LITTLE TURTLE GOLF CLUB

Thanksgiving
dinner to go

Leave the work to us while enjoying
a deliciously prepared traditional
Thanksgiving Dinner at home.
Pick up Wednesday, Nov. 25th, from Noon to 6pm.
Your meal serves 6-8 people and will include :
A Slow Roasted 10-12 Ib Fully Cooked Seasoned

Whole Turkey, a Choice of Two House -made Side
Dishes, Gravy, Dinner Rolls, & Pumpkin Pie.

All you have to do is set the table then heat & serve.
Quantities are limited & reservations are required
by Wednesday, Nov. 18th at 5pm.

Complete the enclosed Order

Form and return to the Club in
person or by fax at (614) 212
to reserve your dinner!
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AFFORDABLE PRIVATE GOLF, PRIVATE CLUB EXPERIENCE
No MINIMUM, NO ASSESSMENTS AFFORDABLE DUES

NOVEMBER 2009

Executive Chef Ryan Harrington

Added to Club’s Staff

The Club has hired Executive Chef
Ryan Harrington to assist Food and Beverage
Manager Ed Greaker expand and enhance
your dining experience at the Club. Chef
Ryan worked at the Club for 11 years until
2005, his last 3 years at the Club as Execu-
tive Chef. Since 2005, he was Sous Chef for
Bon Appetite at Otterbein College. Chef Ryan
has 22 years of hospitality experience and
received his training in the Columbus State C.C. Culinary
Program and in the kitchen of Executive Chef, John Craw-
ford, at the University Club in downtown Columbus. He is
knowledgeable in a variety of culinary styles and the in-
ventor of the Club’s
quite familiar with the
able in the latest culinary trends. Look for new and exciting
buffet selections on Friday evenings and menu features in
the Grille Room. He is eager to see the Club reach new
heights in dining and service quality while listening to
member requests and desires for affordable dining op-
tions.

Chef Ryan
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NOVEMBER EVENTS

Sunday, 1%, Daylight Savings Ends

Tuesday, 3", “Turtle Stars” Ballroom Dancing, 7:30pm
Wednesday, 4", Texas Hold ‘Em, 6pm

Friday, 6™, “Pilgrim” Pot of Gold Buffet Dinner, 5:30pm
Saturday, 7", OSU vs Penn State, AWAY

Tuesday, 10" Vodka Tasting, 7pm

Wednesday, 11", Veteran’s Day

Wednesday, 11" Texas Hold ‘Em, 6pm

Friday, 13", “Gobble-Gobble” Pot of Gold Buffet, 5:30pm
Saturday, 14", OSU vs lowa, HOME

Wednesday, 18", Texas Hold ‘Em, 6pm

Thursday, 19th, Pre-Holiday Shopping Boutique, 6pm
Friday, 20™, “Thankful” Pot of Gold Buffet Dinner, 5:30pm
Saturday, 21%', OSU vs “That Team Up North”, AWAY
Thursday, 26", Thanksgiving, CLOSED

Friday, 27" “Off The Menu” Night, 5:30pm

Sunday, 29", “After Thanksgiving” Brunch, 11am - 2 pm

Pre-Holiday Shopping Boutique
Thursday November 19, 6-8:30pm

Shop from a variety of unique boutique vendors with a
wide selection of items for all your Holiday gift giving
needs. Complimentary | ight
will be available. Open to all Club members & guests.

OSU Alumni Band to Visit Club
Friday, Nov. 6th

“Pil grim” Pot of
the OSU Alumni Marching Band at 6:45pm, with the Pot
of Gold Drawing immediately following the Band. Seafood
Buffet includes Steamed Clams and Mussels in a Garlic
Wine Sauce, Oven Roasted Tilapia over Rice, Linguini &
Scallops, Sautéed Zucchini, Rosemary Roasted Yukon
Potatoes, Lobster Bisque, Salad Bar with a Shrimp
Ceviche & Assorted Desserts, $21 ++ per person.
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Book Your Holiday Office or
Family Party at Your Club

Little Turtle Golf Club can host your Holiday Gathering
for groups from 20 to 200 people.
The Club can recommend and prepare great menu
selections to create a holiday event to remember.
Dates are filling quickly.
Call Director of Activities & Events, Kim Mollohan at
(614) 8825920, Ext. 12 to reserve your date.

Vodka Tasting Tuesday, Nov. 10th

Sample the latest flavors of the trendiest vodkas while en-

joying complimentary ho

portunity to purchase selected martinis featuring

Carmel apple, blueberry lemonade, cheesecake,
chocolate, and more!

Management Messages

* As we head into the off-season, we are looking
to the future. As mentioned on the front page of this News-
letter, Executive Chef Ryan Harrington has been brought
back to the Club. While we are pleased with the perform-
ance of the Club’s dining,
ing in a manner that calls for more creative dining selec-
tions featuring the latest in culinary trends. Ryan has been
asked to evolve the Grille Room menu, provide quality
features and help grow the

* The Smart Choice Membership Program is going
to continue into 2010. If you have taken advantage of the
33% savings on your dues in 2009, you will have the same
dues rate in 2010. If you have not taken advantage of the
opportunity, refer a new member to the Club and both of
you can save!

* Because of the success of the Autumn New
Member Referral Program, it is being extended into 2010.
If you refer a new member before March 30, 2010, you will
be entered into a drawing f

* On a staff note, Kitchen Manager Dave Masica
has been out since August having gone through two back
surgeries. We all wish him a speedy and complete recov-
ery.

Mike Hill and Garth Walker

Friday Evening Dining!

* Friday, Nov. 6thPi | gri md Pot o04#8:30B0I d
featuring th@eSU Alumni Marching Baaitds:45pm, with the Pot of
Gold Drawing immediately following the Band. Seafood Buffet inclu
Steamed Clams and Mussels in a Garlic Wine Sauce, Oven Roast
Tilapia over Rice, Linguini and Scallops, Sautéed Zucchini, Rosem

Roasted Yukon Potatoes, Lobster Bisque, SaitidaBahrimp

Ceviche & Assorted Desserts, $21 ++ per person.

* Friday, Nov. 13th, "GeBloleble" Pot of Gold Italian Buffet 5:30
8:30pm featuring turn your luck around raffle night and Pot of Gol
Drawing. Italian Buffet includes Meat and Vegetable Lasagna, Chic
Piccata, Baked Eggplant, Angel Hair Pasta with Basil & Garlic, We
ding Soup, Caesar Salad Bar & Assorted Desserts, $15++ per per:

* Friday, Nov. 20thhankful" Pot of Gold Filet Mignon Night-5:30pm
r 8:30dm featuning Pokos Gold Drwirtg At&pmo Filet Mignon Night i
cludes two 4 oz Filet Mignon medallions cooked to order with Béa
naise Sauce accompanied by a buffet of Sweet Potato, Horseradis
Mashed Potatoes, Jumbo Asparagus, Cream of Mushroom w/ Barl
Soup, Salad Bar and Assorted Cheesecakes, $24++ per person. A
$1 for sautéed mushrooms and onions with the steak.

* Friday, Nov. 27tIQff the Menu" Night 5:30180pm, Order
from the menu with Chef Ryan's dinner features.

Call 885920 for reservations to these great buffets!
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Sunday November 29thl am 2pm

Let someone else do the cooking after a busy family holiday with S
Gdayu Brunch. Seleations! iactudepScrangbledh Bygs, Bacon, Sausa

Biscuits & Gravy, Baked Pit Ham, Garlic ”
Potatoes and Gravy, Seasonal Vegetable £ ;@' y
Salad Bar, Cereal, Granola Bars & Assort .
serts, $12++ per adult & $6++ per child 12 &

All Remaining Golf Shop Merchandise is 20% off!
Get a classic LTCC Umbrella for $5!

/

2009 Ryder Cup Winners
oﬁ'hgnxe96ust oLt P Pheng?{ i ci pe
Tournament. The winning team was Captain Josh Riddle,
Randy Larason, Ron Reitenour, Scott Richards, Frank
Rydzewski, Tom Malloy, Bill McKnight, Gordon Solomons,
Skip Allan and Kent Wininger.

NOVEMBER FEATURES!

GUINNESS PuB DRAFT PINT CANS
GUINNES PuB DRAFT PINT CANS SPECIAL
$4.25 INCLUSIVE IN THE GRILLE Roowm,
THE GOLF SHoP, & BEV CART
SATURDAYS NOON-3PM!
HAPPY HOUR $1 OFF ANY DRINK!
SUNDAYS 10% OFF
ALL MENU SELECTIONS!
COME IN FOR LUNCH AND RECEIVE 10%
OFF ALL MENU SELCTIONS DURING THE
MONTH OF NOVEMBER!

November Hours of Operation*
Bar Dining Golf Shop Range
Monday Closed Closed Closed Closed
Tuesday 11a8p 1lla-7p 9abp 10a-4p
Wednesday 11a8p 1l1la7p 9abp 10a4p
Thursday 11a8p 1la-7p 9abp 10a4p
Friday 11a9p 11a8p 8abp 9abp
Saturday 11a-7p 1lla-5p 8a-6p 9a-5p
Sunday 11a-6p 1lla-4p 8a6p 9a-5p
* Weather Depending

Little Turtle Golf Club, 5400 Little

Turtle Way, Westerville, OH 43081

(614) 882-5920 main phone, (614) 882-5940 Golf Shop, (614) 2127586 fax, www.LittleTurtleGC.com



This Thanksgiving let us do all the work for you!
Little Turtle Golf Club is offering a full Thanksgiv-
ing meal along with a la carte meal items pre-
made to take home for you and your loved ones

this holiday. Please fill out this

. ,&\\e TlI(. form and return to Kim Mollohan : e N N iy
G ’% by Wednesday, Nov. 18th by h{ k%gi/‘. .8
Noon to place your order. All TK /,v"]g
items will be prepared in-house o\l ; Y

for pick up from noon-6pm on
< Wednesday Nov. 25th along
ol C\o with re-heating instructions.

o Full Thanksgiving Meal Serves-8 People $95

10-12 Ib Turkey NAME:

Gravy

Dinner Rolls MEMBER #:
Pumpkin Pie

Choose 2 Side Dishes DAY PHONE #:
0 Edés Creamy Mashed Potat oels

0o Ryands Candied Sweet Potatoes w/ Pecans
o Little Turtleds Famous Sausage Sage Stuffin
11 3-Cheese Macaroni & Cheese
11 Classic Green Bean Casserole

A La Carte OptionServes 68 People Per Item

Item Price Quantity Total

10-12 Ib Turkey $45

Edds Creamy Mashed Pof%&toes

Ryands Candied Sweet P53t atoeg w/ Pecdqns

Little Turtles Famous Sausage Sage Stuffing [$25

3-Cheese Macaroni & Cheese $25

Classic Green Bean Casserole $25




