
Soups 
New England Clam Chowder, Soup Du Jour 

Cup 5    Bowl 7 

French Onion 

Bowl 7 
 

Starters 
Jumbo Shrimp Cocktail 

Five jumbo shrimp, cocktail sauce    

15 

Nachos 

Corn tortilla chips, cheese sauce, chipotle crema,  

Pico de gallo, guacamole, scallions    

14 
add pulled chicken  7, pulled pork  7, steak  10 

Hummus Trio 

Black bean & corn, roasted red pepper and traditional,  

served with fried pita chips    

13 

Stuffed Meatballs 

House made meatballs stuffed with smoked provolone, 

served with marinara and parmesan    

14 

Chicken Quesadilla 

Pepper jack and cheddar cheeses, shredded lettuce,  

pico de gallo, sour cream      

10 

Jumbo Chicken Wings 

Choice of bone in or boneless with celery 

Choice of mild, hot, barbeque, honey chili glaze or Thai chili 

15 

BBQ Pork Flatbread 

Chipotle BBQ sauce, pulled pork, red onion,  

Jalapenos, mozzarella, cheddar 

14 
 

Salads 
House 

Field greens, artichokes, cucumber, tomatoes,  

roasted red peppers, white balsamic vinaigrette      

8 

Caesar 

Romaine hearts, house made croutons,  

parmesan cheese, Caesar dressing      

9 

Forsyth 

Chopped iceberg, bleu cheese crumbles, bacon, red onion,  

hard boiled egg, tomatoes, blue cheese dressing   

9    

Greek 

Romaine, tomatoes, cucumber, red onion, banana peppers, feta, 

Kalamata olives, roasted red peppers, oregano vinaigrette 

 9 
 

Entrée Salads 
Southwest Chicken Salad 

Grilled chicken, field greens, black beans, corn, tomatoes,  

roasted red peppers, chipotle ranch 

15 

Blackened Salmon Salad* 

Spinach, strawberries, oranges, 

red onion, strawberry yogurt vinaigrette 

19 

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

house made potato chips, fresh fruit and cottage cheese, or cole slaw 
 

Country Club Burger* 

Brioche bun, choice of cheese,  

shredded lettuce, tomato, onion, pickle 

1/3 lb  10        1/2 lb  14 

Nashville Hot Chicken 

Giardiniera slaw, pickles, spicy aioli, brioche bun 

14 

Kobe Burger* 

Melted bleu cheese, truffle aioli, applewood bacon, 

grilled red onion, on a brioche bun 

24 

Pulled Pork  

House BBQ, pickles, fried onions, brioche bun 

14 
 

Vegetarian Options 
Tofu Stir Fry 

Stir fry vegetables, rice noodles, ponzu 

16 

Penne Primavera 

Seasonal vegetables, marinara, parmesan, garlic bread 

14 
 

Meats & Chicken 
New York Strip*      

Mashed potatoes, asparagus, sauce bordelaise      

37 

Ribeye* 

Mashed potatoes, asparagus, sauce bordelaise      

39 

Filet Mignon*     

Mashed potatoes, asparagus, sauce bordelaise      

39 

Honey Chili Glazed Chicken 

Wilted spinach, mashed potatoes 

21 

Wagyu Meatloaf 

Green beans, mashed potatoes, mushroom gravy 

18 
 

Seafood 
Sesame Crusted Halibut 

Wilted spinach, sticky rice, soy sherry broth, candied ginger 

34 

Grilled Salmon* 

Basil mint pea puree, grape tomatoes, fennel 

roasted shallots, couscous, peas 

24 

Shrimp and Scallop Penne 

Shrimp, bay scallops, lemon pesto cream,  

toasted pine nuts, parmesan, garlic bread 

21 

Crab and Shrimp Stuffed Flounder 

Roasted fingerling potatoes,  

green beans, lemon beurre blanc 

28 
 

 
Please ask your server about gluten free options 

SCC Clubhouse Dinner Menu 

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


