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eBLAST - December 2, 2016

NOTICE TO MEMBERS

Dear Members:

As our 2016 season has come to an end, your Pro Shop Team
would like to thank everyone for a wonderful season. Our weather
this year was outstanding and we had an increase in play, as well
as, guest and cart revenues.

Our 2016 Tournament Schedule showed an increase in mem-
ber’s participation and provided highly competitive tournaments.
Your Ladies’ and Men's Captains, Ruth Sibma and David Gilroy, would like to thank
all participants for their support. The 2017 Tournament Schedule is in its final stages
of organization and will be available to the membership late February.

As far as the Clubs winter plans, please check out the various offers in the clubhouse
as well as our Winter Golf Academy. To sign up for any winter activity or golf school
please contact the Reception desk at (905) 648-4471 ext. 220, or the Pro Shop at (905)
648-2294.

I am sure many of you will be traveling this winter and if you need any assistance
to arrange a few golf games we will be happy to assist you with getting on select private
golf clubs on your travels. These arrangements will not be reciprocals but being a mem-
ber of HGCC means we have relationships with many excellent clubs where we most
likely can arrange a tee time.

Your Pro Shop is gearing up for Christmas and Holiday shopping, please stop in
and pick up a few gifts and stocking stuffers for your family. As always we appreciate
your loyal support of your club and patronage of your Professional Shop. We promise
to provide excellent service and free gift wrapping on all purchases.

Thank you again for a wonderful 2016,

David Miller, Head Golf Professional

INSIDE THIS EBLAST

Click on the page number to
go directly to that page

PAGE 2

Upcoming Events
Golf for a Cause
Scott Cowx Interview

PAGE 3

Christmas Dinner and Dance
Fall Golf

PAGE 4

New Year's Day Buffet
Pro Shop Specials

PAGE 5

Winter Health & Wellness

WI NTE R Clubhouse and Grill Room: The Clubhouse is now closed Mondays and Tuesdays until spring.

Dining service will be Wednesday through Sunday, offering lunch and dinner daily.

H 0 U R S i The Pro Shop will be closed Mondays and will remain open 9-5 Tuesday through Sunday for the
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CLUB NEWS

UPCOMING EVENTS

DECEMBER
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Children’s Christmas Party #1
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Member’'s Dinner & Dance
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G 0 LF FO R A CAU S E Children’s Christmas Party #2
“On behalf of the Golf for a Cause Committee we - 1 5 1 6
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would like to express our thanks to everyone for their ‘ )
generosity and support of the last two years. This year 4 Christmas Luncheons

we raised $34,500 for Food4Kids.” We look forward to FO o Di . K I D s 1 8

supporting Cathy Sullivan and Deborah Cacioppo who
are the new co-chairs for Golf for a Cause next season.

Dicken’s Dinner Buffet

Sincerely, Rachelle Solski and Maureen Marshall 22 23
r

Christmas Luncheons

MACKENZIE HUGHES WINS ON TOUR Click to view our

CLICK HERE to watch coach Scott Cowx’s interview regarding Mackenzie Hughes’ big H 0 li d ay B roc I ure !
win on CTV news.
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http://toronto.ctvnews.ca/video?playlistId=1.3170725
http://www.hgcc.ca/images/sitepicts/201607%20HGCC%20Holiday%20Trifold%20-%20sm.pdf

CLUB NEWS

MEMBERS' CHRISTMAS DINNER & DANCE
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Great Hall/Main Dining Room

6:30 pm - Cocktails, Appetizers, Hors D'oeuvres & Chit Bar
7:30 pm - Seated entree followed by dessert stations
8:30 pm - Dancing in the Great Hall with The 905 Band!

Cost - $115 per person
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DINNER & DANCE

Jacket required, tie optional, black tie welcome

Enjoy a night of exceptional food and wine followed by dancing to the one and only The 905 Band! Named one of the GTA’s top
party and special event bands, they’ll recreate the best in R&B, Classic Rock, Funk, Disco, Soul and Blues with a touch of Jazz.

CLICK HERE to see a video of the band.

CHRISTMAS DINNER MENU

RECEPTION STATIONS

Gourmet Antipasto
Provolone, Bocconcini and Mozzarella
Cheeses, Sliced Prosciutto, Mortadella,

Genoa Salami, Capicola, and
Soppressata, Marinated Vegetables,
Fire Roasted Peppers, Spiced Eggplant,
Kalamata Olives, Spicy Green Olives,
Grilled Vegetables, Freshly
Baked Focaccia

Ceviche Station
Fresh Halibut, Ahi Tuna, Citrus,
Served with Crisps

Butternut Squash Bauletti Station
Sage Infused Brown Butter,
Crisp Lardons, Pecorino

Sushi Station
Spicy Tuna Maki, California Roll,

Avocado & Cucumber, Cucumber Roll,

Salmon Teriyaki Roll, Dragon Roll
Served with Wasabi, Pickled Ginger,
Soy Sauce

Baked Brie
Buttery Pastry Wrapped Ontario Brie,
Served with Fresh Baguette,
Savory Fruit Chutney

MAIN COURSE
Ontario Veal Saltimbocca
Prosciutto & Fresh Sage Wrapped
Tenderloin, Roasted Shallot Jus,
Tuscan Olive & Tomato Potatoes,
Late Harvest Vegetables

Simply Desserts
Cherry Jubilee & Bananas Foster Served
with Crepes and Vanilla Ice Cream,
Milk Chocolate Almond Bark,
Mini Lemon Curd Tarts, Decadent
Brownies, Mini Fruit Cheesecake,
Sliced Fresh Fruit

FALL GOLF

A group of hearty HGCC golfers taking advantage of the
picture-perfect weather conditions in mid-November.

Left to right: Bob Dilworth, John McKenna, Gordon
Byrne, Graham Thomson & Les King.
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https://www.youtube.com/watch?v=aghZ06zvKGg

CLUB NEWS

NEW YEAR'S PRO SHOP
DAY BUFFET SPECIALS

........................................................................................................................... ‘
GARMIN

Seating times: 4:30 pm, 5:00 pm, and 6:45 pm

Adults - $50 / Children 12 & Under - $18 Approach® X40—$340
Dress Code: Jacket & Tie Required

Ladies & Children: Comparible attire

BUFFET MENU

Freshly Baked Artisan Rolls and Butter

I
Organic Greens Grape Tomatoes, Carrot, Cucumber, vivoactive® HR
In House Made Vinaigrette, Traditional Caesar, Greek Salad, Approach® S20 $340 (Perfect for the
Asian Noodle Salad, Local Beet Salad & Sweet Onion with $290 runner in your family!)
Apple Cider Vinaigrette =
sk kok

Ontario Cheese Display with Niagara Fruit Chutney,
Fresh Baguette & Crackers
Crudités with Selection of In House made Dips
E I
Whiskey Marinated Cedar Plank Salmon

Served with Five Onion Marmalade
% sk ok

vivosmart® HR vivofit® 3
$190 $140
Selection of Pizzas
*k %k ok
Tandoori Shrimp Station
Makhani Sauce, Served with Basmati Rice
*k %k 3k
Street Tacos
Smoked Chicken, Pulled Chicken, Charred Onions, Pico de

Gallo, Avocado Crema, Sprouts, Korean Beef, Kimchi, Hoisin,

Cucumbers, Sriracha Aioli, Pea Shoots AI SO... D on 't fo rg et
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i about the annual Wine
Slow Roasted Porchetta, Madeira Jus, Rotisserie Chicken, Herb a n d c h e es e p a rty 0 n

Roasted New Potatoes, Late Harvest Vegetables

Saturday, Dec. 10th
Decadent Dessert Buffet in the Pro Shop!

Sundae Bar




Coming this winter...
Sign up by \

*10 participants are required for each program to run

Wednesdays 10-11am | Wednesdays 11:15-11:45am

Core Strength T(ning
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Jan 18- Mar29 | Jan 13 - Mar 29
$60/person for 10 weeks | $150/petson for 10 weeks

Wednesdays 12-1pm Fridays 10-11:30am
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$150/person for 10 weeks | 22 s e





