


Ultimate Nachos.......................................................................... 15
Great for sharing! Onions, tomatoes, peppers, Tex-Mex cheese and 
your choice of chicken, beef or vegetarian ($12)

Fried Shrimp ................................................................................. 11
8 jumbo shrimp breaded and fried golden brown .
served with a chipotle tartar sauce

Mussels of the Day.....................................................Priced daily
1lb of fresh mussels, changing daily   

Louisiana Style Chicken Wings (per pound) ............................... 12
Plump and juicy wings lightly dusted in seasoning, then smothered .
in your choice of honey garlic, mild, medium, or hot..
Served with veggie sticks and blue cheese dip

Chicken Tenders & Fries............................................................. 12
Five lightly dusted chicken filets served with French fries .
and plum sauce

Artichoke and Asiago Dip  ............................................................ 9
Warm Artichoke and Asiago Dip served with toasted pitas.

Veggie Spring Rolls ...................................................................... 9
Six 2 bite spring rolls served with.
a sweet chili and ginger dipping sauce.

Baked French Garlic Bread.........................................................  5
With a blend of cheeses

Basket of Fresh Cut Fries or Onion Rings.................................. 4

Yam Fries or Lattice Fries ........................................................... 5

FINGER FOODS

PIZZA

The Creator Pizza (Basic sauce and cheese on a 9” shell)................. 8
Create your own masterpiece using these great toppings, $0.85 each:  
Pepperoni, black or green olives, tomatoes, onions, ham, bacon, chicken, .
Italian sausage, peppers, hot peppers, mushrooms, pineapple, goat cheese, 
Roasted Garlic.

California Caesar Pizza............................................................. 11
Creamy garlic dressing, grilled chicken, red onions, crumbled bacon, .
and a mixture of mozzarella and reggiano cheeses.  

Grilled Vegetable Pizza............................................................. 11
Fresh basil pesto is glazed over our 9” pizza shell and topped with peppers, 
zucchini, red onions, and roasted garlic then finished off with goat cheese.  

Barbeque Chicken Pizza.............................................................. 11
Topped with chicken tenders that are tossed in barbeque sauce, sweet 
peppers, onions, and mushrooms then finished with mozzarella cheese.  

“I’m not saying 

my golf game 

went bad, 

but if I grew 

tomatoes, 

they’d come up 

sliced.” 

~ Lee Trevino



Soup du Jour (a different creation each day)  .................................. 4

Basket of Fresh Bread (with Olive Tapenade and Butter) ............... 4

 
ON THE GREEN

Sunningdale Spring Greens Salad............................................... 6  
Mixed lettuce greens, julienne of vegetables, cherry tomatoes and .
your choice of gourmet dressings make for a great starter .
or a light meal. (Add chicken $4.50)

Quinoa Crunch Salad.................................................................. 13
“Super Food Salad” with Organic lettuces, quinoa, goji berry, .
and almond “crunch” Sprinkled with mixed berries, .
then drizzled with a maple five spice dressing.

Fire Roasted Greek Salad.......................................................... 10
Peppers, zucchini, mushrooms, and red onions roasted over .
fire and tossed with mixed greens and Feta cheese, .
then drizzled with a  Greek vinaigrette.  

Warm Chicken Salad.................................................................... 11
Crisp wedge lettuce tossed with peppers, almonds, tomatoes, .
mushrooms, Parmesan cheese, and a creamy Italian dressing.  

Asian Slaw with Tofu.................................................................... 9
Shredded nappa cabbage, glass noodles, beans sprouts, 
julienne carrots, and bok choy tossed in a chili, soy, .
sesame dressing then topped with miso mariated tofu.

Classic Caesar Salad.................................................................... 6
Crispy romaine, homemade herbed croutons, smoked crumbled bacon, 
Parmesan cheese, and a creamy Caesar dressing – A Club Classic! .
(Add chicken $4.50)

“These greens 

are so fast I 

have to hold 

my putter over 

the ball and 

hit it with the 

shadow.” 

~Sam Snead

ALL DAY BREAKFAST

Fresh Fruit Plate.......................................................................... 9
A medley of seasonal fresh fruit with your choice of cottage cheese .
or sorbet.  

Fresh Baked Muffin....................................................................... 3
Assorted varieties, garnished with fruit. 

All Day “Canadian” Breakfast.................................................... 7
Two eggs any style, home fried potatoes, toast, and your choice .
of ham, bacon, or sausage. (Substitute shaved back bacon for $0.75)



“The reason 

the pro tells 

you to keep 

your head 

down is so you 

can’t see him 

laughing.”

~ Phyllis 

Diller

specialty SANDWedges 
The items below are served with fries, soup, or garden salad.
Substitute a side Caesar, onion rings, yam fries, or Greek salad for $1.65

Pressed Chicken and Brie Sandwich.......................................... 13
Grilled chicken breast, layered with roasted apple slices .
and brie cheese finished with balsamic glaze and Organic Watercress

½ lb Black Angus Burger........................................................... 10
Garnished with fresh lettuce, tomato, pickles, and onions.  
Add cheese, bacon, sautéed mushrooms, or fried onions for $0.75 per item.

Cheese Steak................................................................................ 13
Sliced beef rib eye sautéed with mushrooms peppers and onions .
topped with  mozzarella cheese, served on a garlic brushed Vienna loaf

Country Clubhouse..................................................................... 10
Three layers of bread, fresh roast turkey, lettuce, tomato, .
mayonnaise and Canadian back bacon

Fire Roasted Vegetable Wrap.................................................... 10
Our Fire roasted vegetables and Organic Arugula, laced with .
a sage and roasted red pepper cream cheese, wrapped and pressed .
in a jalapeno tortilla  

Chicken Tender Wrap.................................................................. 12
Tossed with Caesar dressing with romaine, smoked bacon and asiago .
cheese or Mild wing sauce, lettuce, peppers and three cheese blend.

BETWEEN THE BREAD
The following are served on your choice of white, whole wheat, rye, or 
multigrain bread. 

SANDWICH ONLY

Albacore tuna salad.......................... 5	 Black Forest ham & cheese................ 5

Roast beef..................................... 5.75	 Fresh Roast Turkey............................ 6

Sockeye salmon salad........................ 6	 Chicken salad...................................... 6

Western sandwich........................ 4.50	 Bacon, Lettuce & Tomato.................... 5

Egg salad............................................ 4	 Grilled cheese (add bacon $1.00)........... 4

Side Orders $3.50 (French fries, onion rings, yam fries, tossed salad, 
Caesar, Greek Salad, Soup du jour)



ENTREES

An Array of Weekly Changing Pastas ....................Market price 
with a variety of sauces, meats and cheeses  

Oriental Stirfry.......................................................................... 13
Chicken or beef served on a bed of vermicelli noodles and topped .
with cashews with a chili-spiced oyster sauce or Szechwan honey-orange 
glaze. Vegetarian also available

Nonna Pat’s Meat Lasagna ........................................................ 15
Layered with ground veal and sausage, topped with a blend of cheeses; 
served with garlic bread

Pan Fried Ontario Pickerel........................................................ 17
Topped with a caper onion butter and served with rice and vegetables.  

Halibut and Chips....................................1 piece  10,  2 pieces  14
Fresh battered hand-cut filet served with French fries and tartar sauce.

Baked Shepherd’s Pie..................................................................... 9
A combination of seasoned ground beef, plum tomatoes, mushrooms .
and green peas, all baked in rich gravy and topped with whipped potatoes.  

Grilled Quesadillas...................................................................... 9
Our quesadillas are grilled then baked and served with sour cream and 
salsa. Choose from: 
Chicken, chipotle, corn & black beans OR 
Bacon, green onion and tomato OR 
gilled vegetable and jalepeno.

Fresh Calf’s Liver....................................................................... 12
Pan fried then smothered with onions and bacon and served .
over mashed potatoes and vegetables.  

BBQ Beef Short Ribs.................................................................... 17
French style short ribs braised in a smoky barbeque sauce  .
nestled over mashed potatoes, vegetables, and topped with fried onions.  

10 oz. Angus Beef Striploin........................................................ 19
Grilled to order, topped with garlic butter and finished .
with Merlot Jus. Served with fresh vegetables and roasted potatoes

16 oz. Grilled Black Angus Bone-in Ribeye.............................. 24
Finished with a Merlot jus, served with pommes frites and vegetables.



Sunningdale Golf & Country Club


