
MGA & LGA Play Day
Kids Movie & Dinner Night & Adult Date Night
Mardi Gras Dinner
Super Bowl Sunday - Pick Up Specials
MGA & LGA Meetings
Valentine’s Day Sweetheart Dinner
Sadie Hawkins Tournament
4A Regional Preview 
– Tee Times Available After Play
Presidents’ Day – All Club Facilities Open
All Club Facilities Closed
National Margarita Day
Birthday Scramble
UHV College Am 
UHV Claud Jacobs Tournament 
– Tee Times Available After Play
Bonus Day Party On The Patio

2/3
2/9
2/10
2/11
2/13
2/14
2/17
2/19

2/19
2/20
2/22
2/24
2/25
2/26-27

2/29

Save the Dates for February:



SUZANNE LAZARCHICK
DOC & JO ANN HARDIN

SHAD & VENUS HARDIN 
JAKE DELAGARZA

HENRY & DORINDA VLOO
RYAN KELLY

CLAYTON WERNLI

TO OUR NEW MEMBERS!



30 DAY GOLF OUTLOOK30 DAY GOLF OUTLOOK
February Golf Events:

MGA & LGA Play Day

MGA & LGA Meetings

Sadie Hawkins Tournament

4A Regional Preview 
– Tee Times Available After Play

Presidents’ Day – All Club Facilities Open

All Club Facilities Closed

Birthday Scramble

2/3

2/13

2/17

2/19

2/19

2/20

2/24

2/25 UHV College Am 

UHV Claud Jacobs Tournament
– Tee Times Available After Play

2/26-27





Friday, February 9, 2024

Chicken Strips

Pepperoni Pizza Sticks

Crinkle Cut Fries

Mac & Cheese Bar with Assorted Toppings

(Bacon Bits, Pepperoni Slices, Diced Chicken,

Cheetos)

Chocolate Chip Cookies & Vanilla Ice Cream

K I D S  M O V I E
N I G H T  B U F F E T
(Ball Room)

$12
Crispy Southern Fried Chicken & Shrimp

Buttered Mashed Potatoes & Cream Gravy

Bacon Mac & Cheese

Fried Okra & Corn

Garlic Cheddar Biscuits

House Salad with Assorted Dressing

Creamy Coleslaw

Old Fashioned Peach Cobbler & Vanilla Ice Cream

A D U L T  B U F F E T
(The Grille) $22

Kids Movie &
Dinner Night & 

WE ASK PARENT(S) TO BE ON THE PREMISES IF CHILDREN ARE ATTENDING.
CALL FOR RESERVATION 361-576-0018

Adult Date Night



$24 ADULTS & $12 KIDS$24 ADULTS & $12 KIDS

MARDI GRAS MARDI GRAS DINNERDINNER
Saturday, February 10th, 6PM - 9PM

Louisiana Grilled Catfish with Crawfish Cream Sauce
Chicken Pasta Zydeco

Creole Chicken & Sausage Gumbo
Crispy Fried Catfish & Shrimp with Jalapeno Hushpuppies

 
New Orleans Style Red Beans & Rice

Fire Roasted Vegetable Blend
Cajun Butter Roasted Red Potatoes

 
Sweet Pecan Praline Cheesecake

Chef Daniel's King Cake
Banana Fosters Bread Pudding with Fireball Crème Anglaise

Make Your Reservation Today By Calling
361-576-0018!



PICK UP
SPECIALS

ONLY

COLONY CREEK CHIPS & LOADED QUESO • $28
2 Pints of Our Signature Queso & Homemade Corn Tortilla Chips.

CREAMY SPINACH & ARTICHOKE DIP WITH PITA CHIPS • $32
Our Savory Homemade Spinach Artichoke Dip with melted Mozzarella Cheese & Crispy Pita Chips.

CHICKEN WING WITH YOUR CHOICE OF 
SAUCES AND SPICE RUBS • $36

 24 Deep Fried Chicken Wings (baked upon request) with your choice of 3 Sauces and/or
Spice Rubs Mango Habanero, Texas Pete’s Hot Sauce Blend, Honey BBQ, Lemon Pepper

(dry rub),  Cajun Dusted (dry rub),  Sweet and Spicy House Blend (dry rub).
Includes your choice of Ranch or Blue Cheese Dressing.

CRAB STUFFED JALAPENOS WITH HOMEMADE RANCH • $38
24 Pickled Jalapeno Half’s stuffed with Savory Crab Dressing & Deep Fried Golden Brown.

LOADED POTATO SKINS - HALF PAN (FEEDS 8-10) • $24
Seasoned Hand-cut Potato Wedges generously topped with melted Cheddar Cheese, Crispy

Bacon Bits,  thin sliced Green Onions & Spicy Mayo. Also includes a side of Ranch Dip.

HAM AND CHEESE SLIDERS • $28
12 Buttered Sweet Hawaiian Rolls layered with Black Forest Ham & American Cheese.

Baked & topped with Everything Bagel Seasoning.



W E D N E S D A Y ,  F E B R U A R Y  1 4 ,  2 0 2 4  |  $ 7 5 + +

Sweetheart Dinner

A P P E T I Z E R  D U O
Oysters Rockefeller

Crispy Prosciutto Crostini with Whipped Apricot Goat Cheese Mousse

S O U P  O R  S A L A D
Creamy Lobster Bisque

Or
Gorgonzola Pear Salad with Candied Walnuts & Honey Balsamic Dressing

E N T R É E  C H O I C E S
Crab Stuffed Lobster Tail with Garlic Butter Cream Sauce,

Parmesan Risotto & Buttered Broccolini

Tuscan Chicken Rigatoni with Sundried Tomatoes, Wild
Mushrooms, Fresh Basil & Grilled Flatbread

 
Rosemary & Goat Cheese Crusted Rack of Lamb, with a Merlot

Reduction, Boursin Potato Mash & Buttered Broccolini
 

Flame Grilled Bone in Filet with a Wild Mushroom & Merlot
Reduction, Boursin Potato Mash & Buttered Broccolini

D E S S E R T  D U O
Chocolate Covered Raspberry Crème Brulée ＆ Fried Strawberry Cheesecake

RESERVATION TIMES: 6:00PM, 7:30PM, OR 8:15PM

Reservations & Menu Selections Are Required By Friday, February 9th 5:00PM
361-576-0018

Cancellations Must Be Received No Later Than 36 Hours Before The Event To Avoid A
$50 Per Person Cancellation Fee.



$120
Per Team

SADIE HAWKINSSADIE HAWKINS

Buy-A-Drive: Hole #6
Proceeds go to MD Anderson in Honor of

Bardie Whitfield & Mike Pizalate
MEAL & KEG BEER FOLLOWING PLAY

-Tournament 2024- -

1 Lady (must be a member of the CCLGA), 3 Men ( Preferred Colony Creek Members)

12:30 P.M. SHOTGUN START12:30 P.M. SHOTGUN START
GROSS & NET PRIZESGROSS & NET PRIZES

SATURDAY, FEBRUARY 17, 2024SATURDAY, FEBRUARY 17, 2024

TEAM SIGN UP IN THE GOLF SHOP BY NOON ON FRIDAY, FEBRUARY 16, 2024
361-576-0020

Entry Fee

HOSTED BY CCLGAHOSTED BY CCLGA



NATIONAL
MARGARITA

DAY
Come Celebrate National

Margarita Day at The Club!

Thursday, February 22, 2024

All – Day Margarita Specials



BIRTHDAY
SCRAMBLE

SATURDAY, FEBRUARY 24, 2024
ABCD BLIND DRAW SCRAMBLE
10:30AM SHOTGUN START



BONUS
DAY

THURSDAY, 29 FEBRUARY, 2024
6 PM - 9 PM

PARTY ON
THE PATIO

ENTERTAINMENT
SPECIALTY APPETIZERS & STEAKS

MAKE YOUR RESERVATION TODAY!
361-576-0018



 Scramble Resul ts Scramble Resul ts

Riley Nabors, Heather Dickey, 
Kirk Autry, Isabel Pena

1st Total Net: 54.6

Jimmy Squires, George Field, 
Al Bump, Morris Owens

2nd Total Net: 56

Jimmy Squires, Gerri Winter, 
Evan Salais, Isabel Pena

1st Place Net Total Net: 51.2

Ryan Barnette, Heather Dickey, 
Mike Beckham, Chris Kohutek

2nd Place Net Total Net: 54.27

Emma Koch, Gardner Brown, 
Bob Whatley, Morris Owens

3rd Place Net Total Net: 54.43

Jimmy Squires, George Field, 
Al Bump, Morris Owens 

1st Skins: 3

Emma Koch, Carl Koch, 
Linda Key, Robert Serna

1st Skins: 3

Riley Nabors, Heather Dickey, 
Kirk Autry, Isabel Pena

2nd Skins: 2

Mark Mize, Gary Winter, 
Justin Sappington, Jim Owens

3rd Skins: 1








