Yoga At The Saginaw Country Club

Monday & Thursday evenings 6:30 pm – 7:30 pm

Beginning January 9, 2012

6 Week Sessions

Take One Or Two Classes

$65.00 For One Session ~ $125.00 For Two Sessions

Experience the many benefits yoga has to offer and improve your quality of life. Increase physical strength and improve flexibility, relieve tension and reduce stress! Men and women of all skill levels welcome.

Please bring a yoga sticky mat and any other props, like blocks, straps, or blankets. Wear comfortable clothing and be prepared to practice yoga with bare feet. An questions, please feel free to contact the instructor, Jennifer, at 989-295-7034.

Saginaw Country Club

Offers to SCC Children

&

Grandchildren

(Age 7 to 12 years)

“Beyond Please and Thank you”
This five-session course for boys and girls is designed to increase their awareness and self-confidence by teaching dining and social skills that play a crucial part in their development.  Your children will learn to make a great first impression with the correct handshake, eye contact, and remembering names.  We will cover basic conversation skills including appropriate mealtime topics.  The student will learn to hold and control a knife and that each knife is “married” to a fork.  They master the art of eating soup and a long handled spoon.  We take the mystery out of what fork to use and when.  When does a fork need a spoon?  By putting it all together, the student will be at ease whether they are dining American or Continental style.  Fine china and crystal is used as part of teaching our dining skills.  Food is served at all sessions.  We will also cover telephone etiquette and how to write a great thank you note.  The course will culminate with an elegant five course dining experience.

Training for a child’s success in life begins early and while they are learning academically and on the sports field, other skills are often overlooked.  In today’s fast-paced world, people who can handle social situations with poise have a built-in advantage as they achieve their life goals.

HOW CAN YOU GET YOUR CHILD TO PARTICIPATE YOU ASK?

It is important for children to understand that rules are set by parents and Annabelle Grainger has found that after they have attended their first lesson, they usually don’t need any convincing to come back for more!

This course is being taught by Annabelle Grainger who is the director of The Etiquette School of Michigan and has been certified as a trainer by The American School of Protocol.
5 SESSIONS

January 12, 2012 through February 9, 2012
EVERY THURSDAY
JANUARY 12, 19, 26, February 2, 9 !

TIME: 4:00PM TO 5:15PM
COSTS: $135/ PER CHILD

MINIMUM CLASS SIZE is 6 - MAXIMUM SIZE is 10

RESERVATION REQUIRED   -   CALL TODAY!   793-2860
Saginaw Country Club

Offers to young adults

(Age 13 to 18 years)

“Beyond Please and Thank you”
This five-session course for young adults is designed to increase their awareness
and self-confidence by teaching dining and social skills that play a crucial part in their development.  They will learn to make a great first impression with the correct
handshake, eye contact, and remembering names.  We will cover basic conversation
skills including appropriate mealtime topics.  The student will learn to hold a knife
and that each knife is “married” to a fork.  We take the mystery out of what fork
to use and when.  When does a fork need a spoon?  By putting it all together,
the student will be at ease whether they are dining American or Continental style.
Fine china and crystal is used as part of teaching our dining skills.  Food is served
at all sessions.  We will also cover telephone etiquette and how to write a great thank
you note.  The course will culminate with an elegant five course dining experience.

Training for a youth’s success in life begins early and while they are learning
academically and on the sports field, other skills are often overlooked.  In today’s
fast-paced world, people who can handle social situations with poise have a
built-in advantage as they achieve their life goals.

HOW CAN YOU GET YOUR YOUNG ADULT TO PARTICIPATE?

It is important for young adults to understand that rules are set by parents
and Annabelle Grainger has found that after they have attended their first lesson,
they usually don’t need any convincing to come back for more!

This course is being taught by Annabelle Grainger who is the director
of The Etiquette School of Michigan and has been certified
as a trainer by The American School of Protocol.
5 SESSIONS

FEBRUARY 23, 2012 through MARCH 22, 2012

EVERY THURSDAY

February 23, March 1, 8, 15, 22

TIME: 4:00PM TO 5:15PM
COSTS: $135/ PER STUDENT

MINIMUM CLASS SIZE is 6 - MAXIMUM SIZE is 10

RESERVATION REQUIRED   -   CALL TODAY!   793-2860

Celebrate With Us!

Happy Birthday/Happy Anniversary

That’s right, we will celebrate your Birthday AND/OR Wedding

Anniversary on Thursday & Saturday nights

Wedding Anniversary Special!!

Celebrate your Anniversary during your Anniversary month and receive a beautiful

long-stem rose and for dessert, compliments of the club,

FLAMING CHERRIES JUBILEE!! (prepared tableside from scratch)

with 24-hour advance notice.

Birthday Discount Special!!

Celebrate your birthday during your birthday month

and receive a discount off your entrée price, equal to your age!

Plus receive a complimentary dessert!

Reservations are required

Call 793-2860 or on-line at www.saginawcountryclub.com
~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~

FRIDAY PERCH FRY
SOUP DU JOUR
CLAM CHOWDER

~DINNER FEATURES~

PERCH FRY!
UNLIKE MOST PERCH FRIES, WE OFFER OUR PERCH
THREE DIFFERENT WAYS YOUR CHOICE (Deep Fried, Pan Fried Or Sautéed)

$16.00

Half Order $12.00
Deep Fried
Our Chef in the kitchen will dip your fresh perch fillets in an egg wash and then dredge the fillets

in our special house breading, deep fried to a crispy golden brown in our healthy non-transfat deep frying oil

Pan Fried

(Our Most Popular)
Our Chef will prepare your order the

fisherman's way – Pan Fried!
Enjoy fresh lake perch fillets dipped into

an egg wash and dredged in our special house

breading and pan fried to a delicious

golden brown in non-transfat butter oil

Sautéed 
Our Chef will dip your fresh perch

fillets in an egg wash and then dredge
the fillets in flour, salt, plus a touch of paprika

and sauté your order to perfection
in non-transfat butter oil

DE-LICIOUS!

ICELANDIC COD

Beer battered cod, accompanied with French fries, cole slaw, house salad or Caesar salad

$13.00
PAN FRIED WALLEYE
Another Michigan favorite — served the only way, pan fried!
Accompanied with French fries, cole slaw, house salad or Caesar salad

$21.00
SAGINAW COUNTRY CLUB

FITNESS CENTER HOURS

January
KEY HOLDERS

AVAILABLE 7 DAYS A WEEK

4:30 AM TO 9:30 PM
NON-KEY HOLDERS

SATURDAY, SUNDAY, MONDAY & TUESDAY
CLOSED
WEDNESDAY, THURSDAY & FRIDAY

9:30 am – 6:00 pm
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T.G.I.F. Happy Hour
In The Sports Bar Every Friday
 5:00 pm – 7:00 pm

.50 Cent Draft Beer

$2.00 House Wines
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The Perfect Host
Saginaw Country Club
For Your Office Parties ~ Holiday Parties ~ Service Clubs
Anniversaries ~ Weddings ~ Showers ~ Rehearsal Dinners
Reunions ~ Birthday Parties ~ Retirements ~ Etc.

Let your Saginaw Country Club host your next event!

Whether it’s an intimate setting for 8 or a gathering
for 250, we are the ideal choice!

2011 - 2012 Booking Incentive!
Receive $100 or $200
Food & Beverage GIFT CARD!

Just sponsor a new event at your Club beginning
November 1, 2011 - December 31, 2012.


For 50 - 99 people - receive a $100

food & beverage gift card!

For 100 or more people - receive a $200

food & beverage gift card!

DON'T DELAY! BOOK TODAY!
SAGINAW COUNTRY CLUB
4465 GRATIOT
SAGINAW, MI 48638
793-2860

Saginaw Country Club

Offers $12.00 Meals

Wednesday, Thursday & Friday

Rib Eye Sandwich

Accompanied With
French Fries

Hot Turkey Sandwich

Served open faced with mashed potatoes, gravy

and vegetable

Two Piece
Fish & Chips

Baked Pasta With
Meat Sauce

Accompanied with vegetable

Country Braised Pork Chop

Accompanied with mashed potatoes & vegetable

Mashed Potato Bowl

Mashed potatoes, chicken bites, corn and gravy

All Entrée’s come with soup or salad, rolls & garlic toast










