
Supper Sampler

Starters
Housemade Daily Soup
B&B Salad - sundried cranberries, bacon, blue cheese crumbles & balsamic vinaigrette
Sliced Tomato, Red Onion & Caper Crisp Salad - herb blue cheese vinaigrette
Baby Spinach & Mandarin Orange Salad - almonds, crispy spring roll & toasted sesame vinaigrette
Classic Caesar Salad - garlic croutons, Caesar dressing & parmesan crostini
Garden Salad - diced tomatoes, sliced onions, garlic croutons & sun dried tomato basil vinaigrette
Pasta Salad - garlic, fresh herbs, diced kalamata olives & red onion tossed in red wine vinaigrette
Housemade Chicken Salad - romaine lettuce, diced tomatoes & crackers
Classic Tuna Salad - sundried cranberries, onion rings & bagel chips
Root Chips - blue cheese dipping sauce

Entrées 
Lemon Pepper Baked Salmon - buerre blanc, tomato, onion, caper relish, wild rice & seasonal vegetables
Poached Salmon - tomato, onion & white bean salsa, baked potato & seasonal vegetables
Bourbon B.B.Q. Salmon - grilled with B.B.Q glaze a bed of wild rice & seasonal vegetables
Fried Shrimp - cocktail or tartar sauce, a bed of wild rice & seasonal vegetables
Pan Sautéed Seafood - tossed in olive oil, pasta, fresh herbs, garlic, scallions & vegetables
Corn Crusted Crispy Grouper - classic tartar sauce, a bed of wild rice & seasonal vegetables
Chicken Carbonara - tossed in cream sauce, chopped bacon, garlic, herbs, vegetables on a bed of pasta
Pork or Chicken Marsala - classic Marsala sauce, baked potato & seasonal vegetables
Pan Sautéed Chicken Cutlet - Coq au Vin sauce, baked potato & seasonal vegetables
Country Fried Chicken or Steak - garlic smashed potatoes, sawmill gravy & seasonal vegetables
Grilled Pork Loin - topped with smothered onions, smashed potatoes & seasonal vegetables
Trio Salad - Housemade chicken, tuna salad & seasonal fresh fruits
Bistro Diane - pan sautéed bistro filet tips, in brandy mushroom cream, baked potato & seasonal vegetables 
Towne Club Bacon Wrapped Bistro Filet - white wine & gorgonzola infused cream sauce, garlic smashed

potatoes & seasonal vegetables
Chicken Kabob - mojito marinated grilled chicken kabob, wild rice, seasonal vegetables & caribbean herb

infused fruit chutney
B.B.Q Chicken or Pork Loin - brushed with our housemade bourbon B.B.Q glaze, garlic smashed potatoes &

seasonal vegetables
Broiled Lemon Pepper Grouper - garlic smashed potatoes, seasonal vegetables & lemon dill infused white

wine sauce 
Mediterranean Chicken - sautéed chicken topped with chopped artichoke hearts, kalamata olives, tomatoes

over garlic smashed potatoes & seasonal vegetables
Open Faced Chicken Cordon Blue - seared chicken topped with honey ham, melted Swiss cheese,herb honey

mustard sauce, baked potato & seasonal vegetables
Grilled Hawaiian Chicken - lightly brushed with herbed, orange infused teriyaki glaze, grilled pineapple, wild

rice & seasonal vegetables
Cheese Ravioli - tossed in herb infused olive oil, garlic, herbs, diced tomato, baby spinach, with your choice of

grilled chicken or salmon 
Build Your Own Pasta - grilled chicken tossed in your choice of marinara, alfredo sauce, herb infused olive oil,

white wine & garlic & seasonal vegetables.

Desserts
Brownie Sundae - whipped cream & toasted almonds
Banana Split - Sliced banana, vanilla ice cream, chocolate sauce & whipped cream
Assorted Ice Creams - daily ice cream selections
Lemon Sherbert - refreshing lemon sherbert
Housemade Daily Mousse - topped with whipped cream toasted almonds & chocolate sauce
Key Lime Pie - topped with whipped cream
Housemade Seasonal Fruit Strudel - drizzled with caramel sauce
Fresh Seasonal Fruits - with whipped cream
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS**


