June Guest Day

SURF and TURF at Pinehaven
Friday, June 17"

Lunch Carving Stations 12:00-1:00

Beef Top Round w/ rosemary au jus and horseradish aioli
Vermont Roasted Turkey w/ cranberry mayo
1:00 Shotgun Start

Two Better Balls of Four (Gross and Net)
Beverages on the course

Apres Golf
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| Chef hand selected Hors D’oeuvres
I Andouille Steamed Clams in white wine garlic butter
! Bruschetta Garlic with Toast
: International Cheese Display
i Butter and Mussels

I Crudités w/ assorted dips and spreads
: Cash Bar
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Dinner Surf & Turf

10 oz. Au Poivre Filet Mignon topped with a Red Wine-Shallot Hotel Butter and Cabernet Demi
and
Crab and Shrimp stuffed New England Lobster Tail with Herb Drawn Butter
Accompanied by White Truffle Whipped Potatoes and Seasonal Sautéed Vegetables

Dessert

Strawberry Shortcake or Homemade Chocolate Eclairs
Coffee and Tea

Entry Fee $129.00 per person (Price Includes Cart Fees)

| Name Club Affiliation
| Guest Club Affiliation
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