
MENU
F I R S T  C O U R S E - C H O O S E  O N E

E N T R E E  S E L E C T I O N -  C H O O S E  O N E

D E S S E R T S - C H O O S E  O N E

the
G I R L F R I E N D S ’  D I N N E R  1 2 . 1 4 . 2 3  -  5 : 3 0 P M

$ 5 0 . O O - P E R  P E R S O N  +  T A X  &  G R A T U I T Y



Crispy Thai Calamari 
Baby Spinach, Mango, Grapefruit,  Peanuts,  Hot & Sour Dressing

F A M I L Y  S T Y L E  A P P E T I Z E R S  

E N T R E E  -  C H O I C E  O F  O N E

MENU

Happy Birthday Tom!

Fruit Salad  
Fresh Melon, Pineapple,  Berries & Grapes  

Bacon & Red Onion Jam Burger
Smash Patty,  Cheese,  Red Onion Jam, Applewood Bacon,

Lettuce & Tomato on Brioche with Choice of Side

Grilled Cheese & Tomato Soup 
Applewood bacon, cheddar cheese,  gruyere cheese,  & tomato

on grilled multigrain served with Tomato Basil Soup

Grilled Honey Mustard Chicken Sandwich 
Marinated Chicken Breast,  Honey Mustard, 

Cheddar Cheese,  Applewood Bacon, Lettuce & Tomato
on Brioche with Choice of Side 

Omelet 
Bacon and Cheese or  Spinach, Tomato & Cheese

Served with Crispy Yukon Potatoes 

Caesar Salad 
Crisp Romaine Lettuce,  Caesar Dressing, Parmesan,

Garlicky Croutons,  White Anchovy
(Add Grilled Chicken or Grilled Salmon)

Side Options:
French Fries,  Onion Rings,  Crispy Potato Cake,
Side Caesar Salad, Side Spinach Salad, Kim Chi



MENU
F I R S T  C O U R S E - C H O O S E  O N E

E N T R E E  S E L E C T I O N -  C H O O S E  O N E

the
T H E  S O U P  G R O U P  1 2 . 3 . 2 3  -  1 : 3 0 P M

P L E A S E  E N J O Y  T H I S  P R E F I X  L U N C H E O N  M E N U ,
W I N E ,  B E E R  O R  C O C K T A I L  B Y  J O Y  &  E L L A

C L U B H O U S E  P R O V I S I O N S  B Y  S T O N Y B R O O K  G O L F



Ladies League 
Holiday Dinner

F A M I L Y  S T Y L E  A P P E T I Z E R S  

M A I N  C O U R S E - C H O O S E  1

Crispy Thai Calamari 
Baby Spinach, Mango, Grapefruit, Peanut, Hot & Sour Thai Dressing

Choice of Chocolate Torte or Olive Oil Citrus Cake

MENU

D E S S E R T

Poke Tuna Tartar
Ahi Tuna, Poke Marinade, Chili Oil, Seaweed Salad, Avocado, Wontons 

Brussels Sprouts
Crispy Brussels Sprouts, General Tso Sauce, Sesame Peanut, Shaved Scallion 

Pan Seared Atlantic Salmon
Prepared Medium Rare with a Sweet Soy Glaze, Sesame Spinach & 

Shaved Vegetable Seaweed Salad 

Heritage Pork Chop
Brined, Grilled & Prepared Medium with Crispy Yukon Potatoes, Baby Carrots,

Roasted Cippolinis & Balsamic Red Onion Jam

Grilled 6oz Filet Mignon 
Prepared Medium Rare with Haricot Verts, Roasted Cippolini Onions,

Whipped Potatoes & Cabernet Demi-Glace 

Vegetarian Tasting
Chefs Whim of Various Vegetables Throughout the Menu 



MENU
S A L A D  C O U R S E

E N T R E E  S E L E C T I O N

D E S S E R T S

B O A R D  O F  D I R E C T O R S  D I N N E R


