





D

NEW Happy Hour Specials

Tuesdays $3 House Wine e $4 Italian Wine e
$15 Italian Wine Bottle

Wednesdays e $2 Bud/Budlight Drafts ¢ $6
Bud/Budlight Pitchers ® $5 Sangrias

Thursdays e $3 Mexican Beers e $3 Frozen
Margaritas e $6 Bud/Budlight Pitchers

Fridays e $5 Wells e $6 Calls ® $7 Premiums
Happy Hour only includes drink specials, but please check out our
new appetizers available on our new menu!
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Celebrating 1959 Every Wednesday

Guests golf for on]y $1959

Lunch Special from 1lam-3pm

What you shoot is what you pay for
your Ist draft beer.

Shoot an 86, pay $.86. Just show your score-
card to your bartender.




From Chef Tony...
Wasabi Crusted Diver Scallops

Ingredients:

Wasabi cream

1/4 cup mayonnaise

3 teaspoons wasabi-powder

1/2 teaspoon soy sauce

1/2 teaspoon honey

1/2 teaspoon ginger juice (fresh ginger grated and
squeezed)

1/2 teaspoon lime juice

2 drops sesame oil

salt/pepper to taste

Coating

1/4 cup panko

1 tablespoon parmesan cheese

1 Ib dry sea scallops, washed and dried

Directions:
1. Preheat oven to 450 degrees.
2. Lightly oil sheet pan.

3. Mix the cream ingredients together. Spread cream on

one side of the scallops then top with flakes. Place

coated side down on a hot pan and repeat on top side.
4. Place in oven for 2-3 minutes. Turn on broiler to low.
5. Carefully flip thescallops and broil till toasted. About

1-2 minutes. Be sure to-watch. Do not over cook.

6. Garnish with.fresh micro.green, sliced scallions and

lemon













“The Partners Championship”

November 15™ — 18™ 2009
I YOU DON’T WANT TO MISS THIS!!! PGA NATIONAL HERE WE COME. I

National Private Club Team Championship
PGA National Resort & Spa, Palm Beach Gardens, Florida
Home of The Honda Classic
Palmer Course and Nicklaus Champions Course
20 Teams - 5 Members and Team Captain competing for Palmer Partners Cup
Format: Modified “Stableford” Quota (Scramble and Individual Formats)
Qualifiers will win an all expenses paid trip to PGA National November 15 -18, 2009

Player packages valued @ $3500.00 per player

Qualifying Rounds at Home Club

The format of play has been set in a way to allow for as many members as possible to be exposed to the event and oppor-
tunity to represent the Club. There are no requirements to build a team therefore making it easier for Members to qualify.
Each Club will have the flexibility to create their own qualifying format.

Qualifying team will consist of four players who qualified through the local club qualifiers and the 5" player will be the
Member at the Club that sponsors the most new Members into the club from May 1, 2009 through August 30, 2009.

Ask your Team Captain Golf Professional how you can represent your Club at this prestigious event!

Sponsored by

Benefiting

Wine. Dance. Cooking. Home & Garden. Book. Theatre. Cards & Games

Would you like to participate in one our new “Clubs within a Club”
groups? Or do you have a suggestion for a new club?
Contact Erin today at 512.258.1621 to register or with your ideas!
And keep your eyes & ears open for our first activities!



Junior Clinic
2" & 4 Wednesday each month

4:30-5:30pm
Ages 6-17

Cost: $7 per student

Ladies Clinic
1" & 3™ Thursday each month
5:00-6:00pm

Cost $10 per student

Men’s Clinic
1** & 3™ Wednesday each month
5:00-6:00pm

Cost $10 per student

Get Tit foxr Golf Clinic

This clinic will focus on golf fitness.
Each session will improve your flexi-
bility, core stability, and coordina-
tion of golf muscles. Open to all ages
and all fitness levels.

1" & 3™ Tuesday each month
4:30- 5:00pm
Cost $10 per student

Girls, Golf & Giggles
Every Tuesday

5:30-8:00

30 minute complimentary lesson with
Vipul Gidda

9 holes of golf
Wine and cheese after end of play

Cost $10 per person

Clinics will cover all aspects of the game with focus on lowering scores without swing
thoughts. Each session will focus on a particular area (chipping, pitching, putting, full shots,
bunker play, club fitting, and course strategy). Attending each clinic will not only lower your

scores, but make the game easier on your body with less chance of injury.

Welcome to our Newest Members!

Jaime & Liz Dabney

Steve & Kathleen Jennings
Charles & Sharon DeWeese

Ned & Jane Carnes
Ken & Patti Brown

Mitzi & James Coffin

Star Aluko

Lisa Nevit

Pat & Cheryl Kannar
Nadia & Gregory Cortes

Andy & Marsha Osborn
Donna Kozak

Chuck & Judy Gentry
Todd & Felicia Nash

David Alexander & Karen Boyd

Mark & Cherie Jenkins
Dick & Cindy Kaiser
Mike & Valerie Struble

Horance Ho & Julianne Trenory
Christopher & Julie Blades

Eric & Tracey Christiansen

Amelia McFarland

..ond Thank You to thelr Sponsors!!!]




HOURS OF OPERATION
Balcones Clubhouse and Facilities Closed Monday

Balcones Rio Grande Restaurant

Monday & Saturday ...........ccocoeeeueernireernineeeesieesesenens Closed
Tuesday, Wednesday, Thursday and Friday .................... 11:00am ~ 9:00pm
SUNDAY -ttt 10:30am ~2:00pm

Balcones 19th Hole Bar

Tuesday, Wednesday, Thursday & Friday 11:00am ~12:00am

SAEUMAAY .t 8:30am ~ 9:00pm
SUNGAY 1. 8:30am ~ 9:00pm

Spicewood Grill
Monday—Sunday............cccviiiciiiiii e 8:00am—6:00pm

Balcones Golf Shop
Tuesday ~ SUNGAY .......cerevreriiririiieieriieieeseeese s 7:00am ~ 7:00pm

Spicewood Golf Shop
MONday-SUNGAY .......cceerririririiiieiciereieiee e 7:00am ~ 7:00pm

Balcones Driving Range
Tuesday ~ SAtUrday ..........cccoviiiicieeiieiecree s 7:00am ~ 7:00pm

SUNGAY 1.t 7:00am ~ 6:30pm

Spicewood Driving Range

Monday ~ SUNAAY ........ccoevririiiieiiieiiicie e 8:00am ~ 7:00pm

Balcones and Spicewood Pools Closed for Season

Club Contacts

Jim Morgan, General Manager
258-1621 ext. 222
jmorgan@balconescountryclub.com

Chris Osborne, PGA Head Golf Professional
258-1621 ext. 225
coshorne@balconescounrtyclub.com

Chris Sheppard, Food & Beverage Director
258-1621 ext.228
csheppard@balconescountryclub.com

Erin Wise, Director of Banquets & Catering
258-1621 ext. 232
ewise@balconescountryclub.com

Amy Mocniak, Membership Director
258-1621 ext.224
amocniak@balconescountryclub.com

Dan Weger, USTP Tennis Professional
258-6763
dweger@balconescountryclub.com

Kirk Henry, Course Superintendent
258-6520
khenry@balconescountryclub.com

Spicewood Clubhouse 258-6763
Balcones Clubhouse 258-1621
For Reservations: 258-1621
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