Salt Creek News Line

Salt Creek Golf Club February, 2010

Short Bits.....
Show me a man whoisagood loser and I'll show you a man playing golf with his boss.

Dwight D. Eisenhower once said on fighting: “What countsis not necessarily the size of
thedogin thefight —it’sthe size of the fight in the dog” .

From the Desk of Anthony Perry, General Manager .....

We arein the process of welcoming back all of our leagues from the 2009 season and look
forward to adding new leagues for the upcoming season. The Salt Creek Golf Club staff and |
would like to thank all of our 2009 league members and extend a warm welcome our new patrons.
Welook forward to service all of your needs.

One of our team members, Tom M altese, recently went through open heart surgery and
I’m glad to report that he was sitting up in a chair and doing great only one day after thetriple
bypass surgery. Tom will be out of office until mid to late M arch.

The current condition of the golf courseisanumber of areas are covered with ice from
heavy melting. With the addition of two new greenslast year and a few other greensthat needed
protection, we covered 5 greenswith a material that allowsthe soil temperatureto stay above
freezing and protectsthe greensfrom wind and animal damage. In the Spring thetarpswill be
removed and the greenswill look like mid-summer.

Pro Shop.....

Our 2010 golf season isupon us and before you know it your 2009 resident card will need
to be renewed ($7.00 fee) for the season beginning April 1, 2010. See our Pro Shop cashier for
further information.

2010 Golf Rates

Resident Non Equipment Rental:

w/Pass Resident
Weekday $9.50 $12.50 Motor Carts (9 holes)
Replay $7.25 $10.25 Picture I.D. required...$14.00
Weekend $10.00 $13.50 Hand Carts (9 holes)
Replay $7.75 $11.25 $2.00 cash deposit required..$3.00
*Senior $9.00 $11.50 Club Rental (9 holes)
Replay $6.75 $9.25 Picture I.D. required...$3.50
*Junior $9.25 $11.75
Replay $7.00 $9.50

*Senior & Junior rates apply only Monday thru Friday until 3:00 p.m.



Restaurant.....

New lunch items are now being served. Our chef hasa great pizza recipethat includesa
whole wheat crust with cornmeal, fresh pepperoni or Italian sausage, mozzarella cheese and our
secret ingredient (please don’t tell anyone, but we use homemade marinara sauce). Our pizza can
be purchased whole or by our over economy buster %1 of a pizza slice. Our pizzaisamust try for
dining room guests as well astake-out orders.

Our Fabulous Friday Night Fish Fry returned on January 22". Our chef will prepare all
of your favoritesincluding the fried haddock and/or ocean perch served with French Fries, soup
& salad bar. Theprice hasnot changed from last year .... $11.95 for Adultsand $10.95 for
Seniors 60 + years.

Our chef and histeam can also prepare non-fried fish entrees featuring our gently sautéed
Tilapia & Mahi-Mahi. Both of these entrees can be prepared with alemon & butter sauce,
Blackened or the most popular M editerranean style (topped with sautéed cherry tomatoes,
artichokes, carrots, spinach, green onions, sour cream, garlic, salt & pepper mixture) and these
entrees are also served with rice pilaf.

If you have room for dessert, our most popular dessert isthe deep fried ice cream with
whipped cream and a drizzle of caramel sauce. After trying thisheavenly dessert, you might
want to order dessert first on your next visit. Our Friday Night Fish Fry runsthrough April 2nd
from 5:00 p.m. t0 8:30 p.m. Reservations are highly recommended by calling 630-773-0184
Ext. 4or 10. Bon Appétit!

Birthdays......
We would like to acknowledge the following employees birthdays!
John Fugazy Pro Shop Cashier  2/13
Nicole Perry Head Cook 2/28

Many best wishesfor a wonderful birthday & agreat year!

The Golf Courseisclosed for the season.




