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October 2016 Newsletter

Sonoma County Fall Wine Dinner   
Thursday, October 20th

Featuring Sebastiani Vineyards and Winery and John Kaminski on Guitar

Cocktails from 6:00pm-6:30pm   Dinner Seating at 6:30pm

Seared Scallops with Butternut Squash Puree, Dried Cranberries and Sage
Sebastiani Sauvignon Blanc

Harvest Greens with Roasted Pears, Toasted Pecans, Feta Cheese 
and an Apple Cider Vinaigrette

Sebastiani Chardonnay

Entrée Choice:   Baked Salmon served with Smoked Mushroom Polenta 
and Rosemary Buttered Cipollini Onions

Or
Beef Tenderloin Medallions with Morel Mushroom Demi Glace 

and Garlic Potato Tart
Sebastiani Cabernet Sauvignon Alexander Valley

Chocolate Cake topped with Hazelnut Ganache
Sebastiani Gravel Bed Red

$49.95++   RSVP 904-264-6070 with your choice of Entrée
(No regular dinner service this evening)  RSVP (904) 264-6070

Wine Dinner M enu



Thursday Lunch Buf fets
October 6th, 13th, 20th & 27th  11:30am - 2:00pm

October 6th - Crispy Almond Crusted Chicken, Caper Aioli and Cajun Mayo
October 13th - Roast Sirloin with Peppers, Onions and Garlic served over Rice Pilaf 
October 20th - Tilapia Sautéed with Artichoke and Blue Crab 
October 27th - Ginger Glazed Chicken with Pineapple and Sticky Rice

Buffets include bread and butter service, soup, salad, soft drink and dessert   
$12.95 ++ RSVP (904) 264-6070

Regular dinner menu available
October 4th, 11th, 18th, & 25th    6:00pm - 9:00pm 

Tuesday Prix  Fixe 

Appetizer - Oysters Bienville
Salad - Mixed Greens, Arugula, Cucumber, Carrot, Roasted Tomato, Croutons and 
Roast Garlic Dressing 
Entrée - Waygu Flank Steak, marinated, grilled and served on Farm Bread Crostini and finished 
with Brown Butter, Sautéed Onions and Mushrooms 
Dessert -from our Dessert Menu

$34.00++  RSVP (904) 264-6070

Wednesday, October 19th
Buffet 6:00pm - 7:00pm   Trivia 7:00pm - 9:00pm   

Trivia & Mini Dinner Buf fet   

Minestrone Soup, Italian Vinaigrette Salad
Meat or Vegetarian Lasagna, Fresh Tomato Sauce, Broccolini, Garlic Bread 

Salted Caramel Gelato

$12.00++    RVSP (904) 264-6070

Pumpkin Decorating 
It is time again for Creating Pumpkin Art!

Children age 4-7 will decorate and ages 
8-12 will carve.  Marlena will MC
with games and prizes for the winners.  

Chicken Tenders, Cheeseburgers, 
French Fries, Fruit, Soft Drinks, Coffee 
and Iced Tea.  4086

$12.00++   

Sunday, October 16th  11:00am - 2:00pm

Call NOW to reserve your 
pumpkins!  (904) 264-6070



Junior Team Tennis has started! Practice for the JV and Varsity player is Monday, Wednesday and Friday at 4 pm 
with matches every other Friday. We currently only host an 18 and under squad but hope to have more soon. 
Check the link below:
www.tenniscores.com/newindex

On Sunday October 9th, there will be a mixed doubles round robin at 11:30 followed by an Exhibition match. This 
costs nothing and is a social and you are encouraged to come out even if you do not wish to play. The very next 
day on October 10th, we are going to have a 2.5 hour boot camp with all of our teams on Columbus Day. 
This clinic costs $25 for members and 24 players is the max amount of players. 

All other team clinics will remain the same for the month of October. We will continue Men’s clinics on Thursday 
nights at 7pm. Please check out our facebook page or clubcontinental.com/tennis-info for more information on 
kids clinics.

Tennis News

Entrées served with House Salad, Steamed Broccoli with Hollandaise, White Cheddar Duchess Potatoes 
and Brandy Sautéed Mushrooms and Onions.

Thursday Casual Grill Nights
Choose From the Grill Night Menu and Clubhouse Prime Steaks Menu   

October 6th, 13th & 27th  6:00pm - 9:00pm

Grill Night Menu
Shrimp Scampi served with Fettuccine and Roasted Tomato ......................................................$14.95++
Fried Shrimp served with Spicy Asian Tarter Sauce .........................................................................$13.95++
Roasted French Cut Chicken with Boursin Cheese and Rosemary Garlic Jus ............................$14.95++
Fresh Catch Grilled with Tomato and Artichoke Beurre Blanc ......................................................$21.95++
Twin 7oz Maine Lobster Tail ................................................................................................................$38.95++

Clubhouse Prime Steaks Menu (Available Tuesday through Friday)
14oz Ribeye ..........................................................................................................................................$26.95++
12oz New York Strip .............................................................................................................................$29.50++
New Zealand Double Lamb Chops, Char Broiled ..........................................................................$34.95++
8oz Filet Mignon ...................................................................................................................................$36.00++

RSVP with your choice of Entrée by calling (904) 264-6070

(Regular dinner menu available at 6:00pm)
October 12th  5:00pm - 9:00pm

Salad, Spaghetti, Garlic Bread  
$10.95++  Children under 10-$5.00++  RSVP (904) 264-6070

Minestrone Soup, Italian Vinaigrette Salad
Meat or Vegetarian Lasagna, Fresh Tomato Sauce, Broccolini, Garlic Bread 

Salted Caramel Gelato

$12.00++    RVSP (904) 264-6070

Wednesday Family Dinner Night

Omelet Bar 
Your Favorite Omelet Station with toppings, Bacon, Sausage, 

Carved Ham, Brunch Potatoes, Pancakes, Waffles, Fruit

$12.95++   RSVP (904) 264-6070

Sunday  October 16th  11:00am - 2:00pm



A Warm Welcome to our New M embers

Dining Room Hours Tuesday-Friday
Lunch 11:30-2:00
Dinner 6:00-9:00
Sunday Brunch 11:00-2:00

Remember to dress appropriately for our dining rooms. Preferred dress
code is country club attire (no collarless shirts, please!).

Breakfast on the River  Tuesday-Friday 8-9am - $8.00++

The Main Bar is open Tuesday-Friday 3 to 6 pm with happy hour prices.

Daniel Hicks
Jane Janney

President: Ash Tisdelle
Vice President:  Pat Seibold
Treasurer: Ron Garnett

Managers: Chef Sheldon Harris & Karrie Massee
Board Members:
Elaine Cassala
Yvonne Hill
Kim Lahaie Day

Secretary & Past President: Kat Wetmore
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