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WINTER COMPETITION FINALS 

GRADE DATE  VENUE 

Tech Dry  
Super 
League 

Thurs 1st August 
 
Thurs 8th August 
Thurs 15th  August 

1st Semi-Finals:  1v2      
2nd Semi-Final: 3v4 
Prelim Final: Loser of 1st Semi-Final  plays winner of 2nd Semi-Final 
Grand Final: Winner of 1st Semi-Final v  Winner of Prelim final 

Good Shepherd 
Anglican 

    

A GRADE Wed 31st July 
 
Wed 7th August 
Wed 14th August 

1st Semi-Final:  1v2      
2nd Semi-Final: 3v4 
Prelim Final: Loser of 1st Semi-Final  plays winner of 2nd Semi-Final 
Grand Final: Winner of 1st Semi-Final v  Winner of Prelim final 

Brighton Table 
Tennis 
Clubrooms 

    

B GRADE Mon 29th July 
 
Mon 5th August 
Mon 12th August 

1st Semi-Final:  1v2      
2nd Semi-Final: 3v4 
Prelim Final: Loser of 1st Semi-Final  plays winner of 2nd Semi-Final 
Grand Final: Winner of 1st Semi-Final v  Winner of Prelim final 

Good Shepherd 
Anglican 

    

C GRADE Tues  30th July 
Tues 6th August 

Prelim Final: 2v3 
Grand Final: 1 v Winner of Prelim final 

Good Shepherd 
Anglican 

    

D GRADE Wed 31st July 
 
Wed 7th August 
Wed 14th August 

1st Semi-Final:  1v2      
2nd Semi-Final: 3v4 
Prelim Final: Loser of 1st Semi-Final  plays winner of 2nd Semi-Final 
Grand Final: Winner of 1st Semi-Final v  Winner of Prelim final 

Good Shepherd 
Anglican 

    

E GRADE Wed 31st July 
 
Wed 7th August 
Wed 14th August 

1st Semi-Final:  1v2      
2nd Semi-Final: 3v4 
Prelim Final: Loser of 1st Semi-Final  plays winner of 2nd Semi-Final 
Grand Final: Winner of 1st Semi-Final v  Winner of Prelim final 

Brighton Table 
Tennis 
Clubrooms 

 
CLUB SECRETARIES:  Please submit list of players for finals to the Results Steward at least 7 days prior to the end of 
the minor round for all teams who may make the finals. 

TEAM CAPTAINS:   

• Why not finish off the season by having supper after the finals matches? You are encouraged to bring cake / 
biscuits etc to share.  

• If you are definitely of possibly expecting to play in finals, please confirm your position with your Results 
Steward, and ensure your team players are aware. 

YOU ARE ASKED TO OBEY ‘THE SERVICE RULE’ 
1. Service shall start with the ball resting freely on the open palm of the server’s stationary free hand.  The server 
shall then project the ball near vertically upwards without imparting spin, so that it rises at least 16cm after leaving 
the palm of the free hand and then falls without touching anything before being struck.  As the ball is falling the 
server shall strike it so that it touches first the  server’s court and then, after passing over or around the net assembly, 
the receiver’s court - in doubles, the ball shall touch successively the right half court of server and receiver.   
2. From the start of service until it is struck, the ball shall be above the level of the  playing surface and behind 
the server’s end line, and it shall not be hidden from the receiver and umpire by any part of the body or clothing 
of the server or his/her doubles partner. 

3 It is the responsibility of the player to serve so that the umpire can see that they comply with the requirements 
for a good service, which is an “OPEN” technique fully visible to both the receiver and umpire. 

SPRING COMPETITION  Matches commence week beginning Monday 16th September, 2013.     All you need is a team 
of 3 players (male and / or female).   Get your teams organized NOW, and give the details to your Club Secretary. 
Team nominations close Sunday August 11th, 2013. 

 
64th ANNUAL PRESENTATION DINNER  Royal Coach Motor Inn -Dequetteville Tce, Kent Town 
FRIDAY, 30th August, 2013     COST:  $35.00 per head     EARLYBIRD $30.00 per head if paid by 16th August, 2013   
Presentation of: Premiership Shields /Certificates, Top Player Awards, Tournament Trophies & Special Awards 

See form in centre of program for details for those wishing to do internet banking 
 

                                                                                                                      Vanessa Linke (Secretary)                                                             

                                                                                                                       


