








INDIAN PALMS

Country Club & Resort

DECEMBER 2009/JANUARY 2010

DECEMBER

SUN MON TUES WED THURS FRI SAT

1 2 3 4 5
Monday Night  Ladies Club Men’s Club 9 & Dine Prime Rib
Foothall Christmas Bells $3 Margaritas  Special
Pasta Bar Seafood Special
6 1 8 9 10 11 12
Couples Winter ~ Monday Night  Ladies Club Men’s Club $3 Margaritas  Prime Rib
Classic Foothall Seafood Special Special
$5 Bloody Pasta Bar
Marys Parking
Lot Sale
13 14 15 16 11 18 19
$5 Bloody Monday Night Ladies Club Men’s Club Horserace Prime Rib
Marys Football Special
Pasta Bar Margaritas $3
Golf Cart Seafood Special
Parade &
Caroling
20 21 22 23 24 25 26
$5 Bloody Monday Night  Ladies Club Men’s Club Christmas Prime Rib
Marys Football Special
La Palma
Restaurant
Closed
21 29 3
$5 Bloody New Year's
Marys Party

10

Couples New
Year’s Shootout

12
Ladies Club

$5 Bloody
Marys

18

WSCGA
Championship

$5 Bloody
Marys

JANUARY

MON TUES WED

20

Ladies Club

THURS FRI SAT

2

Prime Rib
Special

9 & Dine

$3 Margaritas
Seafood Special

Men’s Club Prime Rib
Special

Pasta Bar

22

Horserace

Margaritas $3
Seafood Special

30

Prime Rib
Special

'PLANNING THAT SPECIAL EVENT?

Whether you are planning an intimate affair for 20 or a large gathering of 300 I
invite you to experience the banquet facilities at Indian Palms Country Club.
Call me to book your special events, corporate events, education retreats, team
building, Weddings, Private Events, Quinceneras and much more!
Jackie Jackson
Group Sales & Event Manager
160 775-4444 ext. 318

The hotel at Indian Palms is a great place for your
friends and family to stay. Our rooms are warm and
welcoming! Special Homeowner Rates available,
subject to availability. Call 760-775-4444 ext. 300
for reservations or more information.

Homeowner Parking Lot Sale
Saturday, Dec 12th
from 8 am to noon

Come Shop for Great Bargains!

(this event is not affiliated with Indian Palms Country Club & Resort, its
management or staff)

Management & Resort Phone Numbers

Resort Operations Manager
Reggie Cox
(760) 775-4444 ext. 306

Group & Event Sales Manager
Jackie Jackson
(760) 775-4444 ext. 318

Hotel Manager
Lana Nespoli
760-775-4444, ext. 301

Resort Administration Manager
Dianna Todd
(760) 775-4444, ext. 319

Head Golf Professional
Dave Zickau, PGA
(760) 775-4444, Ext. 317

La Palma Restaurant Manager
Marilynn Lara
(760) 775-4444 ext. 310

Hotel Reservations
(760) 775-4444 ext. 300

Golf Shop
(760) 347-2326

La Palma Restaurant
(760) 775-4450

Main Security Gate
(760) 863-4161

*Master HOR Security Chaire
Emory Dubenion
(760) 342-7030

Nacho’s Kitchen

Ingredients
Directions
Sweet Potato Casserole

This sweet potato casserole is made with
mashed sweet potatoes and a crunchy pecan
topping. Ingredients:

3 cups mashed sweet potatoes
1 cup brown sugar

2 eqgs, lightly beaten

1 teaspoon vanilla

1/2 cup milk
1/2 cup melted butter

Topping:

1/2 cup brown sugar
1/3 cup flour

1/3 cup melted butter
1 cup chopped pecans
Preparation:

Combine first 6 ingredients. Pour
into a buttered 1 1/2 to 2-quart casserole
dish. Mix remaining ingredients together
and sprinkle over top. Bake at 350° for
30 to 40 minutes, until hot and browned.

Serves 610 8.




