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All options include a salad, entrée and dessert, City Club baked bread, and a non-alcoholic beverage of choice 

with the meal.  Customized menus and additional selections are available on request. 

 
Salads 

(Choose one) 

Organic Arugula Salad 
Shaved Parmesan, Toasted Pine Nuts, Cured Tomatoes,  

White Balsamic Vinaigrette, Baguette Crouton 
 

 City Club Baby Greens 
 Honey-Balsamic, Spiced Pecans, Gorgonzola Cheese & Fresh Berries 

 

Bibb Salad 
Marinated Olives, Sun dried Tomato, Pancetta, Parmesan Crisp,  

Basil Pesto Dressing 
 

Baby Iceberg   
Maytag Blue Cheese, Crispy Pancetta, Marinated Tomato, Cured Red Onion 

 

Entrees 
(Choose one) 

Grilled Beef Tenderloin 
Porcini dust, Gnocchi, Spinach & Wild Mushroom Hash, Port Reduction,  

Phyllo Wrapped Prawn, Beurre Rouge 
  

 
Chicken Saltimbocca  

Mushroom risotto, Prosciutto, Sage Butter Sauce, Crisp Asparagus, Baby Squash 
  

 
Red Curry Marinated Strip loin of Beef 

Roasted Purple Potatoes, Broccolini, Red Pepper Ketchup, Crispy Onions 
  

 
Hoi sin Glazed Eden Farms Pork Loin 

Black Rice “Stir Fry”, Crispy Soy Noodles, Bok Choy 
  
 

Pan Seared Duck Breast  
Sweet Potato Risotto, Braised Chard, Bing cherry Ragout 

  

 
Charred Wild Salmon 

Stone Ground Grits, Tasso-Crawfish Stew, Crispy Root Vegetables 
  

 
Roasted Rack of Lamb 

Sautéed Spaetzle, Asparagus Spears, Gorgonzola Tomato, Lamb Jus 
  

 
Duo of Crab & Beef Tenderloin 

Lump Crab Cake w/ Red Onion Relish, Beef Tenderloin w/ Choron Sauce, 
Daulphinoise Potato, Asparagus & Baby Squash 

  
 
 

Desserts 
A changing variety of desserts are available. 

Please ask your event planner for a current list. 


