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BETWEEN THE  SHEETS
HAPPY BELATED NEW YEAR! 
It is hard to believe we have turned the corner into February and our adult curlers only have two months of 
our curling season left to enjoy. Our 10 week Youth Program has just wrapped up with the Family 
FUNSpiels this past Monday and Sunday. We want everyone to know that NOTHING warms our hearts 
more than having the Youth Program back at the BCC this season. This is the future of our club. 
A VERY special THANK YOU to our leaders Jason Duckworth and Joline Quinn who stepped up and 
agreed to run the program on BOTH Sunday Morning and Monday Evening so that no child was turned 
away. Another thank you to their assistants Lynne Wesley, Rob Wesley, Robin Prentice and Doug Ogilvy 
all of whom joined Jason and Joline in attending the Curl Ontario Club Coach Youth Course that the BCC 
hosted at the beginning of the season. 
Yet another thank you to Alice VanAllen who coordinated all of the program needs (equipment, snacks, 
police checks etc etc) behind the scenes and helped Jason & Joline organize the FUNSpiel wrap up 
events. We would like to give a special nod to our creative member Lynne Davidson who made the 
certificates for the kids. Lastly, our ever present Ice Technician Dave Flynt who added two more times to 
his work load to made sure the ice and Little Rock’s were ready. Check out the Facebook posts!
THIS SEASON ALL OF THIS was made possible by the generous grant the BCC received from the 
Government of Canada’s Community Services Recovery Fund that helped us get back on our feet. 

Of course the MOST IMPORTANT were our participants and their families whom we hope enjoyed the 
program and will be back next season with their friends!  Help us spread the word! 


                        
IF you have missed out on pics and 
news from our events so far this 
season PLEASE check out and 
FOLLOW our new Facebook page. 
Stay connected! This is where you will 
find posts from one of our roving 
reporters about league events, recent 
Bonspiels and our Curl & Dine events! 

Link via this QR code : 

Beaverton Curling Club - BCC
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SIGN UP AT THE BAR FOR OUR MEMBERS FUNSPIEL   
AND MEET YOUR FELLOW MEMBERS FROM OTHER LEAGUES!  

All Members Year End  
FUNSpiel

• Two Draws - 6 End Games - Total 16 Teams  
- 64 Curlers

• 1st Draw Plays @ 9:00 & 12:30  
(lunch in-between)

• 2nd Draw Plays @ 10:45 & 2:15  
(lunch in-between)

• $25/person for food - morning coffee, snacks  
& hot lunch

• Enter as single or pair
• Teams will be drawn by organizers to  

create competitive entries
• Participation includes social members  

and adult (18+) family of members
• Social Members welcome to pay  

and join us for lunch
• Top Point Overall winner from  

both draws will be awarded  
the Terry Clayton Memorial trophy

Saturday 16th March 2024

Don’t want to curl? …
VOLUNTEERS NEEDED!
sign up on sheet on back  

of kitchen door

Pay and Sign up at the Bar
First 64 curlers that have paid  

will be entered into spiel
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WHAT ELSE IS HAPPENING NEXT??? 

THIS SUNDAY FEB 11TH !! 
COME JOIN THE SUN AFT SOCIAL LEAGUE 
SUPERBOWL PARTY  

•  Curl 8 ends from 3-5pm (NOTE TIME CHANGE)! 
•  Afterwards stay for wings, pizza & snacks and watch 

the game! Bar will be OPEN! 

THURS FEB 22, FRI FEB 23, THURS 
FEB 29TH !! 
COME VOLUNTEER AND SUPPORT 3 SCHOOL 
GROUPS of 30 Youth  

•  A separate email went out to members this past week
• Youth will be with us all day but if you could help for 

1/2 the day that would be great. 
• E-mail us if you can help; 

info@beavertoncurlingclub.com

SAVE THE DATE:

LOONIE AUCTION & 
DINNER 

SAT MAY 25TH! 

Tickets will go on sale 
early March.  If you don’t 

know what this is all about 
ask your fellow members! 

MORE info to come.  

SAVE THE DATE: 

MACGREGOR MEAT & 
SEAFOOD SALE 

Order Forms Avail APR 8th 
Orders IN BY APR 29th
Pick up date MAY 9th 
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Our last C&D 
promises to 
be amazing! 
Check out 
this menu. 
To make 
room for 
more 
members we 
have decided 
to limit 
guests to 
partners 
ONLY.  
A separate 
note will be 
sent to 
members 
before our 
reserve on 
date!  

OUR EMAIL DISTRIBUTION LIST includes;  
All paid registered members both curlers and social members, All Learn to Curl ‘Want to Try First’ folks, Some members who did not return but want 

to stay in touch, Some interested folks who could not join this year - but may next, AND
Some of our Sponsors and Advertisers who want to hear what we are up to! 

IF there is anyone you know who may be interested in receiving Newsletters and Event News from the BCC, please have them email 
info@beavertoncurlingclub.com and request to be added to our distribution list. SOME communications are for MEMBERS ONLY. 

Similarly, if you wish to be removed from our list please let us know. 

 

FRIDAY MARCH 22ND, 2024 
BY OUR VERY OWN CHEF LEIGHTON AZZOPARDI  

5:00 ARRIVE - BAR OPEN, 5:30 - 6:30 CURL 4 ENDS, 7:00 - 7:15 DINNER SERVED 

$35.00 (incl HST) per person  
32 SPOTS FOR CURL & DINE & 18 SPOTS DINING ONLY  

MEMBERS ONLY (CAN INVITE NON-MEMBER PARTNERS) 
Reservation requests will be accepted by email; info@beavertoncurlingclub.com  

FRI MARCH 8TH @ 9AM (NO EARLIER)  
~ 

You can reserve to curl as a TEAM - OR with your partner OR as a single (if your partner is just dining). 
 Teams will be organized. Advise of appetizer and main choice with your reservation request. 

FIRST COME FIRST SERVED - PLEASE PAY @ BAR BY MARCH 15TH

CHOICE OF TWO APPETIZERS:  

CHOICE OF TWO MAINS: 

DESSERT:  Individual Mini Lemon Meringue Pie 
(GLUTEN FREE REQUESTS CAN BE ACCOMMODATED) 

G - Texas Mixed Grill: 
Bacon wrapped tenderloin, big eye 

lamb and grilled chicken  
Served with Roasted garlic herb jus, 

buttered asparagus & rosemary 
fingerling potatoes

  CURL & DINE 

F- Melange of Ocean Fish: 
Greenland halibut, mahi mahi, jumbo 
black tiger shrimp topped with fruit 

salsa served with Baked rice & 
buttered asparagus

C - Baltimore Style Crab Cake:  
Saint Anna aioli & shaved root 

vegetable salad with Meyer lemon/
tarragon vinaigrette

S - Traditional Ceasar Salad: 
Hearts of romaine, creamy Caesar 

dressing, shaved parmigiana, 
crostini & bacon

mailto:info@beavertoncurlingclub.com

