PROSHOP NEWS

From all the staff in the pro shop;

We would like to welcome all the members back
for what we anticipate to be just a great year of
golf and enjoyment.

Firstly, as you may or may not know, we have lost
one of our Pro’s in the shop.... Rob Damsgaard has
moved on to become the Director of Golf / Head
Professional at The Players Course on Inkster. This
was a great opportunity for Rob and we want to
wish Rob all the success as he ventures into this
new position........ taking Rob’s place in the golf
shop, we have hired Matt Lorenz. Matt comes to us
from our sister course, The Meadows....where he
was the Assistant Professional for the past three
seasons. Matt’s knowledge of the golf industry will
make him a great addition to our Professional Staff.
We want to welcome Matt.... So if you happen to
stop by the shop in early April, come say hi!

As well, we will still have BJ Neufeld (Assistant
Professional), Robert Klym and Jason King (Golf
Shop Attendants) and our team of back shop
attendants.

This spring you will see lots of “New” items in our
golf shop.... all the top lines with our “best price
guaranteed” policy, “it does not pay to go any-
where else to purchase your equipment”. Let our
professional staff help fit you for your best clubs....
try before you buy... is what we’ve always said!
Once again, in the months ahead we will have
“demo days” which will allow you to try all the
great clubs for 2011. With the Canadian dollar
being as high as it is, prices are continuing to fall,
NOW is the time to buy!!
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With all the new stock arriving, this means
great deals on 2010 remaining stock....
deals from 40% - 75% off !!' Wow!!

Watch for

Other April Specials:
e Re-gripping - 20% off !
e Re-Spiking - 20% off !

Golf Lessons:

If you missed the “Winter Golf School”, spring is
the next best time to start some lessons..... don’t
let another year go by without finding out what
you can do to work on your game. We have a tal-
ented group of instructors ready to help you
with your game

Leagues:

All members wanting to participate in leagues,
match play, opening day tournaments.... you will
find all entry forms and sign up sheets in the
Men's and Ladies locker rooms.

See you soon!

Ron & Heather Bailey

Medric Comberach
Mike & Janet Labarre
Danny Petric
Wendell Wiebe

Larters at St Andrews
Golf & Country Club
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CLUBHOUSE HOURS;
8:00 am — Close

TELEPHONE 334-2107
ProShop ext. 1
Restaurant ext. 2

Website — www.larters.com

Email —

info@larters.com



Friday Nite Menu
Watch for /F‘ZQ/)} Friday Nite
our new gzo/ - Specials
=

“ Fishermen Fridays ”

Saturday
5 pm - close
“All you can Eat”
Salad, Breadsticks, and
Pork Back Ribs
with Chef’s dessert

$23.95

Sunday Brunch
Adult - $16.95 / Under 12 - $8.95
(beverage not included)
10 am -2 pm
*Please phone for reservations*
Brunch includes;

Fresh pastry, cheese, fruit & veggie trays
Peaches & cottage cheese, yogurt
Scrambled eggs, bacon & sausage

Diced hash-browns
Freshly made omelet station & waffles

Sunday
Prime Rib Dinner
5 pm to close
Regular cut - $19.95
Texas cut - $24.95
Dinner includes;

House or Caesar salad
& Chef dessert
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EASTER BRUNCH #
10:00 am AND 1:00 pm N

$30.95 Adults -
$15.95 kids 12 and under / under '
3 - free |

Assorted chilled fruit juices ‘
Coffee, tea, milk, chocolate milk |
Assorted yogurts, i

Freshly baked pastry basket; j
Danishes, croissants, muffins, scones N

Decorative salmon mirror, shrimp & crab /
bok choy salad, broccoli & bacon salad A
Peaches & cottage cheese, strawberries & /
fresh whipping cream ‘
Deviled eggs, domestic cheese tray |
Vegetable tray with dip i

Carved certified Angus sirloin roast beef, veal
Roulades with Shrimp & Portuguese red sauce

Ham, eggs benedict and scramble eggs A
Made to order omelet station & waffles A
Fresh diced hash-browns, smoked bacon »
Oven baked breakfast sausages ‘

Dessert table with a variety of
cream and fruit pies, cakes
Chocolate fountain with fresh fruit

EASTER DINNER

(plated service)

5:00 -8:30 pm N
$28.95 Adults / $15.95 kids 12 and under

Soupa Toscana, fresh baked buns y
Mango poppy seed salad on mixed greens A

Slow roasted prime rib dinner with !
Yorkshire pudding & au jus A

Asparagus with hollandaise h

Baby stuffed potatoes, honey dill carrots d

Peanut butter pie, coffee & tea i
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Mother’s Day Brunch

Adults — 30.95
Kids 12 and under $15.95

under 3 — free
10 am or 1 pm sitting 1%

Mother’s Day Dinner Buffet
Adults — $30.95
Kids 12 and under $15.95
Under 3 — free
5:00 — 8:00 pm

For Reservations

call 334-2107 ext. 2

Attention Members

/e Please join us on
//; ‘Q) & Thursday,
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For our opening‘

Wine & Cheese
6:30 pm -9 pm

April 14th

Come and welcome the new
members and enjoy the
complementary wine
and hors d’ouvres

Attention Members:
Memberships Due April 1st!!




