Mark Your February
Calendar For:

Everyday - NEW specials in
the Palmetto Pub!

34 Fiesta Friday

7th  LGA Opening Brunch

14t Valentine’s Day
Dinner

19th  Couples Golf
20t Annual Club Meeting
231 Chef’s Night

Mark Your March
Calendar For:

and  Fiesta Friday
(with CGA Rules
Seminar)

N4

PAWLEYS PLANTATION
GOLF & COUNTRY CLUB

Sawgrass Tidings
February 2012

Valentine’s Day Dinner
Tuesday, February 14t — 6 pm - 8 pm
Sawgrass Dining Room

Come spend this romantic occasion with your special
someone right here at Pawleys Plantation!

House Salad

Choice of:
Lobster Capellini — 1 ¥2 Ib. Lobster Meat tossed with
Garlic, Fresh Basil, Tomato, Black Olives and Newburg Cream Sauce

6 oz. Grilled Filet Mignon served with
Yukon Gold Mashed Potatoes and Baby Carrots
finished with Exotic Mushroom Demi

Love Maker Dessert (Black Forest Cake)
Complimentary Glass of Wine
$52.00 ++ per couple (member pricing only)

Call the Sawgrass Dining Room for Reservations, (843) 237-6022
(Reservations taken every half hour starting at 6:00 pm)
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February Fiesta Friday

MARDI GRAS

\/ PUT ON YOUR MASK! AND COME TO “BOURBON STREET”
A.K.A. THE OAK GRILL ROOM
(%)
06 %3
FRIDAY FEBRUARY 374, 6:00 TO 8:00 pm 0 oo
HAVE SOME KING CAKE AND MAYBE FIND A BABY! {gf x
” . " i (v O O
Laissez les bon temps rouler A



*IMPORTANT NOTICE*

The MARCH 2rd FIESTA FRIDAY will be held 5:00 — 8:00 pm
in THE OAK GRILL & SAWGRASS ROOM

THE CAROLINAS GOLF ASSOCIATION will be conducting a RULES SEMINAR
in the SAWGRASS ROOM from 5:30 TO 7:30 to go over the
NEW RULES CHANGES FOR 2012 and many other topics.

EVERYONE ATTENDING WILL RECEIVE A COMPLIMENTARY
2012-2015 USGA RULES BOOK!

YOU MUST SIGN UP FOR IN THE PRO SHOP NO LATER THAN FEBRUARY 24TH!

A Note From The Pro

February is here and spring is just around the corner — assuming Punxsutawney Phil Cappel does not
see his shadow! Winter projects have been full steam ahead as am I sure many of you have noticed the
many renovations going on around the clubhouse. The golf course has remained in great shape as Dan
and his staff have been hard at work preparing the course for the upcoming season. New signage to
help signify ball drop areas have been placed throughout the course to help with pace of play and
hopefully you have all had a chance to zip around the course in one of the brand new carts of our new
fleet! New merchandise has started to arrive as well so make sure you come by the club soon.

The Club’s Annual Meeting will be held on the 20t of this month and at that time the club’s official
event calendar for 2012 is released. The dates for this year’s Men’s Member-Guest have already been
announced and you will get preliminary information in your statements this month as well as info
elsewhere in this newsletter. It’s never too early to make your plans and we are confident that this
year’s event will be even better than last years. There will be a few tweaks and changes to the
tournament calendar as we continue to strive for the best member events of any club in the area; I
think we can all be excited for what the 2012 golf season has to offer.

As always thanks again for your continued support of your home away from home in Pawleys
Plantation. I look forward to seeing you all at the golf course soon!

Riley Kinlaw
Head Golf Professional

Have You Heard?

The Palmetto Pub now has Daily Happy Hour and Dining Specials!
r

Come on in and check it out!!
Daily Happy Hour Specials 5:00 — 7:00 pm

**Dinners 2 for $24%**



http://rds.yahoo.com/_ylt=A0PDoYDKBitO9GsA8kuJzbkF;_ylu=X3oDMTBpY2Y5NXNiBHBvcwM2BHNlYwNzcgR2dGlkAw--/SIG=1ig9lmo4o/EXP=1311471434/**http:/images.search.yahoo.com/images/view?back=http://images.search.yahoo.com/search/images?p=pga+logo&fr2=piv-web&w=480&h=288&imgurl=www.pga.com/merchandise/2008/news/images/new_PGA_logo_480x288.jpg&rurl=http://www.pga.com/merchandise/2008/news/trade_in_promotion_011608.html&size=17KB&name=new_PGA_logo_480...&p=pga+logo&oid=2055c36337a8fe1bfd893dc2e26ff0b6&fr2=piv-web&no=6&tt=31400&sigr=127ikjv63&sigi=121ev7rut&sigb=123snpa1t&.crumb=Cfq/Mzj8XUj

\\/// MEN’S MEMBER-GUEST GOLF TOURNAMENT <\
il co-hosted by LITCHFIELD COUNTRY CLUB & PAWLEYS PLANTATION

PAWLEYS o v
PLANTATION May 315t - June 34, 2012

COUNTRY CLUB

Dear Members,

Our 274 Annual Combined Men’s Member/Guest Golf Tournament is scheduled for May 315t — June
3rd, 2012. Please pick up a brochure that contains information regarding the golf and social activities
for this fun-filled weekend. Please review this year's itinerary and return your completed
Member/Guest entry form as soon as possible. Entry forms are available in the Men’s Locker Room or
the Pro Shop. Confirmation of your application and more information will be mailed as we get closer
to the tournament. We are looking forward to a great turnout and a lot of FUN!!

The Member/Guest Tournament Committee,

Art McNulty, Co-Chairman
Tom Hood, Co-Chairman

Player Eligibility Requirements
Members playing in this tournament must be members in good standing at Litchfield Country Club or
Pawleys Plantation and maintain a local handicap in the handicap system used by the club. Guests
must have a current USGA index to enter the tournament. Questions about handicaps, including
guests who are in the process of establishing one, should contact Riley Kinlaw at (843) 237-6200.

PLAY WILL BE FROM THE WHITE OR GOLD TEES (with handicap adjustment.)
« TEN FLIGHTS - AWARDS FOR TOP TEAM IN EACH FLIGHT-

Thursday, May 315t or Friday, June 15t
PRACTICE ROUNDS - Play your practice round on Thursday and/ or Friday at either club, a Cart
Fee per player is required. Call your Golf Shop to book your practice round.

Friday, June 1st

Evening Introductory Party at the Litchfield Dining Room - 6:00 to 9:00 PM (Casual Attire)
Players and their significant others are invited to a special dinner buffet and open bar. Player
registration and Saturday's pairing sheets will be available.

Saturday, June 2nd
Round 1 at Pawleys Plantation - 9:00 AM Shotgun Start
Format will be Best Ball Net of the team using modified Stableford points and 90% of your handicap.

Saturday Evening Tournament Dinner - 6:00 to 10:00 PM (Smart Casual, Jacket Required)
Dinner will be in the Pawleys Plantation Ball Room. Cocktails (open bar) at 6:00 PM, Dinner at 7:00
PM. Players and significant others invited. Reservations required; tables seat 8 people.

Sunday, June 34
Round 2 at Litchfield Country Club - 9:00 AM Shotgun Start (same format)

THE VICTORY PARTY - The victory party will begin immediately following play at Litchfield
Country Club and will feature an open bar and heavy hors d’oeuvres for members and their guests
only. Awards for the top teams in each flight and prizes will be presented at this time.

Please submit your Entry Form to your home club’s Golf Shop. The first 60 entries (30 from each
club) will be accepted prior to April 15t. After April 15t, entries will be accepted on first come first
serve basis. **Entry deadline is May 15%*. The cost is $400 per team.



Chef’s Night

February 23 — 6:00 - 8:00 pm

Menu:
House Salad

1/2 Rack BBQ Ribs Served with Home Fries and Asparagus
or
/5> Herb Roasted Chicken Served with Mashed Potatoes and Carrots
or
Pan Seared Salmon Served with Seasoned Rice and Broccoli

Chef’s Choice of Dessert
$15.00++

Call the Sawgrass Dining Room at (843) 237-6022 to make your reservations now!
(Reservations taken every half hour starting at 6:00 p.m.)

Easter Sunday Brunch <
April 8, 2012 — 11:00 am — 2:00 pm 71\
Tomato Bisque — Tossed Salad w/ Fresh Crudités Display K(‘
Smoked Salmon Display — Fresh Fruit

Fresh Baked Bread Display — Pawleys Broccoli Salad — Antipasti Salad ‘ W
Carrot and Raisin Salad — Cucumber and Tomato Salad — Pimento Cheese [—:'_

Carving Station
Prime Rib with Aujus and Horseradish Cream Sauce — Black Oak Ham with Mustard Sauce
Roasted Leg of Lamb with Mint Jelly and Lamb Jus

Grilled Porkloin with Red Wine and Herb Demi
Marinated Chicken Breast with Pineapple Salsa
Oven Roasted Salmon with Cream Sauce
Brown Rice — Garlic Whipped Potatoes — Sautéed Broccoli Florets
Green Bean Almandine — Spring Vegetable Sauté
Eggs Benedict — French Toast Casserole — Bacon — Sausage — Grits — Hashbrowns

Dessert Display w/ Assorted Cakes, Cheesecakes, Cobblers, and Pies

$ 29.00 ++ Adults
$ 16.00 ++ Children Ages 8 — 11
$ 10.00 ++ Children Ages 4 — 7
Under Age 3 Eat Free

Call for reservations now! (843) 237-6022




HANDICAP COMMITTEE REPORT

The USGA has initiated an audit program for golf clubs to insure the integrity of the USGA
handicap system. All licensed club are subject to audit by the USGA, regardless of whether
there is a compliance item in question.

To head off any problems we are asking that all Pawleys Plantation members who are
members at another club(s) make arrangements to insure that all scores at both clubs are
posted correctly to the handicap system.

This can be done by registering as a multi-member with the South Carolina Golf
Association. All have to do is to take your GHIN or GolfNet ID number to the pro shop and
they will assist you in combining the scores.

As mentioned we can be audited. So it is in the best interest of Pawleys Plantation and you
to make sure that all scores are recorded properly.

Non-compliance with this request could mean being banned from club sponsored events.

If you have any questions please check with a member of the Handicap Committee or Riley
Kinlaw, Head Golf Professional.

Handicap Committee
Mickey Coffey, Chairman

Ron Handley, Larry Judge, Penny Philo, Peter Aubrey

Hola Members!

We are in sunny Mexico giving lessons at two different country clubs. Soon we will travel to Orlando
for the PGA Show where we will lend support for the new GOLF GRUVA teaching swing aid (see it on
our practice tee plus at www.golfgruva.com) plus Mel will attend teaching seminars.

From Feb. 6t Mel's 1:30pm afternoon clinics will resume Mon, Tue and Wed's. Price is still $35 per
person. To register for those clinics, private lessons or half-day programs please call Sharon, our
office manager, at 843-237-4993.

Keep practicing your drills and check the golf tips on our site at www.ritson-sole.com for a 'quick fix'.

See you soon!

Rosemary and Mel


http://www.golfgruva.com/
http://www.ritson-sole.com/
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Friday
Mardi Gras!
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MGA
11:45 Tee
Times
12 13 14 15 16 17 18
MGA LGA
11:45 Tee 10:00 Tee
Times Times
Valentine’s
Day Dinner
19 20 21 22 23 24 25
Couples Annual LGA Chef’s Night
Golf 11:00 Meeting 10:00 Tee 6-8 pm
with 9:00 Times AM & PM
Dinner MGA 11:45 Double Tees
Start
26 27 28 29
MGA LGA Leap
*8:30 Tee* | *8:30 Tee* Year!!
Times Times
Pawleys Plantation Staff
Administration
Phil Cappel, Clubhouse Manager 237-6063 2011 Board of Governors
Darcie Hoffer, Administrative Assistant 237-6042 .
Linda Schwandt, Rooms Division Manager 237-6041 Ron Talbe;rt, Pre.51dent .
Jim Ford, Food Service Manager 237-6044 Owen Wright, Vice President
Leon Nesbitt, Executive Chef 237-6049 Janet Parsons, Secretary
Riley Kinlaw, Head Golf Professional 237-6072 . .
Mike Finley, Ron Handley, Bob Irby,
Dinin Kathy Judge, Nickie Rutter,
Palmetto Pub 237-6036 John Grosskortenhaus
Security 237-6300
Sawgrass Dining Room 237-6022
Pro Shop 237-6200

Phil Ritson-Mel Sole Golf School

237-4993



