
Member’s  
Halloween Dinner 

Friday, Oct. 31, 2008 
6:00-10:00pm   $17.95 pp 

 Entertainment 

Passed Hors D’ oeuvres 
Cheddar Witches Fingers 

Scary Smoked Salmon Bites 
Vampire Steak Bites with Bloody Mary Dipping Sauce 

Rolls & Butter 
Schizophrenic Mixed Greens 

Dried Cranberries, Spiced Pumpkin Seeds, Boursin Cheese 
and Honey Cider Vinaigrette 

(Plated) 
Canni –Bull Carver 
Top Round of Beef 

With Au Jus, Horseradish Sauce 
Devilish  Spiced Salmon 

Grilled, spice-rubbed with Sambucca and Caramelized Onions 
Sweet Potatoe Gratin 

Ghoulish Greens 
Creamed Spinach 

Dr. Jekyll’s Magic Potion 
Warm Dark Cherry and Chocolate Bread Pudding 
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                                                                        TIP PUTTING:   
 Tap the downhill putts and stroke or arm & shoulder the uphill ones. This means let the putter head go 
through and don’t worry about swinging the grip on downhillers or fast breakers. 
 The uphill straight or breaking putts however, need to be shoulder putts. Keep the hand out of these as you 
swing the club. 
      

www.heron-creek.com 

“Golf Tips” by Duncan Clark, Director of Golf 

 Representing Heron Creek, resident Holly Henry completed an exciting summer season in the K-Swiss South-
west Florida Women’s 3.0 Adult Tennis League (Ultimate Tennis). She was undefeated during the regular season and won 
the championship held in Englewood, in 2 straight sets. She played the regular season matches against competitors from 
Sarasota to Ft. Myers with approximately 50% of the matches being played here at Heron Creek. 
 This is a singles league where the entry age is 21. Considerably older than 21, Holly wound up finishing 1st  in 
the Division and 2nd overall in the league of 47 players. She has signed up for the fall season and has been moved up to 
the 3.5 rating. 

 In June of ‘07 Holly came back to tennis, after not playing for 35 years, through the encouragement of friend and neighbor Kitt Morgan. 
Most days during the hot and humid summer months, you could find Holly and Kitt on the tennis courts. Pete, Fred and all the great tennis players 
at Heron Creek have helped Holly get back in the swing and rekindled the excitement of playing fun tennis. 
 Holly and her husband Bruce moved to Heron Creek in ‘05 from Punta Gorda. They have a Springer Spaniel, Mikey (who loves tennis 
balls!) Bruce and Holly enjoy playing golf at Heron Creek as well. 
 Holly was born in Pennsylvania and still works in sales covering the Southeast US territory. 

“The Tennis Racket” by  Pete Peterson, Tennis Pro 

“Clubhouse Happenings”  by Erik Duarte, Restaurant 

Dear Members, 
  Our last aerification is completed for the year. We have been working on the bunkers on all three nines. We still have 
more to do and will be doing the worst ones first. For those that are not aware of the procedure on redoing the bunkers, here is a 
summary: (1) Take out old sand to the base of the bunker or to the drain. (2) Remove the drain, replace if necessary or flush out 
existing pipe. (3) Put erosion cloth on the face of the bunker (this is not necessary on all bunkers). (4) Put new sand in bunkers at a 
depth of six inches; when this sand is packed down it will be three to four inches in depth. 
 This month we will be preparing the grass for the winter months. We will raise the height of cut on the rough to three 

inches. This procedure will not begin until the end of October. In the middle to the end of November, the grass will begin to slow down its growing 
pattern. When this happens, we will begin to mow the roughs two to three times a week. We do this every year because the cart traffic compacts 
the turf and makes the turf more prone to weeds, bugs and other stressful issues. After our first cold snap it will make it easier to hit your golf ball 
out. 
 This is the month the grass gets cut along the lake banks and on the golf course. Next month I will discuss the over seeding schedule. 

“Fairways & Greens” by Tom Rainey, Superintendent”

                                           Greetings from your Heron Creek Food & Beverage Staff! 
  September 21st was the last official day of Summer. This means Fall is arriving and so are our Fantastic Fall    
                Specials. Starting on October 19, 2008, Sunday Brunch is back!  All your favorite breakfast items including our famous  
                     Omelet Station for only $9.95 per person. 
     Also, over the next few weeks, the Chef & her staff will be putting final touches on a new Lunch & Dinner Menu 
                      as well as 3 great dinner nights!                                   
                                                                                            Starting  October 22, 2008 
Wednesday Night we will be offering an Early Bird Menu from 4:30-6:30pm. The Chef has put together a wonderful selection of light & tasty 
items priced from $9.95 - $12.95.  
Thursday Nights we will continue to offer our very popular Dinner for Two Special. If you haven't had a chance to try it, NOW is your chance!  
Friday Nights the Chef has promised to offer her popular Prime Rib, Catch of the Day special and a variety of new specials each week  -  you won’t 
want to miss!   
As always we host Happy Hour Drink Specials in the bar Wednesday, Thursday & Friday from 4pm to 6pm with complimentary Cheese and 
Crackers.  
Please call the club to make reservations for all upcoming events and dinner nights   -  941-240-5100                                         
                                                                       New Fall Restaurant Hours Begin October 19, 2008  
  

Down the Middle 

Monday  -  Sunday Lunch 11am to 3pm (Sunday 11am-6pm) 
Wednesday Night Early Bird Dinner 4:30 to 6:30pm 

Thursday Night Dinner 5pm to 8:30pm 
Friday Night Dinner 5pm to 8:30pm 

Sunday Brunch 11am to 2pm 



Wednesday, November 5, 2008 
Featuring Kitt Moran with the Mike Moran ensemble at Heron Creek Golf & Country Club. 

$30.00 per person (plus tax & gratuity) 
Includes dinner and entertainment  

Dinner Entrée Choices   
 

Mixed Greens with seasonal craisins, bleu cheese crumbles and toasted pecans, with apple cider vinaigrette. 
Chicken Artichoke    

Sauteed Boneless Chicken Breast topped with an Artichoke, Parmesan and Lemon Tapenade. 
Served with a Balsamic Beurre Blanc  

Horseradish Maple Salmon 
   Atlantic Salmon fillet, glazed with Horseradish Maple Drizzle and Broiled  

Maine Filet 
Certified Angus Petit Beef Tenderloin grilled to Medium Rare.  

                                                                           Served topped with a chucky Lobster Cream Sauce   
                                                                       Pumpkin Harvest Cheesecake                                              
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HCMGA Scoreboard 
Season Opening Golf Tournament 
The Fall Golf Season kicks in on  October 22nd with the Season Opening Four Man Team Tournament. The format will be three 
best balls of four. Members may form their own  teams. Signup sheets are posted on the bulletin board in the Men’s Locker Room. 
Signup closes on October 17th. Those who wish to play but do not have a group can sign up as a single. The committee will make 
every attempt to match you up with a group and will let you know by Saturday, October 18th, if  you are in the tournament or not. 
Play will begin with a 12:00pm shotgun start. A Social Hour with Hors d’ oeuvres will follow golf. The cost will be $10.00 per per-
son.  Further information and tournament rules are posted on the HCMGA website at  
http://www.hcmga.info. 
 
Fall Participation Tournament Kicks Off 
Members playing in HCMGA play between September 10th and December 10th earn points for playing in weekly play and upcom-
ing tournaments. Bonus points are awarded if a player cashes. The 10 members with the highest point totals qualify to play in a 9  
hole individual stroke play tournament  on December 11th, with one player being eliminated per hole. The more you play in Men’s 
Association events, the better chance you have of being one of the 10 qualifiers. 
 
Manasota Men’s Summer InterClub 
With only two matches remaining, the Heron Creek team is holding onto first place by a slim margin of one point. After eight 
matches, only five points separate the first five teams.  We at Heron Creek will be hosting  the match on Friday, October 10th. One 
hundred twenty golfers, representing ten different clubs in the area, will tee it up in an 8:30 shotgun start. This is the first year that 
Heron Creek has fielded a team in the Manasota InterClub and the participation has been excellent. Co-captains for this season are 
Dick Clendaniel and Ross Coffey. Good luck to the Heron Creek team in the remaining two matches. 
 

Jazz Cabaret Dinner 

Cocktail Hour at 6pm 
Dinner at 7pm 

Show begins at 8:15pm 
For Reservations please call 240-5100 

Please specify your selection of entrée when making your reservations. 
Vegetarian options are available upon request. 
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“Heron Creek Ladies Golf Association 

 

Summer Drink Special 
2 for 1 Draft Beer 
In the Grille Room  

From 11am-6pm Daily 
Good through 10/31/2008 

“Heron Creek Nifty Niners” 

THE SEASON STARTS 
 

 1. To Play — you must pay your dues of $50.00 to Sue Liberty or at  
  the Pro Shop by OCTOBER 1st. 
 
 2. OCTOBER 9th —  Pre-opening scramble and cookout, please sign  
  up in locker room. 
 
 3. FEES for Thursday games are $5.00, tournaments are $10.00 
 
 4. SUNCOAST  returns and Heron Creek hosts the event on FRIDAY, 
  OCTOBER 24th. 

 
PLEASE MARK YOUR CALENDARS FOR THESE IMPORTANT DATES 

  The Nifty Niners play every Tuesday morning. If you’re not a member and would like to join   
                  Us, please find an application on the bulletin board in the ladies’ locker room. We always welcome 
                  new  members. The Pro Shop has a fun game for us every week until our 2008/2009 season 
         starts in October. 
 
October 7th starts our 2008/2009 season. The games for October will be: 
October  7     Low Gross on Par 4’s  -  Team 
October 14    Low Gross/Low New  -  Individual 
October  21   Criers’ Game  -  Individual 
October 28    Two Best Galls  -  Shotgun and Luncheon 
 
 On August 26th the game was “Low Net on Par 4’s.” Joanna Crippin came  in 1st with a 17, Linda 
Kirkland 2nd with 18 and Jo Cibolski 3rd with 19.  September 2nd was a “Red, White and Blue” team event. 
Nancy Millett, Carol Cummings, Jackie Furbee and Marge Strosnik made up the winning team with a 64. Sep-
tember 9th was a team game, “2 Best Balls of 4 Net.” Linda Kirkland, Jo Cibolski, Linda Jackson and Maggie 
T. won with a 57. September 16th was an individual game, “Throw Out 2 After.” Jean Clendaniel and Jo Ci-
bolski tied with a 22. 
 
Don’t forget to get your 2008/2009 applications and checks in to Sue Green and we’ll see you all at the lunch-
eon on  October 28th. 
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Hello to all and welcome back to many! We are working  on some great things for you this coming season, and we are  
all very excited for them to start. I want to take this opportunity to thank my wonderful staff who continue to go above 
and beyond in every aspect of their jobs to provide you with excellent food and service. I couldn’t do it without them! 
As we welcome in another season, we have changed the dining spectrum a little bit. Wednesday  nights we are going to 
focus on smaller portions and more comfort foods, featuring weekly specials including favorites such as meatloaf, 
stuffed shells and such. Thursdays we will continue with our highly successful dinners with a seasonal name change 

(Cozy Fall Special for Two) , and Fridays are going to be geared toward gourmets, featuring higher end specials, and as always our 
Friday night Prime Rib. With three nights of specials, we are scaling down the base menu this season still to feature the staple items, 
such as filet mignon, shrimp pasta, salads and sandwiches, etc… 
 While we are excited with the prospect of an ever changing menu, I must address a concern I have about reservations . To 
maintain high quality standards of both food and service, while ensuring that we have prepared enough for the night ahead, I 
strongly, strongly urge you to make reservations as so that no ones dining experience is compromised. I thank you all very much in 
advance for your understanding and cooperation with this matter.  
 The recipe I chose for this month will be great as we (finally) begin to cool down in the evenings. It is so simple yet so sure 
to become a Fall favorite. Some tips when purchasing and using apples:  Choose Apples with Shiny Skin (Dull skin is a signal that 
crispness and flavor are lacking), Refrigerate Apples (At room temperature, apples quickly lose their crispness) and Prevent Brown-
ing by dunking cut apples in a bowl of three parts water to one part lemon juice. 

 
Apples and Parsnip Soup with Coriander 

Ingredients: 
• 3 tablespoons unsalted butter 
• 1 1/2  pounds Granny Smith Apples, peeled, cored, sliced 
• 1 1/2  pounds parsnips, peeled, sliced 
• 1 large onion, chopped 
• 1 1/2 teaspoons ground coriander 
• 4 cups (or more) canned chicken broth 
• Chopped fresh parsley 
• Apple slices (optional) 
 
Preparation: 
Melt butter in heavy large Dutch oven over medium-high heat. Add apples, parsnips, onion and coriander and sauté until slightly 
softened, about 12 minutes. Add 4 cups broth and bring to a boil. Reduce heat to medium-low, cover and simmer until apples and 
parsnips are tender, about 40 minutes. Puree soup in blender in batches. Return puree to saucepan. Thin with more broth if desired. 
(Can be made 1 day ahead. Cover and chill. Re-warm over medium heat before continuing.) Season soup with salt and pepper. Ladle 
into bowls. Sprinkle with parsley; garnish with apple slices if desired and serve. 
 
ENJOY! 
 
Chef Kelly 

 

Chef Kelly’s Corner 

 
 
 

 
             

  
 

 

 
BEGINNING  OCTOBER 19TH  
Lunch: Daily 11:00-3:00pm 

(Sunday 11am-6pm) 
Dinner: Wednesday 4:30-6:30 

Thursday & Friday 5:00-8:30pm 
        Brunch:  Sunday 11:00-2:00pm          
 
 

(Main Clubhouse) Wednesday, Thursday & Friday  
4:00-6:00pm 

 
(Courtside Café) Friday 5:00-7:00pm 

10/24, 11/7, 11/21, 12/5, 12/19 

FALL DINING HOURS 

HAPPY HOUR 

SARA’S  DRINK OF THE MONTH 

SO GOOD!! 

CUCUMBER JALAPENO MARGARITA 
6 slices peeled cucumber, 
2 to 3  thin slices of jalapeno to 
taste, 
1 oz (1/8 C.)  freshly 
squeezed lime juice, 
1 heaping tsp. sugar, 
Ice,  
1 1/2 oz. (3 tbsp) Tequila,  
3/4 oz. ( 1 1/4 tbsp )   
Orange Liqueur,  
1 cucumber slice 

In a cocktail shaker, combine the 
cucumber, jalapeno, lime juice and 
sugar. Using a muddler or the back of 
a spoon, mash the cucumber and 
jalapeno until they start to break up 
their juices and oils. Fill the shaker 
with ice. Add the tequila and orange 
liqueur. Place a mixing glass over the 
cocktail shaker, hold together firmly 
and shake back and forth 10 times to 
combine. Strain into a rocks glass, fill 
with ice and garnish with the cucum-
ber slice. 

Y 
U 
M 
M 
Y 

COMES FROM 
MRS. HARTMAN 
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Sunday Brunch 
 is Back! 

 

Coming  
October 19th, 2008 

 

In the “Top of the Green”  
Main Dining Room   
11:00 am -  2:00 pm     

$9.95 per person  
 
 
 
 
 
 
Bakery Basket of Assorted Pastries 

with Butter & Preserves  & fresh Fruit Salad 
 

Omelet Station  
Eggs, Egg Beaters, Egg Whites 

Cheddar & Monterey Jack Cheeses 
Ham, Onions, Mushrooms,  

Tomatoes & Pepper 
 

Waffle Bar 
Homemade Belgian Waffles 

with an assortment of toppings 
 

Applewood Smoked Bacon, 
Breakfast Sausage 

& Breakfast Potatoes 
 

We also offer our A La Carte Lunch Menu 
& Delicatessen Bar 

 
Reservations 941-240-5100 

(Beverages Not Included In Price) 

 

New! 
Wednesday Early Bird Specials! 

Starting October 22nd 
From 4:30-6:30pm 

(Featuring Petit Dinner Selections) 
 
 
 
 
 
 

The Chef will present 
 New Featured Menu Items 

each week 
Please ask for a list of this weeks specials when you 

call for  
reservations  941-240-5100 

 

Cozy Fall Dinner for Two 
Every Thursday Night 

5:00 to 8:30 PM 
 

 

  
 

$35.99  per couple 
(Includes either a glass of our new house wine , beer or a well 

cocktail from the bar for you & your guest.) 
Menu subject to change 

 
The Chef will present New Featured Items  

each week. 
 

Please ask for a list of this weeks specials when you call for 
reservations! 

941-240-5100 
Reservations Strongly Recommended 

 




