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Plated Lunch Options

Chicken Parmesan $21
Crispy Parmesan & Fresh Herb Crusted Chicken Breast
Served over Garlic Buttered Penne Pasta
Topped with Marinara Sauce & Melted Cheese

Chicken Satay $23
Marinated Chicken Thighs Topped with Thai Peanut Sauce
Served with a Vegetable Medley & Jasmine Rice

Beef Stroganoff $24
Seared Beef Tenderloin & Cremini Mushrooms in a Cognac Demi-Glace
Served over Egg Noodles Topped with Sour Cream & Fresh Dill

Steak au Poivre $30
Pan Seared Tenderloin Topped with a Creme Fresh Pan Sauce,
Served with Whipped Mashed Potatoes & Seasonal Vegetables

Roasted Pork Tenderloin $23
Carved Pork Tenderloin Topped with a Sweet Bacon Demi-Glace,
Served with Roasted Fingerling Potatoes & Seasonal Vegetables

Wagyu Sirloin $35
7oz. Gold Label Sirloin Flame Broiled with Steak Butter
Served with Garlic Mashed Potatoes & Seasonal Vegetables
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Plated Lunch Options (Cont.)

Seared King Salmon $27
Pan Seared Salmon Fillet Topped with Béarnaise Sauce
Served with Herbed Rice & Seasonal Vegetables

Shrimp Diablo $23
Bacon Wrapped Shrimp with Sweet Ancho Chili Sauce,
Served with Cumin Rice & Sautéed Vegetable Blend

Ratatouille $19
Eggplant, Yellow Squash, Zucchini & Peppers in a Tomato Sauce with
Potato Gnocchi & Topped with Parmesan Cheese

Caesar Salad $19
Fresh Romaine Lettuce Tossed with Garlic Croutons, Shaved Parmesan &
Roasted Tomatoes, Choice of Grilled Prawns, Chicken or Salmon

Spinach Salad $19
Baby Spinach, Grilled Chicken, Blue Cheese, Candied Pecans, Bacon, Red
Onion & Dried Cherries with Strawberry Vinaigrette Dressing

Chef's Salad $18
Mixed Greens, Roasted Turkey, Honey Baked Ham, Crispy Bacon, Hard
Boiled Egg, Cheddar Cheese & Grape Tomatoes with Choice of Dressing
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Plated Dinner Options

Center Cut Ribeye $65
100z. Prime Ribeye with Choice of Whipped or Roasted Potatoes,
Seasonal Vegetables & Choice of Béarnaise, Chimichurri Sauce or Steak
Butter

Wagyu Sirloin $50
100z. Gold Label Sirloin Flame Broiled with Steak Butter
Served with Garlic Mashed Potatoes & Seasonal Vegetables

Chicken Marsala or Piccata $36
Roasted Airline Chicken Breast Topped with Sauce of Choice,
Served with Garlic Mashed Potatoes & Seasonal Vegetable

Macadamia Crusted Sea Bass $52
Fresh Sea Bass with a Crisp Macadamia Nut Crust,
Served over Coconut Rice with Ginger Sauce & Seasonal Vegetables

Lobster Thermidor $64
Lobster Tail in a Creamy Cognac Sauce Topped with Cheese &

Breadcrumbs Baked in the Shell, Served with Mushroom Risotto

Pan Seared Salmon $50
Topped with Citrus Butter,
Served with Rice Pilaf & Seasonal Vegetables
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Appetizers

*Stuffed Mushrooms $6
Large Cremini Mushrooms Stuffed with Italian Sausage, Baked with a
Parmesan Cheese Crust, Topped with Sun Dried Tomato Sauce

Dynamite Shrimp $7
Crispy Wonton Wrapped Sriracha Shrimp, Served with Sweet Chili Sauce

Lamb Meatballs $6
Tender Mini Lamb Meatballs,
Served with Sweet Mint Demi-Glace & Feta Cheese

*Korean BBQ Skewers $6
Chicken Thigh Meat Skewers with Sweet & Spicy Korean BBQ Sauce

Crab Cakes $6
Sweet Red Crab Meat Cakes Topped with Lemon Aioli

Prosciutto Wrapped Scallops $8
Large Fresh Scallops Wrapped in Crispy Prosciutto

Roasted Tomato Bruschetta $5
Roasted Heirloom Tomatoes with a Balsamic Reduction & Fresh Basil

Crispy Pita Chips & Hummus $5
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Smoked Salmon Crostini $6
Goat Cheese, Lemon & Dill

*Prosciutto Wrapped Asparagus $5
Served with Béarnaise Sauce

Orange Chicken Wonton Tacos $6
Cashew Chicken Salad with Sesame Slaw

*Roast Beef on Potato $6
Truffle Aioli & Parmesan Crisp

*Shrimp Cocktail $7
Poached Shrimp with House Cocktail Sauce

Smoked Duck Puffs $7
Smoked Duck, Pecan, Cherry, Orange Zest

Spicy Salmon Wonton Tacos $6
Fresh Spicey Salmon with Pickled Carrot & Daikon Radish

Shallot & Goat Cheese Pastry $5
Caramelized Shallots, Goat Cheese & Balsamic Reduction on a Puff Pastry

*Gluten Free
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Cold Appetizer Displays

*Vegetable Crudité $5
Fresh Seasonal Vegetables Served with Dipping Sauce

*Seasonal Fruit $6
An Assortment of Fresh Fruit & Berries

Cheese Board $6
Assorted Cheeses, Nuts, Dried Fruit & Crackers

Assorted Sandwiches $15
An Assortment of Meats, Cheeses & Bread types with Lettuce, Pickles,
Tomatoes, Onions & Condiments, Served with House Made Chips

Assorted Pastries $6
Sweet and/or Savory

Cookies or Brownies $6

Mini Dessert Bar $8
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Desserts S8

Seasonal Gelato
Served with Complimentary Sauce

Rachel's Special Cheesecake
Ask What's in the Oven

Seasonal Fruit Crisp
Fresh Fruit Compote with a Crispy Oat Topping, Served with
Vanilla Ice Cream

Dark Chocolate Torte
Flourless Torte with Chocolate Sauce & Fresh Berries

Chocolate Budino
Vanilla Bean Budino with Chocolate & Whipped Cream

Carrot Cake
House Special with Orange Cream Cheese Frosting & Candied
Carrots
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Arid Club Buffet S$72

Price Per Person (30 Person Minimum)

Hand Carved Roasted Prime Rib
Au Jus & Horseradish
Potatoes Au Gratin or Mashed Potatoes
Seasonal Fresh Vegetables
Popovers

Salad Bar Featuring

Fresh Mixed Greens
Classic Caesar Salad
Oregon Bay Shrimp
Balsamic Marinated Tomatoes
Marinated Bean Salad
Assorted Olives
House Made Dressings

Dessert Bar
Assorted Desserts



