
Dear Reader 

As we move into September and experience this amazing weather at the Prestige Golfshire Club
it is a perfect time to reflect on the month gone by and all that has happened in the world of golf
and of course the Olympics. 

August saw the last of the qualifying rounds for the Fed Ex Cup take place on the PGA Tour with
Scottie Scheffler stamping his dominance on the world #1 position by winning the Gold medal in
Paris and also going into the Fed Ex Cup finals in Atlanta with a commanding lead in the points
race for $20 Million first prize. 

Its ironic how the athletes in Paris participating in the Olympics did it all for the love of their
sports and representing their country but two weeks later are back playing golf for a $20m first
prize purse at East Lake in Atlanta!

Meanwhile on the Ladies Tours in the US, the female professionals are playing for a total of
$3.8m this week in Norton just outside of Boston at TPC of Boston. 

Next week the Ladies head to Virginia for the Solheim Cup the bi annual event between the USA
and Europe. In recent years the Solheim Cup has taken on the same trend as the Ryder Cup with
Europe dominating over the past few matches. 

Lydia Ko the 27 year old New Zealander has managed over the last three Olympics in Rio, Tokyo
and Paris to win a Bronze, Silver and Gold Medal since golf was reintroduced to the Olympics in
Rio eight years ago. At 27 the Orlando based Kiwi also cemented her place in the World Golf Hall
of Fame and then last week went on to win the AIG Ladies British Open at St Andrews. This was
no doubt to send a message to the golfing fraternity that she really is a force to be reckoned with
after the press had written her off recently as being burnt out. 
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Meanwhile back at Golfshire, we will host the Trinity Golf League tournament next
week with eight teams from across India and Sri Lanka competing for a prize purse of
₹20 Lakh for the winning team. 

There is a total of 16 Male Professionals and 16 Female Professionals competing in
the event with the likes of Pranavi and Vidathri Urs, Avani Prashant, Diksha Dagar,
Kalin Joshi, Angad Cheema, Rahil Ganjee and Akshay Sharma.

The event will run between Tuesday and Saturday and there will be some exciting golf
to watch during the course of the week. Spectators are welcome to come out and
watch the event. 

Meanwhile at Golfshire we have completed some much needed fairway topdressing
and green renovations last month. Ben and his team completed the work quickly and
the results are already evident. Bens commitment to presenting the golf course in its
best condition is very obvious as he and his team continue to make Golfshire India’s
best golf course and golf destination. 

With the work complete, the next Prestige Masters Series by Table Space qualifying
leg is scheduled for Saturday September 21st. The event this year will extend to one
extra qualifying round with the final being held on Saturday December 14th. 

We are also hosting the annual Back on Black event on Friday 15th of November and
the International Trophy on Thursday 17th of October 2024.

For those of you that have visited the Clubhouse recently you will have seen the
renovations to the concourse and poolside area as well as the Men’s Locker Rooms,
Gym and Meeting rooms are well underway. We are expecting a November completion
date for this work.

We apologise for the inconvenience caused, but assure you that the wait will be well
worth it. 

Good golfing 
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Golfcourse Renovation

Renovation Result
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Gluten Free Pearl
Millet Papdi Avocado

Chaat

150 pearl millet (bajra)
80 gm gluten free flour 
1 table spoon oil
¼ teaspoon carom seeds (ajwain)
1 table spoon mint chutney
1 table spoon tamarind chutney
1 table spoon yoghurt
½ cup avocado (small cubes)
½ cup boiled sweet potato (small
cubes)
¼ cup nylon sev
10 - 15 gluten free pearl millet Papdi
1 small onion finely chopped
½ cup pomegranates 
1 green chilli finely chopped
A pinch of Chaat masala 
A pinch of black salt (kala namak)
Juice of 1 lime (or half a lemon)
Freshly chopped coriander leaves for
garnish
Kosher salt

Falcon Greens Restaurant and Bar 
INGREDIENTS

For Papdi - Mix the pearl millet flour,
gluten free flour, carom seed, salt in
large mixing bowl add oil, water bit by
bit and knead to firm and tight dough.
divide the small equal balls. Roll each
ball thin with rolling pin. Deep fry
Papdi in medium heat until golden
brown.

Assemble the avocado pearl millet
Papdi Chaat – in serving plate spread
the Papdi on top placed sweet potato,
onion, tomato, avocado, tamrind
chutney, curd, mint chutney, Chaat
masala, black salt, sev, chopped
coriander, pomegranate.

And ready to serve.

HOW TO PREPARE

by Chef Manish Kumar
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Back on Black 2024
Friday 15th November

International Trophy
2024

Thursday 17th October
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The Prestige Masters Series 2024 - Now with 7 Qualifying Legs

The Prestige Masters Series
2024 by Table Space is thrilled
to announce the addition of
another Qualifying Leg due to
high demand.

Now with 7 Qualifying Legs

This means you have one more
opportunity to participate and
aim for the coveted grand prize.

With the work
complete, the next
Prestige Masters
Series by Table Space
5th Qualifying leg is
scheduled for Saturday
September 21st. 
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Spotlight on Excellence: Venkatesh

Joining Prestige Golfshire in
2019, Venkatesh has excelled
as a Guest Relation Executive
managing our Golfshop. His
leadership and dedication to
his team ensure that every
golfer has an exceptional
experience. We are proud to
spotlight his excellent
contributions

We are pleased to announce that the
Prestige Golfshire Club has been
nominated in two categories this
year in the World Golf Awards.
Firstly as India’s Best Golf Course
and secondly as Asia’s Best Golf
Course. We would ask that you
follow the link or QR code and vote
for us in 2024. We look forward to
seeing you again soon at Prestige
Golfshire Club.

Thank you
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Introducing the New Ping S159 family of wedges in two
finishes, Midnight Black and Gun Metal Chrome. The tour-style

s159 wedges are available in 25 loft/grind combinations to
match a wedge to your playing conditions and technique while

ensuring a properly gapped set. Extensive testing with top
PING tour players helped create wedges that will appeal to

golfers of all abilities. Visit us now at Prestige Golfshire Club
golf shop to experience the new S159 wedges and all of the

Ping family of irons and woods. 

NEW PING S159 
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On the occasion of the 78th Independence Day – 2024, Prestige
Golfshire actively participated in the landscaping competition

organised by the Karnataka Government, Horticulture
Department – Lalbagh.

We take immense pride to inform you that once again,  Prestige
Golfshire has been awarded the “ Vishwajnani, Samvidhana
Shilpi Bharat Ratna Dr. Ambedkar” award and offered the

FIRST PRIZE” 3rd time in a row for the Best Landscape
maintenance.

This award winning ceremony had been held at Dr. Marigowda
Memorial Hall, Lalbagh dated 17th August 2024 @ 02.30 PM.
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UPCOMING EVENTS
Prestige Masters Series 2024 - 5th
Qualifying Leg

Saturday 21st of September 2024

International Trophy Thursday 17th of October 2024

Prestige Masters Series 2024 - 6th
Qualifying Leg

Saturday 19th of October 2024

Prestige Golfshire Ladies Open
Championship Thursday 24th October 2024


