All Entrée prices include a Tossed Salad with Dressings, Roll and Butter, Entrée, Accompaniments, Coffee, and Dessert.

Dinners

All Entrées include a Tossed Garden Salad with: Raspberry Vinaigrette and Ranch Dressing (Blue Cheese .50 extra)

APPETIZERS
Soup du jour $2.25
Lobster Bisque $6.00

SALADS
Special Salads available $2.00 addl:
Caesar Salad

Chilled Fruit Salad $2.25 Baby Spring Mix

Jumbo Lump Bartlett Pear and Almond
Crab Cocktail $market price Iceberg Lettuce Wedge

Shrimp Cocktail $9.50 Spinach & Artichoke

ENTREES (2) Entrées may be served at one affair

Roast Prime Rib. ...............
Filet Mignon. .. ................

Petite Filet and Broiled Crab Cake. . market price
market price

Beef Tenderloin & Lobster Tail . . .

Roast Eye Round of Beef. . ........ 17.95
VealMarsala. . ................. 21.95
Broiled Salmon. .. ............... 21.95
with Cream Lobster Sauce
Grilled Salmon . ................ 19.95
with a fresh tomato salsa
Stuffed Flounder. ............... 21.95
Fillet of Halibut . . .............. 29.95
w/black sturgeon caviar w/orange saffron scented fume’
Grilled Mahi Mahi.............. 20.95
with an orange soy glaze
Tilapia ........ ... ... ... ... 18.95

with a white wine garlic butter

Jumbo Lump Crab Cakes ......... 25.95
Lobster Cake & Crab Cake Duo ... market price
ChickenBreast................. 17.95
with Bread Stuffing and Country Gravy
Cajun Grilled Chicken............ 18.95
with crab tomato salsa
Crab Stuffed Chicken Breast ... ... 18.95
with lump crabmeat, lemon dill cream sauce
Chicken choice of
Dijonaise OR Heidelberg 17.95
Chicken Piccata .. ............... 17.95
Chicken Citron .. ................ 17.95
Chicken and Broccoli Fettucini Alfredo  16.95
Chicken and Brie Encroute . . ....... 19.95
Grilled Frenched Pork Chop .. ... ... 18.95
with dijon mustard sauce
Roast Pork Loin .................. 17.95

with port wine rosemary sauce

ACCOMPANIMENTS (All Entrées include two accompaniments)

Mashed Potatoes, Potato Filling, Rice Pilaf, Baked Potato, Roasted Red Potatoes, Wild Rice Blend, Green Beans Almondine, Honey

Glazed Carrots, Broccoli Normandy, Vegetable Medley, Brussel Sprouts, Sugar Snap Peas, Flame Roasted Corn

DESSERTS

Fruit Pie, Chocolate Mousse, Carrot Cake, Chocolate Layer Cake, Ice Cream, Orange Sherbet,
Cheese Cake ($1.25 addl), Eclairs ($1.25 addl), Peach Melba ($1.25 addl), Bananas Foster ($1.25 addl)

If you are interested in any items that are not listed above, please inquire for price and availability.

Note: Consuming raw or undercooked meat, poultry, eggs or seafood can increase your risk for contracting a food borne illness. All prices are subject to a 20% service

Heidelberg Country Club

charge and 6% sales tax. (prices were updated 3/2015) Your contracted price will be established and guaranteed 3 months (90 days) prior to your event date.



