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Chilled Hors D’ Oeuvres

  Fremont Golf Club

Crudités
Fresh Vegetables, Pickles and Olives with dipping 
sauce. $2.95 pp

Domestic Cheese Display
Cheese with  assorted Crackers. $3.25 pp

Imported Cheese and Meat Platter
Assorted Imported Cheese and Charcuterie, served 
with an assortment of  Crackers. $4.75 pp

Antipasto Platter 
Assorted Meats, Cheese, Vegetables, Olives, Pickles, 
assorted Dips and dried Fruits. Served with assorted 
Crackers or Crostini. $4.95 pp

Fresh Fruit Display 
$3.25 pp

Smoked Salmon Platter 
Smoked Salmon, Cream Cheese, Capers and Red 
Onion. Served with assorted Crackers. 
market price

Assorted Pinwheel Wraps
3-per person. $2.95

Mini Croissant Sandwiches
Your Choice of  Ham, Turkey, Tuna Salad or 
Chicken Salad. $2.50 per sandwich
3-per person. $2.95 

Chilled Shrimp on Ice 
3-per person served with Tangy Cocktail Sauce. 
$4.95

All prices are NET and do not include gratuity (18%), sales tax (7%) and 
occupational tax (.0125 %)

Menu and prices subject to change

Hot Hors D’ Oeuvres
Toasted Ravioli with Marinara Sauce
3-per person your choice of  Beef  or Cheese. $1.95

Crab or Sausage Stuffed Mushrooms
2-per person. $2.75

Crab Rangoon
3-per person. $2.95

Golden Chicken Drummies
2-per person. Served with Ranch, BBQ or Hot 
Sauce. $2.75

Bacon Wrapped Shrimp & Scallops
2 per person. $3.95

Homemade Mozzarella Cheese Sticks with 
Marinara
$2.95 pp

Chicken Sate
Chicken Skewers with a Peanut Dipping Sauce 
$2.95 pp

Beef  Teriyaki Skewers
Tender grilled Beef  Skewers with Teriyaki Glaze
$2.95 pp

Mini Pork or Vegetable Egg Rolls
Served with a Sweet and Sour dipping Sauce. 
$1.95 pp

Assorted Dips
Assorted Chilled Dips
Choice of  Hummus, roasted Red Pepper Feta, 
French Onion, Buttermilk Ranch, Guacamole and 
Salsa. $2.95 pp

Spinach and Artichoke Dip
$2.95 pp

Crab & Artichoke Dip
$3.95 pp
Queso Dip
2.95 pp

All Dips are served with your choice of  Crostini, 
Fresh Corn or Flour Tortilla Chips, Homemade 
Potato Chips, Vegetable Crudite or grilled Naan 
Bread. 
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Dinner Creations
All dinner creations can be served plated or buffet style. All dinner selections include Salad, fresh Rolls and 

Butter, one Chef ’s choice Starch and Vegetable, Fresh Brewed Coffee, Water service and Iced Tea. 
All buffet selections include fresh Rolls and Butter, fresh brewed Coffee, Water service and Iced Tea. 

For Buffet Style there is a minimum of  20 people required
If  you would like more than one entree served on a buffet, please ask for price. 

Salads
FGC Salad

Mixed Greens, Carrots, Tomatoes, Cucumbers and Bacon, served with your choice of  House 
Dressings. 

Classic Caesar Salad
Fresh cut Romaine tossed with Croutons, shaved Parmesan 

and Creamy Caesar Dressing.

Signature Salad
Mixed Greens, dried Cranberries, Candied Pecans, Red Onions and Feta Cheese. Served with 

Balsamic Vinaigrette. 

Entrees
Chicken Marsala 

A clubhouse favorite! Sauteed Chicken Breast, with Mushrooms, Scallions, Sweet Marsala Wine 
and Cream $17.95

Chicken Parmesan
Parmesan crusted Chicken smothered with Marinara and Mozzarella Cheese, served on a Bed of  Linguini. 

$18.95

Chicken Picatta
Lightly breaded Chicken Breast served in a delicate White Wine, Lemon and Caper Sauce.  $16.95

All prices are NET and do not include gratuity (18%), sales tax (7%) and 
occupational tax (.0125 %). Menu and prices subject to change
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Chicken Cordon Blue 
Chicken stuffed with shaved Ham and Swiss Cheese, served with a Buerre Blanc Sauce. $15.95

Chicken Kiev
Herb breaded Chicken Breast stuffed with a Parsley Tarragon Butter, served with our Homemade Cheese 

Sauce. $14.95

Chicken with baby Artichokes
Tender Chicken Scaloppini served with roasted baby Artichokes and Tomatoes in a delicate White Wine and 

Shallot reduction. $17.95

Certified Angus Beef  (CAB) Tenderloin Steak (6 Ounce)
Seasoned plain, Herb and Blue Cheese crusted or French Peppercorn Sauce. $26.95 (Available to Carve)

Top Sirloin 8 oz. CAB Steak
Brushed with Butter, seasoned and grilled to perfection. $25.95

CAB Prime Rib (12 oz.)
Slow roasted and served with Au Jus. (Minimum of  20 orders) $26.95 (Available to Carve)

CAB Ribeye Steak (12 oz.)
Brushed with Butter, seasoned and grilled to perfection. $26.95

Grilled or Roasted Salmon, Halibut or Seabass
Served with a Citrus Buerre Blanc, Raspberry Glaze, classic Picatta or roasted Tomato White Wine 

Reduction. Based on Market Price

Sliced Slow Roasted Beef
Served with Au Jus (Available to Carve) $19.95

Boneless Roasted Turkey Breast or Honey Glazed Ham
(Available to Carve) $15.95

Shrimp 
Served Fried or Scampi Style. $19.95

Shrimp and Pasta Primavera
Jumbo Shrimp with Penne Pasta in our Al Fredo Sauce with fresh Herbs, Asiago Cheese, Carrots, Broccoli 

and Cauliflower. $16.95
**Omit the Shrimp for a delectable Vegetarian Meal**

Roast Pork Loin
Served with an Herb Dijon Crust, Cherry Port Reduction or homemade Apple Sauce. $22

Pulled Pork
Tender roasted Pork served with homemade BBQ Sauce. $14.95

 Fremont Golf Club

All prices are NET and do not include gratuity (18%), sales tax (7%) and 
occupational tax (.0125 %). Menu and prices subject to change

Dinner Creations Continued
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Dinner Creations Continued

 Fremont Golf Club

Lasagna
Classic, White Chicken and Artichoke or Five Cheese and Roasted Vegetable.

$15.95 

Risotto Stuffed Peppers 
Arborio Rice, Cheese and Vegetables stuffed in a Pepper topped 

with Marinara and Mozzarella Cheese. 
$15.95

Pasta Bakes 
Choice of  Three Meat, Primavera (roasted Vegetable or Chicken) or Classic Italian

$14.95

•Baked Idaho Potato served with Sour Cream and Butter
• Baked Sweet Potato served with Brown Sugar and Cinnamon Butter

• Twice Baked Potato
• Herb Roasted Yukon Gold Potatoes

• Rice Pilaf
•Mashed Potatoes-your choice of  Regular, Roasted Garlic, Parmesan or Loaded

• Pasta Marinara or Al Fredo
• Au Gratin Potato

• Macaroni and Cheese-your choice of  classic, smoked Gouda or Cheddar and smoked Bacon
• Cheesy Hashbrowns

• Steamed Baby Potatoes with Parsley, Parmesan and Butter

• Fresh Vegetable (Your Choice)
•FGC Vegetable Medley 

• Summer Garden Blend- Baby Carrots, Broccoli and Cauliflower
•Honey Glazed Carrots 

• Greens Beans with Bacon, Onions and Walnuts

All prices are NET and do not include gratuity (18%), sales tax (7%) and 
occupational tax (.0125 %)

Menu and prices subject to change

Chef’s Starch Choices

Chef’s Vegetable Choices
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 Fremont Golf Club

Theme Buffets
Grande Italiano

Caesar Salad, Marinated Vegetable Salad, Chicken Parmesan, Classic Lasagna, Italian Sausage and Peppers, 
Pasta Primavera with Al Fredo Sauce and Garlic Bread. $17.95

Southern Country
Choice of  Garden Salad, Coleslaw or Potato Salad, Baked Beans, choice of  Chef ’s Starch and 

Vegetable, BBQ Pulled Pork, choice of  Chicken Fried Steak or Chicken Fried Chicken and 
Buttermilk Biscuits. $17.95

Down Home Cooking
Garden Salad, choice of  Coleslaw, Red Potato Salad or Pasta Salad, choice of  Meatloaf, Pot Roast or Baked 

Chicken (2 Meat Choices). Choose one from each of  the Chef ’s choice of  Starch and Vegetable.
$18.95

Taco Bar
Chicken and Beef  Taco filling, Refried Beans, Rice, Taco Toppings, Hard Shells, Soft Shells and Taco Bowls. 

$15.95

BRAD’S
ELECTRIC INC

402-721-2773

All prices are NET and do not include gratuity (18%), sales tax (7%) and 
occupational tax (.0125 %)

Menu and prices subject to change
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 Fremont Golf Club

New York Style Cheese Cake
Choice of  Strawberry, Cherry or Chocolate 
Toppings $5.95

Cookies & Bars  $3.25

Bistro Style Turtle Cheese Cake 
$6.95

Old Fashioned Carrot Cake  $5.95

Assorted Cheese Cakes 
NY Style, Raspberry Swirl, Silk Tuxedo, Chocolate 
Chocolate Chip $3.95
 

Fresh Fruit and Custard Pies
Apple, Cherry, Peach, Pumpkin or Pecan. $4.25

Chocolate Mousse
Served with a mini Sugar Cookie $4.25

*Refer to the Main Dining Room Dessert 
Menu for Additional Items

Dessert Selections

All prices are NET and do not include gratuity (18%), sales tax (7%) and 
occupational tax (.0125 %)

Menu and prices subject to change


