BIG CREEK

GOLF & COUNTRY CLURB

BIG CREEK VOTED #1 IN ARK ANSAS

[— Big Creek was named the #1 Course in Arkansas by
Golfweek magazine, in their 2014 list of "State-By-State:
Best Courses You Can Play."

Arkansas

1. Big Creek GCC, Mountain Home

2. Hot Springs CC (Arlington), Hot Springs
3. Mountain Ranch CC, Fairfield Bay

4. Thunder Bayou Golf Links, Blytheville

5. Hot Springs CC (Park), Hot Springs

-GUE & TOURNAMENT NEWS

Tuesday night men’s league will begin on April

15th. The format will remain the same as last year UPCOMING EVENTS
FOR APRIL

with a 3 or 4 person scramble with Skins and Carry
Over Pot each week. You may register by calling
the golf shop. The league dues are $25.00 and
that includes the year end dinner.

The Big Creek Member Guest will be held on
Saturday, May 10th. The member guest is a 27
hole four-ball competition (with flights) with 100%
of your handicap to be used. This is a one day
event with a cost of only $85.00 and includes:
Golf, Prizes, Lunch and Tee Gifts. Play will begin at
8:00 followed by lunch where flights will be
created based on your 18 hole score and then 9
holes to follow. Players 59 and under will play the
blue tees, 60-69 will play the white tees and
players 70 and over will play the gold tees. This
event is open to any Big Creek member and their
guest. There will be an optional Par 3 Challenge
on Friday, May 9th at 5:00pm. Please contact the
golf shop for further details and to register!




I ﬁl WINE PAIRING .ELCOME

EETCHAR ESTATE

There are still a few spots available for our wine
pairing dinner, Saturday, April 12th at 6 p.m.
with Mark Ketcham of Ketcham Estate Winery.
This is one event you don't want to miss!! Call
to make your reservation.

.)OK OF THE MONTH

The Immortal Life

2 of Henrietta Lacks
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ad B This phenomenal New York
L |- Times bestseller tells a riveting

BH story of the collision between
ethics, race, and medicine; of
scientific discovery and faith
healing; and of a daughter
consumed with questions about
the mother she never knew.

April 30th @ 10:30 am
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Spring is finally here and the Easter Bunny is ready

to join us on Easter for our fabulous Easter buffet,
Sunday, April 20th. Chef Rick will prepare a
wonderful Easter Brunch for all to enjoy. For our
littlest members, we will have an Easter egg hunt
on our back lawn for each seating. Please bring
their basket and a camera for that perfect spring
photol

Our reservations times will be 10:00, 11:00 and
12:30 with reservations required. The cost will be

Adults: $21.95 Children 5-12: $12.95 and 4 &
under: Free

Please join us in welcoming our newest members!

Mr
Mr
Mr
Mr
Mr

. David Dunlap

. and Mrs. Russell C. Ericksen
. and Mrs. Robert Gunn

. and Mrs. Sonny Sharp

. and Mrs. Danny Barker

.INE OF THE MONTH

Thought we would have a little fun with our wine of the month!!

Fifty Shades of Grey

|

White Silk

This passionate and silky white blend is floral, bright and
round with a hint of oak richness.

Red Satin

This dark and intense red wine comes together with big
and powerful flavors; it combines savory and decadent
fresh berry lushness, tempered by a firm oak body.

$7.00 glass/ $24.00 bottle
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Mimosa Fountain
Carving Station

Roasted Leg of Lamb, Prime Rib & Ham

Smoked Salmon

Eggs Benedict

Quiche

Shrimp Scampi

Chicken Marsala
Tenderloin Tips Bourguignon

Waffle Station

Omelet Station
Children’s Buffet

Homemade Desserts




