PROSHOP NEWS

The golf season is winding down but the deals in

the ProShop are red hot!

Clothing is anywhere from 25%-50% off
and we are blowing out all of our golf clubs
and other merchandise at discount prices.
Everything from balls, hats, bags and clubs

must go, so come check out our stock
and don’t miss out on the huge savings.

The Peter Ewert Winter Golf School will be do-
ing winter lessons again. Starting January 2"
and running till March 30™. This is a perfect
opportunity to hone your swing and take your
golf game to the next level; there are a variety
of packages available that will soon be on our
website for viewing. You can also phone the

ProShop to inquire about the winter golf school.

Throughout October we will still be running our
Fall Special which is $36 for the green fee and
$45 with a shared cart. The golf course is still in
amazing shape thanks to Tim and the boys and
the greens are as fast as ever.

On behalf of Peter Ewert and all of the Larters
pro shop staff we would like to thank everyone
who visited us throughout the year and we look
forward to seeing you next year.

Cheers
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Attention
Members:

Larters Year End is on
October 31st.

Please ensure that your
account is paid in full by
this date.

Service charges
will apply to all
«  outstanding
accounts.

Larters at St Andrews
Golf & Country Club
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October 2012

CLUBHOUSE HOURS;
8:00 am - 8 pm

TELEPHONE 334-2107
ProShop ext. 1

Oscar’s Restaurant & Lounge ext. 2

Banquets ext. 35

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



Thursday 4-8pm
All you can eat Mussels
$12.95

Friday Nite Menu
“ Steak Sandwich & Wing Nite ”

Saturday 4-8pm
All you can eat
Pork Back Ribs with baked
potato, french fries or mashed potatoes

$23.95

Sunday Prime Rib Dinner
& Prawns 5 pm to close

Dinner includes ; 8 0z $26.95
Salad, vegetables, 10 oz $28.95
Mashed potatoes 12 oz $30.95

Be sure to follow Larters on Twitter and
“Like us” on Facebook for more

current news and information!
The links are available on www.larters.com!

Larters Gift Cards
available in the
"08hop g Restna"”"

Wine Paired -
6 Course Gourmet Dinner

Will be held in November
Date TBA

Hors d’oeuvres at 5:30 pm
Dinner at 6:00 pm

Chefs choice passed hors d’oeuvre,
paired with Sparkling Wine

Smoked diver scallops with orange
and mint caviar, paired with Chablis

o Forest mushroom soup,
paired with Pinot Grigio

Compressed watermelon with micro
greens and butter lobster,
paired with Muscat

Seared beef tenderloin topped with
foie gras and truffle oil,
paired with Cabernet Sauvignon

Passion fruit mille feuille, paired with
Late Harvest Riesling

Call Sarah at ext. 22
for more information and
to make your reservation

Wine provided by PMA Canada and
Treasury Wine Estates

Thanksgiving Dinner
Sunday, October 7, 2012

e Turkey Dinner — plated
Will be served from 5 —8 pm

Please call for full details
334-2107 ext. 2

Its’ not to early to start planning
your Christmas Party !!

Let Larters help make your
holiday season memorable.

Call now to book your date.

For reservations call
204-334-2107 ext. 35
Sheena will be
happy to help you.




