old Marsh Country club

Webpbpine Menu OptioNs / IDEAS

BELOW, YOU WILL FIND A LIST OF MENU ITEMS THAT WE HAVE DONE IN THE PAST.
THESE WILL GIVE YOU AN IDEA OF WHAT WE ARE CAPABLE OF, BUT IN NO-WAY ARE
THESE WHERE WE ARE LIMITED. WE CAN DO ANYTHING YOU WANT, ALL YOU HAVE TO
DO IS ASK!

APPS: SOUP & SALAD

CAESAR SALAD WiTH House MADE DRESSING, CROUTONS AND PARMESAN CHEESE
GARDEN SALAD WITH CucuMBERS, CARROTS, RED ONION, TOMATOES & BALSAMIC DRESSING
SpiNacH SALAD WiTH CANDIED WALNUTS, CRANBERRIES, BLUE CHEESE & MAPLE BALSAMIC
DrEssING

New ExcraND Cram CHOWDER
Corn, HaMm, & PoraTro CHOWDER
MINESTRONE SouP

HoRrs D’0OEUVRES

SHRIMP COCKTAIL (MARKET UPCHARGE)
BRrUSCHETTA
BB(Q) MEATBALLS
TERIYAKI CHICKEN SKEWERS
SCALLOPS WRAPPED IN Bacon (MARKET UPCHARGE)
BLUE CHEESE STUFFED PORTABELLAS
BEEF CROSTINI WITH HORSERADISH SAUCE
LossTER ROLLS (MARKET UPCHARGE)
SEARED AHI TuNA ON A WoNTON | CUCUMBER | ToOMATO SALSA | WaASABI AlOLI
CraB CakEs | House REMOULADE




idicdades

plated / Btgﬁ’et Oftions

PouLTRY

CHickeN PiccaTa | HousE CREAMY SAUCE
CHICKEN PARMESAN
HaLF RoAsTED CHICKEN | GARLIC & THYME SAUCE
LLEMON CHICKEN | BRUSCHETTA AND M0OZZARELLA

PROTEIN

RiBEYE wiTH CARAMELIZED ONIONS & MUSHROOMS
HerB RoasTED Pork LoiNn witH HERBED GRrAVY
PrivE RiB witH AU Jus & HORSERADISH CREAM SAUCE
FiLeET MicNoN witH RED WINE DEMI SAUCE
Havr Rack oF RiBs (Pork) witn BB() Sauck
Braisep BEgF SHorrt Riss

CARVING STATION

Honey Ham
RoasTeED HERB TURKEY BREAST
Pork Lo
Roast BEEF
PRIME RIB (warxer vrcnarce)
BEEF TENDERLOIN (sarxer urciiarce)




ikl
SEAFOOD

(MARKET UPCHARGE ON MOST ITEMS, ASK YOUR EVENT COORDINATOR FOR DETAILS)
SEARED SALMON WITH LEMON DiLL BUTTER
SEARED SALMON WITH MAPLE BOURBON SAUCE
Bakep Happock witH HErRB CRACKER CRUMB
STUFFED HADDOCK WITH SHRIMP, SCALLOP STUFFING & LEMON TARRAGON
HOLLANDAISE SAUCE
SEARED SCALLOPS WITH MAPLE CREAM SAUCE
STEAMED LOBSTER
BAKED STUFFED LOBSTER WITH SCALLOPS, SHRIMP, | OBSTER SERVED WITH
TARRAGON BEURRE BraANc

VEGETARIAN

VEGETABLE LLASAGNA wiTH RED SAUCE
VEGETABLE STIR FrRY WiTH RICE & GINGER GARLIC SAUCE
STUFFED PORTABELLA MUsHROOM | SPINACH | BLUE CHEESE | TomaTO | RED
SAUCE
Pesto LincuINE WiTH CHERRY ToMATO, SPINACH, GARLIC
WiLp MusarooM RavioLt SERVED wiTH BLUE CHEESE, SAGE CREAM SAUCE

SIDES & STARCH

RoasteD RED BLiss PotaTo
GarLic MasHED PotaTo
JasMINE RicE
Creamy RisorTo
PoLENTA CAKES




7111 WITH MARINARA

ikl
VEGETABLES

GRILLED ASPARAGUS
SUMMER SQUASH & ZUCCHINI
MapLE GLAZED CARROTS
SEASONAL VEGETABLE MEDLEY
GaRrLIC GREEN BEANS

LATE NIGHT SNACK

CHEESEBURGER OR HAMBURGERS wiTH HOUSE cuT FRIEs
FresHLY BAKED CHocoLATE CHiP COOKIES
BurraLo CHickeN BiTes witH CHOICE OF DIPPING SAUCE
MiNI QUESADILLAS WITH SALSA & SOUR CREAM
Hot Docs with House Cur Fries
FubpckE BROwWNIES
House Cur Fries with D1pPING SAUCES




