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Dinner Plated Entrées
Includes baskets of fresh gourmet rolls with whipped butter, your choice of one starter,

 chef’s selected accompaniments, freshly brewed coffee and decaffeinated coffee, hot herbal teas and ice water.

Kids meals available upon request.
Split entree fee of $1 per entree selection, maximum three entree selections.

Starters

Wild Rice Soup

House Mixed Greens Salad
cucumber, red onion and vine ripe tomato wedges  

with your choice of dressing 

Caesar Salad
romaine, parmesan and croutons

Wedge Salad
bacon, crumbled blue cheese and  
tomato with blue cheese dressing

Roasted Beet Salad
red and yellow beets with candied walnuts,  

goat cheese and citrus vinaigrette over baby kale 

Candied Walnut & Pear Salad 
goat cheese, candied walnuts and pears  

over mixed greens with citrus vinaigrette 

Pasta

Fettuccine Alfredo

parmesan, butter and fresh cream sauce  17.95
with grilled chicken  19.95 

Rigatoni
bell peppers, onions and tomatoes in  

cajun spiced cream sauce with blackened chicken  20.95

Three Meat Cannelloni
beef, pork, sausage, spinach and tomatoes with  
mozzarella, ricotta, red and white sauces  22.95 

Shrimp Scampi
sautéed shrimp with garlic white wine butter sauce  

over linguine  24.95

Poultry

Oven Roasted Rosemary Chicken  
rosemary, garlic, parmesan,  
chives and olive oil  22.95

Chicken Scallopini
three mushroom brandy sauce  23.95

Chicken Di Saronno  
almond encrusted with  

amaretto cream sauce  24.95

Champagne Chicken
champagne cream sauce  25.95

Chicken Piccata
lemon butter caper sauce  25.95 

Chicken Chardonnay
prosciutto, mushrooms, artichokes  

and sun dried tomatoes  26.95

Fish

Seared Salmon
 jalapeno butter sauce on mashed potatoes  27.95 

Walleye  
pistachio crusted, lemon caper dill beurre blanc  29.95

Beef

London Broil
sliced with bordelaise sauce  28.95

Roasted Prime Rib  
sage au jus and horseradish sauce  32.95

Twin Tournedos Oscar  
crab and asparagus with béarnaise  36.95 

Filet Mignon
rosemary butter  38.95
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Dinner Plated Entrées
Includes baskets of fresh gourmet rolls with whipped butter, your choice of one starter,

 chef’s selected accompaniments, freshly brewed coffee and decaffeinated coffee, hot herbal teas and ice water.

Combinations 
Short Ribs

4 ounce burgundy braised, boneless beef short ribs  
with chef’s selected sauce accompanied by  

one of the following selections

Chicken Piccata  29.95 

Champagne Chicken  30.95

Chicken Chardonnay  31.95

Shrimp Scampi  32.95 

Seared Salmon  33.95 

Walleye  35.95

Filet Mignon
4 ounce center-cut, grilled medium rare  

with chef’s selected sauce accompanied by  
one of the following selections

Chicken Piccata  33.95 

Champagne Chicken  34.95

Chicken Chardonnay  35.95

Shrimp Scampi  36.95 

Seared Salmon  37.95 

Walleye  39.95

Vegetarian 
Pricing for vegetarian entrées will be equivilent to the lowest selected entrée price.

Mediterranean Tomato Tart
a delicate puff pastry spread with dijon mustard  

and topped with feta cheese, roma tomates,  
olive oil and herbs de provence served with  
kalamata olive tapenade on a bed of spinach

Acorn Squash
acorn squash stuffed with lentils, almonds, green onions  

and dried cherries, drizzled with maple cream sauce  
served on a bed of barley pilaf

Stuffed Portobello Mushroom
grilled portobello mushroom stuffed with spinach,  

tomato, chèvre and panko bread crumbs, drizzled with 
balsamic syrup, served over spelt with red peppers

Saffron Balsamic Grilled Vegetables
marinated and grilled red, yellow and green bell peppers, 
asparagus, zucchini, yellow squash, red onion, tomatoes  

and portobello mushrooms served on a bed of saffron risotto 
and drizzled with balsamic syrup

Tri-Color Tortellini Pomodoro
cheese-filled pasta with roma tomatoes, spinach,  

button mushrooms, garlic, fresh basil and  
extra virgin olive oil topped with asiago cheese

Portobello Mushroom Stack
grilled portobello mushroom stacked with  

fresh spinach, tomato, yellow squash, roasted bell peppers 
and zucchini, drizzled with white truffle oil,  

served on a bed of pesto cous cous

Vegetarian Wellington
grilled portobello mushroom stuffed with  

vegetable duxelle, wrapped in a puff pastry and  
baked golden brown with dijon cream sauce  

and garnished with a sprig of rosemary

Pappardelle Pasta
pappardelle pasta filled with wild mushrooms,  

red and yellow tomatoes, asparagus and artichokes  
served with basil pesto grilled eggplant
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Dinner Buffets
Include freshly brewed coffee and decaffeinated coffee, hot herbal teas and ice water.

Add one of our great soups for just $3.00 per person. 
Twenty-five person minimum, buffets limited to two hours of service.

Fiesta
tri-color corn tortilla chips with fresh tomato salsa 

black bean roasted corn salad, fresh fruit salad,  
refried beans and spanish rice 

southwestern chicken and sirloin strips  
with sautéed onions and peppers 

served with guacamole, sour cream, pico de gallo, 
shredded cheddar cheese and warm flour tortillas  24.95

Italian
toasted garlic ciabatta

antipasto display and caesar salad
fettuccine alfredo, parmesan chicken
and meat lasagna with italian sausage, 

ground beef, ricotta and mozzarella cheeses
 layered in pasta sheets and 

baked in rich tomato sauce  26.95

Clubhouse
gourmet rolls with whipped butter

international and local cheeses served with crackers 
fresh vegetables with our homemade spinach dip 

house salad with ranch dressing
sautéed fresh seasonal vegetables

buttermilk mashed potatoes 
oven roasted rosemary chicken

grilled flank steak with signature steak aïoli  28.95

Select  
gourmet rolls with whipped butter

international and local cheeses served with crackers 
fresh vegetables with our homemade spinach dip 

house salad with ranch dressing
sautéed fresh seasonal vegetables

buttermilk mashed potatoes 
chicken scallopini with three mushroom brandy sauce

roast sirloin with bourbon sauce  30.95  

Great Lakes  
gourmet rolls with whipped butter

international and local cheeses served with crackers 
fresh vegetables with our homemade spinach dip 

caesar salad 
sautéed fresh seasonal vegetables

 au gratin potatoes
chicken piccata with lemon butter caper sauce 

london broil with bordelaise sauce  32.95

19th Hole
gourmet rolls with whipped butter

international and local cheeses served with crackers 
fresh vegetables with our homemade spinach dip 

candied walnut and pear salad 
sautéed fresh seasonal vegetables

baked potatoes with sour cream and chives 
chardonnay chicken 

pistachio crusted walleye 
*carved herb crusted prime rib 

with sage au jus and horseradish sauce  36.95

*Chef attended stations, 90 per chef

Hillcrest
gourmet rolls with whipped butter

international and local cheeses served with crackers 
fresh vegetables with our homemade spinach dip 

caesar salad 
sautéed fresh seasonal vegetables 

parmesan leek potatoes
champagne chicken 

seared salmon 
*carved tenderloin 

with wild mushroom sauce  38.95

*Chef attended stations, 90 per chef
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Plated Desserts

Butterscotch Crème Brûlée  
a twist on the classic, topped with caramelized sugar  

and sea salt and served with  
fresh whipped cream and fresh berries  5.00

Key Lime Pie
key lime custard with graham cracker 

and fresh whipped cream  5.00 

Cheesecake
seasonal featured cheesecake  5.00

Chocolate Decadence Torte
slow baked semi sweet chocolate torte 

served with a rich crème anglaise  
and raspberry coulis  5.00

Apple Crisp
chopped cinnamon and sugared apples  
on a bed of caramel and vanilla anglaise 

topped with streusel   6.00 

Turtle Tart
bittersweet chocolate with cinnamon pecan crust  

and caramel drizzle  6.00 

Dessert Martinis

Chocolate Pot du Crème
creamy chocolate custard topped with fresh whipped 

cream and a chocolate dipped oblaten  5.00 

Strawberry Pound Cake
old fashioned pound cake with a twist, 

layers of fresh strawberries and pound cake 
with fresh whipped cream  5.00 

Grasshopper Martini
a parfait of chocolate pot du crème 

and crème de menthe mousse 
with a chocolate mint swizzle stick  5.00 

Salty Caramel Panna Cotta
milk chocolate ganache topped with custard,  

salty caramel sauce, whipped cream and  
a chocolate decorette  6.00 

Chocolate Torte and Berries  
chocolate torte topped with 
white chocolate mousse and 

fresh mixed berries, decorated with
 white and dark chocolate drizzle  6.00

Lunch and Dinner Desserts


