“Fall Classic”
OCTOBER 4, 2015

Buffett Dinner Menu

Fresh Fruit
Watermelon, Strawberries, Cantaloupe, Pineapple, assorted Berries

Garden Salad
Mixed Greens and Romaine with Cherry Tomatoes, Carrots, English Cucumbers,
and Red Onions with Ranch and Italian Vinaigrette Dressings

Entrees
Smoked BBQ Ribs and Teriyaki Glazed Salmon
Chili Corn Casserole
Garlic Bread

Assorted Desserts

B.Y.O.B.-no corkage fee

C ElEmieg
CATERED BARBECUE DINNER m V= SPOUSES, PARTNERS AND GUESTS
CAN JOIN GOLFERS FOR DINNER AT A COST OF $26 EACH (INCLUSIVE);

(RESERVATIONS REQUIRED)-space is limited

Indicate any guests when signing up in the Pro Shop,
or call Kathy Apgar 408-223-9819, or golfbagska@gmail.com
Cocktails at 5:00 (BYOB), Dinner served at 5:30.




