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Around the Club with Grefchen Leonard, Director of Operations

The cooler temperatures have certainly made golfing more enjoyable — who doesn't like a nice, crisp cool day after a Summer of 90 degree heat and
humidity?! Our golfers were able to enjoy temperatures in the 70’s when 102 members participated in the 2011 Member-Member Tournament held
mid-October. Congratulations to the men’s overall winners Jack Gordon and Rich Bunard and women’s overall winners Ceil Rueschlin and Vi
Dwyer!

As we head into the final months of 2011, we will concentrate our efforts on acquiring new members for Taberna CC. Our overall goal is to add 30
members to our membership roster by March 2012 and our efforts will begin November 1% with a focus on inviting former members of Taberna
CC to re-join with our “Just Come Back” campaign. We will initially be contacting members who have resigned in years past with an offer to rejoin
TCC with no reinstatement fee or initiation fee. In December and January we will broaden our Membership Drive efforts to expand specifically to the
residents of Taberna community who are not members and to the surrounding areas. Specific details pertaining to December and January efforts of
the Membership Drive will be outlined in the December Newsletter. Several current members of TCC are assisting with this effort — and you can help
too. 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 mem-
bers get a double reward for their efforts: referrals get you as the member a cash payout 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.

The dining room will revise our off-season hours of operation in conjunction with Daylight Savings time. Beginning November 6" for any
reqular dinner menu night (not special event nights) the dining room will take last seating until 7pm Tuesday —Thursday and until 8:00pm
Friday and Saturday. Sunday’s hours will remain 11:00am -6:00pm. Historical data shows that especially once Daylight Savings Time comes
around, only 2% of our regular dinner revenue occurs after 7pm during the week and after 8pm on weekends. We will continue to offer take out on
these evenings (up to 7pm Tues-Thurs and up to 8:00pm Fri-Sun). For Special Event evenings (such as Prime Rib Nite for Two, Lobster Nite,
Wing Nite, etc.) the hours will be specified in our fliers and newsletters but we’ll be keeping the same hours that are normally associated with those
events. And remember, we’ve recently expanded our items that count towards your quarterly food minimum to include alcoholic beverages,
so it's easier than ever to ensure that you are supporting the dining room.

Around the Course with Fred Leonard, Golf & Grounds Superintendent

Back by popular request is the golf maintenance news. As everyone can see, the greens are great. The damage you see on the putting green is an
isolated case of herbicide damage. The herbicide is actually still in the soil and preventing plant growth in those areas. We put a charcoal deactivator
on those areas last week to absorb the herbicide and allow the seed to germinate and turf to re-grow. Hopefully by spring, the entire putting green will
be recovered but until then, we will keep 1/2 the putting green closed.

November means we will begin experiencing frost on the ground. When frost is on the greens, play is not allowed due to the damage that is caused by
the foot traffic. The plant leaves are generally frozen on the inside so when one steps on it while it is frozen, the cell structure inside the plant is de-
stroyed and the plant can die, but at least will experience damage. If it is frosty, call the pro shop to see if the tee times are delayed. Also, don't forget
the first weekend in November is daylight savings time so set your clocks back one hour on Saturday night before bed. If you forget, you will be an
hour early to everything!

Going into winter we face the same challenge every year, keeping the cart traffic scattered so the turf doesn’t get worn out and wont recover in the
spring. | really don't like putting stakes, ropes, signs, etc all over the place so | am pleading with the membership, be conscientious with your travel to
avoid creating cart wear patterns. This is especially true at the fairway exits. Cold weather also means the leaves will be falling. Bear with us through
this process. We have very few holes without homes so we must recover the leaves for disposal. This usually takes time, is dependent on wind direc-
tion and ground moisture, and usually means we are active while the membership is playing. We will make every effort not to disrupt your round but
there is nothing more disruptive than leaf piles swallowing golf balls!

Lastly, I'd like to thank each and every member for your support. This past summer was a big challenge on many levels and without the support of this
membership, we couldn't have done it. The next step for us is to grow the membership. We feel like it starts right in our community, Taberna, with your
and my neighbors. Why would anyone live in Taberna and not be a member of the club? Their dues allow them access to the dining room and/or any
of our fine amenities but more importantly, gives us the capital to keep the golf course and club facilities pristine. That means their house is worth
more, sells faster, and appreciates rather than depreciates. Here's the challenge: find out why your neighbor isn't a member. Maybe they don’t know
about all the levels of membership tailored for their needs or maybe they just need an invitation from a friend. For new golf members, the referring
member receives $500 that can be given toward the initiation of the new member or applied to the referring member's account. As always, it is a pleas-
ure preparing the golf course for your enjoyment. Look forward to seeing all on the links this fall.

Smooth Rolling, Fred



PRO’S CORNER ~ JASON DOBEY, GOLF PROFESSIONAL

Thank you all for a great year of tournaments! | had a great time and you were all very helpful.

| wanted to take this time to let you know about a new deal we are trying in the golf shop. We have started a partnership with Pro Golf in Greenville.
They will make a stop by the club once a week to see if there is anything | need or any orders | may have. The golf bags and new stock of shoes and
gloves is their merchandise. Unfortunately | can’t discount anything we sell from them. The price listed is what | have to sell it for. However they do
have a low price guarantee and will match anyone's price. If there is anything you are interested in seeing in the shop, that | haven’t been able to
stock, please let me know.

Additionally they will be doing onsite club fittings for us. We had our first one this October and | think it went extremely well. The next fitting day will be
Friday, November 18th. And will be by appointment only. The prices vary depending upon what you want to get fitted for. Most of the fittings take
around 90 minutes. If you wish to sign up please stop by and see me, appointments start at 9am.

We have had some problems with members abusing the cart signs located on the course. Please make sure that you are staying behind those signs
approximately 30 yards short of the green, unless you have a handicap flag. Those of you that have handicap flags please stay at least 10 yards off the
green. John has already started doing this, but we are now only allowing 2 carts per foursome. This will help keep the course in better shape and will
allow us to have more golf carts available for other members.

Many of you have taken lessons from me in the last couple months and | just wanted to take this time to say thank you. All of you have been great
while working with me and | hope my expertise was helpful. For anyone interested | am offering hour long lessons for $50 and a series of 5 for $200.
The only day | am unavailable is Monday, unless something comes up. So if you are in need of a tune up on your swing please call me so we can get
you scheduled in for the coming weeks.

As always please let me know if you have any questions, comments, complaints or jokes. My door is always open and | am very excited for cooler
weather.

FALL MEMBER-MEMBER WOMENS FLIGHT WINNERS
TOURNAMENT RESULTS
Ist Flight
CONGRATULATIONS WINNERS!! Ist Place Vi Dwyer & Cecilia Rueschlin
- 2nd Place Carol Robinson & Linda Stuckrath
MENS CHAMPIONS 2nd Flight
: Ist Place Marie Bailey & Deb Lancaster
Rich Bunard & Jack Gordon 2nd Place Nancy Gilliam & Jean Hanson
WOMENS CHAMPIONS 3rd Flight
Vi Dwyer & Cecilia Rueschlin Ist Place Susan Censullo & Carol Thirkell
2nd Flace Lisa Durante & Genie Meyer

MEN’S FLIGHT WINNERS

1st Flight
1st Place Rich Bunard & Jack Gordon HOLE-IN-ONE
2nd Place Craig Baader & Tom Morton CONGRATULATIONS!
2nd Flight
Ist Place John McGinness & Bob Morris Cecilia Rueschlin
2nd Place Don Bailey & Chuck Lancaster Hole #17
3rd Flight October 14th
Ist Place Bill Johnson & John Rueschlin
2nd Place Brian Scoggins & Paul Spotts
4th Flight
Ist Place Harry Blot & Harry Blot, Jr.
2nd Place Don Hanson & John Markert P_RO_ SHOP HOURS
Beginning November 6th
5th Flight Monday 9:00 to 5:00
Ist Place Bill Durante & Paul Meyer Tuesday 7:30 to 5:00
2nd Place Charlie Danneman & Jack Wright Wednesday 7:30 to 5:00
. Fridey 730 to 5:00
6th Flight riday :30to 5:
Ist Place Bill McLaughlin & Frank Middleton gat“d'dav ;fgg to gfgg
2nd Place Bob Guthy & Charlie Jackson unday =30 to 5:
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CLUB CHAMPIONSHIP TOURNAMENT RESULTS

The Club Championship & Senior Club Championship Tournaments were held in September. We apologize for

not posting the results in the October newsletter.

o
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MEN & WOMENS
CLUB CHAMPIONSHIP TOURNAMENT

WOMENS DIVISION

SUE GORDON ~ CLUB CHAMPION

Women'’s 1st Flight Winners

1st Gross Robin Bunard
2nd Gross Helen lisley
1 Net Sue Gordon

Women’s 2nd Flight Winners

Julia Booth
Rita Gillham

1st Gross
1st Net

MENS DIVISION

DERMOT MCELHENNON ~ CLUB CHAMPION

Championship Flight

1st Dermot McElhennon
2nd Jack Gordon
3rd Dave Mueller
1st Flight

1st Gross John Kurtz
2nd Gross Dave Kline

1st Net Chip Rice

2nd Flight

1st Gross Bill Flannery
2nd Gross Dan Walczak
1st Net Tom Morton
2nd Net Paul Spotts
3rd Flight

1st Gross Jack Holloway
2nd Gross Rich Bunard
1st Net Randy King

SENIOR & SUPER SENIOR ' = f
CLUB CHAMPIONSHIP R~
TOURNAMENT '

SENIOR CLUB CHAMPION

JACK GORDON

SUPER SENIOR CLUB CHAMPION

LOU LONGO
1st Flight
1st Gross Craig Baader
2nd Flight
1st Gross Dave Kline
1st Net John McGinness
2nd Net (Tie) Chip Rice & Mike Farino
3rd Flight
1st Gross Tom Manula
1st Net Bob Costanzo
2nd Net Ed Stuckrath
3rd Net Steve Harman
4th Flight
1st Gross Cecil Broome
1st Net Nick D’Alessandro
2nd Net Bill Dwyer
5th Flight
1st Gross Don Bailey
1st Net Clay Carson

WE WOULD LIKE TO THANK ALL THOSE WHO /T\

PARTICIPATED IN THE &
2011
GOLF TOURNAMENTS.

L. WE LOOK FORWARD TO OUR 2012 SEASON! § )
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NO OUTSIDE FOOD OR BEVERAGE POLICY

Recently there have been multiple instances of golf-
ers bringing beer and sodas with them on club

property. Please be advised that Taberna Country
Club strictly prohibits outside food or beverage. In
the future, members and their guests in violation of this policy
will be subject to a $25 Food & Beverage Fee per incident. Tab-
erna Country Club provides food and beverage service through
our Dining Room and Halfway House. During the off season (Nov-
Mar) when the Halfway House closes, members will have the
ability to purchase snacks and beverages through the Pro Shop




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

November 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:

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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WELCOME NEW MEMBERS

Dick & Rheta Matthews
Social Family
Reside on Neuchatel Road

Jim & Judy Stewart
Individual Golf
Reside on Walden Road

Steven & Rebecca Strocko
Individual Golf
Reside on Gallen Court

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

Membership Total End October 2011 - 414

Total Members Previous Month: 414
New Members: 3
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.
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Register online at www.RunTheEast.com
NEW THIS YEAR: Kid’s Dash for ages 3-6

$5.00 off registration with valid Military L.D.
Enter Coupon Code: Military

$5.00 off registration with current student I.D.
Enter Coupon Code: Student

All proceeds benefit Twin Rivers YMCA Annual Scholarship Support
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TABERNA BRIDGE CLUB ) ~ PRIVATE HOLIDAY PARTIES ~
October Results

. . . Remember, the Holidays are right around the corner and the
Ist Place: Carol Muessen :‘\ TN Taberna CC dining room is a great place to get together for
2nd Place: Nancy Riordan \/. * groups small or large. Reserve your party or consider letting Taberna

Country Club prepare your favorites for you and handle the clean up

3rd Place: Julia Booth
with our catering service.

Next Play Date: November 2nd
Call Gretchen at 634-1600, option 4. She will be happy to

If you are interested in joining the Bridge group, please call help you with your plans.
Adrienne Garmise 634-9929




TABERNA November 2011 Dining Events

BREAKFAST ONLY BUFFET
Sunday, November |3th
9:00am-12:00pm
Omelets Made to Order, French Toast, Sausage, Bacon
Hashbrowns, Grits, Biscuits, Fruit
$10.95 Adults, $5.95 Kids (5-10 yrs)
Lunch Menu Items Available Beginning at | 1:00am

LOBSTER NIGHT
Live Maine Lobsters Flown
D Tuesday, November |5th
5:30pm-8:00pm

Menu
1 1/41b or 2 Ib Lobster
Taberna Salad, New Potatoes,
Green Beans, Cheddar Biscuits
Chef’s Dessert

1 1/4 1b Lobster - $30.95 per person
2 Ib Lobster - $40.95 per person
(2Ib Lobster Must be Ordered by Nov 10th)
(Tax & Gratuity Not Included)

Reservations Required
(Please specify lobster size when making reservations)
Cancellations...
Must be made 48 hours prior to event

PRIME RIB for TWO
Saturday, November 19th
6:00pm to 9:00pm

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

$43.95 Per Couple
(Tax & Gratuity Not Included)
Reservations Required

House Wine $15.00 per bottle

THANKSGIVING DAY FEAST
Two Seatings:
12:30pm and 2:30pm

Menu
Cream of Mushroom Soup
Salad Bar, Tomato & Cucumber Salad,
Fresh Fruit
Roasted Turkey and Stuffing
Sliced Flank with Mushroom Gravy
Mashed Potatoes with Gravy
String Bean Casserole, Collard Greens,
Sweet Potatoes w/Marshmallow Fluff,
Homemade Cranberry Sauce,
Pecan Pie, Apple Pie, Pumpkin Pie,
Sweet Potato Pie, Walnut Créme Layer Cake,
Chocolate Cake, Ice Cream & Toppings

$21.95 Adults, $9.95 Kids (6-12 yrs)
Reservations Required

“Please note that our 24 hour cancellation
Policy will be in effect”.

SEAFOOD BONANZA

«\?‘?’2 ,., Friday, November 25th
\%@“ ’ 6:00pm-9:00pm
<

Menu
New England Clam Chowder
Baked Flounder
Fried Catfish
Popcorn Shrimp
Carving Station for Land Lovers
Hush Puppies
Chefs Vegetable and Starch
Salad Bar
Plated Dessert

$17.95 Adults, $6.95 Kids (5-10 yrs)
Reservations Required

ITALIAN NITE BUFFET
Wednesday, November 30th
5:30pm to 8:00pm

Menu
Plated Green Salad
Italian Sausage Lasagna

Vegetable Lasagna

Pasta (Marinara Sauce & Alfredo Sauce)
Garlic Bread
Choice of:

Tiramisu or Walnut Créme Layer Cake

$15.95 Adults, $6.95 Kids (6-12 yrs)
Reservations Required

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




TABERNA November 2011 Dining Events

Thurs, Nov 03

Tues, Nov 08

Wed, Nov 09
Thurs, Nov 10
Sun, Nov 13
Tues, Nov 15
Thurs, Nov 17

Sat, Nov 19

Tues, Nov 22
Thurs, Nov 24
Fri, Nov 25
Tues, Nov29
Wed, Nov 30

Thurs, Nov 1

Fri, Dec 02
Sat, Dec 03
Mon, Dec 05

Tues, Dec 06

“JUST GIRLFRIENDS” NIGHT OUT. 6:00-8:00pm. Sign-up Sheet will be located in the Locker Room Hallway. Dining
room open for regular dinner also but reservations are suggested.

Dining Room Closed until 3:00pm for Private Function.

(We will provide a boxed lunch for TWGA players who would like to pick up lunch after their round. Small Croissant
with Chicken Salad, Lettuce & Tomato with small portion of fruit $6.25.)

Dining Room opens 3:00pm-5:00pm for Regular Lunch Menu.

SWEET TUESDAY 5:00pm-7:00pm. Free Chef Dessert with any dinner entrée purchase. Regular Dinner Menu.
Dining Room Closes at 4:00pm for Private Function.

Dining Room Closes at 3:00pm for Private Function.

BREAKFAST ONLY BRUNCH. 9:00am-12:00pm. Reservations Suggested. Lunch menu available at 11:00am.

LOBSTER NIGHT 5:30pm-8:00pm. Reservations Required. See details page 7.
Dining Room Closes at 4:00pm for Private Function.

PRIME RIB FOR TWO 6:00pm-9:00pm. Prime Rib Entrée, Taberna Salad, Baked Potato, Chef’s Vegetable, Dinner Roll, Chef’s
Dessert. $43.95 Per Couple (tax & Gratuity Not Included). House Wine $15.00 per bottle. Reservations Required.

SWEET TUESDAY 5:00pm-7:00pm. Free Chef Dessert with any dinner entrée purchase. Regular Dinner Menu.

THANKSGIVING BUFFET. Two Seating available 12:30pm and 2:30pm. Reservations Required. Details on page 7

SEAFOOD BONANZA 6:00pm-9:00pm. Reservations Required. See details page 7.

SWEET TUESDAY 5:00pm-7:00pm. Free Chef Dessert with any dinner entrée purchase. Regular Dinner Menu.

ITALIAN NIGHT BUFFET 5:30pm-8:00pm. Reservations Required. See details page 7.

THIRSTY THURSDAY 5:00pm-7:00pm. Domestic Draft $2.25 (16 oz. glass), House Wine $3.25/glass, $3.75
House Hi-Ball. Regular Dinner Menu.

Dining Room Closes at 5:00pm for Private Function.
Dining Room Closed until 1:00pm for Private Function.
LIT DINNER 5:00pm-9:00pm.

Dining Room Closes at 4:00pm for TWGA Christmas Party 5:30pm-9:00pm

d’ﬁ dﬁg ? OPQKZJOP o7 d,? u\d?f u\d?f o7 OPQ%T? ; : ; j

2 Dining Room 5

st s s s s pede o jﬁf Day Light Savings Hours of Operations. o
NOVEMBER DRINK SPECIALS C:%f Beglnnlng Sun Novemb_er 6, 2011 —March_ 11, 2012. dﬁj
C‘%f Hours pertain to regular dinner menu evenings (non- <%

© event nights). %

Pumpkin Spice Martini ~ $7.00 z?is v 'ghts) e

A Delicious Blend of Vanilla Vodka, Jﬁ% Monday Closed ;
Real Pumpkin and Fall Spices 97 Tuesday 11:00 to 7:00 e
% Wednesday 11:00 to 7:00 ol

Hot Apple Pie ~ $7.00 3@“’ Thursday 11:00 to 7:00 it

Apple Cider & Tuaca O%T Frlday 11:00 to 8:00 ;;)E\
(Vanilla Citrus Italian Liquor) ’%f Saturday 11:00 to 8:00 5
Apple Cider for Grown-ups to Warm Up & Sunday 11:00 to 6:00 i
Those Chilly Fall Afternoons! i (Note: Lunch Menu only on Sunday) i

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

)i“ Reservations: Call Toni 634-1600 option #2 ")5

s

D i ..
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TABERNA November 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 4 5
TWGA “JUST
Ladies Bridge Group Girlfriends” Canasta Group 9:30
9:00am NIGHT OUT
SWEET TUESDAY 6:00--8:00pm
5:00pm-8:00pm
THIRSTY THURSDAY
5:00pm-7:00pm
6 7 8 9 10 11 12
Dining Room Closed Canasta Group 9:30
Until 3:00pm Bunco Group 9:30
Dining Room Closes | Dining Room Closes
SWEET TUESDAY at 4:00pm at 3:00pm
5:00pm-7:00pm Private Function Private Function
13 14 15 16 17 18 19
Breakfast Only Dining Room Closes | Canasta Group 9:30
Buffet LOBSTER NIGHT at 4:00pm PRIME RIB NIGHT
9:00am-12:00pm 5:30pm-8:00pm Private Function 6:00-pm-9:00pm
Lunch menu will be Details page 7 Details page 7
available at 11:00am
20 21 22 23 24 25 26
THANKSGIVING Canasta Group 9:30
SWEET TUESDAY BUFFET Bunco Group 9:30
5:00pm-7:00pm 12:30pm & 2:30pm
Seatings Available
Details page 7 SEAFOOD BONANZA
6:00pm-9:00pm
Pro Shop Details page 7
7:30am-2:00pm
Carts must be
Returned by 3pm
27 28 29 30 1 December 2 3
SWEET TUESDAY Canasta Group 9:30
5:00pm-7:00pm ITALIAN BUFFET Dining Room Closes Dining Room Closed
5:30pm-8:00pm at 4:00pm Dining Room Closes until 1:00pm
Details page 7 Private Function at 5:00pm Private Function
Private Function
4 5 6 7 8 9 10
LIT DINNER Dining Room Closes THIRSTY THURSDAY | Canasta Group 9:30
5:00pm-9:00pm at 4:00pm 5:00pm-7:00pm
TWGA

Christmas Party

|




