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Show your card.

I hope everyone is enjoying this little interlude from the snow. Hopefully the weather is starting to break. Maybe 
some are on vacation, enjoying the warm weather of the south and honing their skills for the season ahead.

Firstly, I’d like to remind you of our first on course draw coming up in March. For those unfamiliar it is part of our 
community day efforts and information can be seen on our website or at the course. This is a great chance for you 
and 4 friends to be the first on the golf course this spring and enjoy many other perks that go with it, while raising 
money for others in our community.

I wanted to take this opportunity to remind everyone to take advantage of our card system at The Greens. Many of 
you may be familiar with our express member check in. The Kiosk is set up inside the pro shop and enables 
members to jump the line and sign in electronically. As long as names are entered correctly when booking tee time 
either online, by phone or over the counter then you can simply use your gold membership card to print off your 
receipt and take it to the starter. Remember when booking to make sure you clearly state who you are playing with 
to take advantage of this great function.

In addition to using your card to sign in we hope you know about all the discounts that your card provides. Did you 
know that you receive 10% on:

Non-Sale items in our golf store.
Prepared items in the Bistro and Oasis.
Simulator rentals in the Rec Room.
Room rentals for all halls at The Greens.
Range balls purchased in the Pro shop.

Staff will not ask if you have a card. You must voluntarily present it to receive a discount.

But there’s more!

Not a member or Frequent Player Card Holder? The League players cards can be scanned to record purchases also. 
This may allow you to be counted in on special offers and prizes through the season. 

Also, Members that accumulate purchases may be rewarded with discounts for hitting different levels in a reward 
program.

So don’t forget to take advantage of the discounts your cards provide and the potential benefits down the road.

See you all soon!

Brad Halyk 
General Manager
The Greens at Renton.





Hello from the Bistro!
Proudly Serving Canadian Products

Between the food we prepare and the drinks we serve up, The Greens Bistro has always made 
using local Canadian products a top priority.

Many of the products delivered to our kitchen are locally sourced from Canadian suppliers 
including our juicy hamburgers served in the bistro as well as the Oasis. We have also 

partnered with several local companies to bring you refreshing beverages such as Sandbagger, 
Ramblin’ Road and Crafty Elk, Wayne Gretzky Estates and Trius wine.

Follow us on our socials for updates, events, promos and more!
IG: greens.bistro  FB: The Greens Bistro

Shamrock Sour 

Ingredients:
• 2 oz Irish whiskey 

(Jameson or Bushmills work well)
• ¾ oz fresh lemon juice

• ½ oz simple syrup
• ¼ oz green crème de menthe 

(for color & a hint of mint)
• 1 egg white 

(optional, for a silky texture)
• Ice

•  Garnish: Lemon wheel, fresh mint, 
or a shamrock-shaped lime peel

Instructions:
1. Dry shake (without ice) all ingredients 
in a cocktail shaker for about 10 seconds 

to emulsify the egg white.
2. Add ice and shake again until 

well-chilled.
3. Strain into a chilled coupe or rocks 

glass over fresh ice.
4. Garnish with a lemon wheel and fresh 

mint for a festive touch.

Daves Homemade Waldor f Salad
Ingredients:

- 6 cups diced tart apples (about 2 apples)
- 3 tablespoons sugar

- 6 teaspoons lemon juice
- 3 cups diced celery

- 3 cups grapes, halved
- 1.5 cups toasted walnuts or pecans, roughly copped

- 1.5 cups whipping cream, whipped
- 0.75 cups mayonnaise

- 1.5 teaspoon kosher salt

Directions:
1. Add the diced apples to a large mixing bowl and sprinkle with 

sugar and lemon juice. Toss to coat. 
2. Add the celery, grapes and nuts.

3. In another bowl, whip the whipping cream until peaks form, then 
gently fold in the mayonnaise. Fold mixture into the apple mixture 

and season with kosher salt. Taste and adjust the seasoning to your 
liking.

4. Chill in the fridge for 1 hour or overnight. Serve by itself or on a 
lettuce leaf.

Tip: Instead of using whipping cream, try with greek yogurt or 
sour cream!



Jake’s
Golf Corner

Full Swing Season 3 is Here - Let’s 
Go!

Full Swing is back for Season 3 on Netfl ix! This 
show has done an awesome job peeling back the 
curtain on pro golf, and this season looks like it’s 
bringing even more chaos, emotion, and big 
moments we all love. If you want to see what the 
players on the PGA tour go through, this is an 
awesome way to do it.

From PGA tour battles to the ongoing LIV Golf 
drama, plus plenty of personal stories along the 
way, there’s lots to dig into. Whether you’re here 
for the competition or just the off-course sto-
rylines, this season is defi nitely one to watch. 

This is just one of the great ways to build 
anticipation for our upcoming golf season here at 
The Greens! What else are you doing to build 
anticipation for the upcoming season?

What You’ll Need:
• a bucket of warm water
• mild dish soap
• a soft brush or washcloth
• a towel
• a dry cloth

Steps to Clean Your Golf Grips:
1. Prepare the cleaning solution
Fill a bucket with warm water and add a few drops of 
mild dish soap.
2. Scrub the grips
• Dip a washcloth or soft brush in the soapy water.
• Scrub the entire grip, focusing on areas with dirt or 

sweat buildup.
3. Rinse and dry
• Wipe the grips with a damp towel to remove soap 

residue.
• Use a dry cloth to remove excess moisture.
• Let the grips air-dry before using the clubs.

Pro Tip: If your grips feel slippery even after cleaning 
them, it might be time to replace them. 





Our 2025 summer events are filling up fast! With a lineup of exciting 
tournaments, beautiful weddings, fun-filled birthday parties, heartwarming 

baby showers, and so much more, this year is shaping up to be one of 
our best yet. 

Don’t miss out on the perfect setting for your special occasion—secure 
your preferred date and time at The Greens before it’s too late. 

Contact us today to start planning your unforgettable event!

Events with Emilie

Hello all, I hope this finds you well and waiting for warmer weather and being able 
to see the grass again. 

This month has been a little different than the last few years, we are having a clas-
sic Canadian winter with snow, ice and cold weather. Before the heavy snow camr 
down we were able to get out and clean up around all the ponds with the Ventrac 
and tough cut mower. We got all the brush cut down and mulched up from both the 
bank and off the ice on the ponds. It makes a huge difference as we saw a few years 
ago.

As I write this I’m just getting ready to go to the Canadian golf superintendents 
conference, which includes three days of seminars and a trade show.

let’s hope we are getting closer to some warmer weather and can start to get ready 
for another great season at The Greens!

Al Binkley
Superintendent
The Greens at Renton 

On the Course





The Greens
Golf Depot Sales

Last seasons shoes are now on sale 
for up to 30% OFF retail!!

Come and visit the pro shop today 
to see available stock.

Sale ends March 16th.

New demo 
program for 

2025!

We will have several 
demos from Taylormade, 

Callaway, Titleist, 
Srixon and Cobra to test 

out on the course or 
driving range before 

making any fi nal 
purchases.

COBRA 
FITTING DAY
Sat. March 8
11am - 4pm

The Rec Room

Junior golf programs have been 
released. Take a look and see 

what we are o� ering this 
summer for our future golfers. 
Any questions can be directed 

to Jacob and 
dog@greensatrenton.com





We want to hear from you!
We are always looking for feedback on how to improve around the course, and our monthly newsletter

is no exception! Do you have any ideas on what you’d like to see in future newsletters? Or maybe what

you don’t want to see? Do you want more Mike Earls? Do you want to learn more about the game of golf? 

More course updates? Do you want the staff and member profiles to come back?

Please let us know by emailing tgarsocial@gmail.com!

Thank you for reading every month!

Cynthia Aul

Newsletter Editor

Prime Rib Night

Prime Rib Night

Pint & a plate 
English pub 
buffet

Last day to 
purchase 1st on 
course tickets

Cobra Fitting 
Day

Simulator 
tournament


