Labor Dy Celebration

Monday, September 2nd
Lunch Buffet (Indoors to beat the heat) 12:00pm-2:00pm
Marlena’s Pool Games starting at 2:00pm
Lunch Buffet
Smoked Roast Beef Sandwiches with Horseradish or BBQ sauce,
BBQ Chicken, Hot Dogs with Chili, Homburgers, Assorted Condiments,
Mexican Corn, Cilantro Cole Slaw, Red Potato Salad,
Southwestern Salad with Avocado Vinaigrette,
Mixed Green Salad with choice of dressings,
& Ice Cream Cones for dessert

$15.00+ Adults $10.00+ Children 10 and under RSVP (904) 264-6070
The Club will be closed Tuesday, September 3rd after the Labor Day holiday

Infroduction to Bunko
Thursday, August 15th from 6:30pm - 8:30pm

Come out and get your competitive juices flowing for an
evening of fun and games. Be ready to roll some dicellll

Please make your reservations by Thursday, August 8th or
before to help plan accordingly (904) 264-6070




To Our Club Member Families:

Over time we have been evaluating our overhead costs and expenses and have determined that
monthly dues will need to be increased slightly. Monthly minimums will remain the same. Beginning
with our September 2019 monthly billing dues, all memberships will go up $10. With this increase, we
are anticipating adding some more member events throughout the year. Thank you for your
understanding and we greatly appreciate your continued support and membership.

Sincerely, Karrie

August 23rd 6:30pm - 2:00pm RSVP (904) 264-6070

Come out for our prix fixe menu to wine and dine with someone
special. Enjoy a complimentary glass of wine, crab cake appetizer
and chocolate velvet mousee with raspberry sauce.

Prime Rib, Au Jus, Creamed Horseradish sauce $39.00+
Broiled Salmon with Pineapple Salsa and Lemon Beurre Blanc $32.00+

Lemon Stuffed Chicken Breast Scaloppini with California Spinach and
Mushrooms $27.00+

Roasted Vegetable Open Faced Ravioli with Yellow Tomato Coulis and
Basil Pesto $25.00+

***Entrees served with Dauphinois Potatoes and Fresh Lemon &
Thyme Sautéed Zucchini
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August 1st, 8th, 15th, 22nd & 29th 11:30am - 2:00pm

August 1st - Fried Chicken, Herb Roasted Chicken, Mashed Potatoes with Gravy,
Sauteed Southern Green Beans

August 8th - Antipasto, Sliced Charcterie, Mozzarella Salad, Sliced Ham, Assorted Sliced Cheeses,
Marinated Olives and Mushrooms, Marinated Tomatoes and Feta Cheese, Olive Salad, Fresh Baked Bread,
Naan Bread

August 15th- Chicken Francaise with Lemon, Mushrooms and Scallions, Rice Pilaf, Seasonal Vegetables
August 22nd- Sauteed Mahi Mahi & Shrimp with Lime & Cilantro Beurre Blanc, Spanish Rice, Peas & Plantains
August 29th- Meatloaf, Mashed Potatoes, Green Beans

Buffets include bread & butter service, soup, salad, soft drink & dessert. $12.95+ RSVP (?204) 264-6070

NO TRIVIA AND MINI-DINNER BUFFET WEDNESDAY, August 21st, 2019
Please check September newsletter for next trivia night



Over 100 people came out for food, fun and festivities on Independence Day this year. Fortunately, the
thunder held off until after 2:00pm so we were able to play the pool games.

In the younger kids division, Avery Dalton, Summer Langenberge and Reily Forquer each won 4 ribbons.
Special Congratulations goes out to Avery, who won first place 3 times.

In the older kids division Jolie Van Hoeren and Brook Brown tied for the most riblbons won. Kudos to Jolie
who also won first place 3 times.

Great job to all who participated and | am looking forward to seeing everyone back on Labor

August éth, 13th, 20th, 27th 6:00pm - 92:00pm
(No Regular Dinner Service)

Entrée Choices:

Spaghetti and Meatballs with House Made Marinara Sauce and Parmesan Cheese
Sliced Flank Steak Marinated with Garlic, Red Wine and Basil
Chicken Parmesan, Grilled and Marinated, Topped with Tomato Sauce and Mozzarella Cheese
Tilapia Piccata, Sautéed with Lemon, Butter, White Wine and Capers
Tomato, Basil and Goat Cheese Tossed with Angel Hair Pasta

All Entrées include a Caesar Salad or House Salad, Vegetable and Pasta
$12.95+ RSVP (904) 264-6070

Tuesday Night Special: Snow Crab Legs with Drawn Butter and Lemon $19.95+
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WELCOME TROY BALTHROP TO THE CLUB CONTINENTAL

As Creighton Blanchard moves on to a career outside of Tennis, he will be missed. We wish Creighton
the very best of success in his future endeavors.

We would like to infroduce Troy Balthrop as our new Director of Tennis. Troy has 46 years experience as
Tennis Professional, and Director Leadership. Troy has rejoined the Club Continental family.

He has held Director positions at Big Tree Tennis,( currently Williams YMCA), The Woods, Fox Valley and
Park Avenue Tennis facilities, the Club Continental and recently Orange Park County Club.

As well he owned a tennis facility in Tampa for a number of years.

Troy brings with him not only years of proven experience but also a familiarity with the Club
Continental, and is known for his doubles strategy expertise and teachings.

We are excited and extremely pleased to announce that along with Troy as Director of Tennis, both
Nataly Yoo and Adam Hoffman have agreed to co lead the ongoing programs, clinics,
communications and support our continued growth as Assistant Tennis Directors.

Schedules for clinics and boot camps will be forthcoming.
Troy may be reached at the Club Continental Pro shop at (?04) 269-6090, or on his mobile phone at
(204) 662-7029

Follow us on FB at www.facebook.com/clubcontinentaltennis




Club (904) 264-6070
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Tennis (904) 269-6090
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Dining Room Hours Tuesday-Friday
Lunch 11:30-2:00
Dinner 6:00-2:00
Sunday Brunch 11:00-2:00

Ometet Bar Brunch,

Sunday, August 18th

11:00am - 2:00pm

The Main Bar is open Tuesday-Friday 3 fo 6 pm.

Breakfast on the River Tuesday-Friday 8-9am - $10.00+

Omelet Station, Roast Sirloin, Shrimp and Grits, Peel and Eat Shrimp, Smoked Salmon, French Toast,
Pancakes, Belgium Waffles, Bacon, Sausage, Breakfast Potatoes, Fresh Fruit, Assorted Mini Desserts

$16.95+ per adult, $10.00+ per child RSVP (904) 264-6070 Mimosa & Bloody Mary Specials $6.00+
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