
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Banquet Plated Dinner Selections 
Include Fresh Baked Bread &  Butter, Iced Tea, Coffee, Lemonade & Water 
 

Salad Selections 
 

House Salad 
Summer Greens, Cucumbers, Tomatoes and Cornbread Croutons  
 
Classic Caesar Salad 
Crisp Romaine Lettuce,  Herbed Croutons and Shaved Parmesan  
with Homemade Caesar Dressing 
 
 

Club  Salad 
Mesclun Greens, Strawberries, Candied Pecans 
and Showered with Boursin Cheese  
 

 

Dressing Selections 
Buttermilk Ranch, Blue Cheese, Champagne or Balsamic Vinaigrette 
 
 
 

Accompaniments 
(Please Select One Vegetable and One Starch) 
 
Vegetables 
Wilted Greens 
Roasted Fresh Vegetable Medley 
Spinach Sautéed with Bacon 
Steamed Broccoli with Cheese Sauce 
Blue Lake Green Beans with Bacon 
 

Starches 
Rice Pilaf 
Mashed Potatoes 
Roasted Red Potatoes 
Pasta Primavera with Alfredo Sauce 
Club’s Signature Scalloped Potatoes 
 
 
 

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Banquet Entrée Selections  
 

Chicken Scallopine  
Pan Seared Chicken Breast Served with our Delicious Piccata Sauce  
29.95 
 

Southwestern Grilled Chicken 
Marinated in Garlic and Herbs, Grilled and Served with our Albuquerque 
Sauce 
29.95 
 

Chicken a la Normande  
Pan Seared Chicken Breast Stuffed with Apples and Almonds  
Served with Calvados Sauce 
30.95 
 

Chicken Dijonnaise  
Seasoned with Lemon-Pepper and Served with Creamy Dijonnaise Sauce 
29.95 
 

Chicken Tuscany 
Grilled Chicken Breast Served with a Sundried Tomato Artichoke Sauce 
29.95 
 

Leona Valley Chicken 
Chicken Breast with Bing Cherries in a Rich Red Wine Sauce 
29.95 
 

Grilled NY Steak 
Prime Quality Beef Strip Loin Marinated in Brandy and Served with 
Bearnaisse Sauce 
36.95 
 

Grilled Flat Iron Steak 
Marinated in House Seasoning and Served with Pepper Corn Brandy Sauce 
34.95 
 

Potato & Horseradish Crusted Salmon 
Golden Brown Baked Salmon Finished with a Three Mustard Cream Sauce  
$28.95  
 
 

 



 
 
 
 
 

Banquet Entrée Selections  
 

 

Grilled Salmon  
Served with Red Wine-Cherry Sauce 
31.95 
 
 

Pan Seared Hawaiian Sunfish 
Macadamia Nut Crust Served with our Lemon-Butter Sauce 
31.95 
 
 

Baked Snapper 
Served with Citrus Relish 
33.95 
 
 

Shrimp & Scallop  
Pan Seared and Served with Saffron Sauce 
31.95 
 
 

Surf & Turf 
Grilled Beef Tenderloin Topped with Blue Crab  
OR Shrimp Served with Béarnaise Sauce 
42.95 
 

Chicken and Shrimp 
 

Grilled Chicken Breast and Shrimp Kebobs served with Piccata Sauce 
35.95 
 
 

Beef and Chicken  
Grilled Beef Tenderloin and Pan Seared Chicken Breast Served with 
Cacciatora Sauce 
45.95 
 
 

Children Under 12 
Chicken Strips, Hot Dog or Hamburger Served with French Fries and  
Fresh Fruit (one meal selection for children!) 
13.95 

 

 
   Quoted  Prices Do Not Include Tax and Service Charge 

 

 


