Friday, September 20th 6:30pm-8:30pm

Jacob will be here presenting samples of Bourbon and Tennessee Whiskey. Members will be
able to enjoy complimentary Chef's choice appetizers and light snacks from the kitchen.

Come out and sample the following:
Bulleit Bourbon 90
Woodinville Bourbon

George Dickel #12 Tennessee Whisky
George Dickel Barrel Select Tennessee Whisky

Please RSVP at (904) 264-6070 in order to plan accordingly

Ometot Bar DBrwnch with

Sunday, September 22nd 11:00am-2:00pm

Omelet Station, Roast Sirloin, Shrimp and Girits, 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
Fred's Mimosa and Bloody Mary Station $6.00+



Labor Day Celebration

Monday, September 2nd

Lunch Buffet 12:00-2:00pm
$15.00+ Adults  $10.00 Children 10 and under

Marlena’s Pool Games at 2:00pm
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Bunko Night-Wednesday, September 4th

The Club Contfinental Game Night will be held on the first Wednesday of every month.
Please come out and enjoy Bunko night on Wednesday, September 4th from 6:30pm-8:30pm

September 5th, 12th, 19th, & 26th 11:30am-2:00pm

September 5th - Braised Beef with Mushrooms, Onions and Potatoes, Buttered Noodles, Baked Squash

September 12th - BBQ Ribs and Chicken, Corn Bread, Baked Beans, Country Green Beans

September 192th- Fried Chicken and Baked Chicken, Salad, Cinnamon Scented Carrots, Mashed Potatoes

September 26th- Baked Mahi with Tropical Fruit Salsa and Coconut Beurre Blanc, Rice Pilaf, Sauteed Squash

Buffets include bread & butter service, soup, salad, soft drink & dessert. $12.95+ RSVP (?04) 264-6070

Wednesday, September 18th
Mini Buffet: 6:00pm-7:30pm Trivia: 7:00pm-9:00pm
Three Cheese Ravioli with Bolognese Sauce, Garlic Bread, Garlic Roasted Broccoli,
Sliced Marinated Tomato, Onion and Fresh Mozzarella, Chef’'s Choice Dessert

$15.95+ RSVP (904) 264-6070



September 10th, 17th, & 24th 6:00pm-9:00pm
(No Regular Dinner Service)
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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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We have started our regular Country Club session, the B and A team will be using the courts in the
morning time Tuesday and Wednesday when needed for home matches. We will be resuming our
Boot Camps in September. Boot Camps will be on Saturday the 21st from 8:30 am to 11:00am. Please

RSVP to Nataly, Adam, or Troy. Troy’s Wednesday clinic at 1:00pm will also be added the first week of
September. Please contact Troy ahead of time so that he can know how many people are coming.

Team B clinics are Monday 8:00am to 9:30am followed by the A clinic from 9:30am to 11:00am with

all three pros if needed. Mixed Doubles clinics are on Tuesday evenings from 6:45pm to 8:15pm with
Troy. On Thursday nights, we will be having a Men'’s clinic at épm with our Co-Assistant Adam. We will
be adding a mixed B and A clinic Thursday 8am to 9am clinic with Nataly. If interested in any of these
clinics you must alert Troy, Nataly, or Adam if you wish to attend. On Friday morning, Nataly will teach a
shot of the week clinic at 9:30am. Cardio Tennis is available upon request, please RSVP through the

pro shop.

Our junior tennis is off to an amazing start. Our Red and Orange Clinics will be with our Co-Assistant
Nataly. We will be doing Red Ball from 4:30pm to 5:00pm and Orange ball from 4:30pm to 5:30pm.
For any information please contact Nataly (natalyyoo2013@gmail.com). For tournament juniors and
adults, the Advanced Clinics are on Monday, Tuesday and Wednesday from 5:30pm till 7:00pm.

If you have any questions regarding a private lesson please feel free to contact the pro shop at
(904) 269-6090 or contact either of the following:

Director Troy (904) 662-7029 Co-Director Assistants Nataly (850) 851-9651 or Adam (904) 505- 0509




Club (904) 264-6070
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Tennis (904) 269-6090
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Dining Room Hours Tuesday-Friday

Breakfast on the River Tuesday-Friday 8-9am - $10.00+
The Main Bar is open Tuesday-Friday 3 to 6 pm.

Lunch 11:30-2:00
Dinner 6:00-2:00
Sunday Brunch 11:00-2:00

The Club will be closed Tuesday, September 3rd
The Cabana will close for the season Sunday, September 15th

Robert & Melody Porter
John Westcott & Nataly Yoo
Darin & Brenda Lee

Aaron & Meredith Smith
Mitch Rajaiah
David & Suzanne Lotz

Managers: Chef Sheldon Harris & Karrie Massee
Board Members:

Elaine Cassala  Kim Lahaie Day
Yvonne Hill Jil Weigand

President: Ash Tisdelle

Vice President: Pat Seibold

Treasurer: Ron Garnett

Secretary & Past President: Kat Wetmore

Dan Colleway



