€lmira Country Club

Served Luncheon Salads
Fresh Baked Breads and/or Rolls with Whipped Butter

Fresh Fruit Pinwheel with Curried Chicken Salad
Red Seedless Grapes and Toasted Walnuts

$8.95

*Grilled Chicken Caesar Salad
Crisp Romaine, Traditional Caesar Dressing and Shredded Parmesan Cheese
$10.95

*Poached Salmon Caesar Salad
Chilled, Flaked Norwegian Salmon, Crisp Romaine, Traditional Caesar Dressing
$10.95

*Grilled Filet Mignon Caesar Salad
4 0z. Char-Grilled Filet Mignon, Crisp Romaine, Traditional Caesar Dressing
$14.95

Mexican Chicken Salad

Crisp Romaine, Shredded Pepper Jack Cheese, and Sautéed
Chicken Breast, Bell Peppers and Onions with Margarita Vinaigrette

$10.95

South West Grilled Chicken Breast Salad

House Mix of Greens tossed with Black Bean and Roasted Corn Relish,
Avocado, Tomato, Shredded Cheddar Cheese and Honey-Lime Dressing

$10.95

Grilled Teriyaki Steak and Lo-Mein Noodle Salad

Arugula, Honey-Fire Cashews, Mushrooms, Scallions, Napa Cabbage,
Baby Corn, Water Chestnuts, Wasabi Peas and Asian Dressing

$13.95

Mediterranean Portobello Mushroom Salad

Mesclun Greens Tossed with Grilled Bell Peppers, Artichoke Hearts,
Fresh Mozzarella, Tomatoes, Cucumbers, Kalamata Olives and Pesto Vinaigrette

$9.95

Prices subject to change. Service charge and tax not included. 2/07



€lmira Country Club

Greek Shrimp Salad

Crisp Iceberg Lettuce with 4 Large Shrimp, Julienned Bell Peppers, Capers,
Feta Cheese, Kalamata Olives and Lemon-Oregano Vinaigrette

$12.95

Chef Salad

Crisp Iceberg Lettuce with Julienned Tavern Ham, Turkey, American and Swiss Cheeses,
Cucumbers, Black Olives, Tomatoes, Red Onions and Croutons, Choice of Dressing

$9.95

Composed Cherry Smoked Sea Scallops and Bibb Salad

Hydroponic Grown Bibb Lettuce, Spiced Caramelized Macadamia Nuts,
Dried Cherries and Vanilla Bean-Valencia Vinaigrette

$12.95

Grilled Pear Waldorf Salad

Baby Spinach, Candied Walnuts, Crumpled Gorgonzola Cheese,
Grilled Bosc Pear, and Vanilla-Honey Yogurt Dressing

$7.95

Baby Spinach Salad

Seasonal Berries, Spiced Caramelized Pecans, Crumpled
Gorgonzola Cheese and Poppy Seed Vinaigrette

$7.95

Vine Ripened Tomato Salad

Sliced Tomatoes, Fresh Mozzarella, Chilled, Grilled Vegetables,
Moroccan Cous Cous Pasta Salad and Aged Balsamic Drizzle

$8.95

Tomato Crown**

Hollowed Beef Steak Tomato on a Bed of Mixed Greens, Choice of Dressing
Choice of Chicken Salad, Tuna Salad, Egg Salad or Tavern Ham Salad

$7.95
Crab Salad or White Tiger Shrimp Salad

$10.95

*Caesar Dressing Contains Raw Egg Yolks and Anchovies
**Substitute Pineapple Boat or Cantaloupe Bowl at Additional Cost

Prices subject to change. Service charge and tax not included. 2/07



Clmira Country Club

Served Luncheon Cold Sandwiches
Choice of Pasta Salad or Cup of Fresh Fruit

Chilled Grilled Chicken Sandwich

Sliced Chicken Breast with Mesclun Greens, Roma Tomato,
Red Onion and Pesto Aiolli on Focaccia Bread

$8.95

Veggie Delight
Chilled, Wilted Baby Spinach with Artichoke Hearts, Red Onion
and Fresh Mozzarella on Focaccia Bread

$7.95

Oven Roasted Turkey Breast
Mesclun Greens, Roma Tomato, Red Onion, Crisp Bacon, Muenster
Cheese and Roasted Bell Pepper Aiolli on a Panini Roll

$8.95

Barbecued Chicken Salad Wrap
Barbecued Chicken, Crisp Apple Wood Smoked Bacon, Shredded
Smoked Gouda Cheese, Shredded Lettuce, Red Onion and Roma Tomato

$8.95

Mediterranean Chicken Salad Wrap
Pulled Chicken, Capers, Bell Peppers, Red Onion, Capers, Kalamata Olive,
Feta Cheese, Mesclun Greens, Tomato and Olive Oil

Served Luncheon Hot Sandwiches
Choice of French Fries or Cup of Fresh Fruit

Maryland Style Crab Cake
Lemon-Parsley Aiolli on a Garlic Toast
$13.95

Grilled Honey-Mustard Chicken Breast

Provolone Cheese, Crisp Bacon, Lettuce and Tomato on a Kaiser Roll
$8.95

Prices are subject to change. Service charge and tax not included 2/07



Clmira Country Club

Monterey Chicken Melt
Monterey Jack Cheese, Crisp Bacon, Roasted Bell Pepper Aiolli,
Lettuce and Tomato on Grilled Sourdough Bread

$8.95

Italian Grilled Chicken

Roasted Bell Peppers, Fresh Mozzarella Cheese, Pesto Aiolli, Sautéed
Baby Spinach and Sliced Roma Tomato on a Panini Roll

$8.95

Grilled Chicken Breast
Herb Seasoned with Lettuce and Tomato on a Toasted Kaiser Roll

$8.25

Grilled Fall Chicken Breast

Sautéed Granny Smith Apples, Warmed Brie Cheese
and Cranberry Relish on a Toasted Ciabatta Roll

$8.95

Grilled Turkey Melt

Sliced Turkey Breast, Roasted Bell Peppers
and Provolone Cheese on a Panini Roll

$8.25

Open Faced Roast Turkey
Sliced Turkey Breast on White Bread with Turkey Gravy and Cranberry Sauce

$8.25

Grilled Sirloin Steak Sandwich
Onion Ring Garnish on Toasted Garlic Bread
$13.95

Grilled Roast Beef Club

Crisp Bacon, Monterey Jack Cheese, Lettuce, Tomato
and Horseradish Mayonnaise on Grilled Sourdough Bread

$8.95

Prices are subject to change. Service charge and tax not included 2/07



Clmira Country Club

Open Faced Hot Roast Beef
Shaved Top Round on White Bread with Beef Gravy

$8.95

Barbecued Beef

Barbecued Braised Beef Sirloin and Beef Tenderloin on a
Toasted Kaiser Roll with Melted Cheddar Cheese

$8.95

Politician’s Horseshoe
8 0z Ground Sirloin on White Toast with Nacho Cheese and Chopped Bacon

$7.95

Sliced Tenderloin Steak Sandwich
Oven Roasted Tenderloin on Toasted Garlic Bread, Onion Ring Garnish
$14.95

Barbecued Pork

Shredded Pork Cooked in Tangy Barbecue on a
Toasted Kaiser Roll with Cheddar Cheese

$7.95

Prices are subject to change. Service charge and tax not included 2/07



€lmira Country Club

Served Luncheons

All Luncheons Served with Choice of Country Club Salad or Cup of Fresh Fruit,
Fresh Baked Breads and/or Rolls with Whipped Butter

Beef and Pork Selections
Sliced Pork Loin, Pan Sauce
Roasted with Fresh Herbs, White Rice Pilaf
$12.95

Sweet and Sour Pork
Stir Fried Vegetables over White Sticky Rice
$9.95

Roast Pork Chop
Escalloped Baked Apples, Duchess Potato

$12.95

Elmira Country Club Meat Loaf
Ground Sirloin and Tenderloin, Mashed Potatoes and Gravy
$10.95

Beef Tips Stroganoff
Sirloin Tips Braised in a Rich Mushroom Sauce over Egg Noodles

$10.95

Beef Tips Burgundy
Sirloin Tips Braised in Burgundy Wine and Brown Sauce over Rice Pilaf

$10.95

Sliced Top Round of Beef
Beef Gravy, Mashed Potatoes
$10.95

Homemade Beef Pot Pie
Chunks of Sirloin Tips, Potatoes, Celery, Onions and Peas, Flaky Pastry Crust
$8.95

Prices subject to change. Service charge and tax not included. 2/07
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Sliced Roasted Tenderloin of Beef
Mushroom-Madeira Sauce, Duchess Potato
$14.95

Teriyaki Steak
Scallions, Soy Sauce, Ginger and Garlic, Sliced over Rice Pilaf
$11.95

Salisbury Steak, Mushroom Gravy
Diced Onions and Bell Peppers, Duchess Potato
$9.95

Poultry Selections

Chicken and Mushroom Crepes
Velouté Sauce, Fresh Vegetables
$9.95

Chicken Stir Fry
Julienned Fresh Vegetables over Fried Rice
$8.95

Chicken A’la King
Flaky Pastry Shell, Fresh Vegetables

$8.95

Chicken Pot Pie
Diced Potatoes, Celery, Onions and Peas, Flaky Pastry Crust
$8.95

2 Piece Rotisserie Seasoned Chicken
Bone-In Chicken Breast and Thigh, Mashed Potatoes and Chicken Gravy

$9.95
Chicken Cordon Bleu, Herbed Velouté Sauce

Boneless-Skinless Chicken Breast Filled with Ham and Swiss Cheese, Fresh Vegetables
$11.95

Prices subject to change. Service charge and tax not included. 2/07
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Chicken Parmesan with Pasta and Marinara
Tenderized Chicken Breast Coated with Seasoned Bread Crumbs

$9.95

Chicken Picatta
Sautéed Chicken Breast with Capers and White Wine Sauce, Rice Pilaf
$10.95

Nut Crusted Chicken Breast, Velouté Sauce
Boneless-Skinless Chicken Breast Coated with Club Blend of Nuts
$10.95

Chicken Florentine
Spinach-Artichoke Heart Mornay Sauce, Rice Pilaf
$10.95

Grilled Chicken Breast
Tossed with Angel Hair Pasta and Asparagus Tips, Roasted Garlic-Butter Sauce
$10.95

Chicken and Smoked Chorizo Sausage Jambalaya
Diced Chicken, Okra, Tomatoes, Garlic and White Rice

$9.95

Blackened Chicken Breast
Roasted Garlic Compound Butter and Tomato Relish, Spanish Rice

$10.95

~——

Seafood and Fish Selections

Scallop Scampi
Sautéed Sweet Bay Scallops over Rice Pilaf

$9.95

Rock Shrimp Scampi
Sautéed Fresh Rock Shrimp over Rice Pilaf
$10.95

Prices subject to change. Service charge and tax not included. 2/07



€lmira Country Club

Baked Haddock
Chopped Garlic, Lemon Juice, White Wine and Butter, Fresh Vegetables
$10.95

Norwegian Salmon Fillet, Hollandaise Sauce
Oven Roasted with Fresh Herbs, Rice Pilaf

$15.95

Single Stuffed Sole, Lemon Butter Sauce
Crab Meat Filling, Fresh Vegetables
$14.95

Roasted Tilapia Fillet
Hawaiian Pineapple Compote
$10.95

€lmira Country Club dignaturg Pish

Maryland Style Lump Crab Cake
3 0z. Crab Cake with Fire-Roasted Red Bell Pepper Coulis, Rice Pilaf

$12.95

Salmon Cake, Tartar Sauce
Flaked Norwegian Salmon Fillet with Capers, Fresh Vegetables

$10.95

Shrimp and Clam Paella
Rock Shrimp and Clams Steeped in a Saffron Broth over Rice Pilaf
$14.95

Shrimp and Smoked Chorizo Jambalaya
Rock Shrimp, Tomatoes, and Okra Baked with White Rice

$13.95

Seafood Crepes, Béchamel Sauce
Medley of Shrimp, Scallops and Crab Meat Filling, Fresh Vegetables

$13.95

Prices subject to change. Service charge and tax not included. 2/07
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Seafood Newburg
Pastry Shell Filled with Shrimp, Scallops and Crab, Fresh Vegetables

$13.95

Pasta and Vegetarian Selections

Stuffed Portobello Mushroom
Pesto and Mozzarella atop Pasta with Marinara

$9.95

Pasta and Alfredo with Broccoli
Rich Alfredo Sauce with a hint of Roasted Garlic

$8.95

Meat Lasagna
Layers of Ricotta Cheese, Italian Sausage and Beef with Marinara

$8.95

Tri-Colored Cheese Tortellini
Sautéed Shiitake Mushrooms, Sun-Dried Tomatoes and Pesto

$8.95

Pasta Pomodoro
Fresh Roma Tomatoes, Crushed Garlic, Basil and Chardonnay Wine Sauce
$8.95

Mushroom and Spinach Quiche*
Flaky Filled Pie Crust, Cup of Fresh Fruit
$6.25

*Other Flavors of Quiche Available Upon Request

Prices subject to change. Service charge and tax not included. 2/07



Clmira Country Club

Italian Lunch Buffet

Fresh Baked Breads and/or Rolls with Whipped Butter

Antipasto Tray
Fresh Tomato Salad
Greek Pasta Salad
Fresh Fruit Bowl
Baked Ziti with Mozzarella Cheese
Meat Lasagna
Pasta Alfredo with Broccoli
Italian Baked Chicken Pieces
Stewed Squash and Zucchini
Basket of Garlic Toast
$15.95 pp.

Sandwich and Salad Buffet

Fresh Baked Breads and/or Rolls with Whipped Butter

Mixed Greens Salad Bar
Caesar Salad
Broccoli and Cheddar Cheese Salad

Pasta Salad
Potato Salad
Carrot Salad

Waldorf Salad

Fresh Fruit Bowl
Deli Platter to Include;
Tavern Ham, Roast Turkey, Roast Beef, Albacore Tuna and
Chicken Salad
Condiment Tray to Include;
Leaf Lettuce, Sliced Tomato, Red Onion, American and Swiss Cheeses
Basket of Fresh Breads and Rolls

$11.95 pp.

Prices are subject to change. Service charge and tax not included. 1/07



Clmira Country Club

Sandwich and Soup Buffet

Fresh Baked Breads and/or Rolls with Whipped Butter

Mixed Greens Salad Bar
Fresh Fruit Bowl
Chicken and Wild Rice Soup*
Cream of Tomato Soup*
Deli Platter to Include;
Tavern Ham, Roast Turkey, Roast Beef, Albacore Tuna and
Chicken Salad
Condiment Tray to Include;
Leaf Lettuce, Sliced Tomato, Red Onion, American and Swiss Cheeses

Basket of Fresh Breads and Rolls
*Other Soups Available Upon Request

$10.95 pp.

Buffet 1

Fresh Baked Breads and/or Rolls with Whipped Butter

Mixed Greens Tossed Salad
Baby Spinach Salad with Fresh Berries and Caramelized Pecans
Pasta Salad
Fresh Fruit Bowl
Sautéed Squash Medley
Broccoli and Chicken Casserole

Bacon and Tomato Quiche*
Cheese Quiche*

*Other Flavors of Quiche Available upon Request

$10.95 pp

Prices are subject to change. Service charge and tax not included. 1/07



Clmira Country Club

Buffet 11

Fresh Baked Breads and/or Rolls with Whipped Butter

Mixed Greens Tossed Salad
Pasta Salad
Potato Salad
Fresh Fruit Bowl
Hamburgers
Hot Dogs
Grilled Chicken Breasts
Basket of Fresh Rolls
Condiment Tray to Include;
Leaf Lettuce, Sliced Tomato, Red Onion, American and Swiss Cheeses
$15.95 pp.

Buffet Il

Fresh Baked Breads and/or Rolls with Whipped Butter

Mixed Greens Tossed Salad
Pasta Salad
Broccoli and Cheddar Cheese Salad
Fresh Fruit Bowl
Rotisserie Seasoned Baked Chicken Pieces
Baked Tilapia, Lemon-White Wine Sauce
Sliced Roast Top Round, Au Jus
$16.95 pp.

Prices are subject to change. Service charge and tax not included. 1/07
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