
Entrées
Select two

 
New York Strip Steak gf

12 oz Grilled Strip Steak Served with a Mushroom Demi-Glace

Pork Tenderloin gf
Roasted with Cinnamon Apples

Grilled Swordfish
Grilled Swordfish Served with Pearled Couscous and a Julienne of Vegetables with  

a Basil Broth Topped with Avocado Salsa

Baked Stuffed Shrimp
Jumbo Shrimp Stuffed with Fresh Crabmeat and Coated with Lemon Garlic Sauce

Honey Soy Salmon gf
Grilled with a Honey and Soy Glaze

Tropical Salmon gf
Grilled with Pineapple Salsa

Eggplant Parmigiana
Served with Marinara, Mozzarella and Fresh Basil

Chicken Statler gf
Pan-Seared Breast Served with Herb Gravy

Boursin-Stuffed Chicken gf
Oven-Roasted Breast Stuffed with Spinach and Boursin Cheese in a Madeira Sauce

Chicken Saltimbocca gf
Sautéed Breast Rubbed with Sage and Topped with Prosciutto in a Lemon Butter Sauce

Pasta Primavera
Fresh Vegetables Tossed with Penne Rigate in a Roasted Red Pepper Cream Sauce

Pappardelle
Chanterelle, Crimini and Portabella Mushroom Ragout Tossed with Wide Noodles

Butternut Squash Ravioli
With Sage Cream Sauce 

In addition to these popular selections, we are delighted to customize a menu for you. 
 Offerings may change periodically. Comsuming raw or undercooked animal foods may increase your risk of 

contracting a foodborne illness, especailly if you have certain medical conditions.
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The First Zero Food Waste Country Club in the United States 



Entrées (Continued)  

His and Hers
Petite Filet Mignon with Two Baked Stuffed Shrimp

Lobster Tail
Broiled Maine Lobster Tail with Drawn Butter

Rack of Lamb
Roasted and Encrusted in Herbs with Rosemary Au Jus

Carving Station 
Select one 

Honey Roasted Turkey Breast with Cranberry Relish, Country Baked Ham with Apple Raisin Compote, 
Hawaiian Pork Loin with Pineapple and Mango Salsa, Drunken Skirt Steak with Cilantro Mojo, Roasted 

Top Round of Beef with Horseradish Cream, New York Strip Loin with Port Wine Reduction

Pasta Station
Pastas | Three Cheese Tortellini, Penne Rigate and Cavatelli \\ Sauces | Roasted Garlic Parmesan 

Cream, Roasted Tomato Sauce or Mushroom \\ Additional Ingredients | Artichokes, Tomatoes, Black 
Olives, Crushed Red Peppers, Broccoli, Roasted Red Peppers, Grilled Sweet Onions, Fresh Herbs, 

Mushrooms, Parmesan Cheese 

 
Accompaniments

 
Select one | one Vegetable and one Rice & Potato

Vegetables 

Medley of Seasonal Vegetables

Fresh Haricot Vert

Buttered Asparagus

Glazed Baby Carrots

Steamed Broccoli and Baby Carrots

Ratatouille

Butternut Squash with Cranberries

Pan-Roasted Brussels Sprouts with  
Bacon and Onions

 Rice & Potatoes

Garlic Mashed Potatoes

Roasted Red Bliss Potatoes

Duchesse Potatoes

Sweet Potatoes Mashed with  
Cinnamon Butter

Wild Rice

Rice Pilaf

Saffron Risotto

Couscous 

In addition to these popular selections, we are delighted to customize a menu for you. 
 Offerings may change periodically. Comsuming raw or undercooked animal foods may increase your risk of 

contracting a foodborne illness, especailly if you have certain medical conditions.
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