Taberna Country Club Newsletter ~ December 2011

www.tabernacc.com

Around 1h4e Club with Grelchen Leonard, Diveclor of Overalions

It can sometimes be a challenge to come up with topics for each month’s Newsletter; but | look forward to each December when | can highlight a
few of our employees and share with you some of the reasons we’re so grateful for our staff and we love singing their praises!

Woade Faircloth — Ass’t Superintendent of Golf Course Maintenance (7 yrs) — Wade is staying busy running after son “Little Wade”
who is 18 mos. old as well as keeping up with our golf course mascot, Payne. Payne (named after famed golfer Payne Stewart) is the Black Lab
that members see running with the Wade in the golf cart. Payne’s an important employee as he’s in charge chasing off the geese!

Toni Taglieri —- Member Relations Coordinator (3 yrs) — Toni is always ready with a smile and a helping hand. A gifted artist, Toni recently

donated and re-touched one of her father’s famous murals originally located in a downtown New Bern office building to the Cystic Fibrosis Tele-
thon. Toni has auctioned off one of her original paintings during the telethon for the past 9 years — just one more example of her giving spirit that

we see every day at Taberna.

Matt Campione — Golf Course Mechanic — Our newest GC Maintenance employee, Matt is from upstate New York and enjoys 4-wheeling
and all things “dirt

99|

Lou & Chris Rossi — Golf Operations/Carts (5 yrs/ | yr)- The dynamic father/son duo really make sure that the golfers are taken care of.
We're very grateful for their loyal service and strong work ethic. Lou is a star performer at each year’s TCC Cookies and Milk with Santa and

Chris covers everything from tennis court water coolers to cart maintenance to range picker — he does it all with a smile!
Cris Cotto — Head Chef —(1 1 yrs) —I'll venture to say that every member of TCC has enjoyed something from Chef Cris’ kitchen. It doesn’t

matter if its Lobsters, Caribbean Night, Tacos or Fried Chicken — there’s nothing he can’t cook! But if you want his specialty? Just come during
Prime Rib Night and see why most months this event is sold out! When he’s not working Chris also enjoys his 2 daughters and 3 grandchildren,

the NY Jets, country music and he loves blueberry muffins.

Jason Dobey - Golf Professional (I yr) — Jason has been a great fit for Taberna CC. Enthusiastic and colorful (have you seen the pants this
guy wears??!!) ,we all enjoy his quick smile and great sense of humor. He’ll be an uncle soon! His sister Danielle (who helps out in the Pro Shop) is
due in March. His favorite sandwich? Turkey, Swiss, Bacon and Avocado.

Erica Popperwill - Chef’s Assistant — (3 yrs) Known as “Little Boss” of the kitchen, Erica manages to work full time while raising her niece
and nephew and is working towards her undergrad degree by taking classes on line with the community college.
Kelly Cothery — Wait Staff Supervisor (1yr) — Kelly is the most organized and detail-oriented person ON THE PLANET!!! She recently

fixed one of our computers by determining that the fan motor switch was bad just from reading the online operating manual — and then fixed it!
Studying her love of graphic design, she’s promised to stay here until she’s finished with school. She also works part time at Sound Fitness, loves

to cook and enjoys a good beer.

Elizabeth Barnett — Wait Staff (6 years) Elizabeth is like family to all of us at TCC. She loves playing pool competitively and has a soft spot in
her heart for snakes and alligators (but show her a spider or a clown and she’s terrified!). She recently found out she’ll be an aunt for the first

time this summer!

Kathy Smith - office (8 yrs) Ms. Kathy keeps our Clubhouse sparkling, our offices organized, the current events posted, the newsletter pub-
lished....well — she just makes all our lives easier!!! She loves her 2 grandsons and makes sure she gets to spend time with them as well as some

fun time with her annual all girls trip to Myrtle Beach. Wonder why we never see any pictures from that trip...22!!
Also many thanks to:

Golf Course Maintenance: Roberto Ramirez, Marcarito Chavix, Oscar Velasquez, Martin Cun, Marshall Leonard,
Rosendo Porix and Francis Tay-Cun

Golf Operations: Jason Philips, John Carrigan, Danielle Covey, Sterling Riggs, John Capotorto and Tim Smith

Food & Beverage: Heather Grueber, Jenn Turner, Amber Mitchell, Mark Tower, Maryann Lange & Tyler Swain




Pros Corner with Jason Dobey, Golf Professional

I hope everyone had a happy Thanksgiving. During the month of December many of our existing golf clubs will be on, sale to make way for new
clubs offered from Pro Golf. We are trying to move as much merchandise as possible to prepare the shop for next years new merchandise. If you

How did I do with merchandise this year? If you have any comments or suggestions that can help improve the golf shop please let me know. [ am a
big Under Amour fan as you may have noticed from the items I ordered throughout the year; however I am open to ordering from other vendors, so
please feel free to stop in and voice your opinions to me.

Many of you have noticed that we have several “demo” items in the Pro Shop ranging from drivers and fairway woods to iron sets and wedges.
Please keep in mind that these demos are for everyone to try. If you take a demo out please let the Pro Shop staff know and please return it that day.
These items are not intended to be kept for a week or month; they need to be returned the same day. All demos are also for sale. If you are inter-
ested please come see me.

A lot of you have come to me for lessons and I hope they were helpful. For anyone else interested I am offering hour long lessons for $50 and a
series of 5 for $200. I am available for lessons Tuesday through Sunday anytime. I have also noticed many of you are looking to get fitted for golf
clubs. We have started a partnership with Pro Golf out of Greenville and he is coming once a month to do fittings. These fitting are by appointment
only and take about a hour.

Saturday, December 10" I am putting together a one man/women’s captain choice event10:30 shotgun. It will be flighted based on handicap, and
you will receive 15% of you handicap within you flight. Cost will be $15 a person; this includes two drink tickets and prize money. Sign up at the

golf shop counter!

As always please let me know if you have any questions, comments, complaints or jokes.
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= Polar Bear Tournament

%  Saturday December 10,201 |

Women’s Club
Championship Tournament

o = We would like to send a heartfelt apology to
% Fee: $15.00 Per Member % Robin Bunard for not recognizing her as the
Format: | P Captains Choice ~ Flishted Women’s Club Champion in the November
' erson f-aptains -hoice ignte %%  Newsletter. Sue Gordon was mistakenly listed as
Time: 10:30 am Shotgun Start % the Women’s Club Champion, instead of as the
#  Women’s Senior Club Champion.

II’.ICIUdeS.Z Drink Tickets & Prizes e Taberna Country Club is very proud of both la-
Sign up in the Golf Shop A ) _ _

5% S ™ 5% dies for their accomplishments!

- Robin Bunard ~ Club Champion

Sue Gordon ~ Senior Club Champion
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PRO SHOP HOURS
Beginning November 6th
HOLE-IN-ONE Monday 9:00 to 5:00
for November 201 1 Tuesday 7:30 to 5:00
. Wednesday 7:30 to 5:00
_ Congratulations to Thursday 7:30 to 5:00
- Jess Robinson Friday 7:30 to 5:00
Hole #14 Saturday 7:30 to 5:00
November Ist Sunday 7:30 to 5:00
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TWGA NEWS TMGA NEWS

TWGA News for November 201 |

From the 18 hole group: The TWGA season is winding down. The
weather has gotten cooler and sometimes wet, but all in all, everyone
has had a great year. On October 4 the Lone Ranger rode into town
and we had a great tournament. The winners of the Lone Ranger
were: |* Place — Vi Dwyer, Marcia Crawford, Deborah Lancaster and
Joan Murphy with a score of 137; 2™ Place was a tie: Pat Schaible, Jean
Hanson, Susan Censullo and Sylvia Killian — 140. Julie Jones, Marie
Bailey, Sue Lima and a Blind — 140. We are all looking forward to our
Ghost and Goblin Tournament on October 25, which will be a shot-
gun start. A party will be held that evening at the home of Debbie
Polacke. We appreciate her taking over this tournament. The final
day of the season will be November 8™ which will be a mixer with
Tuesday 18 and Tuesday 9 and the Saturday ladies. We will have our
White Elephant at that time, which is always fun. Hope to see every-

one there.

The 9 hole league had a beautiful, sunny day on October 18 and 24
when the ladies played “Count Your Putts”. We also had a great turn-
out for lunch with 17 ladies staying. The “putts” winners were: |*
Place: Carol Larimer -13; Dru Gemmill -13. 2™ Place: Carol Gatchel
— 14. 3" Place: Gwen Eckert — 15. 4™ Place: Esther Hardin — 16;
Frances Webb — 16. 5" Place — Birdie Grignon — 17. Also, Donna

Farmer, Ruth Mock, Donna Lee, and Rose Weinheimer.

Many thanks to Vi Dwyer for all here great input and answers to ques-
tions about the rules of golf. Thanks Vi....your advice and answers are

always appreciated.

Dates to remember:
December 6: TWGA Christmas and Awards Dinner
5:30 Social/6:30 Dinner

TWGA News for December 201 |

Nine Hole Ladies: These ladies played the back nine and counted the
total score for the odd holds. Congratulations to the following win-

ners;

I** Place: Genie Meyer — 21; 2" Place: Esther Hardin — 23; 3™ Place:
Bonnie Havener — 24, Brenda Crabtree — 24; Adrienne Garmise — 24.

Play was followed by a well attended lunch with 22 ladies staying.

The Tuesday 18 hole league has finally come to an end with the White
Elephant Mixer with the Saturday ladies and the 9-hole ladies. There
was a shotgun start and a scramble of |12 holes, followed by a great
lunch buffet and the choosing of the white elephant gifts. This event is
always fun for the ladies and a great way to end the season. Remem-
ber ladies, the sign up sheets for Tuesdays are posted in the hallway

and for all divisions.

Happy holidays and good golfing! - Ann Ouellette

Friendly Reminder

®  Please call the Pro Shop on frosty mornings to see if tee times

are delayed
®  Keep cart traffic scattered to keep the turf from getting worn

down.

* call Bev Klemmer at 514-0639.
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Well, another season is in the books and | trust that everyone
enjoyed themselves this year. After a one week rain delay, our
closing day scramble took place on October 26. We had two
teams tie for first place. Congratulations to the teams of Jack
Wright, Owen Dunn, Bob Donnelly, and Jim Mock along with Cecil
Broome, Gene Peele, Bruce Gemmill and Frank Middleton. Con-
grats also to Rich Bunard who was the overall top money winner
this year.

Next year looks to be better than ever. Manny DaSilva will be
taking over as president. He’s already made some changes to the
look of our website.

Check it out at: http://www.tabernamensgolf.homestead.com.
He’s also got some ideas for changing some of our formats which
sound pretty interesting. He’'ll be ably assisted next year by Craig

Baader, Joe Kelly, and Bob Dellorfano.

| trust all of you out there will join again next year and give them
all the support that | and the other officers this enjoyed this sea-
son. Have a great holiday season, keep playing this winter as
weather allows, and we’'ll see you next March when we’ll start
another great season. Until then, remember — Drive for show,

Putt for dough, Shank for comic relief.

Doug Uhland

TABERNA BRIDGE CLUB
November Results

Ist Place:
2nd Place:
3rd Place:

Julia Booth
Mary Tait
Marcy Riordan

Next Play Date: December 7th

COME JOIN US! - v

Taberna Ladies Groups  #*. ** b
¢ ) ‘*

‘s. Taberna Bridge Club: Play on Ist Wednesday of each '
‘s, month at 9:00am. If you are interested in playing, call ye

"~ Adrienne Garmise at 634-9929.
‘s. Duplicate Bridge Group: Play the Ist Thursday morn- 4.

ing of each month. If you are interested in playing, call
Doris Norton at 633-2366.

‘ Canasta Group: Play Friday each week at 9:30am. No :‘:

sign up need. Just come and enjoy! If you have questions

Bunco Ladies: Play on the 2nd and 4th Friday of each
month at 9:15am. If you are interested in playing, call Ann

*' Drago at 636-1554

" Do you have a Card, Bunco Mar-Jongg or Game Group and would like

[ to utilize the Clubhouse for a day out? Call Gretchen at 634-1600 #4 [
‘s or email gretchenleonard@tabernacc.com. Gretchen will be happy to s

arrange a day and time for you.

o
‘¢, Many of the players enjoy a morning of fun and stay for ‘»
;‘. lunch!! ;‘.



KIDS!
SANTA IS COMING TO TABERNA!
SUNDAY, DECEMBER 11th
3:00-4:00pm

&

&

"

BRING YOUR CHRISTMAS LISTS
AND ENJOY
COOKIES & MILK WITH SANTA

All Club Carts must be in by 2:00 pm

CHRISTMAS DAY
Golf Course, Pro Shop & Dining Room Closed

NEW YEARS EVE
Dining Room will close at 4:00 pm for Regular Dining
6:00 pm-9:00 pm New Year’s Eve Five Course Dinner
& Wine Tasting (Reservations Required)
Pro Shop will be open regular hours

NEW YEAR DAY
Dining Room & Pro Shop Open Regular Hours

DOING THE MOST GOOD

MARINE CORPS “TOYS FOR TOTS”
BOXES FOR TOY DONATIONS WILL BE LOCATED IN THE LOBBY

AND PRO SHOP UNTIL DECEMBER |5th

SALVATION ARMY

“FORGOTTEN ANGEL TREE”
THE ANGEL TREE WILL BE LOCATED IN THE LOBBY
UNTIL DECEMBER | 3th

Please consider giving to one of these important
causes. The need for donations has never been

greater than now!

Your gift will make a difference for a CHILD
right here in Craven County!

YOUR SERVE

Finally we have cooler days and nights after a brutally hot summer. All that sweating,
drenched clothing, and extra hydrating are over with until next summer. Right!?
Wrong!! In a recent article from ‘Active.com’ it addressed hydrating for anytime you
exercise.

Do you know that your body is estimated to be up to 60 percent water, the brain is
composed of 70 percent water, and the lungs are nearly 90 percent water? Lean mus-
cle tissue contains about 75 percent water by weight, as does the brain, body fat
contains |0 percent water, and bone has 22 percent water. About 83 percent of our
blood is water, which helps digest our food, transport waste, and control body tem-
perature. At least 20 percent of the water that your body needs will come from the
foods you eat. The rest will come from the beverages you drink. Water is probably

the best choice.

Joints
Water lubricates your joints and allows them to move freely. The connective tissue

around joints needs plenty of water to maintain elasticity and allow ease of movement.

Digestive System
Water is the main ingredient in all of the processes needed to break down, digest, and

excrete our food. Water carries nutrients to the cells through the blood. Chronic
dehydration may result in weight gain, poor muscle tone, water retention, and diges-
tive problems such as constipation and kidney stones. For every 25 pounds you ex-
ceed your ideal weight, you should increase your water consumption by one 8 oz.

glass.

Kidneys

The kigneys constantly filter the blood, concentrating wastes and sending them out in
your urine. When there isn’t enough water, your kidneys have to recycle dirty water
as they work to remove the wastes from your body. Over time, dehydration may
damage your kidneys. When the kidneys don’t have enough water to function well, the
liver takes over some of the kidney’s work, decreasing its ability to convert stored fat

into energy—which can result in weight gain.

Heart

Your heart is 75 percent water. Blood is 85 percent water. Good hydration increases
the efficiency of your cardiovascular system. Hardening of the arteries, high blood
pressure, and high cholesterol may all be lowered by an increase in water consump-
tion. During exercise you may experience “cardiac creep” as the blood becomes

sluggish due to water loss.

Lungs
Lung tissues are moistened by water as they take in oxygen and excrete carbon diox-
ide and hydrogen. Allergies and asthmatic symptoms may be a sign of not drinking

enough water.

Body Temperature
Water is your body’s coolant, regulating your temperature. It helps to ensure that we

don’t overheat by releasing heat energy from the body through perspiration and
evaporation. A three percent weight loss from water results in serious health prob-
lems. A |5 percent water loss can result in death. It is recommended that you weigh
yourself before and after exercising and note any weight change. | was surprised to
see how dramatic that can be and how much water | consumed to replace what was
lost.

Your body needs as much water in cold weather as it does in hot weather.

Water Loss

Adults lose 2 to 3 quarts of water every day. That’s 8 to 12 cups. You lose 1/2 cup to

| cup of water just through the soles of your feet. Another two to four cups are lost
from breathing. Perspiration accounts for another 2 to 4 cups. Another 6 cups are lost
in urine. Dry skin is a common symptom of minor dehydration.

There is no way for the body to store water. When you are dehydrated, your body
rations and recycles water. Toxic wastes are dumped into the tissues—fat, joints, and
muscle—instead of being eliminated. If you suffer from occasional cramping of legs and

feet at night, review your exercise and water consumption for the day.

You Are What You Drink and Eat

You can live without food for a month or more but can only survive for three or four
days without water. If you are not drinking enough water, your body has to recycle
dirty water, and every metabolic function in your body does not work as efficiently as

it should.

Hydrate before, during, and after you are active.

Tennis is a great activity with lots of fun. Come to the courts and play some tennis
with us. In need of any equipment? Visit the pro shop, we have the best you can buy

anywhere. Want a racquet that is not there? Just ask for it, we can get it for you.

‘Hit it back and keep it deep’ — Jim Chaney



Contact Information

Gretchen Leonard, Director of Operations
634-1600 # 4, gretchenleonard@tabernacc.com

Fred Leonard, Director of Golf & Grounds/Superintendent
636-2817, tabernagolf@yahoo.com

Jason Dobey, Golf Professional
634-1600 #1, jasondobey@tabernacc.com

Toni Taglieri, Member Relations Coordinator
634-1600 # 2, tonitaglieri@tabernacc.com

December Hours

PRO SHOP
Monday 9:00 to 5:00
Tuesday 7:30 to 5:00
Wednesday 7:30 to 5:00
Thursday 7:30 to 5:00
Friday 7:30 to 5:00
Saturday 7:30 to 5:00
Sunday 7:30 to 5:00

DINING ROOM (November 6, 2011 - March 11, 2012)
Hours pertain to regular dinner menu evenings (non-event
nights).

Monday Closed

Tuesday 11:00 to 7:00

Wednesday 11:00 to 7:00

Thursday 11:00 to 7:00

Friday 11:00 to 8:00

Saturday 11:00 to 8:00

Sunday 11:00 to 6:00 (Note: Lunch Menu only on Sunday)

HALFWAY HOUSE CLOSED UNTIL MARCH

Limited snacks and beverages will be available in the Pro Shop when
Dining Room is not open.

OFFICE

9:00 to 5:00
Closed

Monday thru Friday:
Saturday and Sunday:

WELCOME NEW MEMBERS

WELCOME BACK TO THE ZECHMAN FAMILY

James & Ellen Zechman
Social Family
Reside on Emmen Road

THANK YOU FOR BEING A MEMBER
AT TABERNA COUNTRY CLUB!

Membership Referral Program

All existing members of Taberna Country Club
are eligible for a CASH PAYOUT!!!

Each new membership that joins from your referral could result in up
to $500 CASH for you

If you know of someone who would enjoy becoming a member of
Taberna Country Club:

1) Schedule an appointment for a tour of our facility with Gretchen
Leonard. (Sponsoring member must be present on tour).

2) Prospective member must submit Membership Application and
appropriate Initiation Fee.

3) Upon acceptance of Membership Application, Taberna Country
Club will pay the sponsoring member based on the Membership type
of the new member as follows:

$500 ~ Full Golf Membership (Family or Individual)

$50 ~ Social Membership (Family or Individual)

Membership Statistics

TABERNA EMPLOYEE CHRISTMAS FUND
It has been a tradition a Taberna Country Club for its
Members to say “Thank You” to our employees for their
service and hard work throughout the year by donating
to our Employee Christmas Fund. Our Departments:
Course Maintenance, Food & Beverage, Pro Shop and
Cart Room Staff have been overjoyed with your acknowl-
edgement and generosity in years past. We realize
times are tough for everyone. We hope that you will
consider donating this year, whatever you can, to let our
employees know that you appreciate their efforts. We
will present your gift to employees at the Employee
Christmas Party on December 18th

We have enclosed a donation form in this months mailing.

Thank you in advance for your generosity.
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Membership Total End November 2011 - 411

Total Members Previous Month: 414
New Members: 1
Resignations: 4

On October 1, 2008 our total membership was 428, we instituted a
temporary Member Deficit Fee. This is a temporary, not a permanent
fee increase. It will remain until the club obtains 25 new member-
ships, at which time the fee will be cut in half. Then once we received
another 25 new memberships for a total of a net increase of 50 mem-
berships, the fee will be removed.
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:\ December is the last month of this quarter’s
¢ food minimum. December is a busy month
¢ for private functions so please remember to
:\ check the calendar for available times &
«_dates when planning to dine with us!
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TABERNA December 2011 Dining Events

Parents Night Out & Kids Club Cider, Soup & Sing-a-long
Wednesday December 21st Sunday December | Ith
5:00 pm to 8:00 pm 4:00 pm to 5:00 pm
Come and enjoy a complimentary cup of warm delicious

If Santa needs some time to shop or wrap, bring the kids up
soup or cider and festive caroling lead by John VanDyke.

to the Clubhouse where they’ll make homemade cookies
to bring home for Santa. Pig in the Blanket Style Hot Dogs
will be served for dinner. We will end the night with a clas-

sic Christmas movie.

$10.00 per child ~ Includes Dinner, Movie & Activity
Ages 3 and up

Reservations Required

= ~ A SPECIAL THANK YOU TO
r"- CHARLIE & ANN JACKSON
FOR THEIR CONTRIBUTION TO THE
v FOOD & BEVERAGE DEPARTMENT
S
(k 2011 New Year’s Eve
Five Course Dinner & Wine Tasting
. Saturday December 31st ~ 6:00 pm-9:00 pm
A Select Wine Will Accompany Each Course
¢ First Course - Tuscan Stuffed Mushrooms

Stuffed with Red Bell Peppers, Olives, Scallions and Romano Cheese
Roederer Estate Brut Anderson Valley Reg

Second Course - Winter Fruit and Cucumber Salad
Red Leaf Lettuce, Oranges, Grapefruit, Seedless Cucumber and Sugared Pecans
Topped with a Homemade Basil Vinaigrette
Oyster Bay Sauvignon Blanc New Zealand

Third Course - Butternut Pear Bisque
Creamy Blend of Pureed Butternut Squash & Anjou Pears
Silverado Chardonnay Napa

Fourth Course - Duo of Beef Wellington & Pan Seared Sea Scallop
Caramelized Sweet Onion and Herb Filling tops our Tenderloin Fillet Wrapped in Golden Pastry
Served with Pan Seared Sea Scallop, Truffle Whipped Yukon Potatoes & Baby Carrots
Alexander Valley Vineyards Syrah

Fifth Course - Créeme Brulee )
Delicious Vanilla Custard finished with Caramelized Sugar

Dow's Fine Tawny Port Portugal c

$55.00 per person ++ ~ Reservations Required
24 hour cancellation policy is in effect

Page 6 For Reservations Call Toni 634-1600 Option 2 or email tonitaglieri@tabernacc.com



Taberna CC December 2011 Dining Events

Thur, Dec 01
Fri, Dec 02

Sat, Dec 03
Mon, Dec 05
Tue, Dec 6
Thurs, Dec 8

Sat, Dec 10
Sun, Dec ||

Tues, Dec I3
Wed, Dec 14
Thur, Dec I5
Fri, Dec 16
Sat, Dec 17
Tue, Dec 20

Wed, Dec 21
Thur, Dec 22

Sat, Dec 24

Sun, Dec 25

Tue, Dec 27
Thur, Dec 29

Sat, Dec 31

Sun, Jan 01

Fri, Jan 06

Dining Room Closes at 5:00 pm for Private Function

Dining Room Closes at 5:00 pm for Private Member Event

Dining Room Closed until 1:00 pm for Private Function

LIT Dinner ~ 5:00 pm to 9:00 pm
Dining Room Closes at 4:00 pm for Private Member Function ~ TWGA Holiday Awards Banquet

Dining Room Closes at 5:00 pm for Private Function

Dining Room Closes at 5:00pm for Private Function

Cookies & Milk with Santa ~ 3:00 — 4:00 pm
Cider, Soup & Sing-a-long ~ 4:00-5:00pm

Dining Room Closes at 5:00 pm for Private Member Function

Dining Room Closed until 2:00 pm for Private Function

Dining Room Closes at 4:00 pm for Private Member Function

Dining Room Closes at 5:00 pm for Private Function

Dining Room Closes at 5:00 pm for Private Function

Sweet Tuesday ~ 5:00 pm-7:00 pm ~ Free Chef Dessert with any Dinner Entrée

Parent Night Out/Kids Club ~ 5:00 pm - 8:00 pm

Thirsty Thursday ~ 5:00 pm = 7:00 pm ~ Domestic Draft $2.25/16 oz. glass, House Wine $3.25/glass & House
Hi-Ball $3.75 ~ Regular Dinner Menu Available

Dining Room open for Lunch | :00 am to 3:00 pm
Pro Shop closes 2:00 pm and all golf carts in by 2:00 pm

Merry Christmas ~ Club Closed for Christmas

Sweet Tuesday ~ 5:00 pm-7:00 pm ~ Free Chef Dessert with any Dinner Entrée

Thirsty Thursday ~ 5:00 pm = 7:00 pm ~ Domestic Draft $2.25/16 oz. glass, House Wine $3.25/glass & House
Hi-Ball $3.75 ~ Regular Dinner Menu Available

New Years Eve Five Course Dinner and Wine Tasting ~ 6:00 pm = 9:00 pm ~ $55.00 ++ per person.
Reservations required, 24 hour cancellation policy in effect

Regular Lunch Menu + New Year’s Day Feature Black-Eyed Peas over Rice, Collard Greens & Roll $7.95 ++.
Mark’s Homemade Bloody Mary’s $8.00

Dining Room Closes at 4:00 pm for Private Function

DECEMBER DRINK SPECIALS

Dining Room

BAILEYS HOLIDAY MARTINI
Baileys, Vodka & Godiva with a dusting

Daylight Savings Hours of Operations
Thru March 11, 2012.
Hours pertain to regular dinner menu evenings (non-event

=

nights)
of Dark Chocolate

$7.00 Monday Closed
EVAN WILLIAMS SOUTHERN EGG NOG Woanoaday Nt o
The perfect holiday drink! Thursday 11:00 to 7:00
$5.00 Friday 11:00 to 8:00
Saturday 11:00 to 8:00
IRISH COFFEE Sunday 11:00 to 6:00

Traditional recipe with Brown Sugar, Bushmills
and Whipped Cream
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(Note: Lunch Menu only on Sunday)

$7.00 Carry out: Call the Kitchen 634-1600, option #3.

For Reservations Call Toni 634-1600 Option 2 or email tonitaglieri@tabernacc.com



TABERNA December 2011 Calendar of Events

For Reservations Call Toni 634-1600 Option 2 or email tonitaglieri@tabernacc.com

Sun Mon Tue Wed Thu Fri Sat
1 2 3
Canasta Group 9:30
Dining Room Closes Dining Room Closed
at 5:00 pm Dining Room Closes until 1:00 pm
Private Function at 5:00 pm Private Function
Private Function
4 5 6 7 8 9 10
LIT DINNER Dining Room Closes
5:00 pm-9:00 pm at 4:00 pm Dining Room Closes Dining Room Closes
TWGA at 5:00 pm at 5:00 pm
Christmas Party Private Function Private Function
1 12 13 14 15 16 17
Cookies & Milk Limited Seating for Limited Seating for
With Santa Dining Room Closes | Dining Room Closed Lunch Lunch Dining Room Closes
3:00 pm-4:00 pm at 5:00 pm until 2:00 pm at 5:00 pm
Private Function Private Function Dining Room Closes | Dining Room Closes Private Function
Cider, Soup & at 4:00 pm at 5:00 pm
Sing-a-Long Private Function Private Function
4:00 pm-5:00 pm
18 19 20 21 22 23 24
SWEET TUESDAY THIRSTY THURSDAY
5:00pm-7:00pm Parents Night Out/ 5:00pm-7:00pm
Kids Club Dining Room Open
5:00 pm to 8:00 pm for Lunch Only
w 11:00 am—3:00 pm
Dining Room Closes @
at 5:00 pm for
Regular Dining
25 26 27 28 29 30 31
SWEET TUESDAY THIRSTY THURSDAY
5:00pm-7:00pm 5:00pm-7:00pm
Merry Christmas New Year’s Eve
Club Closed Five Course Dinner
W 6:00 pm-9:00 pm
@ Dining Room Closes
at 4:00 pm for
Regular Dining
JEUNTETS A 2 3 4 5 6 7
New Year’s Day SWEET TUESDAY

Feature

Black-eyed Peas over
Rice, Collard Greens &

Roll
$7.95

Mark’s Homemade
Bloody Mary’s ~ $ 8.00

5:00pm-7:00pm

Duplicate Bridge

Dining Room Closes
at 4:00 pm
Private Function




