
 

 
 

Dinner Menus 
 

 

$19.95 

Includes Pre-Dressed House Salad, Fresh Baked Rolls, Baked Potato and Coffee, Tea or Pop 

 

Top Sirloin 

Lightly Seasoned, Char-Grilled and Finished with Sautéed Mushrooms and Haystack Onions 
 

Parmesan Whitefish 

Sautéed Great Lakes Whitefish Dusted with Parmesan and Finished with Tomato-Caper Relish 
 

Lemon Pepper Chicken 

Lemon Pepper Seasoned Boneless Chicken Breast with Spinach, Mushrooms, Red Peppers,                                                   

Red Onion and Lemon Beurre Blanc 

 

Sundried Tomato Ravioli 

Four-Cheese Ravioli, Sun-Dried Tomato Pesto, Sautéed Spinach, Mushrooms and Roasted Red Peppers 

Add Chicken for $3.00 
 

 

 

$23.95 

Includes Pre-Dressed House Salad, Fresh Baked Rolls, Baked Potato and Coffee, Tea or Pop 

 

Prime Rib 

Seasoned & Slow Roasted, House Cut with Creamy Horseradish Sauce and Jus 
 

Signature Salmon 

Broiled and Finished with Sun-Dried Tomato Pesto, Horseradish Sauce and Basil Oil 
 

Chicken Saltimbocca 

Sautéed Chicken Breast Layered with Pancetta, Fresh Mozzarella and Sage Cream Sauce 
 

Fried Shrimp 

Lightly Breaded, Deep Fried and Served with Cocktail Sauce 
 

 

 



 

 
 

Dinner Menus 
 

 

$25.95 

Includes Pre-Dressed House Salad, Fresh Baked Rolls, Baked Potato and Coffee, Tea or Pop 
 

Gorgonzola Filet 

Lightly Seasoned, Char-Grilled and Finished with Gorgonzola Cream Sauce and Haystack Onions 
 

Walleye Provençal 

Pan Seared with Italian Herbes and Finished with Roasted Red Peppers, Roasted Corn,  

Mushrooms and Chardonnay Beurre Blanc 

 

Tiffany Room Chicken 

Sautéed Chicken Breast, Asparagus Spears, Trio of Tiger Shrimp and Béarnaise 
 

 

 

 

$28.95 

Includes Pre-Dressed House Salad, Fresh Baked Rolls, Loaded Baked Potato and Coffee, Tea or Pop 
 

Steak au Poivre 

Cracked Black Pepper Crusted Filet Finished with Bourbon-Peppercorn Sauce and Haystack Onions 
 

Walleye Frangelico 

Pecan Crusted Walleye Finished with The Club’s Own Hazelnut Cream Sauce 
 

Veal Oscar 

Tender Sautéed Veal Finished with Lump Crab, Pencil Asparagus Spears and Béarnaise Sauce 

 

 

 



 

 
 

Dinner Menus 
 

 

$35.95 

Includes Pre-Dressed House Salad, Fresh Baked Rolls, Loaded Baked Potato and Coffee, Tea or Pop 
 

Filet & Shrimp 

Lightly Seasoned and Char-Grilled Filet Finished with Béarnaise Sauce Paired with Sautéed Shrimp 
 

Filet & Scallops 

Lightly Seasoned and Char-Grilled Filet Finished with Béarnaise Sauce Paired with Sautéed Scallops 
 

Filet & Walleye 

Lightly Seasoned and Char-Grilled Filet Finished with Béarnaise Sauce Paired with Sautéed Walleye 
 

Filet & Perch 

Lightly Seasoned and Char-Grilled Filet Finished with Béarnaise Sauce Paired with Sautéed Perch  

 

 

All menus are served with coffee, tea or pop 
 

 

Additional Accompaniments   Desserts Selections 
(One Selection for the entire group)    (One Selection for the entire group) 

 

Cheese & Crackers $2.00    Apple or Cherry Crisp ala mode $3.00  

Vegetable Medley  $2.00   Chocolate Mousse              $2.00 

Loaded Baked Potato $3.00   After Dinner Mint    $3.00 

       Cookie Crumb Sundae   $2.00 

Substitutions     Snowball     $2.00 

Broccoli Salad  $2.00   Crème Brûlée    $2.00 

Caesar Salad  $2.00   Peppermint Hot Fudge Sundae  $3.00 

Ferris Salad   $2.00                      Eric’s Chocolate Tart   $3.00 

Mixed Greens Salad $2.00   Hot Fudge Cake                            $3.00 

Soup                                $2.00   Carrot Cake     $5.00 

 


