February 2022 HUNTING HILLS COUNTRY CLUB

6{ 1 MJ’ WHAT'S IN THIS
MONTH'S ISSUE:.:

e Upcoming Events

FRIDAY, FEBRUARY 4TH e Kid's Club Feb Events

Live Music featuring ¢ Meet Jordan Ryan
Tim Martin 6:30-9:30pm

FRIDAY, FEBRUARY 11TH & 12TH

Valentine's Dinner . .
Friday Night Live Music by Health & Fitness .Tlps
Al Broholm Pianist from 6:30-9:30pm by Samantha Mixter

THURSDAY, FEBRUARY 17TH Tips to help drink more water: '
1. Measure your water intake- you won't

Trivia Night presented by Sounddawgs in know if you're drinking more if you don't
the Ballroom & The Hill's Restaurant will keep track!

be open for regular dining 2. Drink from a straw
3. Add Mio or other no/low sugar flavoring

FRIDAY, FEBRUARY 18TH to your water
Live Music Featuring
Tyler Parrish 6:30-9:30pm Join our Fit30 Classes M-W-F at 6am or

Yoga Classes Mondays & Thursdays at
FRIDAY, FEBRUARY 25TH 10:15AM and Saturdays at 9:00AM,
February Wine Dinner starting February 7th.
Featuring Winebow
RESERVATIONS REQUIRED

"Ri* . .- g
Meet our New Head Golf |

Professional- Jordan Ryan
We are pleased to announce that Jordan Ryan will be joining
our Golf staff this month. Jordan is an accomplished PGA Golf
Professional with over 13 years of industry experience. Jordan
was most recently the Head Golf Professional at Augustine
Golf Club in Stafford, VA and has worked in the Roanoke
Valley golf industry for four years as a First Assistant. Working
in both the public and private sector, we feel that Jordan's
leadership skills, knowledge and work experience will
strengthen our golf operations. He is looking forward to
creating new and exciting Junior Golf programs as well as
working with our WGA and MGA.



Featuring Wine from Winebow
Friday, February 25th
Cocktail Hour 6pm-7pm | First Course Served at 7pm
$90 per person++

1st Course
Tempura fried Zuechini with Roasted Tomato Sauce
Served with Ancient Peaks Chardonnay 2020

2nd Course
Duck Confit with Sour Cherry sauce & Polenta
Served with Ancient Peaks Oyster Ridge 2017

ard Course
Petite Filet of Beef with sautéed Shiitake Mushroom
Served with Renegade Red 2018

4th Course
Bailey's Créme Brulee
Served with One Stone Cab 2019

sth Course
Cured Meat & Cheese plate
Served with Ancient Peaks Zinfandel 2018

Valenline's Dinner
$79.95 Per Couple

Fri, Feb 11th & Sat, Feb 12th
Reservations Required

1st Course
Your Choice of one

Fried Blue Point Oysters
Gulf Shrimp Seampi
Black Truffle Tenderloin Tips

2nd Course
Your Choice of one

Caesar Salad
Garden Salad
Shrimp Bisque

ard Course
Your Choice of one

Scallop & Shrimp Risotto w Asparagus Tips
6oz Filet Mignon Oscar with Smashed Potatoes & Asparagus
Duck a.l'orange over Creamy Polenta with Julienned Vegetables

4th Course
Your Choice of one

Créme Brulee Cheesecake
Triple Threat Chocolate Cake
Assortment of Chocolate Dipped Strawberries

RESERVATIONS REQUIRED by Wednesday, February 23rd at 5pm
~ Some of the preparations for the wine dinner menu must to be
oy cOmpleted in advance so we are unable to accommodate last
minute reservations requests. Please plan your schedule
accordingly.

This is a private event for Members & their Guests

KID'S CLUB EVENTS

Evening Kid's Club
5:30pm-10:30pm Wed-Saturday

Daytime Kid's Club
Wed-Saturday 1lam-5:30pm

Kid's Club Now Offered on
Sundays during Brunch 11lam-3pm

FRIDAY FEB 11TH

5-10:30pm

During the adult’s Valentine’s dinner on the 11th, we will be making Valentine
themed cards and crafts

SATURDAY FEB 12TH

During this adult’s Valentine’s Dinner, we will be making Valentine’s slime in
Kid’s Club! This will be $10 per child (not including dinner price) to include the
supplies needed! Standard dinner sitting service without slime making still
available at $5 per child.

FRIDAY FEB 18TH

Kid's Night Out Event- Paint Night

While the adults enjoy live music by Tyler Parrish, we will be hosting another
Kid’s Night Out Paint Night at $10 per child (dinner not included).




