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The National Tavern Opens at Reynolds Lake Oconee
Executive Chef Derin Moore Opens New Restaurant at The National Golf Village

GREENSBORO, Ga. (October 20, 2015) - Reynolds Lake Oconee has opened its newest
restaurant, The National Tavern at The National Golf Village. Led by Executive Chef Derin
Moore, The National Tavern is a casual restaurant and lounge at the heart of the Club and
resort’s sixth clubhouse and will be open for both residents and guests to enjoy.

“Our vision for The National Golf Village is a place that exemplifies Southern charm and is
just as inviting for diners, as it is functional for golfers,” said Tim Hong, chief operating of-
ficer at Reynolds. “This opening further solidifies Reynolds as a culinary destination.”

Located on a commanding hillside overlooking the finishing hole of the Tom Fazio designed
National golf course, the Tavern is the centerpiece of The National Golf Village. The crafts-
man-style farmhouse design, complete with a large stacked stone fireplace, creates a wel-
coming environment for residents and guests. With its standout wraparound porch, gracious
fire pit area, and practice putting green, the Tavern’s scenic golf course views and casual
open-air dining options will encourage guests to linger longer after either dinner or a round
of golf.

“It's a touch of urban sophistication blended with the warmth and charm of a comfortable
lodge,” says project architect, Bill Johnson. The Johnson Studio put their exceptional talent
to work in bringing Reynolds Lake Oconee its latest, unique restaurant venue. As principal of
The Johnson Studio for over 25 years, Johnson earned his position as one of the foremost
hospitality designers in the nation by concentrating on the finer details that make a restau-
rant outstanding: great lighting, authentic materials, and a creative, well-crafted layout. He



has designed more than 500 restaurants across the country and been involved in several of
Atlanta’s top restaurants, including Canoe, Del Frisco’s Grille and Two Urban Licks.

As for the menu, Chef Moore promises some “unique twists on the traditional pub menu.”
Signature menu items include hand-crafted artisan pizzas, wood roasted wings and fennel
glazed salmon. Guests get a firsthand look at the kitchen from a large island bar that is per-
fect for dining, socializing and enjoying signature drinks made by “liquid chefs.”

“As traditional Southern cuisine has evolved to reflect global trends and tastes, I'm excited
by the creative liberties that I was able to take when developing the menu for The National
Tavern,” said Chef Moore. “Through Reynolds’ continued commitment to expanding its offer-
ings, residents and guests will enjoy the culinary diversity and energy that this restaurant
brings to the resort and Club.”

The first phase of The National Golf Village was completed in April 2015 with the opening of
the Golf House and The Market snack bar. The opening of The National Tavern marks the
second phase of The National Golf Village.

The National Tavern located at 1145 National Drive, Greensboro, GA. For more information
on culinary offerings at Reynolds, visit ReynoldsLakeOconee.com.

###

About Reynolds Lake Oconee

Reynolds Lake Oconee, located between Atlanta and Augusta, Ga., is situated along more
than 350 miles of Lake Oconee shoreline and features six championship golf courses, dining,
swimming pools, pedestrian trails, marinas, a tennis center and a wellness campus. Reyn-
olds is also home to The Ritz-Carlton Reynolds, Lake Oconee, a 251-room lakefront resort
and spa, which was named a 2015 AAA Five Diamond Lodging and 2014 Forbes Four-Star
resort. The community is located about an hour and a half drive from Atlanta’s Hartsfield-
Jackson International Airport. For more information, visit www.reynoldslakeoconee.com.

Real estate and other amenities are owned by Oconee Land Development Company LLC and/or other subsidiaries
and affiliates of MetLife, Inc. (collectively, "OLDC" or “Sponsor”) and by unrelated third parties. Reynolds Planta-
tion Properties, LLC ("RPP") is the exclusive listing agent for OLDC-owned properties in Reynolds Lake Oconee.
RPP also represents buyers and sellers of properties in Reynolds Lake Oconee which OLDC does not own ("Resale
Properties"). OLDC is not involved in the marketing or sale of Resale Properties. This is not intended to be an offer
to sell nor a solicitation of offers to buy OLDC-owned real estate in Reynolds Lake Oconee by residents of HI, ID,
OR, or any other jurisdiction where prohibited by law. As to such states, any offer to sell or solicitation of offers to
buy applies only to Resale Properties. Access and rights to recreational amenities may be subject to fees, member-
ship dues, or other limitations. Information provided is believed accurate as of the date printed but may be subject
to change from time to time. The Ritz-Carlton Reynolds, Lake Oconee is a private commercial enterprise and use of
the facilities is subject to the applicable fees and policies of the operator. For OLDC properties, obtain the Property
Report required by Federal law and read it before signing anything. No Federal agency has judged the merits or
value, if any, of this property. Void where prohibited by law. WARNING: THE CALIFORNIA DEPARTMENT
OF REAL ESTATE HAS NOT INSPECTED, EXAMINED, OR DISQUALIFIED THIS OFFERING. An offering
statement has been filed with the lowa Real Estate Commission and a copy of such statement is availa-
ble from OLDC upon request. OLDC properties have been registered with the Massachusetts Board of
Registration of Real Estate Brokers and Salesmen at 1000 Washington Street, Suite 710, Boston, Massa-
chusetts 02118-6100 and the Bureau of Consumer Financial Protection at 1700 G Street NW, Washing-
ton, D.C. 20552. Certain OLDC properties are registered with the Department of Law of the State of New York.
THE COMPLETE OFFERING TERMS ARE IN AN OFFERING PLAN AVAILABLE FROM SPONSOR.
FILE NO. H14-0001.
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