Weekly Events

Monday:
Club Closed

Tuesday through Saturday:
Men's and Ladies Cards
Tuesday and Wednesday:
Mahjongg
Wednesday:

Family Style Fish & Chicken 6 to 9@ pm
Thursday and Sunday:
Specials 6 to 9 pm
Friday and Saturday:
Specials 6 to 9 pm

Sunday:
Buffet Brunch 11 am to 2 pm

Dining Room Hours
Tuesday through Sunday:

Lunch...11am to 2 pm
Dinner...6 pm to 9 pm

“To Go" Orders...call after 5 pm
("To Go" orders not applied to minimum)
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Monthly Events
Friday, May 1
"Get your mawacay and let’y pawty"!
Time: 6:30-8:30pm / Place: Lower Bar
Enjoy our specially prepared Mexican Buffet
(See Back Page) and tequila tasting. Special price for Tequila Drinks
and Mexican Beer. RSVP by April 29.
Sunday, May 10

Mother's Day Champagne Brunch-11:00 am to 2:00 pm
Array of Garden Fresh Salads, Deviled Eggs
Fresh Carved Fruit and Cheese Display
Smoked Salmon Display w/ Crackers, Lavosh and Condiments
Chilled peel & eat Shrimp and Crab Legs w/Cocktail and
Remoulade Sauces, Chef Carved Virginia Ham and Sirloin of Beef
Chef Prepared Omelet & Waffle Station with all the Trimmings
Poached Eggs ala Russe in Vol-au-vents shelis with Hollandaise
Smoked Bacon and Sausage Links, Chicken Fettucine Alfredo
Rolled Crepes with Raspberry Sauce
Asiago encrusted Cod Fillets on a bed of Roasted Pepper Coulis
Roasted Porkloin Ro’bert, Red Bliss Potatoes
Maple & Cranberry Rice, Cauliflower in Cheese Sauce
Grilled Vegetable Mediey, Assorted Rolls with Flavored Butters
SWEET TABLES
Assorted Danish, Muffins, Croissants, Petit Fours and
Array of Cakes, Pies, Parfaits and Fruit Cobbler

$15.95 per person / $11.95 per child under 12
~*NO "TO GO" OR MENU ORDERS"*

Friday, May 22
Dinner is served in the Upstairs Bar: 6-9 pm
Reservations required / **Limited Seating**

Golf Events

Friday, May 1
Spring 3-Man Scramble / Tee-Time Required

Saturday & Sunday, May 2-3
8:00 am & 2:00 pm Shotgun - Spring 3-Man Scramble

Tuesday, May 5 & 12
Ladies Day / Ladies Stag, May 5 - 5:15

Thursday, May 7, 14, 21 & 28
Couples Golf - 5:15

Saturday, May 9, 16, 23 & 30
Couples Golf - 5:15

Wednesday, May 13
Men's Stag - 5:15

Monday & Tuesday, May 18 - 19
Class 2 State HS Championship - Course Closed

Monday, May 25

Memorial Day Couples Scramble - 1:30

Thursday, May 28
Men's Intercity - 1:15
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Golf Shop News

Hopefully, by the time this newsletter reaches you, Spring will have finally

sprung. The Golf Shop is filled to capacity with the iatest in men’s and ladies
apparel and equipment. Start the season out right by stopping at the Golf Shop
and let the staff help you find the piece of equipment that will make the difference
in your game or an item of clothing that will make you look good on the course.

New Addition to the Professional Staff

There is a new addition to the Golf Professional Staff. Walt Messer has
joined the Staff, coming from the Jacksonville, Florida area. Fresh out of the
American Golf Academy as well as Florida State University, Walt brings
enthusiasm and knowledge with him. We are looking forward to him bringing a
high level of service to the membership of Sedallia C. C. Please make it a point
to introduce yourself and welcome Walt to Sedalia the next time you are in the
Golf Shop.

Ladies May Clinic Schedule

There are still openings for the first Ladies Clinic series on Wednesday
evenings 5:30-6:30 or Thursday mornings 10:00-11:00. April 29 or April 30 -
Chipping; May 6 or May 7 - Pitching; May 13 or May 14 - Iron Play; May 20 or
May 21 - Hybrid & Fairway Wood Play; and May 27 or May 28 - Driver Play.
You may sign up for as many sessions as you want. The cost will be $20 per
session. Please call or come by the Golf Shop to sign up.

Sign-Up for Men's Match Play
Players wishing to compete for the SCC Men's Match Play
Championship should sign-up beginning April 24. The brackets will be drawn
on Saturday, June 6 and matches may begin on Saturday, June 13.

Memorial Day Couples Scramble
The Memorial Day Couples Scramble will be a 1:30 Shotgun with a 4-Person
Scramble format. Get another couple and sign-up in the Golf Shop.

Junior Golf Starts in June ﬁ

The dates for Junior Golf this year are June 5, 17, 24 , July 1, 8, 22, 29,
and August 5. There will be a pool party and awards ceremony on Wednesday,
August 12. If you have a child or grandchild who would like to participate in
Junior Golf this summer, please come by to pick up a Junior Golf information and
entry brochure. The deadline for entry is May 20, so please send in your entries
and payment ASAP. We would like to have everything organized before June 5.

Spring 3-Man Scramble Nearly Full
If you haven't signed up for the Spring 3-Man Scramble yet, there are
only a few spots available. If you plan on playing please call the Golf Shop as
soon as possible to get entered. This Spring tradition here at Sedalia C. C. will
once again be filled to capacity. If you are signed up for this event, but haven't
paid your entry fee yet, please do so as soon as possible.

First Ladies Stag May 5
The first Ladies Stag night is set for Tuesday, May 5 at 5:15. [f you
haven't put your stag team together yet, it is time to get on the phone. Call or
come by the Golf Shop to sign up for a fun evening with the gals.

Missouri Boys State Golf at SCC

The Boys Class 2 State Golf Championships will be held at Sedalia C. C.
on Monday, May 18 and Tuesday, May 19. It has been several years since SCC
hosted the state tournament and we are looking forward to showcasing our
course for this prestigious event. Teams from around the State will be playing
their practice rounds during the week leading up to the event. We would
apreciate your making them feel welcome and showing some tolerance that week
in allowing the boys to get their practice rounds played. We consider it an honor
to be selected as one of the host courses. It is also a good revenue source for
your Club.



Culinary Delights

FRIDAYS AND SATURDAYS

All accompanied by house salod and house bread

MAY 1 & 2
STEAK NEPTUNE
Kansas City strip steak stuffed with blue crab. Tapped with sauce béarnaise.
Served with loaded baked potato and fresh vegetables. $28.95
CRAWFISH ETOUFFEE
Crawfish tail meat in spiced veloute over dirty rice. Served with fresh vegetables. $26.95

MAY B &9
STEAK AND FRIED SHRIMP
Half pound sirloin steak with a half dozen fried cleantail shrimp.
Served with boked potato and fresh vegetables. $24.95

VEAL BLEV
Veal slices sautéed and crowned with bleu cheese and onion tangles.
Served with garlic smashed potatoes and fresh vegatables. $29.95

MAY 15 & 16
TOURNEDOS CONSIERRE

Medallions of beef tenderloin, layered with garlic tomato concasse’ and crowned with bearnaise.

Grautinee patatoes and fresh vegetables accompany. $26.95

ROASTED DUCK HALF MOREL
Slow roasted duckling half, accompanied by morel mushroom cream reduction.
Served with wild rice and fresh vegetables. $29.95

MAY 22 & 23
BLACKENED AHI TUNA
Blackened Ahi tuna fillet crowned with a pecan butter and braised scallions.
Served with Cajun rice and fresh vegetables. $27.95

BONE-IN COWBOY STEAK

Flame grilled 16 ounce bone-in ribeye steak. Topped with cowboy steak butter and fried onions.

Accompanied by a loaded baked potato and fresh vegetables. $29.95

MAY 29 & 30
STUFFED CHICKEN FEDORA
Large chicken breast stuffed with a savory seafood mixture and dolloped with sauce cheron.
Served with wild rice pilaf and fresh vegetables. $27.95

PAELLA
The classic Spanish dish teeming with seafood, with a hint of saffron. $29.95

THURSDAYS AND SUNDA

All accompanied by house salad and house bread
SUNDAY MAY 3
FRIED CATFISH
Served with fries, cale slaw, tarter sauce and lemon. $11.50

THURSDAY MAY 7
LIVER & ONIONS
Calves liver sauteed with a pile of onions. Topped with gravy and bacon strips,
Served with mashed potatoes and mixed vegetables. $11.50

SUNDAY MAY 10
COUNTRY HAMSTEAK
Topped with grilled onions and mushrooms. Served with fried potatoes and buttered corn. $11.50

THURSDAY MAY 14
CORNED BEEF & CABBAGE
Carned beef brisket, served with braised cabbage and red bliss potatoes. $11.50

SUNDAY MAY 17
FRIED PORK TENDERLOIN STEAK
Hand breaded and fried crispy. Mashed potatoes topped with cream gravy and
served with green beans. $11.50

THURSDAY MAY 21
CHICKEN FRIED STEAK
Topped with peppered pan gravy. Mashed potatoes and corn on the cob accompany. $11.50

SUNDAY MAY 24
HOMESTYLE MEATLOAF
Traditional meatloaf served with mashed potatoes and brown gravy.
Southern style greens accompany. $11.50

THURSDAY MAY 28
SPAGHETTI & MEATBALLS
Served with garlic bread and side salad. $11.50

SUNDAY MAY 31
TURKEY & DRESSING
Slow roasted turkey breast, served with cornbread dressing and pinto beans. $11.50



FOR YOURINFORMATION.....

Jrom the Oftice of.....

Dennis Hagen

On Friday, May 1, the Lower Bar will be transformed into a Mexican Fiesta
with a spectacular buffet and tequila tasting! There will also be drink and
Mexican beer specials. Relax and enjoy a cerveza, margarita or sangria with the
buffet. Reservations, piease.

Come and join us for the Champagne Brunch on Mother's Day, May 10.
Once again, the Culinary Staff are planning another delicious feast in honor of
all women who are important in our lives. Reservations are appreciated.

We are having another seating for dinner in the Upstairs Bar on Friday
evening, May 22 from 6 to 9 pm. Be sure to call early as space is limited and
tables fill up fast. Reservations are required by Wednesday, May 20.

There are angels among us. We would like to thank Robert and Barbara
Hayden for their contribution to the Club by purchasing our new plates and
plate covers. These new additions to our dining room ambience enhances table
as well as food presentation.
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The GreensWatch.....
by Dallay Baldwinv

Spring is here and summer is just around the comer. It wan't be long before the
course will be in play continuously. Keeping carts on the cart path around the greens and
tees helps with the playability of the grass. The Greens Crew is working hard to keep the
course in perfect shape for your entertainment. Please watch for them when you play
through to keep everyone safe on the course. Thank you!
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Sunday, May 25
POOL OPEN **Weather Permitting™

From the Kitchen of .....

Chef McGuire
CINCO DE MAYO MENU FOR FRIDAY, MAXY 1, 2009
Crunchy Taco Shell, Soft Flour Tortilla
Fried Corn Tortilla Chips
Carnitas Pork
Seasoned Taco Beef
Fajita Chicken
Cheese Enchiladas
Sliced Peppers & Onions
Black Beans Asada
Spanish Rice
Salsa Station, Sour Cream, Guacamole
Sopappias with Honey & Powdered Sugar
$11.75 per person
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Remember -- Membership Drive now
thru June 30.

New members will receive 25% off initiation (payable in
2 years) and 20% off dues for 2 years. YOU will also receive 20%
off dues for 2 years! Stop by the office to pick up a New Member
Drive Proposal Form today!



