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     If you would like 

to receive the  

Newsletter and other  

communications 

electronically, please 

send us your email  

address. 

     What could be better than a beautiful af-

ternoon round of golf with your buddies and 

a golf cart all to your self?  Hit your shot, 

drive to your ball, play eighteen holes in less 

than three hours. 

    Sounds great, but this has gotten out of 

hand since this summer.  Golf Professional, 

Dickie Walters states, “All golfers must start 

riding with their golfing partner.  There are 

many benefits to this, most important of 

them being less damage to the course in high 

traffic areas.  Members are encouraged to 

double-up when riding golf carts, in order to 

solve this problem”.   

    On numerous occasions,  a four-some has 

been seen using four golf carts. Our EZ-GO 

Lease Contract states that ALL Golf Carts 

must be evenly rotated.  Each golf cart is 

equipped with a computer that calculates 

how many rounds the cart has been.  At the 

end of our lease, EZ-GO will inspect each 

carts usage, and the carts that are over the 

acceptable limits, Coharie will have to pay 

an additional usage fee.  Unnecessary fleet 

expenses will cause our current cart fees to 

increase to offset the difference.  Please keep 

in mind the following: 

 

 Limit 2 carts per four-some 
 Using the right amount of carts reduces 

the wear and tear on the golf course and 
the golf cart 

 Our electric bill is cheaper each month 
 Golf carts stay in better condition 
 Golf carts are available to other members 

and guests on busy days 
 Longer battery life  

     

    Let’s all work together to be sure that we 

no longer go out with individual riders when 

there is twosome or foursome playing.  For 

individuals that decide they must ride by 

themselves, an additional “single rider fee” 

will be added to your bill.  Single rider fees 

will take effect on November 15, 2011. 

     Blue Plate Special on Tuesday!  Country 

Special on Wednesday!  Chef’s Special on 

Thursday!  Seafood Special on Friday!    

  We have come to enjoy those weekly spe-

cials for lunch.  Now you can look forward to 

Sunday Buffet.  Chef Guy  Royal will be 

serving his first Sunday Buffet lunch on No-

vember 27th.   

     For those who are accustom to the daily 

lunch specials, you know this will be quite a 

treat for your Sunday lunch.  Please make 

reservations ahead of time and join Chef 

Royal for lunch on Sunday, November 27th. 

    The menu for the Sunday Buffet is: 

Chicken and Pastry, Fried Fish, Sweet Peas, 

BBQ Boiled Potatoes, Corn on the Cobb, 

Cole Slaw, Honey Butter Yeast Rolls and 

Hushpuppies 



         Interclub Update 

     Sunday, October 16th, Coharie Contry Club and Wil-

low Springs teed it up in Interclub playoffs.  At the end 

of regulation play, the score was 18-18.  This lead to a 

playoff with the top two groups at Coharie and the top 

two groups at Willow Springs playing a sudden death 

match.  Coharie came up a stroke short in this playoff 

and completed another successful season.  A special 

“thank you” goes to Coach Randy Wiggins for all of his 

hard work this season, as well as to all of the members 

that participated this year. 

Sampson Classic Tournament 

     The 9th annual “Sampson Classic Golf Tournament”, 

in honor of Mr. William M. Johnson, will be held on  

November 10th.  Come and join Mr. Johnson and other 

Sampson Community College friends, as we continue to 

raise funds to support the staff and students of SCC. 

     The field will be limited to the first 36 paid teams, so 

send in your registration and payment early.  Registration 

and breakfast will begin at 9:00 am on November 10. 

 

Upcoming Events 

November 10: Sampson Classic Tournament 

November 18: Woodmen of the World Tournament 

November 29: Southeastern Seniors 

     This is the end of the tournament season for this year.  

Thank you to all of the organizations, sponsors and golfers 

that participated in tournaments this year. 

     In New England area states, there is over two feet of 

snow on the ground and over 1.5 million customers over 

a five state region without power.  This is proof  positive 

that winter is just around the corner. 

     Once again, South River Electric Membership Corpo-

ration is sponsoring the Chamber Coat Closet.  To help 

those less fortunate keep warm on those long cold winter 

days, you are encouraged to donate your slightly used 

winter coats to the Chamber Coat Closet. 

     Coharie Country Club is a drop off site for this pro-

gram.  Drop off your coats at the Clubhouse through 

Novevember 30th. 

    The Middle School Christmas 

Dance will be Friday, December 

9th, from 8-11.  Each club member 

may invite up to three guests.   

Names and addresses must be called 

or emailed to the club by December 

1st. The cost is $10 per person. Invi-

tations will be mailed to those with          

reservations by December 1.  

     Late registration is $15 per person. The pre-parties 

will be from 7-8 and hosted by Grace Masterson (6th 

grade), Katie Yang (7th  grade) and Spell Carr (8th 

grade). Ties for boys and party dresses for girls. If any-

one would be interested in chaperoning, please call 

Sharon Spell at 592-2033. 



MEMBER MEMOS 

November 10, Sampson Classic Tourna-

ment 

November 17, CMGA “Texas Hold’em” 

Tournament 

November 18, Woodmen of the World 

Tournament 

November 29, Southeastern Seniors 

November 24, Coharie CC Closed 

December 1, Registration deadline for  

Middle School Christmas Dance 

December 9, Middle School Christmas 

Dance 

December 18, Members Christmas 

Dance 

 

 

 

Contact Info 

Web:  www.cohariecc.com 

Clubhouse:  592-6745 

Pro Shop:  592-2951 

Pool:  592-2384 

Club Fax:  592-4455 

Dickie Walters: dickie@cohariecc.com 

   General Manager &  

   PGA Professional 

Illona Egge: illona@cohariecc.com 

     House Manager & Accounting 

 

 

     Congratulations to Bill Nance for winning last months   

Coharie Challenge.  The answers were:  Arnold Palmer and 

Dick Chapman.   

     Palmer, the 1954 US Amateur champion, played at Coharie 

upon the invitation of Dr. Walt Kitchin. Chapman, the 1940 

US Amateur champion, was a member of the “ceremonial” 

foursome that opened Coharie in 1947. Other members of that 

foursome were course designer Ellis Maples, Coharie’s first 

professional Tommie Card, and Pinehurst area club profes-

sional Avery Beck. 

 

     October Challenge: Other than George Williams, who has 

won the Coharie Men’s Club Championship three successive 

years?  

     Get your answer to Dickie Walters quickly.  Only one win-

ner and that is the first person to give him the correct answer.   

GOOD LUCK! 

Golf Course Maintenance 

The golf course (lounge and pro 

shop) will be closed on Thursday, 

November 24, 2011 for Thanksgiv-

ing 

Finishing up the over-seeding of 

the tees, driving range, and front 

lawn. 

Preparing the greens to be painted. 

Repair leaks to the irrigation sys-

tem from the transfer pump to the 

pond on hole 10 

Trimming bushes around club-

house, and pool 

Continue to spray pre-emergent’s 

for “spring dead spots” 

Continue to work on stump re-

moval from the April tornado 

Remove tree on hole 9 that was 

struck by lightning in September 

9).  Trim tree line on the outer 

edges of the golf course 
 

Coharie will be closed on Thursday, November 24th, in         

observance of Thanksgiving Day.  The staff of Coharie Country 

Club would like to wish you a Happy Thanksgiving! 

 



N O V E M B E R  2 0 11  

 

Sunday, November 6 

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

Chops 

 

 Sunday,  November 13 

SUNDAY BUFFET (Ginny Evans)  Chicken Casserole, Sliced 

Baked Ham with Apple Glaze, Pumpkin Ravioli with Alfredo Cream 

Sauce, Potato Casserole with Bacon and Cheese, Collard Greens, and 

Candied Yams 

 

 

Sunday, November 20 

SUNDAY BUFFET: (L & M)      Fried Chicken, Turkey Breast and 

Dressing, Ham 

 

 

 

 

 

 

Tuesday, November 22 

DINNER SERVICE:  Wasabi Pea encrusted Ahi Tuna pan seared to 

temperature, rare to medium well.  Served with Coconut Sweet Pota-

toes, Asian Cole Slaw and Shrimp Spring Roll. 

 

Sunday,  November 27 

SUNDAY BUFFET :  (Chef Royal)   Chicken and Pastry, Fried 

Fish, Sweet Peas, BBQ Boiled Potatoes, Corn on the Cobb, Cole 

Slaw, Honey Butter Yeast Rolls and Hushpuppies 

 

 

Tuesday, November 29 

DINNER SERVICE:  Chicken Cordon Bleu:  Boneless Chicken 

Breast stuffed with Prosciutto Ham and Swiss Cheese rolled in 

Panko, pan seared and finished in the oven, served with Mushroom 

and Asparagus in a Creamy White Wine Sauce, Sweet Potato, and 

Broccoli with Cheese 

 

Sun Mon Tue Wed Thu Fri Sat 

 

 

  

 1 

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

2 

Lunch Menu 
Blue Plate Special 

11:30-2:00 PM 

3 

Lunch  

Chef’s Special 

11:30-2:00 PM 

4 

Lunch   
Seafood Special 

11:30-2:00 PM 

5 

Lunch 

Limited Menu 

11:30-2:00 PM 

6 

Sunday Buffet 

12:00-2:00 pm 

Lila Parker 

7 

No 

Lunch  

 

8 

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

9 

Lunch  

Country Special 

11:30 –2:00 PM 

10 

Lunch  

Chef’s Special 

11:30-2:00 PM 

11 

Lunch   
Seafood Special 

11:30-2:00 PM 

12 

Lunch 

Limited Menu 

11:30-2:00 PM 

13 

Sunday Buffet 

12:00-2:00 pm 

Ginny Evans 

14 

No 

Lunch  

 

15 

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

16 

Lunch Special 

Country Special 

11:30 –2:00 PM 

17 

Lunch  

Chef’s Special 

11:30-2:00 PM 

18 

Lunch   
Seafood Special 
11:30-2:00 PM 

 

19 

Lunch 

Limited Menu 

11:30-2:00 PM 

20 

Sunday Buffet 

12:00-2:00 pm 

Lila Parker 

21 

No 

Lunch  

 

22 

Lunch Menu 

Blue Plate Special 

11:30-2:00 PM 

Dinner Special 

23 

Lunch Special 

Country Special 

11:30 –2:00 PM 

24 

 

25 

Lunch   
Seafood Special 

11:30-2:00 PM 

26 

Lunch 

Limited Menu 

11:30-2:00 PM 

27 

Sunday Buffet 

12:00-2:00 pm 

Chef Royal 

28 

No 

Lunch  

 

29 

Lunch Menu 

Blue Plate Special 

11:30-2:00 PM 

Dinner Special 

30 

Lunch Special 

Country Special 

11:30 –2:00 PM 

   

     
*ALL SUNDAY BUFFETS include salad 

& dessert buffet.   

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

der) $6.95 


