April 2009
Volume 5, Issue 3

e -

N\ \

\(—K,,l §
\

For Your Palate

Honolulu Country Club/ 808-441-9400

’\ JNU Bronch

Sunday, April 12, 2009
10:00am ~ First Seating

® ® ®
Menu Highlights
Keawe-Smoked Prime Rib of Beef with Garlic, Rosemary &
Moushroom Jus

Moustard & Herb Roasted Stuffed Leg of Lamb with Port
Wine & Aged Balsamic Reduction

Pan-Seared Basa with Scallop & Smoked Tomato
Vinaigrette

Seafood Bowillabaisse
Omelette Action Station
Kalua Pork, Spinach & Cornbread Benedict
Grand Marnier Créme Brulee French Toast
Honey & Whole Wheat Pancake with Blueberries

Canapes:
Truffled Crab Salad in Puff Pastry
Deviled Quail Eggs & Caviar
Triple Citrus Salmon & Scallop Ceviche

Baby Spinach & Seasonal Berry Salad with Warm Bacon
Dressing

Mango Cobbler =
Key Lime Pre
Dark & White Chocolate Cheesecake Lollipoﬁi

Reservations: 441-9401 or 441-9420 A \
845 Adults

$20 Chuldren Ages 4-8 \‘

It’s Party Time! Congratulations to the
many honored graduation candidates of the
upcoming Class of 2009! Whatever your
graduation celebration, be it preschool,
elementary school, high school, college, or
specialty school (culinary school maybe?),
it's not too early to begin planning your
graduation party.

We’ve got you covered with choices
to meet your needs for your special
celebration. You might enjoy holding the
party here at the Club in one of our banquet
rooms or at poolside. No need for any pre-
or post- house cleaning. Another viable
option for those who love to entertain at
home is to cater from our banquet@home
menu. The menu is extensive; full of
delicious selections of pupus, salads,
entrees, and desserts. You will be able to
tailor a menu to fit your party needs, so call
441-9401 or 441-9420 for assistance.

“To Do List”
M Make guest list
M Call HCC to reserve a room
or
M Peruse banquet@home menu and
order your catered meal
M Enjoy the celebration
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Honelulu Country
Club isn’t just for
golf anymore!

We’'re on the Web!
See us at:

www.honolulucountryclub.com

Elden Ro c[rigues
Executive Chef

Little chat here, little chat there ~ ——
; Here a chat, there a chat, everywhere a chat, chat.
It’s enlightening chatting with you
. I learn many things.

| enjoy the opportunities | have to speak with Members and
always learn something new. One thing I'm learning is that many of
you are not aware of your Honolulu Country Club website. It will
surprise you to find out how much information is available to you at the
click of your keyboard. You will find answers to just about every
question you might have. The web address is listed to the left and |
hope you will enjoy a little “surf’ time on the site. Please remember to
visit the “For Your Palate” link for newsletters, upcoming event menus,
a photo gallery, popular Club recipes, and cooking demonstrations for
our banquet@home Mise en Place selections. Go now ~ Go often!

' /Breaking News!

Who: Honolulu Country Club’s Member’s
Monday Buffet

What: Moving from Mondays to Thursdays
and becoming Member’s Thursday Buffet

When: Beginning in June 2009
Where: Main Dining Room

Why: We think Thursday may be a better day
to meet the dining needs of more of our
Members.

How: Call for reservations or just come on
down for a delicious lunch! The menu will be
what you’'ve come to enjoy at the Monday
buffet: a selection of salads, two entrees, the
pasta action station, and delicious desserts.

Please Note: On Thursdays beginning in June,
The Restaurant: Fine Dining & Sushi Bar will be
closed for ala carte lunch service, but the sushi

J bar will be open. j




