
(Current as of January 1, 2018) 

The Club at Nellis 
Our Goal is to Provide  

Consistent Quality Service and Exceptional Creative Cuisine  

to Our Members, Patrons and Their Guests. 

   We are excited you have chosen The Club at Nellis and stand ready to make this a memorable event. Our menus 

include our most popular items and are value-priced for our customers. If you prefer to customize a menu, our 

catering staff and management will be happy to work with you. Our experienced staff will offer suggestions and 

recommendations for themed parties and/or packages that will make your event unique. Featured in this packet are 

our traditional and most popular menu items. For personal functions, club members receive the added benefit of a 

10% discount on all food and non-alcoholic beverages purchased along with waived room fees.  
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BREAKFAST BUFFETS 
The Continental 

Assortment of delicious Danish including apple, raspberry and cheese 

Selection of chilled juices 

Freshly brewed regular and decaffeinated coffee and assorted teas 

$9.00 per person 
 

The Club Continental 

Assortment of delicious Danish including apple, raspberry, and cheese 

Petite bagels with cream cheese 

Assorted yogurt cups 

Seasonal fruit 

Selection of chilled juices 

Freshly brewed regular and decaffeinated coffee and assorted teas 

$9.75 per person 
 

The American Classic Buffet 

Assortment of delicious Danish including apple, raspberry and cheese 

Biscuits with butter and jelly 

Fresh scrambled eggs 

Home fried potatoes 

Juicy sausage and crisp bacon 

Selection of chilled juices 

Freshly brewed regular and decaffeinated coffee and assorted teas 

$12.75 per person 
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BREAKFAST SPECIALTIES 
Pigs in a Blanket    $7.95/dozen 

Breakfast Burritos    $3.50 each 

Breakfast Croissants (Ham & Cheese)     $3.95 each  
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PLATED LUNCH 
 

All Lunch Entrees include the following:  
 

Tossed green salad with a choice of two types dressing  
 

Freshly baked rolls with butter  
 

Freshly brewed regular and decaffeinated coffee, ice tea, and ice water service  
 
 

Southwest Chicken 
Marinated Grilled Chicken Breast topped w/ Roasted Peppers & Onions 

Spanish rice 
Steamed Green Beans 

Southwestern flavored Roasted Corn 
Black Beans 

$9.25 per person 
 

Balsamic Glazed Entrée 
Choice of Grilled Pork or Chicken Breast 

Mashed potatoes and Chef’s sauce 
OR 

Spanish rice paired with baby carrots 
$10.00 per person 

 
Salisbury Steak 

Salisbury Patty w/ Mushroom Sauce 
Freshly Steamed Green Beans 

Roasted Mashed Potatoes 
$8.95 per person 

 
Mediterranean Style Tilapia 

Grilled Tilapia Fillet w/White Wine buttery sauce (similar to scampi sauce) 
Rice pilaf 

Broccoli Florets 
$10.00 per person 
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Orange Roughy with Lemon Butter Sauce 

Sautéed Filet of Orange Roughy drizzled w/ Lemon Butter Sauce 

Rice Pilaf 

Green Beans Almandine 

$15.95 per person 
 

Chicken Monterey 

Baked Chicken Breast stuffed w/ Mushrooms & Peppers smothered in Monterey Sauce 

Choice of Potato 

Choice of Vegetable 

$11.95 per person 
 

Hearty Appetite (Chicken 

Marinated Chicken Breast w/ Supreme Sauce 

Garlic Mashed Potatoes 

Choice of Vegetable 

$11.95 per person 
 

Pasta Lover's Treat 

Bowtie Pasta w/ Seasonal vegetables & Sun Dried Tomato Sauce 

$8.95 per person 

London Broil Au Jus 

Thinly sliced roasted London Broil 

Garden Salad 

Choice of Potato 

Choice of Vegetable 

$13.95 per person 
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Southwestern Chicken Salad 

Marinated Grilled Chicken Breast w/Freshly Spring Mix Lettuce &Tomatoes 

Southwestern corn 

Black beans 

Chipotle Ranch Dressing  

$9.95 per person 
 

Chicken Salad Wrap 

Spinach Tortilla filled with chicken salad, fresh lettuce, and tomatoes 

Fresh fruit salad 

Celery and carrot sticks 

$10.95 per person 
 

A Light Duo 

Chunk-White Tuna w/ Celery, Carrots, Onions, & Light Mayonnaise 

AND 

Diced Chicken w/ Almonds, Grapes, and Yogurt served w/Greens 

Fresh fruit cup 
$11.95 per person 

 
Classic Caesar Salad 

Romaine and Leaf Lettuce w/Caesar dressing 

Ripe olives, Croutons & Parmesan Cheese 

$6.95 per person 

Grilled Chicken Caesar Salad 

$7.95 per person 

Grilled Shrimp Caesar Salad 

$10.95 per person 
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Fresca Con Pollo 

Grilled Chicken Breast w/ Mixed Greens & Tomatoes 

Low-fat Cottage Cheese 

Diced Cantaloupe & Honeydew Melon 
$9.95 per person 

 

Oriental Chicken Salad 

Grilled Chicken w/ Crispy Chow Mein Noodles, Toasted Sesame Dressing on Bed of Greens 

Fruit salad cup 
$9.95 per person 

 
Oriental Beef Wrap 

Sliced & Grilled Beef w/ Salad Mix, Bamboo Shoots 

Water chestnuts w/ Oriental dressing 

Fruit salad cup 

$12.95 per person 
 

Chicken Salad or Tuna Wrap 

Chicken Salad w/ Lettuce & Tomatoes Rolled in a Spinach Tortilla Wrap 

Fresh seasonal fruit cup 

$10.95 per person 

OR 

Tuna Salad w/ Lettuce & Tomatoes Rolled in a Spinach Tortilla Wrap 

Fresh seasonal fruit cup 

$10.95 per person 

Chicken Parmesan 

Penne Pasta served w/ Marinara Sauce 

Choice of Vegetable 

$10.95 per person 
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Vegetarian Plates 

Steamed Vegetables over Steamed Rice 

Fresh Fruit & Vegetable Plate 

$9.95 per person 

Gluten Free 

Grilled Chicken Breast 
Mashed Potatoes 

Steamed Vegetables 
$10.95 per person 

 
Special  

Chicken Tenders 
French Fries 

Carrots & Celery 
$6.95 per person 

 
The Club Croissant (Upon request can be box lunches) 

Roast Turkey Sandwich w/ Lettuce, Tomato & Bacon on a Croissant 

Potato Chips and a Pickle Spear 

Fresh baked cookie 

A selection of soft drinks or bottled water 

$10.50 per person 
 

The Club Special (Upon request can be box lunches) 

Submarine Sandwich with Turkey, Ham and Salami w/ Provolone cheese, Lettuce, Tomato, Onion and 
Sliced Olives on a Baguette 

Pasta salad 

Whole seasonal fruit 

Chewy chocolate brownie 

A selection of soft drinks or bottled water 

$11.95 per person 
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Ham & Turkey Sandwich (Upon request can be box lunches) 

Roasted Turkey & Ham Sandwich w/Lettuce, Tomato on Choice of Bread 

Potato Chips and a Pickle Spear 

Fresh baked Cookie 

A selection of soft drink or bottled water 

$9.95 per person 

 

LUNCH BUFFET 
Deli 

Tossed Greens with Tomatoes, Cucumbers, Carrots and Choice of Dressings 

Potato Salad 

Sliced Deli Meats Including: 

Roast Beef, Roast Turkey and Honey Glazed Ham 

Sliced Cheeses Including: 

Cheddar, Swiss, Provolone and American 

Lettuce leaves, sliced Tomatoes and Onions 

Assorted Bakery Breads and Rolls 

Mayonnaise, butter and honey mustard 

Fresh baked assorted cookies 

A selection of soft drinks and bottled water, coffee and tea service 

$13.95 per person 

Deluxe Deli 

Tossed Greens with Tomatoes, Cucumbers, Carrots and Choice of dressings 

Pasta salad with Roasted Vegetables 

Sliced Deli Meats Including: 

Roast Beef, Roast Turkey, Honey Glazed Ham and Cotta Salami 

Sliced Cheeses including: 

Cheddar, Swiss, Provolone and American 



Page 10 of 25 

Lettuce leaves, sliced tomatoes and onions 

Assorted Bakery Breads and Rolls 

Mayonnaise, Butter and Honey mustard 

Sliced seasonal Fruits 

Fresh baked Cookies and Brownies 

$15.95 per person 

LUNCH BUFFETS 
 

All Lunch Entrees include the following: 
 

Tossed green salad with a choice of two types dressing  
 

Freshly baked rolls with butter  
 

Freshly brewed regular and decaffeinated coffee, ice tea, and ice water service 

BBQ Lunch Buffet 

BBQ Chicken or BBQ Pulled Pork 

Accompanied with Baked Beans, Cut Corn, Corn Bread 

$11.95 per person 

With both Meat Entrées 

$13.95 per person 

Southern Lunch Buffet 

Country Fried Steak and Fried Chicken 

Accompanied with Country Gravy, Mashed Potatoes, Rice and Red Beans 

Collard Greens and Corn Bread 

$11.95 per person 

Mexican Lunch Buffet 

Chicken Tamales & Beef Enchiladas 

Accompanied with Spanish Rice, Refried Beans 

Southwestern Cut Corn and Cheese Sauce 

$9.95 per person 
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Italian Lunch Buffet 

Caesar Salad 

Chicken Primavera Lasagna 

Pasta Accompanied with Bolognese (Meat Sauce) and Marinara 

Italian Vegetables Blend 

Green Beans 
$9.95 per person 

 
Soup and Sandwich Buffet 

Choice of Bread: White or Wheat 

Deli Meats: Sliced Turkey and Sliced Ham 

Cheese: American and Swiss 

Accompanied with Sliced Tomatoes, Lettuce, Sliced Onions 

Soup du Jour (Chef’s Choice 2 varieties and Crackers) 
$10.50 per person 

 
Pasta Buffet 

Tossed Green Salad 

Choice of Two Dressings 

Chef’s Alfredo Sauce 

Penne Pasta 

Italian Meatballs w/Marinara Sauce 

Garlic Bread 

$10.95 per person 
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PLATED DINNER 
 

All dinner entrees include the following:  
 

Tossed green salad with a choice of two dressings   
 

Freshly baked rolls with butter  
 

Freshly brewed regular and decaffeinated coffee, ice tea, and ice water service  

Soup du jour (Additional Fee) - $3.95 per person 
 

Sumptuous Feast 

Sliced London Broil Au Jus 

Roasted new potatoes 

Chef's vegetables 

$19.95 per person 

                                                                                                    OR 

Roasted Chicken Breast Divan with Mushroom Gravy 

Rice pilaf 

Chef’s vegetables 

$15.95 per person 
 

Awards Night 

Sliced Filet Mignon with Béarnaise Sauce 

Roasted new potatoes 

Chef’s vegetables 
$22.95 per person 

 

Grilled Salmon 

Grilled Filet of Salmon w/ Creamy Lemon Dijon Sauce 

Wild rice 

Chef’s vegetables 

$16.95 per person 
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Scampi Linguini El Galveston 

Sautéed Shrimp in minced Garlic and Butter 

Tossed w/ Linguini and Olive oil topped w/ Parmesan cheese 

$22.75 per person 

Chicken Cordon Bleu with Champagne Sauce 

Breast of Chicken layered with Ham and Swiss cheese smothered in Champagne sauce, 

Rice pilaf 

Chef’s vegetable 

$15.95 per person 
 

Marinated Chicken Breast 

Marinated Grilled Chicken Breast  

With your choice of either Lemon Dijon Caper Sauce or Sherry Cream Mushroom Sauce 

Scalloped potatoes 

Chef’s vegetables 

$13.95 per person 
 

Surf and Turf 

Grilled NY Strip Loin of Beef  

Crispy tempura battered shrimp 

Baked potatoes served w/sour cream, butter and chives 

Choice of vegetables 

                                                                $23.95 per person 

 
Hometown Favorite 

Sliced Rosemary Roasted Pork Loin 

Garlic mashed potatoes 

Choice of vegetables 

                                                                      $12.95 per 
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Chicken Marsala 

Chicken breast sautéed w/ Mushrooms and Green Onions 

Flamed w/ Marsala wine topped with a demi-glace 

Rice pilaf 

Choice of vegetables 

$12.95 per person 

 
Stuffed Chicken Breast 

Chicken breast stuffed w/ Long Grain Wild Rice 

Chef’s scalloped potatoes 

Choice of vegetables 

$13.95 per person 

 
Shrimp with Roasted Garlic Tomato Burre Blanc 

Sautéed shrimp on a bed of Julienned squash 

Parmesan cream Couscous drizzled with a Tomato Burre Blanc sauce 

$20.95 per person 

 
DINNER 

BUILD YOUR OWN BUFFETS  
All Buffets include: Rolls and butter plus coffee and tea service 

 

Light buffet: choose (1) Salad, (1) Meat, (1) Starch, (1) Vegetable 

$16.95 per person 

Classic buffet: choose (2) Salads, (2) Meats, (2) Starches, (2) Vegetables 

$19.95 per person 

Sumptuous buffet: choose (3) Salads, (3) Meats, (2) Starches, (2) Vegetables   

$22.95 per person 
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Meats/Main Course 

Sliced London broil (Based on Availability)                

Stuffed Chicken Breast     Fried Catfish   Chicken Parmesan   

Sliced Baked Ham   Beef Stroganoff  Seafood Newburg 

Lasagna (Vegetable or Meat)  Sliced Roasted Turkey  Baked New England Cod   

Sliced Roasted Pork Loin  Chicken Pasta Primavera Beef Burgundy 

Sliced Roast Beef    Baked or Fried Chicken     

Starches 

Long Grained & Wild Rice Garlic Mashed Potatoes  Linguini Marinara   

Farfalle   Rice Pilaf    Steamed Rice 

Corn Bread Stuffing  Rustic Mashed Potatoes  Egg Noodles 

Roasted New Potatoes  Fettuccini    Penne Pasta  

Scalloped Potatoes  Potatoes Au Gratin   Baked Potatoes 

Vegetables 

Green Beans with Almonds   Italian Vegetable Blend Peas 

Caribbean Vegetable Blend   Broccoli Normandy  Cut Corn 

Peas with Carrots         California Blend  Squash Medley 

Steamed Broccoli    Crinkled Cut Carrots  Asian Stir Fry 

Corn on the Cob    Cauliflower with Cheese Sauce     

Salads 

Classic Potato Salad    Macaroni Salad Southwest Chipotle Pasta Salad  

Marinated Cucumber & Tomato Salad Fruit Salad  Classic Caesar Salad  

Bowtie Pasta with Seasonal Vegetables Cole Slaw  Seasonal Fruit Salad 

Field Green Salad    Tossed Greens  Four Bean Salad 

 



Page 16 of 25 

THEMED BUFFET DINNERS 

Endless Summer Beach Party 

Tossed Greens with House Dressing 

Classic potato salad 

Grilled burgers and hot dogs with all the trimmings 

Steamed corn on the cob 

Seasonal fruit 

Freshly baked rolls with butter 

Iced tea and coffee service 

                                                                $13.95 per person 

 

The Cowboy Western 

Crisp cole slaw 

Green salad with ranch dressing 

Jalapeño cheese poppers 

Barbecued chicken and brisket 

Baked beans 

Sweet cornbread with honey butter 

Fruit cobbler 

Coffee and tea service 

                                                                $20.95 per person 
 

Southern Hospitality 

Southern Fried Chicken and sliced BBQ Brisket of Beef 

Garlic mashed potatoes 

Chef’s vegetables 

$17.95 per person 
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ADDITIONS & ENHANCEMENTS 

Chilled orange, apple, tomato or grapefruit juice $7.95 per quart 

Bottled water  $1.95 each  

Assorted canned soft drinks including diet & caffeine-free                           $1.50 per can 

Pitchers of soda (Coke, Sprite, and Diet Coke)  $ 3.00 each  

Cartons of chilled milk (Upon Request) $ 0.95 each   

Fruit punch (2 gallon min) $10.00/gallon 

Lemonade (2 gallon min) $ 8.00/gallon 

Iced tea (2 gallon min) $ 8.00/gallon   

Freshly brewed regular or decaffeinated coffee (2 gallon min) $ 8.00/gallon 

Hot tea  $6.00/pot 

Selection of assorted Danish or muffins $13.95/dozen  

Petite bagels & cream cheese $9.95/dozen 

Fresh baked assorted cookies $7.95/dozen 

Assorted whole seasonal fruit $12.95/dozen 

Assorted yogurt cups $1.95 each 

Doughnuts $13.00/dozen  

Croissant with butter and jelly $15.95/dozen 

Large bowl of popcorn UPON REQUEST 
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BREAKS SPECIALITIES 
Good Morning! 

An assortment of delicious Danish 

Fruit yogurt cups 

Sliced melon and orange wedges 

Chilled juices 

Coffee and tea service 

$7.95 per person 

 

Good Afternoon! 

An assortment of fresh baked cookies 

Individual bags of potato chips, pretzels, and tortilla chips 

Fresh whole fruits 

Chilled soft drinks and bottled waters 

Coffee and tea service 

                                                                 $7.95 per person 

 

Good Day! 

Order both of the above for a package price 

                                                                $14.95 per person 
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RECEPTIONS 
HOT & COLD HORS D’OEUVRES 

HOT 

Stuffed portabella mushrooms     $18.95 per dozen 

Nellis hot wings with cool ranch dipping sauce   $13.25 per dozen 

 Pork Egg Rolls with sweet & sour sauce    $12.95 per dozen 

Cocktail Meatballs: (Choice of Sauce: Sweet N Sour, BBQ & Swedish)     

 (approx. 15 meatballs per pound)    $9.95 per pound       

Jalapeño cheese poppers with cool ranch dipping sauce   $12.95 per dozen 

Black bean and cheese quesadillas      $8.00 per dozen 

Crispy fried chicken tenders with honey mustard dipping sauce $15.95 per dozen 

Taquitos with a spicy picante sauce     $9.95 per dozen 

Mini corn dogs with honey Dijon (20-25 pieces per pound)              $14.95 per dozen 

Wing Dings         $8.00 per dozen 

Baked mini quiche, cheese, mushroom, spinach or classic Lorraine  $18.95 per dozen 

Crab stuffed mushroom caps      $12.95 per dozen 

Mini Tacos        $5.95 per dozen 

Mini Bean & Cheese Burritos      $8.95 per dozen 

Mediterranean Chicken Skewer     $16.95 per dozen 

Bacon Wrapped Stuffed Shrimp     $33.95 per dozen 

Mozzarella cheese sticks with marinara sauce   $14.95 per dozen 

Breaded zucchini sticks (approx. 22 pieces per pound)  $9.95 per pound   
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RECEPTIONS 
HOT & COLD HORS D’OEUVRES 

COLD 

Tomato basil crostini       $10.95 per dozen 

Cashew chicken salad finger sandwiches    $10.95 per dozen 

Tuna salad finger sandwiches     $12.95 per dozen 

Fancy deviled eggs (based on availability)     $35.00 per 50 pieces 

Chilled shrimp on a cucumber round with dill cream sauce $9.00 per dozen 

Assorted chips and dips (serves 25 people)    $15.95  

Mexican pinwheels       $7.95 per dozen 

Caprese Salad on a Skewer      $16.95 per dozen 

Shrimp with tangy cocktail sauce     Market price
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RECEPTIONS 

ENHANCEMENTS 
 

Fancy imported and domestic cheese display crackers  $75.00 

Fresh vegetable crudités with assorted dips    $65.00 

Sliced fresh fruit display with seasonal berries   $65.00  

Deluxe platter of sliced meats and cheeses with turkey, ham, roast beef, salami, cheddar, Swiss and 

American cheeses served with rolls, condiments and crackers          $15.99 per pound (5 pound min)  

 

Carvings (Includes Carver) 

Whole roasted turkey with cranberry sauce, rolls and condiments $250.00 each (serves 50 guests) 

Prime rib au jus       $450.00 each (serves 50 guests) 

   Steamship or top round of beef with horseradish, rolls and condiments $495.00 each (serves 100 guests) 

Top round of beef with horseradish, rolls and condiments                $295.00 each (serves 50 guests) 

Honey glazed ham with rolls and condiments                                     $225.00 each (serves 50 guests) 

Whole beef tenderloin with horseradish, rolls and condiments        $595.00 each (serves 50 guests) 
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BEVERAGES 
COCKTAILS / BEVERAGE SERVICE 

         

House brand cocktails (per drink):  $ 3.75 

Call brand cocktails (per drink): $4.00  

Premium brand cocktails (per drink): $4.50+  

Cordials (per drink):    $4.00 

Domestic beers (per bottle):  $3.75 

Imported beers (per bottle):    $4.00 

Non-alcoholic beers (per bottle): $3.75 
House wine to include: Chardonnay, Cabernet Sauvignon, Merlot, Riesling,  
Pinot Grigio, Pinot Noir & White Zinfandel (per glass):  $4.00 
 
Premium wine, to include: Merlot, Pinot Noir, Cabernet Sauvignon,  
Chardonnay, Riesling, Pinot Grigio and Moscato (per glass):     $6.00+ 

Mineral water (per bottle):   $3.00 

Assorted bottled water:   $1.25  

Soft drinks (per glass):    $1.25 

Assorted canned soft drinks including diet & caffeine-free:                $1.25  

Fruit punch (per gallon, 2 gallon minimum):    $10.00 

Orange, apple, tomato, or grapefruit juice (per quart):   $7.95  

Champagne punch (per gallon, 2 gallon minimum): $44.00 
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House champagne (per bottle):  $10.00 

Pitcher of domestic beer:    $8.00 

Pitcher of imported beer:                                                                           $10.75 

BEVERAGES 
WINE LIST 

Sparkling Wines and Champagnes                                                                        Price per Bottle 

Wycliff Champagnes $10.00 

White Varieties   

Canyon Road Chardonnay $12.00 

Canyon Road White Zinfandel $12.00 

Canyon Road Pinot Grigio $12.00 

Ecco Domani Pinot Grigio $20.00 

Ecco Domani Moscato                                                                  $20.00 

William Hill Chardonnay $21.00 

St. Gabriel Riesling $21.00 

Red Varieties 

Canyon Road Merlot $12.00  

Canyon Road Pinot Noir $12.00 

Canyon Road Cabernet Sauvignon $12.00 

Mirassou Pinot Noir $20.00 

Bogle Cabernet Sauvignon $22.00 

Red Rock Merlot                                                                          $23.00 

Non-Alcoholic Wines 

Sparkling Cider $8.00 
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DESSERTS 
 

Layer Cakes   Per Slice   Simple Selections 

German chocolate  $3.25    Ice cream         $1.95  

Carrot    $3.25   Mousse         $1.95  

Strawberry shortcake  $3.25   Sherbet         $1.75 

Tiramisu   $4.25   Apple strudel         $1.95 

Peach cobbler          $1.95 

Cheese Cake 

New York   $4.25 

Marble    $4.25 

Strawberry   $4.25 
 
Sheet Cakes 

Carrot    $2.25 

Chocolate   $2.25 

 
Pies 

Coconut cream  $3.25  Cherry                         $3.25 

Pecan    $3.25  Pumpkin                        $3.25  

Boston cream   $3.25  Chocolate cream           $3.25 

Apple    $3.25  *Add a scoop of ice cream    $1.95 
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PLATED HOLIDAYS & WEDDINGS 
Home Style Thanksgiving or Christmas Gathering 

Home style dinners let you enjoy all the goodness of family gatherings without all the work! 

We cook up all the holiday favorites and serve them on platters "Home Style". 

You get to carve the meat and pass the gravy, and we do the dishes! 

Choose either one of these fine holiday traditions listed below for your plated or family-style dinner at 
the club. 

 
 

Family Traditions  

Tossed Greens w/ Toasted Walnuts and Raspberry Vinaigrette 

Roast Turkey w/ Stuffing, Cranberry Chutney, Pan Gravy, Mashed Potatoes  
Choice of Vegetables 

Pumpkin and pecan pies 

Freshly baked rolls with butter 

Coffee and tea service 

$17.95 per person 

                                                                            

Christmas Classic 

Classic Caesar salad w/ herbed croutons and Parmesan cheese 

Prime Rib of Beef au jus w/ Roasted New Potatoes and Choice of Vegetables 

Chocolate mousse 

Freshly baked rolls with butter 

Coffee and tea service 

$19.95 per person 
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	Assortment of delicious Danish including apple, raspberry and cheese
	Selection of chilled juices
	Freshly brewed regular and decaffeinated coffee and assorted teas
	$9.00 per person

	UThe Club Continental
	Assortment of delicious Danish including apple, raspberry, and cheese
	Petite bagels with cream cheese
	Assorted yogurt cups
	Seasonal fruit
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	Freshly brewed regular and decaffeinated coffee and assorted teas
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	Biscuits with butter and jelly
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	Breakfast Burritos    $3.50 each
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	UHearty Appetite (Chicken
	Marinated Chicken Breast w/ Supreme Sauce
	Garlic Mashed Potatoes
	Choice of Vegetable
	$11.95 per person

	UPasta Lover's Treat
	Bowtie Pasta w/ Seasonal vegetables & Sun Dried Tomato Sauce
	$8.95 per person
	ULondon Broil Au Jus
	Thinly sliced roasted London Broil
	Garden Salad
	Choice of Potato
	Choice of Vegetable
	$13.95 per person
	USouthwestern Chicken Salad
	Marinated Grilled Chicken Breast w/Freshly Spring Mix Lettuce &Tomatoes
	Southwestern corn
	Black beans
	Chipotle Ranch Dressing
	$9.95 per person
	UChicken Salad Wrap
	Spinach Tortilla filled with chicken salad, fresh lettuce, and tomatoes
	Fresh fruit salad
	Celery and carrot sticks
	$10.95 per person
	AND
	Diced Chicken w/ Almonds, Grapes, and Yogurt served w/Greens
	Fresh fruit cup
	Romaine and Leaf Lettuce w/Caesar dressing
	Ripe olives, Croutons & Parmesan Cheese
	$6.95 per person
	Grilled Chicken Caesar Salad
	$7.95 per person
	Grilled Chicken Breast w/ Mixed Greens & Tomatoes
	Low-fat Cottage Cheese
	Diced Cantaloupe & Honeydew Melon
	Grilled Chicken w/ Crispy Chow Mein Noodles, Toasted Sesame Dressing on Bed of Greens
	Fruit salad cup
	Sliced & Grilled Beef w/ Salad Mix, Bamboo Shoots
	Water chestnuts w/ Oriental dressing
	Fruit salad cup
	Chicken Salad w/ Lettuce & Tomatoes Rolled in a Spinach Tortilla Wrap
	Fresh seasonal fruit cup
	$10.95 per person


	OR
	Tuna Salad w/ Lettuce & Tomatoes Rolled in a Spinach Tortilla Wrap
	Fresh seasonal fruit cup
	$10.95 per person
	UChicken Parmesan
	Penne Pasta served w/ Marinara Sauce
	Choice of Vegetable
	$10.95 per person
	UVegetarian Plates
	Steamed Vegetables over Steamed Rice
	Fresh Fruit & Vegetable Plate
	$9.95 per person

	UGluten Free
	Grilled Chicken Breast
	Mashed Potatoes
	Steamed Vegetables
	$10.95 per person
	USpecial
	Chicken Tenders
	French Fries
	Carrots & Celery
	$6.95 per person
	UThe Club Croissant (Upon request can be box lunches)
	Roast Turkey Sandwich w/ Lettuce, Tomato & Bacon on a Croissant
	Potato Chips and a Pickle Spear
	Fresh baked cookie
	A selection of soft drinks or bottled water

	UThe Club Special (Upon request can be box lunches)
	Submarine Sandwich with Turkey, Ham and Salami w/ Provolone cheese, Lettuce, Tomato, Onion and Sliced Olives on a Baguette
	Pasta salad
	Whole seasonal fruit
	Chewy chocolate brownie
	A selection of soft drinks or bottled water

	ULUNCH BUFFET
	UDeli
	Tossed Greens with Tomatoes, Cucumbers, Carrots and Choice of Dressings
	Potato Salad
	Sliced Deli Meats Including:
	Roast Beef, Roast Turkey and Honey Glazed Ham
	Sliced Cheeses Including:
	Cheddar, Swiss, Provolone and American
	Lettuce leaves, sliced Tomatoes and Onions
	Assorted Bakery Breads and Rolls
	Mayonnaise, butter and honey mustard
	Fresh baked assorted cookies
	A selection of soft drinks and bottled water, coffee and tea service
	$13.95 per person

	UDeluxe Deli
	Tossed Greens with Tomatoes, Cucumbers, Carrots and Choice of dressings
	Pasta salad with Roasted Vegetables
	Sliced Deli Meats Including:
	Roast Beef, Roast Turkey, Honey Glazed Ham and Cotta Salami
	Sliced Cheeses including:
	Cheddar, Swiss, Provolone and American
	Lettuce leaves, sliced tomatoes and onions
	Assorted Bakery Breads and Rolls
	Mayonnaise, Butter and Honey mustard
	Sliced seasonal Fruits
	Fresh baked Cookies and Brownies
	$15.95 per person

	Tossed green salad with a choice of two types dressing
	Freshly baked rolls with butter
	Freshly brewed regular and decaffeinated coffee, ice tea, and ice water service
	UBBQ Lunch Buffet
	BBQ Chicken or BBQ Pulled Pork
	Accompanied with Baked Beans, Cut Corn, Corn Bread
	$11.95 per person
	With both Meat Entrées
	$13.95 per person
	USouthern Lunch Buffet
	Country Fried Steak and Fried Chicken
	Accompanied with Country Gravy, Mashed Potatoes, Rice and Red Beans
	Collard Greens and Corn Bread
	$11.95 per person
	UMexican Lunch Buffet
	Chicken Tamales & Beef Enchiladas
	Accompanied with Spanish Rice, Refried Beans
	Southwestern Cut Corn and Cheese Sauce
	$9.95 per person
	UItalian Lunch Buffet
	Caesar Salad
	Chicken Primavera Lasagna
	Pasta Accompanied with Bolognese (Meat Sauce) and Marinara
	Italian Vegetables Blend
	Green Beans
	$9.95 per person
	USoup and Sandwich Buffet
	Choice of Bread: White or Wheat
	Deli Meats: Sliced Turkey and Sliced Ham
	Cheese: American and Swiss
	Accompanied with Sliced Tomatoes, Lettuce, Sliced Onions
	Soup du Jour (Chef’s Choice 2 varieties and Crackers)
	$10.50 per person
	UPasta Buffet
	Tossed Green Salad
	Choice of Two Dressings
	Chef’s Alfredo Sauce
	Penne Pasta
	Italian Meatballs w/Marinara Sauce
	Garlic Bread
	$10.95 per person

	UPLATED DINNER
	All dinner entrees include the following:
	Tossed green salad with a choice of two dressings
	Freshly baked rolls with butter
	Freshly brewed regular and decaffeinated coffee, ice tea, and ice water service
	Soup du jour (Additional Fee) - $3.95 per person

	USumptuous Feast
	Sliced London Broil Au Jus
	Roasted new potatoes
	Chef's vegetables
	$19.95 per person
	OR
	Roasted Chicken Breast Divan with Mushroom Gravy
	Rice pilaf
	Chef’s vegetables
	$15.95 per person

	UAwards Night
	Grilled Filet of Salmon w/ Creamy Lemon Dijon Sauce
	Wild rice
	Chef’s vegetables
	$16.95 per person
	UScampi Linguini El Galveston
	Sautéed Shrimp in minced Garlic and Butter
	Tossed w/ Linguini and Olive oil topped w/ Parmesan cheese
	$22.75 per person
	Breast of Chicken layered with Ham and Swiss cheese smothered in Champagne sauce,
	Rice pilaf
	Chef’s vegetable
	$15.95 per person
	Marinated Grilled Chicken Breast
	With your choice of either Lemon Dijon Caper Sauce or Sherry Cream Mushroom Sauce
	Scalloped potatoes
	Chef’s vegetables
	$13.95 per person
	Grilled NY Strip Loin of Beef
	Crispy tempura battered shrimp
	Baked potatoes served w/sour cream, butter and chives
	Choice of vegetables
	$23.95 per person
	Sliced Rosemary Roasted Pork Loin
	Garlic mashed potatoes
	Choice of vegetables
	$12.95 per
	Chicken breast sautéed w/ Mushrooms and Green Onions
	Flamed w/ Marsala wine topped with a demi-glace
	Rice pilaf
	Choice of vegetables
	$12.95 per person
	Chicken breast stuffed w/ Long Grain Wild Rice
	Chef’s scalloped potatoes
	Choice of vegetables
	$13.95 per person
	Sautéed shrimp on a bed of Julienned squash
	Parmesan cream Couscous drizzled with a Tomato Burre Blanc sauce
	All Buffets include: Rolls and butter plus coffee and tea service
	ULight buffet:U choose (1) Salad, (1) Meat, (1) Starch, (1) Vegetable
	$16.95 per person
	UClassic buffet: Uchoose (2) Salads, (2) Meats, (2) Starches, (2) Vegetables
	$19.95 per person
	USumptuous buffet:U choose (3) Salads, (3) Meats, (2) Starches, (2) Vegetables
	$22.95 per person
	Sliced London broil (Based on Availability)
	Stuffed Chicken Breast     Fried Catfish   Chicken Parmesan
	Sliced Baked Ham   Beef Stroganoff  Seafood Newburg
	Lasagna (Vegetable or Meat)  Sliced Roasted Turkey  Baked New England Cod
	Sliced Roasted Pork Loin  Chicken Pasta Primavera Beef Burgundy
	Sliced Roast Beef    Baked or Fried Chicken
	UStarches
	Long Grained & Wild Rice Garlic Mashed Potatoes  Linguini Marinara
	Farfalle   Rice Pilaf    Steamed Rice
	Corn Bread Stuffing  Rustic Mashed Potatoes  Egg Noodles
	Roasted New Potatoes  Fettuccini    Penne Pasta
	Scalloped Potatoes  Potatoes Au Gratin   Baked Potatoes
	Green Beans with Almonds   Italian Vegetable Blend Peas
	Caribbean Vegetable Blend   Broccoli Normandy  Cut Corn
	Peas with Carrots         California Blend  Squash Medley
	Steamed Broccoli    Crinkled Cut Carrots  Asian Stir Fry
	Corn on the Cob    Cauliflower with Cheese Sauce


	USalads
	Classic Potato Salad    Macaroni Salad Southwest Chipotle Pasta Salad
	Marinated Cucumber & Tomato Salad Fruit Salad  Classic Caesar Salad
	Bowtie Pasta with Seasonal Vegetables Cole Slaw  Seasonal Fruit Salad
	Field Green Salad    Tossed Greens  Four Bean Salad

	UEndless Summer Beach Party
	Tossed Greens with House Dressing
	Classic potato salad
	Grilled burgers and hot dogs with all the trimmings
	Steamed corn on the cob
	Seasonal fruit
	Iced tea and coffee service
	$13.95 per person

	UThe Cowboy Western
	Crisp cole slaw
	Green salad with ranch dressing
	Jalapeño cheese poppers
	Barbecued chicken and brisket
	Baked beans
	Sweet cornbread with honey butter
	Fruit cobbler
	Coffee and tea service
	$20.95 per person
	Southern Fried Chicken and sliced BBQ Brisket of Beef
	Garlic mashed potatoes
	Chef’s vegetables
	$17.95 per person


	ADDITIONS & ENHANCEMENTS
	Chilled orange, apple, tomato or grapefruit juice $7.95 per quart
	Bottled water  $1.95 each
	Assorted canned soft drinks including diet & caffeine-free                           $1.50 per can
	Pitchers of soda (Coke, Sprite, and Diet Coke)  $ 3.00 each
	Cartons of chilled milk (Upon Request) $ 0.95 each
	Fruit punch (2 gallon min) $10.00/gallon
	Lemonade (2 gallon min) $ 8.00/gallon
	Iced tea (2 gallon min) $ 8.00/gallon
	Freshly brewed regular or decaffeinated coffee (2 gallon min) $ 8.00/gallon
	Hot tea  $6.00/pot
	Selection of assorted Danish or muffins $13.95/dozen
	Petite bagels & cream cheese $9.95/dozen
	Fresh baked assorted cookies $7.95/dozen
	Assorted whole seasonal fruit $12.95/dozen
	Assorted yogurt cups $1.95 each
	Doughnuts $13.00/dozen
	Croissant with butter and jelly $15.95/dozen
	Large bowl of popcorn UPON REQUEST
	UBREAKS SPECIALITIES


	UGood Morning!
	An assortment of delicious Danish
	Fruit yogurt cups
	Sliced melon and orange wedges
	Chilled juices
	Coffee and tea service
	$7.95 per person

	UGood Afternoon!
	An assortment of fresh baked cookies
	Individual bags of potato chips, pretzels, and tortilla chips
	Fresh whole fruits
	Chilled soft drinks and bottled waters
	Coffee and tea service
	$7.95 per person
	Order both of the above for a package price
	$14.95 per person

	HOT & COLD HORS D’OEUVRES
	Stuffed portabella mushrooms     $18.95 per dozen
	Nellis hot wings with cool ranch dipping sauce   $13.25 per dozen
	Pork Egg Rolls with sweet & sour sauce    $12.95 per dozen
	Cocktail Meatballs: (Choice of Sauce: Sweet N Sour, BBQ & Swedish)      (approx. 15 meatballs per pound)    $9.95 per pound
	Jalapeño cheese poppers with cool ranch dipping sauce   $12.95 per dozen
	Black bean and cheese quesadillas      $8.00 per dozen
	Crispy fried chicken tenders with honey mustard dipping sauce $15.95 per dozen
	Taquitos with a spicy picante sauce     $9.95 per dozen
	Mini corn dogs with honey Dijon (20-25 pieces per pound)              $14.95 per dozen
	Wing Dings         $8.00 per dozen
	Baked mini quiche, cheese, mushroom, spinach or classic Lorraine  $18.95 per dozen
	Crab stuffed mushroom caps      $12.95 per dozen
	Mini Tacos        $5.95 per dozen
	Mini Bean & Cheese Burritos      $8.95 per dozen
	Mediterranean Chicken Skewer     $16.95 per dozen
	Bacon Wrapped Stuffed Shrimp     $33.95 per dozen

	HOT & COLD HORS D’OEUVRES
	Tomato basil crostini       $10.95 per dozen
	Cashew chicken salad finger sandwiches    $10.95 per dozen
	Tuna salad finger sandwiches     $12.95 per dozen
	Fancy deviled eggs (based on availability)     $35.00 per 50 pieces
	Chilled shrimp on a cucumber round with dill cream sauce $9.00 per dozen
	Assorted chips and dips (serves 25 people)    $15.95
	Mexican pinwheels       $7.95 per dozen
	Caprese Salad on a Skewer      $16.95 per dozen
	Shrimp with tangy cocktail sauce     Market price RECEPTIONS
	Fancy imported and domestic cheese display crackers  $75.00
	Fresh vegetable crudités with assorted dips    $65.00
	Sliced fresh fruit display with seasonal berries   $65.00
	Deluxe platter of sliced meats and cheeses with turkey, ham, roast beef, salami, cheddar, Swiss and American cheeses served with rolls, condiments and crackers          $15.99 per pound (5 pound min)

	UCarvings (Includes Carver)
	Whole roasted turkey with cranberry sauce, rolls and condiments $250.00 each (serves 50 guests)
	Prime rib au jus       $450.00 each (serves 50 guests)
	Steamship or top round of beef with horseradish, rolls and condiments $495.00 each (serves 100 guests)
	Top round of beef with horseradish, rolls and condiments                $295.00 each (serves 50 guests)
	Honey glazed ham with rolls and condiments                                     $225.00 each (serves 50 guests)
	Whole beef tenderloin with horseradish, rolls and condiments        $595.00 each (serves 50 guests)

	Cocktails / Beverage SERVICE
	House brand cocktails (per drink):  $ 3.75
	Call brand cocktails (per drink): $4.00
	Premium brand cocktails (per drink): $4.50+
	Cordials (per drink):    $4.00
	Domestic beers (per bottle):  $3.75
	Imported beers (per bottle):    $4.00
	Non-alcoholic beers (per bottle): $3.75
	House wine to include: Chardonnay, Cabernet Sauvignon, Merlot, Riesling,
	Pinot Grigio, Pinot Noir & White Zinfandel (per glass):  $4.00
	Premium wine, to include: Merlot, Pinot Noir, Cabernet Sauvignon,
	Chardonnay, Riesling, Pinot Grigio and Moscato (per glass):     $6.00+
	Mineral water (per bottle):   $3.00
	Assorted bottled water:   $1.25
	Soft drinks (per glass):    $1.25
	Assorted canned soft drinks including diet & caffeine-free:                $1.25
	Fruit punch (per gallon, 2 gallon minimum):    $10.00
	Orange, apple, tomato, or grapefruit juice (per quart):   $7.95
	Champagne punch (per gallon, 2 gallon minimum): $44.00
	House champagne (per bottle):  $10.00
	Pitcher of domestic beer:    $8.00
	Pitcher of imported beer:                                                                           $10.75

	WINE LIST
	USparkling Wines and Champagnes U                                                                       UPrice per Bottle
	Wycliff Champagnes $10.00
	Canyon Road Chardonnay $12.00
	Canyon Road White Zinfandel $12.00
	Canyon Road Pinot Grigio $12.00
	Ecco Domani Pinot Grigio $20.00
	Ecco Domani Moscato                                                                  $20.00
	William Hill Chardonnay $21.00
	St. Gabriel Riesling $21.00
	Canyon Road Merlot $12.00
	Canyon Road Pinot Noir $12.00
	Canyon Road Cabernet Sauvignon $12.00
	Mirassou Pinot Noir $20.00
	Bogle Cabernet Sauvignon $22.00
	Red Rock Merlot                                                                          $23.00
	Sparkling Cider $8.00
	German chocolate  $3.25    Ice cream         $1.95
	Carrot    $3.25   Mousse         $1.95
	Strawberry shortcake  $3.25   Sherbet         $1.75
	Tiramisu   $4.25   Apple strudel         $1.95
	Peach cobbler          $1.95
	Cheese Cake
	New York   $4.25
	Marble    $4.25
	Strawberry   $4.25
	Carrot    $2.25
	Chocolate   $2.25
	Coconut cream  $3.25  Cherry                         $3.25
	Pecan    $3.25  Pumpkin                        $3.25
	Boston cream   $3.25  Chocolate cream           $3.25
	Apple    $3.25  *Add a scoop of ice cream    $1.95

	UHome Style Thanksgiving or Christmas Gathering
	Home style dinners let you enjoy all the goodness of family gatherings without all the work!
	We cook up all the holiday favorites and serve them on platters "Home Style".
	You get to carve the meat and pass the gravy, and we do the dishes!
	Choose either one of these fine holiday traditions listed below for your plated or family-style dinner at the club.

	UFamily Traditions
	Tossed Greens w/ Toasted Walnuts and Raspberry Vinaigrette
	Roast Turkey w/ Stuffing, Cranberry Chutney, Pan Gravy, Mashed Potatoes  Choice of Vegetables
	Pumpkin and pecan pies
	Freshly baked rolls with butter
	Coffee and tea service
	$17.95 per person
	UChristmas Classic
	Classic Caesar salad w/ herbed croutons and Parmesan cheese
	Prime Rib of Beef au jus w/ Roasted New Potatoes and Choice of Vegetables
	Chocolate mousse
	Freshly baked rolls with butter
	Coffee and tea service
	$19.95 per person


