 DINNER 

Plated

Southern Hospitality

Tossed Greens with Tomatoes, Cucumbers, Carrots, Sprouts, and House Dressing

Southern Fried Chicken and Sliced B.B.Q. Brisket of Beef with Garlic Mashed Potatoes and Chef’s Vegetables

Marinated Berries Over Vanilla Ice Cream 

Freshly Baked Rolls with Butter

Coffee & Tea Service

$14.75 per person

Sumptuous Feast

Tossed Greens, Tomatoes, and Cucumbers with Ranch Dressing

Sliced London Broil Au Jus with Roasted New Potatoes, and Chef's Vegetables

or

Roasted Stuffed Chicken Breast with Mushroom Gravy, Rice Pilaf, and Chef’s Vegetables

Assorted Cheese Cake

Freshly Baked Rolls with Butter

Coffee & Tea Service

$14.25 per person

Hometown Favorite

Spinach Salad with Sliced Mushrooms, Thin Red Onions, and Warm Bacon Dressing

Sliced Rosemary Roasted Pork Loin & pan gravy  with Garlic Mashed Potatoes and Chef’s Vegetables

Peach Cobbler

Freshly Baked Rolls with Butter

Coffee & Tea Service

$14.50 per person

Seafood Classic

Chopped Crisp Romaine Tossed with Tiny Shrimp and Tarragon Vinaigrette

Baked Cod Filet with Herbed Bread Crumbs and Béarnaise, served with Wild Rice Pilaf and Chef’s Vegetables

Warm Apple Pie with Ice Cream

Freshly Baked Rolls with Butter

Coffee & Tea Service

$13.95 per person

Add 18% gratuity to above prices Club Members $2.00 discount per member


 DINNER

Plated

Award’s Night

Classic Tossed Caesar with Herbed Croutons and Parmesan Cheese

Sliced Filet Mignon with Béarnaise Sauce, Roasted New Potatoes, and Chef’s Vegetables

Freshly Baked Rolls with Butter

Chocolate Mousse

Coffee & Tea Service

$20.25 per person

Club Classic

Salad: Fancy Greens with toasted walnuts & raspberry vinaigrette dressing

Roasted Prime Rib of Beef Au Jus with Rustic Mashed Potatoes, and Chef’s Vegetables

Freshly Baked Rolls with Butter

Fresh Fruit Sorbet

Coffee & Tea Service

$17.55 per person

An Evening To Remember

Fancy Greens with Smoked Chicken, Toasted Walnuts, and Red Berry Vinaigrette

Spicy Corn Chowder with Grilled Shrimp

Roasted Rack of Lamb with Rosemary Mint Demi-Glace

Rustic Mashed Potatoes

Balsamic Grilled Vegetables

Trio of Fresh Fruit Sorbets

Freshly Baked Rolls with Butter

Coffee & Tea Service

$19.75 per person

New York, New York

Classic Brown Derby Cobb Salad

10oz New York Steak with Sauted Button Mushrooms Madiera

Baked Potato with the works

Fresh Seasonal Vegetables

Roll and Butter

Coffee & Tea Service

$20.50 per person

Add 18% gratuity to above prices ---Club Members $2.00 discount to entrée price




