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E-MAIL 

ADDRESSES 

     If you would like 

to receive the  

Newsletter and other  

communications 

electronically, please 

send us your email  

address. 

      The answer to last month’s question is Brent Parrish. Brent played in the US Amateur Champi-

onship two consecutive years, 2000 at Baltusrol GC and 2001 at East Lake GC.  Several  thousand 

golfers enter the US Amateur, all having handicap indexes of 2.4 or less. Except for a tiny handful 

of exemptions, these golfers then compete in sectional 36-hole qualifying tournaments at sites 

around the country. The odds of advancing to the Championship proper are indeed slim. For exam-

ple, at a North Carolina site last year, 90 highly-skilled golfers played for only three spots.  Just 

think about that! To qualify for a single US Amateur is quite an accomplishment. To do it two suc-

cessive years is a truly remarkable feat. 

Breakfast With Santa 

    On the morning of December 3rd, twenty-four 

youngsters gathered at Coharie Country Club for a 

breakfast treat and to visit with Santa Claus.  After a 

meal of pancakes, biscuits, bacon, grits, orange juice 

and milk, everyone anxiously awaited the arrival of 

the special guest. 

 

Middle School Dance 

  The Middle School Dance was held Friday, Decem-

ber 9th and was a huge success with 110 youngsters 

enjoying the evening out.  A very special thank you to 

all of the parents that were involved in this event as 

well as the pre-party. 

Members Dance 

     The Members Dance was held Saturday, Decem-

ber 17th.  The members danced the night away with 

The Central Park Band who played a variety of mu-

sic.  Along with the dance the members enjoyed a 

Ribeye dinner.  Thank you to all of the members that 

participated.    

Special Thanks 

     A month as busy as December was at Coharie 

Country Club can’t be successfully accomplished 

without the help of many volunteers. 

     We would like to say thank you to Yvonne Rack-

ley, Sharon Spell, Leah Masterson, Wendy Carr, 

Grace Yang, Debbi Valenti, Lori Huff, Micki 

McPhail, and Erica Britt for volunteering to assist 

with the various events that took place in December.  

Thank you!! 

 

Save The Date 

      Mark your calendar for important golf events tak-

ing place in 2012.  They are: 

 May 5th– CGA Four-Ball Event 

  June 12th– CGA “TYGA Junior” 

  June 23rd-24th– Club Championship 

 July 19th– Lady Tarheels 

 August 10th-12th– Member-Guest 

 

Stockholders Meeting 

        The Annual Stockholders Meeting will take place 

Tuesday, February 21st, at 7pm in the clubhouse. 

 

Board of Directors 

        Anyone interested in becoming a Board Member 

is asked to please contact Dickie Walters.  



J A N UA RY 2 0 1 2  

Sunday, January 1 

SUNDAY BUFFET: (Ginny Evans) Roast Pork Loin with Cranber-

ry Chutney,Fried Boneless Breast of Chicken,Collard Greens, Black-

eyed Peas, Candied Yams, Cinnamon Glazed Apples, Salad Bar 

Sunday,  January 8 

SUNDAY BUFFET: (L & M) Fried Chicken, Chicken Pastry, Coun-

try Style Steak, assorted Vegetables 

 

Sunday, January 15 

SUNDAY BUFFET: (Ginny Evans) Beef Stroganoff, Pork Stir Fry, 

Roast Chicken, Rice Pilaf, Pumpkin Ravioli with Cream Sauce, But-

terbeans, Creamed Spinach 

 

Sunday,  January 22 

SUNDAY BUFFET :  (L & M) Fried Chicken, Chicken Pot Pie, 

Meatloaf, assorted Vegetables 

 

 

Tuesday, January 24 

DINNER SERVICE: Buttermilk Pecan Chicken; Boneless Chicken 

Breast washed in Buttermilk and then rolled in Sesame Pecan Bread-

ing and finished in the oven.  Served with a Side Salad, Baked Potato 

and Grilled Zuccini 

Sunday,  January 29 

SUNDAY BUFFET : (Ginny Evans) Stuffed Pork Chops, Chicken 

Pot Pie, Meatballs in Marinara Sauce with Pasta, Steamed Fresh Cab-

bage, Sweet Potato Casserole, Country Style Green Beans 

Tuesday, January 31 

DINNER SERVICE: Honey Mustard Pork Tenderloin with Stewed 

Carrots and Apples; Honey Mustard Marinated Pork Tenderloin 

baked with Red Onions, Carrots, and Golden Delicious Apples.  

Served with a Side Salad, Baked Potato and Steamed Broccoli 

 

 

 

Sun Mon Tue Wed Thu Fri Sat 

1 

Sunday Buffet 

12:00-2:00 pm 

Ginny Evans 

2 

No 

Lunch  

3 

Lunch Menu 
Blue Plate Special 
11:30-2:00 PM 

4 

Lunch Menu 
Blue Plate Special 

11:30-2:00 PM 

5 

Lunch  

Chef’s Special 

11:30-2:00 PM 

6 

Lunch   
Seafood Special 

11:30-2:00 PM 

7 

Lunch 

Limited Menu 

11:30-2:00 PM 

8 

Sunday Buffet 

12:00-2:00 pm 

L&M 

9 

No 

Lunch  

 

10 

Lunch Menu 
Blue Plate Special 
11:30-2:00 PM 

11 

Lunch  

Country Special 

11:30 –2:00 PM 

12 

Lunch  

Chef’s Special 

11:30-2:00 PM 

13 

Lunch   
Seafood Special 

11:30-2:00 PM 

14 

Lunch 

Limited Menu 

11:30-2:00 PM 

15 

Sunday Buffet 

12:00-2:00 pm 

Ginny Evans 

16 

No 

Lunch  

 

17 

Lunch Menu 
Blue Plate Special 
11:30-2:00 PM 

15 

Lunch Special 

Country Special 

11:30 –2:00 PM 

19 

Lunch  

Chef’s Special 

11:30-2:00 PM 

20 

Lunch   
Seafood Special 
11:30-2:00 PM 

 

21 

Lunch 

Limited Menu 

11:30-2:00 PM 

22 

Sunday Buffet 

12:00-2:00 pm 

L&M 

23 

No 

Lunch  

 

24 

Lunch Menu 

Blue Plate Special 

11:30-2:00 PM 

Dinner Special 

25 

Lunch Special 

Country Special 

11:30 –2:00 PM 

26 

Lunch  

Chef’s Special 

11:30-2:00 PM 

27 

Lunch   
Seafood Special 

11:30-2:00 PM 

28 

Lunch 

Limited Menu 

11:30-2:00 PM 

29 

Sunday Buffet 

12:00-2:00 pm 

Ginny Evans 

30 

No 

Lunch  

 

31 

Lunch Menu 

Blue Plate Special 

11:30-2:00 PM 

Dinner Special 

    

     *ALL SUNDAY BUFFETS include salad 

& dessert buffet.   

Price: Adults $12.95; Children (12 & un-

der) $6.95 


