
Clubhouse Lunch Menu 

GF 

GF 

GF 

GF 

GF 

Soups 
Loaded Baked Potato 

Cup 5    Bowl 7 

SCC French Onion 
Bowl 8 

Starters 
Chicken Quesadilla 

Pepper Jack and cheddar cheeses, 

shredded lettuce, pico de gallo,  

sour cream    

12 

Jumbo Chicken Wings 
Choice of bone-in or boneless with celery 

Choice of mild, hot, barbeque, Thai chili,  

hot barbecue, garlic parmesan,  

or mango habanero 

15 

Shimp Cocktail 
Chilled cocktail shrimp served with 

cocktail sauce and lemon wedge 

16 

Antipasto Charcuterie Board 
Capicola, salami, marinated mozzarella 

pearls, mixed olives, gerkins,   

pepperocinis, roasted red pepper,  

grapes, crackers 

17 

Hummus Plate 
Lemon and garlic hummus served  

with carrot, celery, cucumber, red pepper, 

pita chips, finished with EVOO  

and paprika 

14

Salads 
Dressing choices: Ranch, Bleu Cheese, Balsamic, Caesar,  

French, 1000 Island, Italian, Citrus Vinaigrette 

Add chicken 7             Add salmon 10 

Garden 
Mixed greens, grape tomatoes, 

cucumber, red onions, carrots, 

choice of dressing 

Half 7    Full 9 

Caesar 
Romaine lettuce tossed in Caesar  

dressing with house-made croutons 

and parmesan cheese 

Half 7    Full 9 

Forsyth 
Chopped iceberg tossed in  

bleu cheese dressing with bleu 

cheese crumbles, bacon,  

red onion, hard boiled egg,  

and tomato 

Half 7    Full 9 

Entrée Salads 
Spring Citrus Salad 

Spinach, orange supremes, 

strawberries, goat cheese,  

toasted pine nuts,  

citrus vinaigrette 

12 

Chef Salad 
Iceberg, ham, turkey, cheddar, Swiss, 

grape tomatoes, cucumber,  

red onions, hard boiled egg,  

choice of dressing 

16 

Ask your server for a wine list or cocktail menu to accompany your meal this afternoon! 

GF 

A convenience fee will be added to all credit card transactions 

*Consuming raw or uncooked foods may result in food borne illness.  

Gluten free Vegetarian 

Lemon and Dill Salmon* 
Pan seared Sixty South salmon 

served with a fennel, grape  

tomato, and pea couscous.  

Finished with a lemon  

and dill cream sauce 

21

Steak Frites* 
Cast iron seared USDA Prime 

top sirloin topped with  

maître d’ butter.  

Served with fries 

30 

Lunch Entrees 



Create Your Own Deli Sandwich 

Bread 
White 

Wheat 

Marble Rye 

Deli 
Ham 

Turkey 

Bacon 

Corned Beef 

Chicken Salad 

Tuna Salad 

Cheese 
Cheddar 

Swiss 

Pepper Jack 

American 

Provolone 

Toppings 
Lettuce 

Tomato 

Onion 

Pickle 

Clubhouse Lunch Menu 

Handhelds 
All handhelds served with pickle spear and choice of French fries,  

house made potato chips, onion rings, fresh fruit, cottage cheese, or coleslaw 

Country Club Burger* 
Brioche bun, choice of cheese, 

lettuce, tomato, onion, pickle 

1/3 lb  10        1/2 lb  14 

Muffuletta Sandwich 
Focaccia, capicola, salami, ham, olive tapenade, 

provolone cheese, served hot 

15 

California Chicken Club 
Brioche bun, grilled chicken, avocado,  

lettuce, tomato, bacon, honey mustard aioli 

16 

Turkey Gyro Wrap 
Whole wheat tortilla, turkey, red onion, cucumber, 

tomato, tzatziki sauce, feta 

14 

Caprese Grilled Cheese 
Ciabatta roll, grilled Roma tomatoes,  

fresh mozzarella, spinach, basil pesto aioli 

13

Beer Batter Cod Sandwich 
Brioche bun, beer batter cod, 

lettuce, tomato, tartar sauce 

14 

Reuben 
Corned beef, Swiss cheese, sauerkraut, 

thousand island, grilled marble rye    

15 

SCC Club Sandwich 
Ham, turkey, bacon, cheddar, lettuce,  

tomato, mayonnaise, choice of toasted bread  

16 

*Consuming raw or uncooked foods may result in food borne illness.  

A convenience fee will be added to all credit card transactions 

Please let your server know if you would like it toasted, untoasted, or grilled hot. 

Full Deli 14 Half Deli 11 

GF Gluten free Vegetarian 

Ask your server for a wine list or cocktail menu to accompany your meal this afternoon! 


