Taberna Country Club Newsletter ~ January 2012

Around the Club with Gretichien Leonard, Director of Operations

Happy New Year! If you say that around the Clubhouse, you’re likely to hear “Happy New Year?! Well let’s hope so!” 201 | has brought its share
of challenges to us all; as a country, a community, and as a Club. Everyone, regardless of their bank balance, has felt the sting of these uncertain
economic times. It is precisely because of these challenges that | would like to extend my sincere appreciation to our membership for your con-

tinued support of Taberna Country Club.

In January, we resume our efforts to increase our membership roster by adding 30 new members by focusing on the residents of Taberna who
are not members of Taberna Country Club. Please target a neighbor or friend that is not a member and invite them to take a look
at what Taberna CC can offer them. Existing members get a double reward for their efforts: referrals get you as the member a cash pay-
out and increased membership helps minimize future fee increases. All residents of the Taberna community benefit from the
success of Taberna Country Club so encourage resident non-members to support the Club that ensures their property values

stay strong.

Fred and | would also like to thank each member who contributed to the Employee Christmas Fund (see list of members page 3). Your generosity
was greatly appreciated and truly made a difference to the staff and their families.

NEW FUN!! Each month, we will place the name of all members in good standing in a bucket. The office staff will randomly draw a name from
the bucket and the member’s corresponding member number will be hidden somewhere within that month’s newsletter. You'll have to read the
newsletter carefully from front to back to make sure that you don’t miss the secret member number. It can be hidden anywhere but will always
be written as “#0000” (but using the member’s appropriate number). Find your member number and call Toni in the office anytime within the

month and you'll receive a coupon for a free dinner menu entrée to use the following month.

Around the Course with fred Leonard, Director of Golf & Grounds

Alert! Alert! It's 2012, wow where does time go? We are already thinking about summer weed control and cultural practices like aerification. | hope
everyone has been playing during the nice weather; the greens are fast and true, testing one's skill. January and February are typically "clean up"
months for southern golf courses. We had a consultant come to Taberna CC last spring from Modern Turf sod company. They have a computer pro-
gram that we used on the greens and certain fairways to determine if shade was an issue in areas of typically weak turf. As we expected, of course the
shade is the primary issue with those areas of weak turf. We will be doing some tree removal over the next few months in preparation for 2012 growing
season which typically kicks in for Bermuda grass about May 15 to aid the turf in certain areas become healthy.

We will be doing other activities that you as homeowners may consider doing yourselves i.e. pruning the crepe myrtles, spraying for broadleaf weeds,
performing preventative maintenance on the irrigation system and things we don't seem to have time to during the season. Food for thought: we have
over 7 miles of irrigation pipe ranging from 2 inch lines around every green to 4 inch mains in every fairway. These 7 miles of pipe supply 1350 irriga-
tion heads located approximately 90 feet apart from tee to green, all the way around the golf course. The irrigation lines hold a static pressure of 110
psi at rest and are fed by two 40 hp pumps and a 25 hp jockey pump. We will be doing a pump house upgrade this spring also. The cost of the pump
house repairs will be approximately $20,000.

| doubt I will miss much about 2011 and being the eternal optimist that | am, 2012 is going to be great. The weather is going to be awesome, real es-

tate is going to pick up, membership growth will resume to pre recession levels, and everyone's handicap is going down! Share my optimism because |
heard once the cheapest easiest face lift is a smile! | will leave you with my all time favorite quote by none other than Theodore Roosevelt:"WHO
COUNTS: It is not the critic who counts, nor the man who points out how the strong man stumbles, or where the doer of deeds could have done better.
The credit belongs to the man who is actually in the arena; whose face is marred by dust and sweat; who strives valiantly; who errs and may fail again,
because there is no effort without error or shortcoming, but who does actually strive to do the deeds; who does know the great enthusiasm, the great
devotion; who spends himself in a worthy cause; who at best, knows in the end the triumph of high achievement, and who at worst, if he fails, at
least fails while daring greatly, so that his place shall never be with those cold and timid souls who know neither victory nor defeat." Happy New Year!

Smooth Rolling, Fred



Pro’s Corner with Jason Dobey, Golf Professional

| hope everyone had a Merry Christmas and a Happy New Year!

We have our first tournament of the year, Superintendent’s Revenge, will be held on Saturday January 28" . The sign up sheet is lo-
cated on the “Upcoming Events” bulletin board in the Pro Shop hallway, so please sign up. The tournament cut off date will be Monday,
January 23rd.

As a reminder to all members, please make sure that you are filling your divots and repairing your ball marks on the green. If you hit
your ball into the environmental areas on 5, 13, or 16 you may not play it or look for you ball in this area. It is a protected area and we
can’t have people walking around or hitting out of these areas. Drop areas are located on those holes for your convenience.

How did | do with merchandise this year? If you have any comments or suggestions that can help improve the golf shop, let me know. |
am a big Under Amour fan as you probably noticed from the stuff | ordered throughout the year. However | am open to anything, 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 for you to keep for a week or month; they need to be returned the same day. All
demos are also for sale. If you are interested please come see me.

A lot of you have come to me for lessons and | hope they were helpful. For anyone else interested | am offering hour long lessons for
$50 and a series of 5 for $200. | am available for lessons Tuesday through Sunday anytime. | have also noticed a lot of you are look-
ing 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 fit-
tings. These fitting are by appointment only and take about a hour.
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The Employees of Taberna Country Club “THANK YOU”

for your generous contribution to the Employee Christmas Fund.
We wish you and your family a safe & Happy New Year!

William & Dianne Aber
Rich & Katherine Amato
Byron & Trudy Ashbrook
Tom & Angella Axelson
Craig & Pat Baader

Don & Marie Bailey
Curt Beach

Duncan Beaumont

Fred & Mary Bender
Harry & Marie Blot
Harry Blot, Jr.

Mike Bonheim

CA & Darlene Boyd
Jason & Kelly Brandt
Charlie & Florence Brewer
Cecil Broome

Fred & Kelly Buchan
Rich & Robin Bunard
Bob Burnett

Eric & Laura Burgess
Ron & Julia Capshaw
Clay & Jean Carson
Chuck & Susan Censullo
Mike & Jeanne Closterman
Howard & Kaye Cochran
Sam Combs

Bob Conway

Tom & Patty Conway
Bob Costanzo

Al & Marcia Crawford
Bill & Ruby Cullipher
Lawrence Curtis

Nick & Lizz D’Alessandro
Martha Daniels

Charles Dannemann
Sheri & John Davidson
Mary Kathryn DeBruhl
Bob & Kathy Dellorfano
David & Temple DePlato
Buddy & Kathy Devlin
Robert Dofner

Bob & Pat Donnelly
Robert Dorsey

Taylor Downey

Dennis & Christie Doyle
Al & Ann Drago

Bill & Lisa Durante
Creswell ElImore

Deane Erwin

Tony & Renate Falcone
Mike Farino

Duane & Donna Farmer
Ed Faulkner

Dick Finnegan

Bob & Carol Flaherty

Bill Flannery

Barbara & Michael Flynn
Mark Folk

Bob Forsythe

Mike & Rita Fujimagari
John & Debbie Galvanek
Adriene Garmise

Richard & Carol Gatchel
Bruce & Dru Gemmill
Bill & Tonya Gent

Bill Gibson

John & Judy Gilbert

Bob & Rita Gillham

Larry & Nancy Gilliam
Jack & Sue Gordon

Ed & Mary Gorzalski
Doug & Susan Griebling
James & Kristin Griffin
Ted & Birdie Grignon
Pete & Nancy Guinivan
Bob & Louise Guthy

Don & Sue Haines

Bob Hanley & Barb Dworak
Don & Jean Hanson
Tom & Esther Hardin
Steve & Anne Harman
Marlin & Bonnie Havener
Jim & Kathy Heisey

Jack Holloway

Henry & Maryann Hudak
Richard & Helen lisley
Lou & Jennifer Jacksits
Charles & Ann Jackson
Gordon & Ann Marie Jameson
John & Barbara Janezeck
Ed & Julie Jones

Tom & Allison Jordan
Dan & Linda Kapp

Joe & Marty Kelly
Norman Kendall

Bob & Dorrell Keyser
Glen & Sylvia Killian

Don & Sharon Krejcarek
James Krise

John Kurtz

Dam & Vicki Larimer
Chuck & Deborah Lancaster
Paul & Eileen Langevin
Donna & James Lee

Al Lefebvre

Ken & Sue Lima

William & Ann Lindsey
Bob Livingston

Lou & Charlotte Longo
Frank Mageau

Larry Major

Gene & Carmel Mamajek
Ray Marble

Ed Marsh

Art & Jane Marini

Ed Mirise

John & Lena Markert
Ken & Rachelle Martin
Brian & Sue McCarthy
Ron & Chris McCausland
Bill & Linda McLaughlin
George & Bernadette McNulty
Paul & Genie Meyer
Frank & Juanita Middleton
Jim & Ruth Mock

Louis & Maria Molina
Tom & Polly Morton
David Mueller

Gerald & Theresa Mueller
Carol Muessen

John & Joan Murphy
Chuck Nails & Linda Allind
Al & Marge Nieber

Guy & Doris Norton

Jerry Ocorr

Jay & Marie O’Leary
Sidge Olezewski

Mickey Ostheimer

Bill & Ann Oulette

Dan Oxford

Russ & Andrea Packard
Barry & julie Pearson
Gene Peele

Noel & Harriet Pinckard
Frank Quitoni

John & Jean Reichenbach
Walt & Carole Reed

Chip & Lynne Rice
Debbie Rice

Jim & Marcia Richardson
Greg & Sharon Risk
Wolfgang Ritter

Gordon & Barbara Robeson
Jess & Carol Robinson
Don & Lynn Rogers

Bill & Nancy Rounds

Bart & Betty Rovins

Jim & Laura Sabater
Robert Sager

John & Susan Sasser

Ray & Eleanor Savage
Tom & Pat Schaible

Joseph Schiffino

Paul & Suzanne Schrenk
Bob & Sue Schwarzkopf
John & Marie Scirica
Bryan & Joyce Scoggins
PD & Pam Scott

John & Laura Serumgard
John & Micki Shipherd
John & Judy Simon
Robert & Theresa Sines
Bruce & Teresa Sizemore
Robert & Connie Sithens
David & Margo Skaggs
Terry Smith

Lillian Solby

Richard Solby

Maria Sonntag

Gary & Marilyn Staley
Bill & Diane Stamm
Tom & Susan Stewart
Jim & Judy Stewart
Mack & Kristeen Storrs
Ed & Linda Stuckrath
Joe & Judy Sullivan

Ray & Mary Tait

Stanley & Pat Tencza
Tandemloc Inc

Malcolm & Linda Taylor
Russ & Marta Terry
Gary & Carol Thirkell
Dave Tooker

Paul & Sandra Tracewell
Tom & Ruth Tucker
Dick & Carol Turner
Kahleen Turner

Doug & Nancy Uhland
Gus & Mary Villanova
Dan & Debbie Walczak
Dan & Annette Walker
Ralph & Linda Waller
Tom & Ellen Watson
Charlie & Frances Webb
Kurt & Rose Weinheimer
Ken Weltz

Bo & Ginger Wernersbach
Tom & Patricia Whiteford
David & Stephanie Williams
Gerald & Deb Willard
Jim & Dotty Wilson

Alva & Judy Windham
Robert & Mary Womack
Ken & Maria Woods
Carolyn Zeigler




TWGA NEWS

The TWGA Awards Banquet/Christmas dinner was held Decem-
ber 6 and was a delightful affair. Jason Dobey, PGA Golf Pro,
and Lou Rossi were welcomed as guests of the TWGA. The
banquet committee, headed by Sue Gordon, did a wonderful job
of organizing the banquet and providing the lovely centerpieces
for the tables. Awards for the Most Improved Player for the indi-
vidual groups were:

9 Hole Group: Lisa Durante
18 Hole Group: Linda Taylor
Saturday Group: Sharon Krejarcek

The new TWGA Board for 2012 is:

President: Sharon Krejcarcek
Vice President: Ann Ouellette
Secretary: Liz D’Alessandro
Treasurer: Christie Doyle

9 Hole Group Leader: Rose Weinheimer and Adrienne Garmise
18 Hole Group Leader: Susan Censullo and Vi Dwyer
Saturday Group Leader: Julia Booth

Esther Hardin was recognized by the TWGA for her Hole-in-One
on Hole 8 on May 31, 2011, which was a play date. Congratula-
tions Esther!!!

We all had a wonderful season and everyone is looking forward
to next year's golf season.

Many thanks to all the hard work your TWGA committee did dur-
ing the 2011 season and we thank them for all their service to
the TWGA.

Ann Oulette

TMGA NEWS

The TMGA and all its members wish you and your families a
Happy, Healthy, and Prosperous New Year. It's never too early
to start planning for a new season.

We have prepared the Play Schedule for 2012 with some new
formats and pairings in the hope of attracting more golfers of all
playing levels. The website is a work in progress and we’ll try to
keep it fresh on a weekly basis. A “Pro’s Corner” will feature a
video of Jason, in his colorful splendor, offering some playing
tips.

Check it out at: http://www.tabernamensgolf.homestead.com and
submit your comments or suggestions on the website’'s Guest
Book. We look forward to seeing you all in 2012.

Manny DaSilva

TABERNA BRIDGE CLUB
December Results

Ist Place:
2nd Place:

Laura Serumgard
Louise Townley

Next Play Date: January 4th

If you are interested in joining the Bridge group, please call
Mary Womack 635-9721
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Taberna Country Club would like to thank
Glen Killian, Walt Reed and David Lloyd for their
hard work and dedication to the
MARINE CORPS “TOYS FOR TOTS” &
SALVATION ARMY “FORGOTTEN ANGEL TREE”

Thank you TCC Members. Once again your
support was tremendous and your gifts
made a huge difference on Christmas day
for many children across Craven County.

' Jriee COME JOIN US!

: e f (o :
. Al Taberna Ladies Groups . ”
n \ gl .. :
7 ‘o,

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

Mary Womack 635-9729..

‘s. Duplicate Bridge Group: Play the Ist Thursday morn- 'y

~ 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
* call Bev Klemmer at 514-0639.

o
N Bunco Ladies: Play on the 2nd and 4th Friday of each

— month at 9:15am. If you are interested in playing, call Etta

* Smith 637-4298. A6
»; »;
-~ 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 *
‘s lunch!! o



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

January 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
Monday thru Friday: 9:00 to 5:00
Saturday and Sunday: Closed

It is with great sympathy that we offer
our condolences to:

The Family & Friends of Martha
Daniels ~ Martha was a great sup-
porter of TCC. We will miss her witty
_personality & loving smile.

Mrs. Doris Johnson & Family ~ Buck
was an avid golfer at TCC for many

2012 TABERNA CC
RULES & REGULATIONS HANDBOOKS

In a effort to cut costs and propel Taberna CC ef-
forts to becoming a green company we are elimi-
nating the printing of the 2012 Rules & Regulation
Handbooks. The Rules & Regulation Handbook will
be available on our website, www.tabernacc.com.

Any member wishing to receive a paper copy of
the handbook may contact the business office. As
always the handbook will be updated and any

changes will be highlighted.

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 Tab-
erna 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

Membership Total End November 2011 - 408

Total Members Previous Month: 411
New Members: 0
Resignations: 3

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.

Condolences

Starting in 2012 we would like to share with our TCC
Family the passing of any member (past or present) or

family member. So often we do not hear of a loss until

months later. Please contact the business office by
phone or email if you hear of a passing you feel we
should share with the membership.




TABERNA CC January 2012 Dining Events

Menu

Prime Rib Entrée
Taberna Salad
Baked Potato
Chef’s Vegetable
' Dinner Roll

P Chef’s Dessert

Reservations Requ

Wine $I5.00 per bot

KARAIJKE NIEHT
Weodnosday January i8th ~ 5:38 pm - 888 pm

Domostic Draft $2.25 [18 oz. glass]
House Wine $3.25/glass
House Hi-Ball $275

Casual Night Dress ~ Reservations Suggested
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LOBSTER NIGHT
Live Lobsters Elown iv from Moive

Tuesday January 31st
5:30pm-8:00pm

Menu

I 1/41b or 2 Ib Lobster
Taberna Salad, New Potatoes,
Green Beans, Cheddar Biscuits

Chef’s Dessert

1 1/4 Ib Lobster - $30.95 ++ per person
2 Ib Lobster - $40.95 ++ per person
(2Ib lobster availability dependent on supplier )

Reservations Required
(Please specify lobster size when making reservations)

Cancellations...
Must be made 48 hours prior to event

Wine & Dine /Cocktails & Tapas
Wednesday January 11 ~ 5:88 pm-7:88 pm

Baked Pimento Cheese served with Home-

made Pita Wedges (serves 2-4) ~ $7.95

Basket of Taberna Chips served with
Ranch or Cajun Ranch Dipping Sauce (serves 2

-4) ~ $2.50

Spinach & Parmesan Stuffed
Mushrooms (4) ~ $3.95
Teriyaki Chicken Skewers (2) ~ $1.95

Fried Coconut Shrimp (4) served with Thai
Dipping Sauce ~ $3.95

Mini Chicken Cordon Bleu (2) ~ $2.25

WING NIGHT ~

Crustini with Tomato Basil Relish (4) ~
$2.75

Mini Flank Steak Roll (1) Sliced Marinated
Flank Steak on Petite Roll with Horseradish

Sauce ~ $2.50

Fried Pickle Chips (serves 2) with Ranch
Dipping Sauce ~ $2.25

Mahi Bites (serves 2-4) Delicious Chunks of
Mahi Lightly Battered and Fried. Served with
choice of Boom-Boom Sauce (spicy), Cajun

Ranch or Ranch ~ $8.50

Side Salads: Garden, Cesar or
Spinach ~ $2.95

Yo Y ¥ P P Y Yo e o e e Yo e e o S A e e e e e i e e
“All You Can Eat”

Tuesday January 17th ~ 5:30pm-8:00pm

Honey BBQ (mild), Buffalo BBQ (hot) Buffalo (hottest), Teriyaki &
Nitro
Served with Taberna Chips & Celery

Southern Cookin’ Night Buffet
Tuesday January 24th ~ 5:00 pm-7:00 prg

$12.95++ Adults

$6.25++ Kids 5-10 Domestic Draft ~ $2.50 e Glass of House Wine ~ $3.50 o
. ids yr:

Hi-Balls ~ $4.00
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Reservations Required

For Reservations Call Toni 634-1600 Option 2 or email tonitaglieri@tabernacc.com
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Taberna CC January 2012 Dining Events

Sun, Jan 0l

Tue, Jan 03
Thurs, Jan 05

Fri, Jan 06
Tues, Jan 12

Wed, Janl |

Thurs, Janl2

Sat, Janl4

Tues, Janl7

Wed, Janl8

Thurs, Janl9

Fri, Jan 20
Sat, Jan 21

Tue, Jan 24

Thurs, Jan 26

Tue, Jan 31

Thurs, Feb 2

Regular Lunch Menu + New Year’s Day Feature Black-Eyed Peas over Rice, Collard Greens & Roll $7.95 ++.
Homemade Bloody Mary’s $5.50

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

Dining Room Closes at 5:00 pm for Private Event

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

Wine & Dine—Cocktails and Tapas ~ 5:00 pm to 7:00 pm
Dining Room Closes at 4:00 pm for Regular Dining

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 Closes at 5:00 pm for Private Event

Wing Nite ~ 5:00 pm—7:00 pm
Dining Room Closes at 4:30 pm for Regular Dining

Karaoke with John Van Dyke ~ 5:30 pm to 8:00 pm ~ Regular Dinner Menu & Great Bar Specials
Domestic Draft $2.25/16 oz. glass, House Wine $3.25/glass & House Hi-Ball $3.75

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

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

Prime Rib Night for Two ~ 6:00 pm-9:00 pm ~ Prime Rib Entrée, Taberna Salad, Baked Potato, Chef's Vegetable, Din-
ner Roll, Chef's Dessert. $43.95 Per Couple (tax & Gratuity Not Included). House Wine $15.00 per bottle. Reservations Re-
quired. ~ Dining Room Closes at 5:00 pm for Regular Dining

Southern Cookin’ Night Buffet ~ 5:00 pm-7:00 pm ~ Meatloaf, BBQ Chicken, Mashed Potatoes with Gravy,

Collard Greens and Coca-Cola Cake. $12.95++ Adults & $6.25 Kids 5-10 yrs ~ Reservations Required
Dining Room Closes at 4:30 pm for Regular Dining

Just Girlfriends ~ 6:00 pm — 8:00 pm ~ Sign up in Hallway
Regular Dinner Available ~ Reservations Strongly Suggested

Lobster Night ~ 5:30 pm-8:00 pm ~ $30.95 for 11/4 Ib & $40.95 for 2Ib ~ Reservations Required ~ 48 hour
Cancellation Policy in Effect ~ Dining Room Closes at 4:30 pm for Regular Dining

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

Don’t forget to look for the “Hidden Member Number” in this month’s newsletter!

Martini Night ~ Every Friday Night at Taberna CC

Dining Room Hours

It’s Martini Night every Friday t the Bar, excluding Private & Member Events.
Enjoy classic cocktails like the Pomegranate and Lemon Drop Martinis. For a
decadent treat, Kelly has created a delicious Chocolate Martini with Choco-

Thru March 11, 2012

Hours pertain to regular dinner menu evenings (non-event
nights)

late Liqueur, Créme de Cacao and Vodka.
Monday Closed
% Lemon Drop Martini J Tuesday 11:00 am to 7:00 pm
Pomegranate Martini Wednesday 11:00 am to 7:00 pm
Kelly’s Special Chocolate Martini Thursday 11:00 am to 7:00 pm
Candy Apple Martini Friday 11:00 am to 8:00 pm
.y. .PP .. Saturday 11:00 am to 8:00 pm
Bikini Martini Sunday 11:00 am to 6:00 pm

The Milky Way Martini (Note: Lunch Menu only on Sunday)

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

Look for our redesigned wine & cocktails menu in January Reservations: Call Toni 634-1600 option #2

Page 7 For Reservations Call Toni 634-1600 Option 2 or email tonitaglieri@tabernacc.com



TABERNA CC January 2012 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 4 5 6 7
Happy New Year SWEET TUESDAY | Taberna Bridge THIRSTY Canasta 9:30
5:00pm-7:00pm THURSDAY
5:00pm-7:00pm
Dining Room Closes
at 5:00 pm for
/‘E Private Event
7
!H /;] @
8 9 10 1 12 13 14
SWEET TUESDAY Wine & Dine THIRSTY Canasta 9:30
5:00pm-7:00pm Cocktails & Tapas THURSDAY
5:00 pm-7:00 pm 5:00pm-7:00pm Dining Room Closes
at 5:00 pm for
Private Event
15 16 17 18 19 20 21
Wing Nite Karaoke Night Canasta 9:30 Prime Rib Night
5:00pm-7:00pm with John Van 6:00pm-9:00pm
Dyke Dining Room Closes | Dining Room Closes
5:30pm-8:00pm at 5:00 pm for at 5:00 pm for
i Private Member Private Member
] Event Event é@
; S
(\\ ’J/
22 23 24 25 26 27 28
Southern Cookin’ Just Girlfriends | Canasta 9:30 Superintendent’s
Night Buffet 6:00pm-8:00pm Revenge
5:00pm-7:00pm Tournament
/7 ? 11:00 am Shotgun
3 V
@% S <%
(&P
29 30 31 February 1 3 4

Lobster Night
5:30pm-8:00pm
L

THIRSTY
THURSDAY
5:00pm-7:00pm

&

Canasta 9:30




