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FOREWORD
Dear Corinthians Members,
Greetings from all of us at the Corinthians Resort & Club Family!
We at the Corinthians family very much believe that life is a celebration and should be lived to the fullest irrespective
of our age and the generation we come from! The on-going marriage season is gradually drawing a close & for sure is
a great respite for many who would like to get back to their daily peaceful, serene & stress-free blissful routines.
Based on last years’ excellent response & the numerous members requests, - our recreation team has already
kick-started the popular “Summer Swimming Coaching Camp”.
In continuation with our Chef’s culinary obsession, we’ve lined up a whole new platter of reasons for you & your taste
buds to indulge in! -i.e. The Easter Brunch, The Baisakhi Dinner, The Eid Feast, Our Great Mango festival, Mexican
feasta, Mother’s Day special luncheon and many more
The much-awaited “Annual Club Members Night” will be held on 18th April 2020. Request you to kindly block the date
on your respective calendars.
For all the beer enthusiaists out there we have our upcoming Bladder Burst Fest, Gin festival and live ipl screening at
our very own The First Brewhouse!
We hope that we are staying true to our promise of giving you many reasons to make the Club your first choice of
celebrations.
If it’s happening, it’s happening at Corinthians!
Warm Regards,

Madhu Nair - Vice President Operations & General Manager
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Cool in the pool while treating your eyes
to the stunning greenery of the gardens around!

*This view is shot at the actual location
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Magical spaces

Jazz up your merriment a notch
higher by hosting the galas at our
stunning Banquet hall, with delectable
culinary delights & lovely ambiance.

*This view is shot at the actual location
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Greenery on my mind!

*This view is shot at the actual location
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“Bowled over”
at Doolally

Enjoy a beertastic IPL screening only at our The First Brewhouse!
Make reservations at +91 8530501731
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*T & C Apply

Get delicious food wheeled in at your doorstep
from Corinthians Resort & Club

Make reservations at +919822866209
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*T & C Apply

Wednesday Dine Down
Multi Cuisine Buffet Dinner

Experience luxury and tantalizing
food at our very own fine dining restaurant.
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Baisakhi di lakh lakh
Vadhaiyan!

14th April 2022
Make reservations at +91 9822866209

*This view is shot at the actual location

10

Be“Gin”
the fest!

“To Gin or not to Gin”,
that would surely
be your delightful
dilemma at our Gin Fest!
April 15th - 24th April 2022

Make reservations at +91 8530501731
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“Hatch”
an
Easter
plan!

Make your Easter EGGcellent by partaking of our
luscious Easter Sunday Brunch!
17th April 2022
Make reservations at +91 9822866209
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Sweet Treat!
SATISFY THAT SWEET TOOTH WITH
ALL THE SUGARY, SYRUPY AND CANDIED DELIGHTS
AND FEEL THE JOY OF THE SUGAR RUSH!
22nd April - 1st May 2022
Make reservations at +91 9822866209
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Eid Mubarak!

Indulge yourself at Pyramisa Eid Dinner. May the blessings always shine upon you and
your family on this auspicious occasion. Wishing you all a very happy Eid!

03rd May 2022
Make reservations at +91 9822866209
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Treats for Mom!
Delight your Mother, the giver
of all the fine elements of life,
by treating her to a scrumptious
Mother’s Day brunch with
Pyramisa at 50%.
8th May 2022
Make reservations at +91 9822866209
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Feel the
Nostalgia!
It feels so good to be Reunited!
Celebrate with all the
familiar faces at our Member’s Night
on
Saturday, 7th May at Corinthians.
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“Aam”chi Tayyari!
Stay Calm and eat “AAM”!
Feast those taste-buds on the slurpicious mangoes
at the Mango food fest at Pyramisa, Brewhouse & Salsa.
13th – 22nd May 2022
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Chatkaaredaar!
Keep Upbeat with food from
the street!
Satisfy those spicy, tangy and totally delightful
street food cravings at our weekend street Food festival
from 27th may onwards on Friday, Saturday, Sunday.
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Bladder Burst
May 6th - May 29th

Give in to the “Beer”
pressure & enjoy the fizzy delight
to the fullest at our Bladder Burst!
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Fiesta da Mexico!

Hola Amigos!
Think ahead of tacos, nachos & burritos,
as we bring to you so many more delicacies
from Mexico at the Mexican festival
at Salsa, which are bound to make you
go “Gracias” over & over again!
May 20th - 29th May 2022
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Book to
save
Unwind and relax, while availing exciting discounts for
Direct Website bookings!
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Zen Zone
Yoga
Every Mon/Wed/Fri.
Time 7.30am To 8.30am

Aerobic
Every Tue/Thu/Sat.
Time 7.30am to 8.30am

Zumba
Every Mon/Wed/Fri.
Time 5.00pm To 6.00pm

Reflexology path

A healthy body leads to a sound mind! Your health and fitness is of
supreme importance to us at Corinthians Resort and Club and
hence we incorporate healthy activities like Yoga, Zumba, Aerobics
and aim to provide relaxation with the reflexology path.
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Make
a
splash!

Swim like a champ by availing of
the swimming coaching facility for a wonderful
45 minutes every

Tuesday to Friday
at morning 7.00am/8.00am/9.00am & evening at
4.00pm/5.00pm.
For more details contact Nandkumar @ +91 9921000494
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Holi ke Rang,
Tambola ke sang!
A CHERISHABLE MEMORY OF
OUR HOLI TAMBOLA CELEBRATION, WHICH LEFT
OUR PATRONS WITH HUGE SMILES, LAUGHING
FACES & FOND RECOLLECTIONS.
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Cook up a storm!
SPAGHETTI AGOLIO E OLIO WITH ROASTED BELL PEPPER
1.Cook the spaghetti. Cook the spaghetti in a generously-salted pot of boiling water until it is just one minute shy of being al
dente.
2.Sauté the garlic. Meanwhile, about 3 minutes after you add the pasta to the boiling water, heat the olive oil in a large sauté
pan over medium heat. Add the sliced garlic and crushed red pepper flakes and sauté for 3 to 5 minutes, or until the garlic is
lightly golden.
3.Toss the pasta in the sauce. Once the pasta is ready to go, use tongs to transfer the pasta immediately to the sauté pan, along
with 1/2 cup of the hot starchy pasta water. Toss the pasta continuously until it is evenly coated in the garlic sauce. If the sauce
looks a bit too dry, add in another 1/4 cup of the starchy pasta water.
4.Taste and season. Give the pasta a quick taste add an extra pinch of salt and/or crushed red pepper flakes if needed.
5.Serve. Serve immediately while it’s nice and hot, garnished with any toppings that sound good.

A FEW IMPORTANT TIPS:
• Have all of your ingredients ready to go. Things move fairly quickly once the pasta begins to cook, so I recommend having all
of your ingredients laid out, chopped and ready to go.
• It’s important that the garlic not burn. If turns lightly golden before the pasta is ready to go, just remove the pan from the
heat until it’s time to add the pasta.
• Don’t forget to salt that pasta water! You’ve heard me say it before, but this is the main time that you really get to season the
pasta itself. So be sure to add a generous helping of sea salt to the water.

ROASTED BELL PEPPER
INGREDIENTS
medium red, yellow, or orange bell peppers (about 4 pounds total),2 tablespoons olive or vegetable oil ,1medium yellow onion,
diced ,3 cloves garlic, minced ,1 tablespoon dried Italian seasoning ,1 pound lean ground beef ,1 teaspoon kosher salt, plus more
for seasoning ,1 1/2 cups cooked rice ,1 (15-ounce) can diced tomatoes, drained 1 cup shredded Italian blend cheese (4 ounces)
,Cooking spray ,Thinly sliced scallions, for garnish (optional)

INSTRUCTIONS
1.Heat the oven and prepare the baking dish. Arrange a rack in the middle of the oven and heat the oven to 375°F. Meanwhile,
prepare the peppers and filling.
2.Prepare the peppers. Use a small knife to cut a wide circle around each bell pepper stem (like when carving a jack-o'-lantern)
to remove the tops. Chop the tops and set aside (you'll use them in the filling). Season the inside of each pepper generously with
salt and pepper. Place the peppers in 9x13-inch baking dish, wedging them together as needed to fit in one layer; set aside.
3.Cook the filling. Heat the oil in a large frying pan over medium heat until shimmering. Add the onion, season with salt, and
cook, stirring occasionally, until softened, about 8 minutes. Add the Italian seasoning and garlic and cook until fragrant, about 1
minute more. Add the ground beef, diced pepper tops, and 1 teaspoon salt and cook on medium-high heat, breaking the meat up
with a spatula as it cooks, until cooked through, about 6 minutes. Remove from the heat and stir in the rice and drained tomatoes. Taste and season with salt and pepper as needed.
4.Stuff the peppers. Evenly divide the mixture among the peppers (use a canning funnel if you have one). Sprinkle the cheese
over the peppers. Carefully pour 1 cup of water between the peppers into the baking dish.
5.Cover and bake until tender. Spray one side of a large sheet with aluminum foil with cooking spray. Place it sprayed-side down
over the peppers and cover the baking dish tightly. Bake until the peppers are softened but not mushy and the filling is heated
through, about 1 hour. Sprinkle with scallions if desired before serving.

RECIPE NOTES
Make ahead: The peppers can be stuffed and refrigerated up to 1 day ahead. Add 10 minutes baking time.
Storage: Leftovers can be stored in an airtight container in the refrigerator for upto 2 days.
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Kids-zone

Allow your kids to run about,
whizz on swings and rumble and tumble to
their heart’s content in our wonderful
and ample Kids Play area.
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Begin the Fun

Fun-tastic activities to delight
the young ones!

Send in your entries at clubmanager@thecorinthianspune.com
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