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SERENE LIVING 04  FREE LIVE MUSIC 08  THBC MEAT PIES 1

EXPERIENCE THE FINEST
QUALITY MEALS FROM
LOCALLY SOURCED
INGREDIENTS

MELBOURNE CUP/ CHRISTMAS LUNCH - BOOK NOW 12
CUIR EenILINING 05 BOOKYOUR CHRISTMAS PARTY w2

BISTRO 16 NEW MENU AFL & NRL GRAND FINALS WEEKEND 10

&.-# SIGNATURE MEAL

L FREE LIVE MELBOURNE CHRISTMAS

AND WINE s PE c IAL NEW 1 STARTS MUSIC cupP DAY

Friday 2nd, 9th, 16th, 23rd, 30th
Bingo, 1lam (books on sale from 10am)
Raffles, 7:30pm (tickets on sale from 6:30pm) .
Sunday 4th

Daylight Saving Time Starts Like us on Facebook  Follow us on Instagram
Sunday 4th, 11th, 18th, 25th @tweedbowls thbc2485

Free Barefoot Bowls, 3pm to épm (AEDT)
Saturday 24th

AFL Grand Final, 7:30pm (AEDT)

Sunday 25th

NRL Grand Final, 7:30pm (AEDT)

Visit our Website Download our
thbc.com.au TweedlLife Digital
Sunday 1st, 8th, 15th, 22nd, 29th Magazine
Free Barefoot Bowls, 3pm to 6pm (AEDT)
Tuesday 3rd

Melbourne Cup Day

Friday é6th, 13th, 20th, 27th

Bingo, 1lam (AEDT) (books on sale from 10am)

Raffles, 7:30pm (AEDT) (tickets on sale from 6:30pm)

JEEETI

Friday 4th, 11th, 18th

Bingo, 1lam (AEDT) (books on sale from 10am)
Raffles, 7:30pm (AEDT) (tickets on sale from 6:30pm)
Sunday 6th, 13th, 20th, 27th

Free Barefoot Bowls, 3pm to 6pm (AEDT)

Friday 25th

Christmas Day open from 11am to 11pm (AEDT)

Choose two selected meals and a bottle of wine**
Bookings Recommended

Open for dinner on Thursday, Friday and Saturday nights from 6pm to 9pm.
Bookings can be made for up to 10 people. (Subject to current public health
order conditions)

...............................................................................................

restaurant and bar

Guests price $68.00
*members price
**selected wines




SERENE

LUXURY RETIREMENT

ENHANCE YOUR LIFESTYLE

FOR THOSE WHO SEEK THE ULTIMATE TWEED / GOLD COAST LIVING EXPERIENCE
1 BEDROOM UNITS TO PENTHOUSES | PRICES START FROM $458,000
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SALES ENQUIRIES REBECCA KITCHIN 07 5536 6820 SALES@SERENELIVING.COM.AU
SERENELIVING.COM.AU
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FIND OUT SOME OF THE THINGS THBC IS DOING TO HELP OUR COMMUNITY

Tweed Heads Bowls Club and Shaping Outcomes (Tweed
Valley Early Childhood Intervention Service) have had a long
relationship spanning nearly four decades and over that time
have helped make a real difference to local families lives.

THBC have been strong supporters and community partners
from the beginning said Colin Usher CEO of Shaping
Outcomes. Through their generosity we have been able to
provide crucial initial intervention support to 1000’s of Children
and families in the Tweed region that have developmental
delays or disabilities.

In recent years the Club have been major supporters and
contributors to our community funded “First Steps Program”.
This program has been crucial since the introduction of the
NDIS helping provide support, advocacy, education and
inclusion within the broader commmunity for those families
that had yet to meet criteria for NDIS but still needed these
foundational services.

These services help to create a community and platform for
success. Gaining access to educational supports, engaging
in community sport and recreational programs and so much
more that otherwise would have been inaccessible.

“THBC is such a community minded organisation that has
taken their social and community responsibility to new levels”
Mr Usher said. “These are virtues they hold close and actually
put effort into”.

Mr Usher went on to say “Shaping Outcomes and our families
are so very thankful and appreciative of all that THBC have
done for us and the community. This support allows us to build
continual community foundations of inclusion, advocacy and
education”.

Lynne Deans | Customer Service Manager
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Or why not share some New Orleans corn

° °
It I S M eXI Cq n fritters served with buttermilk ranch dressing

as a starter.

F I ESTA T I M E q t Bistro 16 Terrace is the highlight of
. However, if you feel like something more Bistro 16. It provides the perfect
B I St ro 1 6 ' summerish and lighter, our lemon pepper spot to enjoy delicious sweets such

i salmon Mediterranean salad is for you. This as tiramisu, chocolate mousse or
Salmon Salad comes fully loaded with salmon créme caramel baked by our in-
N ew m e n u fillet, cucumber, olives, tomatoes, red onion house award-winning bakery chefs
and fetta cheese drizzled in the best green in a relaxed environment.

o u t n ow ' goddess dressing! This healthy dressing is
® made with avocado and Greek yogurt and is
precisely what we need right now. A lighter

meal option that's fresh, colourful and totally

Our creative Bistro 16 team have put together -~
delicious!

a fantastic new menu where Mexican food
is honoured. So, gather your amigos and
get ready for a feast jam-packed with your
favourite Mexican food and of course your
Bistro 16 favourites.

If you feel hungry, try our surf and turf
burger served with a beef patty, salad,
toasted milk bun and crumbed calamari
rings. Yummy! Or try our grilled lemon sole
with lemon parsley butter served with either
beer-battered fries or potatoes, salad or
vegetables.

New on the menu is pork belly soft tacos
served with a slaw and chipotle sauce, salsa,
guacamole and corn chips«The team

have also created a iIIIHB Mexican beef/
E ! ey 7 A VC \J - U U
'\chﬂ.’kn tosfqﬁa . o ~ Inahurry? we e express meals Trom

X .

\y at lunch and 516.50% at dinner @

TRADING HOURS  FROM SUNDAY

4TH OCTOBER AEDT

b B B B B
LUNCH
LUNCH

TUESDAY TO SUNDAY
TUESDAY TO SUNDAY

_ _ : : B F : o T S % 11:30AM- 2:00PM
- . S~ 2% 4 . : ey 3 L Y 12:00PM - 2:30PM
—— I - - - s a A £ T £ S ’ i -. . ! ¥, . X DINNER DINNER
- _ 6 2 ’ A Lo : S . o il TUESDAY TO THURSDAY TUESDAY TO SUNDAY
; e r ¥ i ] v 1 i R 5:30PM- 8:00PM
- . i - , AFRY _ : L R 5:30PM - 8:30PM
r _ S o - ' T ' FRIDAY & SATURDAY
‘ : : _ . _ e - FRIDAY & SATURDAY

5:30PM- 8:30PM
5:30PM - 9:00PM
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Lets Do

FREELIVEMUSIC DEASSAY

at nineteen21 Restaurant and Bar

EVERY FRIDAY AND SATURDAY BOOK NOW | Tuesday 3rd November 2020
NIGHTS FROMG6:30PM = s gnoty

YOUR FAVOURITE ARTISTS WILL NOW HOST INTIMATE LIVE PERFORMANCES, ACOUSTIC STYLE FROM ~_ Tasting Plate Starter
THE NEW CAFE STAGE. SEE BELOW THE ARTISTS WHO WILL PLAY IN THE COMING WEEKS. ./7 ﬂ e b D D s R L A

Devilled Eggs with pancetta crumb
King Prawn Bruschetta with balsamic glaze

—
: >
Mains - Choose from: =3
Reef and Beef with chips and salad 8
FRI 2 LIV DENNIS 6:30PM FRI 6 ROB RHODES 6:30PM Salt Baked Pork Belly with celeriac purée, broccolini, baby =
SAT 3 PAUL MULQUEEN 6:30PM SAT 7 LAURA DOOLAN 6:30PM carrots and apple gel
FRI 9 SCOTT WHATMAN 6:30PM FRI13 TERRINA 6:30PM ] -
SAT10 DANNY SHAMESS 6:30PM SAT 14 RHYDIAN LEWIS 6:30PM Beer Battered Snapper Goujons with hand cut wedges, Greek
FRI16 DAVE GRAY 6:30PM FRI 20 DAVE GRAY 6:30PM salad and tartare sauce
SAT 17 LANN LEVINGE 6:30PM SAT 21 DANNY SHAMESS 6:30PM Roasted Vegetable Paella with saffron and char-grilled haloumi
FRI 23 CORY HARGREAVES 6:30PM FRI 27 PAUL MULQUEEN 6:30PM
SAT 24 SARAH GRANT 6:30PM SAT 28 CRAIG TAYLOR 6:30PM Dessert N
il 1Y Lie LR il Gin and Tonic Tart with almond crumb and lime spider ice-cream e
SAT 31 CHRIS BENT 6:30PM

Bookings essential. Book at reception or call 07 5536 3800
Online at http://thbc.com.au/dining-bars/nineteen21

SARAH GRANT

From rocking Janis Joplin style vocals to sweet soulful tones of the Motown era, Sarah
delivers a vocal performance that will blow you away with a style that will have you
tapping your feet and shaking your money maker.”

W 2ot
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DANNY SHAMESS

Danny Shamess is Canadian singer-songwriter, multi-instrumentalist and producer who has
been singing and playing a wide variety of instruments since an early age.

With a long list of influences, Shamess’ music blends several genres including jazz, folk,
rock and blues.

.ﬁl;

B
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WLS PARTY

- R ; ON THE INDOOR BOWLS GREEN OR OUTDOOR
CHRIS BENT ] ASEC N A UNDER THE LIGHTS

Chris performs a unique combination of classics & current hits which include melodic, . .
acoustic versions of many recent pop/radio hits. “A great song is a great song” and a o ] To celebrate the end of the year with either your staff or
genuine, heartfelt performance will always let the song shine and remind you of why you '“ ; - g™\ 2 clients, Tweed Heads Bowls Club is the perfect location
loved that track in the first place. So if you love to hear genuine live, acoustic versions B 49 ; VN | i . .

of great songs from the 60’s to now by Ed Sheeran, Neil Diamond, George Ezra, Bruce T - ; for your next Christmas event. Whether you would like

Springsteen, Pearl Jam, The Eagles, Cold Chisel, Glen Campbell, U2, Vance Joy, and so - = a corporate dinner or ploy barefoot bowls under |ights
many more.... You'll love Chris Bent. il 4

. THBC FUNCTIONS the events team at THBC can assist in making your next
- . ! ', AND EVENTS CENTRE event a memorable occasion.
LIV DENNIS N CCr _ The best affordable, . ) ] )
. elegant and modern = Our creative and passionate events team will tailor
Liv Dennis, is a singer/songwriter/recording artist originally from the Northern Coastal ' spaces to delight any ' qckages to suit your budget and requirements, and

town of Yeppoon. Liv Dennis is now an accomplished artist with a resume to back it up. palate in the Tweed

Liv sireeles eriaiaiment (s ot beek and) @il ek i, ultimately create an unforgettable event for your guests.

See our website http://thbc.com.au/functions/or call our
THBC events team at 07 5536 3800 for more information
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PLAY FREE
BAREFOOT BOWLS

EVERY SUNDAY
FROM 3PM TO 6PM

FUN FOR ALL THE

GRAND FINALS
WEEKEND

AFL SATURDAY 24TH OCTOBER, 7:30PM (AEDT) ¥
)%3‘ NRL SUNDAY 25TH OCTOBER, 7:30PM (AEDT) o’

&

Y «Q@ SCHOONER OF

69 CARLTON MID
SCP C@O *members price

g,
NN THE LOUNGE ANP 7

FAMILY AND FRIENDS V gl

OUR FAMOUS FAMILY MEAT PIES
- A CLASSIC AUSSIE ICON

For the past 27 years, our
in-house pastry chefs have
prepared, baked and crafted
our famous Tweed Heads
Bowls Club meat pies.

These homemade meat pies
are made with a shortcrust
pastry filled with slow-cooked
minced beef in a rich gravy
topped with a golden puff
pastry. They are an absolute
knock out.

Every day, our pastry chef
bakes different flavours,
such as traditional meat and
chicken pies.

Additionally, we have two
different sizes of pies, small
and large pies (known as
Family pies). You can purchase
and enjoy the small pies at The

ﬁ_,,

Player activity statement available upon request | THBC responsible service of alcohol | All mée'

Cafe or at any bar outlet for
“eat-in" or “take away”.

Or purchase our family meat
pies from The Pantry.

Our take away family pies are
snap frozen; fresh for your
convenience.

There is a misconception that
frozen food loses nutrients and
freshness. But in fact, frozen
meals can retain even more
nutrients than fresh food. They
go straight from the oven to
the blast freezer to stay fresh
without the need for any
added preservatives, flavours
or colours.

Why not pick-up a family
meat pie on your way home!

Emilie Gachassin
Marketing Coordinator

\u‘

Cooking instructions
Conventional Oven:

1. Thaw the pie in the
refrigerator overnight

2. Preheat oven to
180°C(350°F).

3.Remove pie from the
plastic tray and place
onto an oven tray.

4.For frozen pies, heat for
approximately 40
minutes. If thawed,
heat for approximately 25
minutes.

5.Allow pie to stand for 2
minutes before serving.

6.Enjoy!

~ Small Pies
Available

at The Café
and Bars

prices and times are subject to change | thbc.com.au
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BOOK NOW I Friday 25th December 2020 (AEDT)
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e Honey Glazed Leg Ham e Rich gluten free gravy
e Roast Prime Rib Fillet e Selection of condiments
e Grilled Barramundi with macadamia | Bowls of Caesar salad
nut crust e Bread rolls
Served with: Dessert selection
e Cream potatoes e Plum pudding with brandy custard
o Roast pumpkin o Pavlova with tropical fruit salad
e Cauliflower au gratin e Assorted Tarts
e Green beans

LR 2 2 2R 2 R 2 2R 2 2 N R AR R N R IR R 2B IR 2B JNE 2 R R R 2 R R N R IR R IR R JEE IR JBE N 2BE 2N B 2N JBE R IR R 2 N R 2N B N R 4

Gold Star Price 550 | Members $85 | Guests $95
Children 5-12 535 | 3-4 520 | Under 3 I'ree

LR R I 2R R R R R B R B R 2N R BR N B R JBE EE 2EE JER R IR K N R R R ER R IR R EE R 2R N 2K N 2R JEE JBE JEE 2K R R R R R R JER R R R 4

Bookings for 12pm or 1pm essential (AEDT). Book at reception or call 07 5536 3800
Online at http://thbc.com.au/dining-bars/bistro16

Bookings can be made for up to 10 people. sees e

(Subject to current public health order conditions) BISTRO

16
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