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INDIAN'PALMS ~ ccomavmm
Country Club & Resort
SUN MON TUES WED THURS FRI SAT SUN MON TUES WED THURS FRI SAT
1 2 3 1 3 5 1
Men’s Club $3 Margaritas  Prime Rib Daylight Election Day Men’s Club Prime Rib
Seafood Special  Spegial Savings Special
Pasta Bar Ladies Club Pasta Bar
4 5 5 1 8 9 10 9 1 13
$5 Bloody Monday Night  Ladies Club Mex's Club $3 Margaritas  Prime Rib Monday Night Veteran's Day $3 Margaritas
Marys Foothall Seafood Special Special Football Seafood Special
Pasta Bar
11 12 13 14 15 16 11 15 11 19
Kick-off Columbus Day  Ladies Club Men’s Club 9&Dine Prime Rib Golf Clinic Ladies Club
Scramble $3 Margaritas  Special $5 Bloody Special
$5 Bloody Monday Night Pasta Bar Seafood Special Marys
Marys Foothall
18 19 20 21 22 23 24 23 25 21
$5 Bloody Monday Night  Ladies Club Men’s Club Horse Race Prime Rib Monday Night Starry Night $3 Margaritas
Marys Foothall $3 Margaritas  Special Football Seafood Special
Pasta Bar Seafood Special
25 21 29 3 29
Golf Clinic Ladies Club Mex's Club Halloween $5 Bloody
$5 Bloody Party Marys
Marys Pasta Bar
Prime Rib Golf Clinic
Special

Management & Resort Phone Numbers

| o G e -
PLANNING THAT SPECIAL EVENT?

Resort Operations Manager La Palma Restaurant Manager

q Sr 45 . Reggie Cox Marilynn Lara
Let us make it a memory of a lifetime. OQur team will (760) 775-4444 ext. 306 (760) 5758444 et 310
assist afld help you plan any event from corporat? golf Group & Event Sales Manager R
to multi-day conferences. We can also help you tie the Jackie Jackson (760) 775-4444 ext. 300
. ' . . (760) 775-4444 ext. 318
knot in style. Book a party today! For more information, Golf Shop
contact Jackie Jackson at 760-775-4444 ext. 318 Hotel Manager (760) 347-2326
Lana Nespoli
760-775-4444, ext. 301 La Palma Restaurant
(760) 775-4450
Resort Administration Manager
Dianna Todd Main Security Gate
Halloween - Saturday, October 31st (760 775-4484, xt 319 760) 865-4161
Head Golf Professional Master HOR Security Chaire
Dave Zickau, PGA Emory Dubenion
(760) 775-4444, Ext. 317 (760) 342-7030
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< Ghoulish
v Goulash

Celebrate Halloween in the

Ingredients Directions
La P alma ReStaurant 2 lbs lean ground beef In a dutch oven, sauté the ground
. . 2 thsp Italian Seasonin beef and ground turkey over medium-
o lee Entertalnmal‘lt P g high heat until no pink remains. Break

1 1b ground turkey

3 bay leaves up meat while sautéing; spoon off any

grease. Add the onions to the pot and

* Ghoulish Dinner Specials

2 large onions sauté until they are tender, about 5
o Costume Contest 3 tbsp Soy Sauce minutes. Add 3 cups water, along with
3 cups water the tomato sauce, tomatoes, garlic,
Reservations Recommended, call 760.775.4450 1 thsp Seasoned Salt LGS b V6 S0y
: : seasoning salt, salt, pepper and garlic
;aal(lzt9 :ez;piina::lmgi:;i?;::vder salt
1 ’ Add the elbow macaroni, stir well,
LlfﬁStYle center Hours to taste return the lid to the pot, and simmer for
Monday — Thursday: 6:00 am — 8:00 pm 2 (15 oz) cans diced tomatoes about 20 minutes. Turn off the heat,
Friday: 6:00 am — 6:00 pm 2 cups dried elbow macaroni remove the bay leaves and allow the

: : mixture to sit about 30 minutes more
Saturday & Sunday: 8:00 am — 6:00 pm SO B before serving.




