickly. I love the Grille. 

What changes are being implemented in the Grille?

�e new menu is very popular. People love it. A member pulled me aside recently and said, “For the past 
two months we’ve been coming here and the Grille has been the best it has ever been!  We had a burger last 
night and it was the best burger we’ve ever had!”  �at made me feel good.

When you’re not at work, what are your hobbies?

I love amusement parks!  I love going to Disneyland and Six Flags. I also love taking my dog to the park.  It 
keeps me young at heart. 

What do you envision for the Grille in the New Year?

�e Grille is getting busier and busier, and I want to keep developing it. We are thinking about expanding 
the Dinner Menu even more.  We have a Breakfast Menu, a Lunch Menu and a Dinner Menu. We’re so 
busy that space in the kitchen can be a challenge.

What do you recommend o� the Dinner Menu?

Everything! Especially the Smoked Chicken. It’s juicy and people love the �avor.  �e barbeque sauce that 
comes with it is house made. Every person who tries the Smoked Chicken raves about it. I see the plates 
going back to the dishwasher and there’s nothing le� but bones.  Everybody eats the whole thing.  

Do you have any secret weapons in the Dragon Grille kitchen?

Yes. Our cook, Rigo [Lopez], is terri�c! He’s helping us make all the great soups we now have. People love 
them! �ere is always a new house made soup, and the chili is served every day. It is very popular too.  

Any message to the members for the New Year?

Come to the grille and enjoy your food. We will love to serve you! Any feedback that the members can give 
us is always welcome. Please pull us aside and let us know anything we can do to improve your experience.

Where are you from?

I grew up in New Orleans. My father is from Pennsylvania and my mother is 
Honduran.  Her family immigrated from Honduras years ago.  Because of 
them, I speak Spanish and I know a lot of Latin cuisines.  I’m especially 
grateful for my grandmother.

Did she inspire your cooking?

I got most of my inspiration from her.  While she babysat us in her apartment, she was making meals for 
people and delivering food. I would watch her and see how much fun she had in the kitchen.  �e tasting 
and playing around with di�erent �avors and seeing how much people loved her food… it really inspired 
me.

Are there certain cuisines you gravitate toward? 

I like everything under the sun, and I will give anything a try before I say 
it’s not for me.  My forte is Asian cuisine and my specialty is Japanese food. 
�ere is such a wide spectrum in Asian cuisine. You can go so many ways, 
and that’s what I love about it.

Did you receive formal training?

Yes. At the Art Institute of Houston, I learned a variety of cuisines. On the 
job, I learned from a Japanese chef who taught me extensively about 
producing the Japanese style.  I still use it today.   I’ve gained a range of 
experience working in Texas, Washington, California, Michigan, and now 
Nevada.  Working at a PF Changs helped me develop management skills.

What can we expect from DragonRidge kitchens in the new year?  

We want to give members a premium experience as far as food quality, 
what’s in season and what’s evolving.  We are looking at food for the �tness 
center and have great ideas, including o�ering Sushi.  We’re excited to 
make really good food.

Of the Sushi rolls you make, is there one on the menu you really like?

�e Cucumber Krab Roll is one of my favorites.  It’s the perfect balance 
between sweet and savory, and it’s the ideal light dish.

What do you like to do outside of work?  

I’ve been moving too much to settle down, so I’m single with no kids.  I go 
to the gym every day and I love hiking. My dog Trixie is a Basset 
Hound/Lab mix. She’s not a great hiker, but sometimes I take her in my 
backpack and carry her with me. 

You seem mellow, but kitchens can be high stress. How do you cope?

I focus on making it a positive experience and having fun with it. When it 
gets stressful in the kitchen, you take a step back and come at it from a 
di�erent angle.  Staying calm and confronting the challenge methodically 
helps. 

Do you like to coach others on the job?

De�nitely. It’s rewarding to set the standards and show someone how to do 
something the right way and help them develop con�dence. 

Are you still developing?

Every day! I love to cook, no matter who it’s for and what it is.  When I 
cook for myself at home, I can make more mistakes and be experimental. If 
it’s a mistake, then the dog is really happy. 
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Cucumber Krab Roll
with Avocado  and Tuna

Salmon Tostada Special

Spicy Tuna Roll with 
Mango & Avocado

Where are you from?

I came to the United States from El Salvador about 15 years ago. I learned 
English from watching tv with subtitles. Sometimes I miss El Salvador, but 
truly I’m happy to be here because there is a lot of danger and insecurity 
there. You can’t take your phone out in public or it will be stolen. I love it 
here because I can be myself and not worry about anybody judging me.

Do you have a family?

I have a husband who is an American, I have a roommate and a dog. Most of my relatives live in Virginia. I 
haven’t seen them for a while because of Covid19.

When you came to the United States, did you start your career in hospitality?

I started as a busser at TGI Fridays in Virginia and worked my way up to line cook. Being friendly and 
working hard goes a long way. A�er TGI Fridays I worked in a family owned restaurant where I became 
kitchen manager. When we came to Las Vegas I was hired at Boulder Creek Golf Course. �ey saw how 
hard I worked and gave me good raises.  I’ve worked many places including Anthem Country Club and 
Blondies in Planet Hollywood. I was very happy to come to DragonRidge because it’s a nice place with nice 
people. 

You were recently promoted to Junior Sous Chef in charge of the Dragon Grille. Was that a big step?

Yes. �ere is extra stress because the Grille has become so popular. When I started here a few years ago it 
was busy on the weekends, but now every day is incredibly busy.  Mostly it’s fun, and the day goes by 
quickly. I love the Grille. 

What changes are being implemented in the Grille?

�e new menu is very popular. People love it. A member pulled me aside recently and said, “For the past 
two months we’ve been coming here and the Grille has been the best it has ever been!  We had a burger last 
night and it was the best burger we’ve ever had!”  �at made me feel good.

When you’re not at work, what are your hobbies?

I love amusement parks!  I love going to Disneyland and Six Flags. I also love taking my dog to the park.  It 
keeps me young at heart. 

What do you envision for the Grille in the New Year?

�e Grille is getting busier and busier, and I want to keep developing it. We are thinking about expanding 
the Dinner Menu even more.  We have a Breakfast Menu, a Lunch Menu and a Dinner Menu. We’re so 
busy that space in the kitchen can be a challenge.

What do you recommend o� the Dinner Menu?

Everything! Especially the Smoked Chicken. It’s juicy and people love the �avor.  �e barbeque sauce that 
comes with it is house made. Every person who tries the Smoked Chicken raves about it. I see the plates 
going back to the dishwasher and there’s nothing le� but bones.  Everybody eats the whole thing.  

Do you have any secret weapons in the Dragon Grille kitchen?

Yes. Our cook, Rigo [Lopez], is terri�c! He’s helping us make all the great soups we now have. People love 
them! �ere is always a new house made soup, and the chili is served every day. It is very popular too.  

Any message to the members for the New Year?

Come to the grille and enjoy your food. We will love to serve you! Any feedback that the members can give 
us is always welcome. Please pull us aside and let us know anything we can do to improve your experience.

Where are you from?

I grew up in New Orleans. My father is from Pennsylvania and my mother is 
Honduran.  Her family immigrated from Honduras years ago.  Because of 
them, I speak Spanish and I know a lot of Latin cuisines.  I’m especially 
grateful for my grandmother.

Did she inspire your cooking?

I got most of my inspiration from her.  While she babysat us in her apartment, she was making meals for 
people and delivering food. I would watch her and see how much fun she had in the kitchen.  �e tasting 
and playing around with di�erent �avors and seeing how much people loved her food… it really inspired 
me.

Are there certain cuisines you gravitate toward? 

I like everything under the sun, and I will give anything a try before I say 
it’s not for me.  My forte is Asian cuisine and my specialty is Japanese food. 
�ere is such a wide spectrum in Asian cuisine. You can go so many ways, 
and that’s what I love about it.

Did you receive formal training?

Yes. At the Art Institute of Houston, I learned a variety of cuisines. On the 
job, I learned from a Japanese chef who taught me extensively about 
producing the Japanese style.  I still use it today.   I’ve gained a range of 
experience working in Texas, Washington, California, Michigan, and now 
Nevada.  Working at a PF Changs helped me develop management skills.

What can we expect from DragonRidge kitchens in the new year?  

We want to give members a premium experience as far as food quality, 
what’s in season and what’s evolving.  We are looking at food for the �tness 
center and have great ideas, including o�ering Sushi.  We’re excited to 
make really good food.

Of the Sushi rolls you make, is there one on the menu you really like?

�e Cucumber Krab Roll is one of my favorites.  It’s the perfect balance 
between sweet and savory, and it’s the ideal light dish.

What do you like to do outside of work?  

I’ve been moving too much to settle down, so I’m single with no kids.  I go 
to the gym every day and I love hiking. My dog Trixie is a Basset 
Hound/Lab mix. She’s not a great hiker, but sometimes I take her in my 
backpack and carry her with me. 

You seem mellow, but kitchens can be high stress. How do you cope?

I focus on making it a positive experience and having fun with it. When it 
gets stressful in the kitchen, you take a step back and come at it from a 
di�erent angle.  Staying calm and confronting the challenge methodically 
helps. 

Do you like to coach others on the job?

De�nitely. It’s rewarding to set the standards and show someone how to do 
something the right way and help them develop con�dence. 

Are you still developing?

Every day! I love to cook, no matter who it’s for and what it is.  When I 
cook for myself at home, I can make more mistakes and be experimental. If 
it’s a mistake, then the dog is really happy. 
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Cucumber Krab Roll
with Avocado  and Tuna

Salmon Tostada Special

Spicy Tuna Roll with 
Mango & Avocado
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PAGE TURNER

Meet Chris 
Vossekuil, Assistant 
General Manager
at DragonRidge Country Club

Author: Charlotte Evans

Chris Vossekuil, who served for many years as Director of Golf at DragonRidge Country Club, is now the club’s 
Assistant General Manager, overseeing all operations under the direction of longtime General Manager Larry 
Wright. Chris began his career at DragonRidge around the time the golf course �rst opened back in 2000 and is a 
seasoned choice to help manage the rapidly expanding club. He spoke with DragonRidge Communications Director 
Charlotte Evans about his move to Assistant GM.

 
You’ve been at DragonRidge a while now.

I started here when I was 23, so I’ve been here for nineteen years. It’s been a cool journey. One of the values 
my dad instilled was, “If you go to work some place, be loyal. If you like where you’re at, put all your e�ort in. 
Don’t bounce around.” DragonRidge is near and dear to me. A lot of important things have happened on this 
property. I met my wife here. We got married here and had a baby shower here. �is place is like family.

You were raised in the Midwest. What brought you here?

Ferris State University in Michigan coordinates internships where you can pick di�erent places in the country 
to complete your PGM (Professional Golf Management) requirements. I asked some students where they went 
and they said “Las Vegas, it’s great.” �ey said, “Nobody knows about this place yet called DragonRidge. You 
gotta check it out!” So, I applied. Chuck Hardy, our old Head Golf Pro, phoned me back and o�ered me a 
position.

Did you play golf in college?

I played junior college for a couple of years then transferred to Ferris State University where I “walked on” to 
the Men’s Golf Team which was a top �ve team in NCAA Division 2. We did some fun traveling and it was a 
great experience in college.

Your personality is outgoing. Did golf develop you socially?

You know, I think it was being a waiter at Applebee’s. You don’t have a choice but to interact with your guests. 
My mom always said I have the gi� of gab. Chatting with people was never much of a problem for me.
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PAGE TURNER
A�er being a star golfer in college did you consider going for the pro circuit?

Honestly, I never thought about that. It’s hard to start a family when you do stu� like that. Such a small 
percentage of people make it. I am absolutely happy to be in the business of golf. If I wasn’t happy, I 
wouldn’t have been doing it for so long.

How is your day to day role here going to change?

�ere are events that I’ll be attending that I’ve never attended before. Larry still wants me heavily involved 
in golf. Larry’s makeup is to always be here and to run hard. I want to try to help. Hopefully this will help 
give him the opportunity to dial back a bit.

When you’re not at work, is your favorite hobby your family?

One hundred percent. People say, “You must golf every day!” Actually, I golf very little. My family life is 
great. I’ve got a 10-year-old daughter, Daelyn. She loves Irish dance and loves horseback riding. She’s 
starting Gymkhana (equestrian) training, which I know nothing about. She had her �rst Gymkhana last 
month and it was fun to see her excited. Anytime you see your kid light up, it’s cool.

What are you looking forward to in the coming year?

Hopefully, being successful and 
learning a lot from Larry. I’m just 
looking to be the best
person I can be in this position [as 
Assistant General Manager.] I’m 
hoping to get as much info
as I can and retain enough of it that I 
don’t screw it up along the way. 
(laughs)
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$150
SPECIAL FALL OFFER

702.290.2415

3 hours of
any service

www.BYLConcierge.com

•  Manage daily ‘to do’ tasks

SERVICES INCLUDE

A perfect way to 
simplify your life

Gift certificates available 
for the Holiday Season

CALL THE 
PROFESSIONALS

702-755-2280
JASON KIBBY

hendersonpestcontrcol@gmail.com
www.hendersonpestcontrol.com

PROFESSIONAL AND 
SAFE SERVICES
Henderson Pest Control provides pest control services 
and is the name you can trust and deal with when it 
comes to pest problems in your home or work.

Commercial & Residential

HENDERSON PEST CONTROL
Quality, Honesty, Relationships & Punctuality
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REAL ESTATE REPORT

BEYOND THE EXPECTED – 
LUXURY REDEFINED AT 
MACDONALD HIGHLANDS
Author: Kristen Routh-Silberman

I want to wish everyone a happy holiday season.  �e best part of the holiday season is sharing your home with those 
you love.   I love to see home decorations going up in the neighborhood and at the club. Everything looks so sparkly 
and full of hope, love, and joy.
 
Everyone in MacDonald Highlands knows that Rich MacDonald is always trying to upgrade the community and 
overall experience in any way he can.  As part of that initiative, our real estate and development team tries to curate 
complimentary types of luxury developments that can add to the o�erings within our community, as well as to �nish 
the development in a timely and highly stylized manner.  As such, we have found fully serviced luxury high-rise 
developers to work on an ideal, 11-acre lot at the back corner and end of our community.
 
We have spent the last year coming up with an incredible project designed by world renown architecture �rm WATG 
that would elevate the overall real estate o�ering within our community. Rich was so impressed with what they 
designed that he hired the same interior design company to help come up with a refresh of the DragonRidge clubhouse 
which is just starting.

�e Pinnacle Residences at MacDonald Highlands will be a 171-unit luxury, fully-serviced high-rise condominium 
project that will include a multitude of luxury amenities for use by its owners.  Every single unit will have panoramic 
Las Vegas strip views while not blocking strip views from any current or future lots due to its strategic location at the 
back corner of our community on the side of an arroyo. 
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�e project won’t be over the ridgeline. It’s nestled into an arroyo and designed to blend in with the natural 
environment with the mountains behind it. �ere’s nothing behind it, so it won’t block any views within MacDonald 
Highlands or any views of our neighbors for that matter either.

Additionally, the project will provide the opportunity for residents of Henderson to purchase a property that will allow 
them the lock and leave capability that many people have been asking for, without having to move out of our beautiful 
city and community.  Pinnacle will bring about  $750 million to $800 million in total sales. �at will mean about $6 
million a year for the City of Henderson in property tax.

Tra�c is obviously an important issue within the City of Henderson and in order to ensure that this new development 
will not cause issues for our existing residents, we will be adding a beautiful new 3rd guard gate between Stephanie and 
Gibson that will service Pinnacle Residences and other lots at the far North side of the community.  �e project has 
also added extensive amenities that will allow it’s owners to not have to leverage our existing community amenities.  
�ese include their own gourmet strip view restaurant and lounge which will also be available to all MacDonald 
Highlands residents. �e restaurant will be community branded and operated by one of the �nest local and celebrity 
chefs in Las Vegas. We can’t wait to announce this in 2022! 

REAL ESTATE REPORT
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Pinnacle Residences will also enjoy room service and private chef services, special events such as wine tastings and 
private dinners, resident wine cellar and wine lockers, resort-style, multilevel pool with Strip view, lap pool and 
poolside food and beverage, outdoor Jacuzzi and grottos, barbecue grilling area, private cabanas, event lawn with 
catered food service, full-service gym and spa, spa services, personal training, �tness lounge with steam rooms and 
indoor Jacuzzi,  golf simulator, game room, media screening room, children’s room, pet spa, parcel acceptance, 
boardroom and meeting spaces and library, all with 24hour valet, concierge and security.

�e project also will have four hotel rental suites that condo owners can use when they have friends and family visit. It 
is being designed to feel a little more like a luxury hotel resort and something unique to MacDonald Highlands and to 
the entire Valley. Pinnacle Residences at MacDonald Highlands will deliver a new standard for excellence to Las 
Vegas.

If we want to continue to have our real estate values and overall community experience continue to elevate, we need to 
bring in world class developers and projects such as this that will attract the type of buyers and pricing that we have 
been able to attract lately and throughout our tenure.  

May your home be �lled with joy and happiness, and may that follow you throughout 2022. Merry Christmas, Happy 
Hanukah and Happy New Year!
 
 
Kristen Routh-Silberman, MBA 
MacDonald Highlands Master Listing Agent 
Corcoran Global Living inside the Country Club 
next to the DragonRidge pro Shop   
702-614-9100 | 
macdonaldhighlands@corcorangl.com

Restaurant Rendering

Lobby Rendering

REAL ESTATE REPORT



LET US HELP  YOU
ADVERTISE OR 
GET FEATURED  
IN THE  MAGAZINE

For all inquiries, email: Publisher@�eHighlanderMagazine.com

CALENDAR OF EVENTS
JANUARY
01/03/22  Six Week Fitness Challenge

01/04/22  Sunset Yappy Hour

01/06/22  Calcutta Draw Party - Tennis

01/08/22  Ice Breaker Open - Golf

01/09/22  Calcutta Tournament - Tennis

01/16/22  Couples 18 & Dine - Golf

01/17/22  Martin Luther King Day (Club Open)

01/20/22  Trivia Night in the ONYX

01/23/22  Pickleball Bash

01/28/22  Live Music in the ONYX

FEBRUARY
02/01/22  Chinese New Year - Happy Hour

02/02/22  Ladies’ Tennis Boot Camp & Luncheon

02/06/22  Sweethearts Tennis Mixer

02/07/21  Couples Yoga

02/12/22  Sweethearts Scramble - Golf

02/13/22  Super Bowl Party

02/13/22  Super Bowl Scramble - Golf

02/14/22  Valentine‘s Day

02/21/22  Presidents Day (Club Open)

02/24/22  Mardi Gras Fat Tuesday - Happy Hour

MARCH
03/02/22  Ash Wednesday

03/03/22  “Mind Candy” Lecture

03/05/22  DragonRidge “Member-Member” - Golf

03/06/22  DragonRidge “Member-Member” - Golf

03/12/22  Nightclub at DragonRidge

03/12/22  St. Patrick’s Day Tennis Mixer

03/17/22  St. Patrick’s Day-  Happy Hour Live Music

03/19/22  Knights Challenge - Golf

03/20/22  Couples 18 & Dine - Golf

03/22/22  Sunset “Yappy Hour”

03/24/22  Trivia Night in the ONYX

03/26/22  Movie Night 

EVENTS IN GREEN ARE OPEN TO THE ENTIRE COMMUNITY
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WINTER HOURS 2021
(Clubhouse Closed Mondays)

Dragon Grille (Dine In or Curbside To Go!)
 
 
 

Onyx Bar Hours
 
 
  
   

Montrose Dining
 
 
 
 

Tee Times Start
 8am - January 1st through February 13th

7:30am - February 15th through April 30th
7am - May 1st through May 31st

Golf Shop:  Hours  (702)835-8144

 

Open: Tuesday-Sunday (Closed Monday)
Golf Shop Hours: 
Jan. 1st-Feb. 14th                7:00 am - 5:30 pm
Feb. 15th- April 30th               6:30 am - 6:00 pm 
May 1st- May 31st                        6:30 am - 6:00 pm

Tennis & Athletic Center
Monday – Friday: 5:30 a.m. - 8 p.m.
Saturday – Sunday: 7 a.m. - 6 p.m.

Tennis Court Hours
Monday – Sunday: 6:00 a.m. - 10 p.m.

Important Numbers
Emergency – 911
St. Rose Medical - (702) 564-2622
Henderson Police Department- (702) 267-5000
Henderson Utilities - (702) 267-5900
Cox Cable – (702) 966-2290
City of Henderson – (702) 267-2323
Animal Control – (702) 267-4970
Chamber of Commerce (702) 565-8951

BOARD MEMBERS
Paul Bykowski .......................  President
Rich MacDonald    ..................  Vice President

Gene Raper .............................  Treasurer

Jeff Spivack ...............................  Secretary

Nancy Storey ...........................  Director

MacDonald Highlands Master Listing Agent - 
Kristen Routh-Silberman

 

 Direct: 702-467-7100
Office:702-614-9100
macdonaldhighlands@corcorangl.com

 

Community Manager - Dori Sampson 
RPMG, Inc.
702-933-7764, dsampson@rpmginc.com

Valle Verde Main Gate - 702-614-9330 
Stephanie Gate - 702-434-4169
Main Clubhouse - 702-614-4444 
552 South Stephanie Street
www.DragonRidge.com

 , Henderson, NV 89012

Tennis & Athletic Center - 702-407-0045  

1400 Foothills Village Drive Henderson, NV 89012
www.DragonRidge.com

General Manager - Larry Wright 
702-835-8581, LWright@DragonRidgeCC.com

Membership Director - Corey Strzalka 
702-835-8155, CStrzalka@DragonRidgeCC.com

Communications Director - Charlotte Evans

 

702-835-8152, CEvans@DragonRidgeCC.com

Tennis & Athletic Director - Angela Meslem 
702-407-0045, AMeslem@DragonRidgeCC.com

 

Tennis Director - Adolph Huddleston

 
702-407-0045, AHuddleston@DragonRidgeCC.com

Food & Beverage Director - Tim Peck

 
702-835-8579, TPeck@DragonRidgeCC.com

Director of Catering & Wedding Sales – Brandi Montano
 

702.835.8582, BMontano@DragonRidgeCC.com  
Executive Chef - Duane Jose 
702-835-8142, DJose1@DragonRidgeCC.com

Superintendent - Rick Friedemann

 
702-263-6457, RFriedemann@DragonRidgeCC.com

Reception Desk
702-614-4444, Reception@DragronRidgeCC.com

TO REMEMBER

@DragonRidgeCC     
@DragonRidgeCountry ClubWeddings 
@MacDonaldHighlands

@DragonRidgeGolf   
@DragonRidgeWeddings

DragonRidge.com
MacDonaldHighlands.com
TheHighlanderMagazine.com

.................

.................

Numbers
Tuesday-Sunday, 7am-8pm
Reservations Recommended (702) 816-4348
Closed Monday

Open Wed-Fri, 5pm-10pm  (702) 614-4444
Happy Hours – Wed & Friday 5pm-7pm
Open Saturday and Sunday during select pro and college games.

Wednesday-Friday, 5pm-8pm
Reservations Required
(702) 614-4444
reception@dragonridgecc.com

Food & Beverage Manager - Bobby Dandy
702-835-8579, BDandy@DragonRidgeCC.com

Director of Golf Instruction - Mike Davis 
702-321-7404, golfmd@cox.net

Director of Activites & Graphic Design – Ashley Powell
702-614-4444, APowell@DragonRidgeCC.com

.................

Assistant Tennis & Athletic Director – Mike Owens
702-407-0045, MOwens@DragonRidgeCC.com

Pickleball Court - Open Daily
Sunrise – Sunset,  Monday – Sunday
Call to reserve court time 702-407-0045

Assistant General Manager – Chris Vossekuil 
702-835-8153, CVossekuil@DragonRidgeCC.com
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