Lanterns would like te thank you

for your patwonage in 2011 Wishing you a very Mevwy Christmas
and geed fealth & happiness in 2012

PROSHOP NEWS

Just in Time for Christmas !!

The Pro Shop now has “Winnipeg Jets” gear
for sale.....Shirts, Sweaters, Towels, golf balls,
divot tools, ball retrievers, and much more....
you are guaranteed “best pricing” on all Jets
gear, especially if you are a member!

we have the entire golf shop priced for clear-
ance on Shoes, Shirts, Bags, Clubs, Gloves and
much much more... So ‘Com’on’ down to the
golf shop to pick out some great gifts for
Christmas... or just simply come down to pick
up something even if it is not for Christmas!!

THANK-YOU!!!
= To all the members / shareholders that
volunteered their time to help raise money for
Larters’ leagues by participating in running a
Bingo at McPhillips Street Station
Clare Moster Ross Watson  Ed Johns
Karen Eschuk Zivan Saper
Mike & Louise O’Shaughnessy

= To all those members / shareholders that

participated in our “fall” clean up ‘Work-Bee’
John Tytgat Paul Aquin  Clare Moster
Jim Edmonds Elfie Kehler .x3‘|::f;:fl- )
Martin & Rosemarie Horseman o)
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We hope we haven’t missed anyone, (gs
your help was much appreciated and =

Larters will look better for it....Thanks again!!

Thanks again from all the staff in the golf shop for all your support throughout the year!!

Make sure you’re tuned up for next spring !!

Your Investment... (8 Lessons)

Single Adult $299
Adult Couple $519
Single Senior (60 plus) $259
Senior Couple $459
Single Junior $239

(Prices DO NOT include GST)

Ask us about our 4 and 6
lesson packages

Peter Ewert’s Winter Golf School

January 2nd — March 31st, 2012
Hours: Monday - Thursday 1:00 - 9:00
Friday & Saturday 10:00 - 4:00

Sunday Closed

Receive a

Lﬂfters' Members 5%

Discount!

Professionals

For more information,
lease visit www.larters.com

Contact us at wintergolfschool@larters.com or

Golf School is Limited to the first 125 students.
Call (204) 334-2107 ext. 1

p
and see the link on our
homepage

Larters at St Andrews
Golf & Country Club

Newsletter
il 4
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December 2011

CLUBHOUSE HOURS;

8 am — 2 pm Monday — Thursday
8 am — 8 pm Friday to Sunday

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

Website — www.larters.com
Email — info@larters.com



Friday Nite Menu

Watch for 7 /F“Z%)} Friday Nite
our new & ~~  Specials

“ Fisherman Fridays ”

Saturday
5 pm - close
“All you can Eat”

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’s dessert

Starting October 31
Restaurant Hours:
Monday to Thursday 8 am - 2 pm
Friday to Sunday 8 am - 8 pm
Office Hours:

Monday to Friday 9 am - 4 pm

The Restaurants will be Closed
January, February, & March
However we will open for Group Functions

(call for more information)

The Restaurants will re-open in April, 2012

From the Office ;

= Please be sure to have all outstanding
accounts paid in full by December 31,2011

= Membership billing will be sent out early
January

= The next newsletter will be sent out in
March

If you need to get a hold of the office ... | will be
in the office over the winter months, but with re-
duced hours. Please contact me by phone (ext. 21)
or email (helen@larters.com). | will be checking

messages daily. Thank you
Helen Gascoigne
Office Manager

Have you planned your
Christmas Party !!

Let Larters help make your
holiday season memorable;

Pates still available

For Reservations call’ 334-2107 ext. 22

Quincy or Eileen
will be happy to help your.
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NEW YEARS EVE BUFFET :
$37.95 S
(not including taxes & gratuities) ~—7 y N\.:—
Seating 6 — 7 pm *
Buffetliisins atlf:30 pm <%
&

Baked bread basket ~

Slow roasted strip-loin with
mustard herb crust & red wine demi
Seafood Newberg
Chicken breast & Italian
sausage jambalaya

Domestic cheese platter
Cold seafood mirror
Assorted salads;
Tossed, Greek, Waldorf,
Bok Choy (shrimp & crab)
Baked broccoli
& cauliflower en croute
Scalloped potatoes

Chocolate fountain with
fresh fruit, coffee & tea

Served dessert; Shmoo Torte
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