
Wedgewood Golf & Country Club Carryout & Delivery
Menu | March 18 – March 28
New items to be added

To place your order, please call the 
Clubhouse at 614.793.9600 or visit our 

mobile app- ClubHouse Online.

Carryout & Complimentary Delivery will 
be available for dinner & can be picked 

up at Valet or delivered in Powell or 
within a 3 mile radius of the Clubhouse.. 

Carryout & Delivery Hours:
4:00pm – 8:00pm 

Tuesday – Saturday

Wine also available for carryout.

APPETIZERS

CRISPY CALAMARI & JUMBO SHRIMP
pepperoncini, spicy remoulade

CRISPY ASIAN SHRIMP 
general tso’s, blue cheese, celery 
(available grilled GS)

CHICKEN BITES    
general tso's, garlic parmesan, buffalo 
(available grilled GS)

QUESADILLA   
veggie +1 | chicken +3 | steak +8

WILD MUSHROOM FLATBREAD
smoked gouda, mozzarella, basil, 
charred scallion vinaigrette

MARGHERITA 
fresh tomatoes, mozzarella, parmesan, 
olive oil, basil 

ROASTED VEGETABLE FLATBREAD
pomodoro, mozzarella 

13

16

12

7

12

10

13

SALADS

9600   
mixed greens, tomatoes, cucumbers, red onions, 
garbanzo beans, croutons, bacon  half $6

CAESAR
romaine, parmesan, caesar dressing, croutons–half $6

‘WEDGE’WOOD
iceberg, tomatoes, red onions, applewood bacon, 
gorgonzola, blue cheese dressing – half $6

CHOW
smoked salmon, arugula, roasted corn, couscous, 
balsamic marinated tomatoes, trail mix, pesto ranch

8

8

8

13

ADD-ONS
grilled or crispy chicken, salmon*, steak,* shrimp 

SANDWICHES

BUFFALO CHICKEN WRAP
chicken bites, lettuce, tomato, celery, blue cheese, 
hot sauce, flour tortilla (available grilled) 

WEDGEWOOD BURGER
8oz angus beef, choice of cheese, lettuce, tomato, 
onion, brioche bun – add bacon, fried egg, 
mushrooms +1 *(GS bun available) 

CHICKEN CLUB
marinated grilled chicken breast, applewood bacon, 
lettuce, tomato, brioche bun *(GS bun available) 

10

13

11

SOUP

SOUP OF THE DAY | LIMERICK CHOWDER (GS)
cream based-corned beef, cabbage, carrots, 
rutabaga, turnips

TOMATO BASIL BISQUE  (GS) 
mini grilled cheese

4/5

4/5

ENTRÈES

8 oz. FILET 
angus center cut filet, garlic mashed potatoes, 
asparagus

14 oz. RIBEYE
mac ‘n cheese, brussels sprouts

10 oz. BONE-IN PORK CHOP
basmati rice, arugula, BBQ sauce

8 oz. HANGER STEAK
fries, brussels sprouts

CORNED BEEF 
braised cabbage, garlic mashed potatoes, 
whole-grain mustard

PAN SEARED SALMON  couscous, roasted 
olives, tomatoes, arugula, Greek yogurt

PAN SEARED SEA BASS
herbed basmati, lemon, asparagus

SAUTÉED CHICKEN SCALOPPINI 
wild mushrooms, spinach, capers, fresh lemon, 
herb linguine

VEAL OSCAR
sautéed cutlet, jumbo lump crab, asparagus, 
béarnaise

36

33

27

22

18

27

30

19

26

15

+ 3 mushrooms | + 5 oscar | + 2 béarnaise

BUILD YOUR OWN PASTA

1. linguine | cavatappi | gluten-free penne
2. asparagus | brussels sprouts | sundried tomato | 
mushrooms | arugula
3. pomodoro | alfredo | olive oil | butter

chicken +5 | salmon +7  | shrimp +8 | steak +10

SIDES
mac n cheese | house fries | steak fries | sweet potato 

fries | garlic mashed potatoes | basmati rice | 
asparagus | side salad | brussels sprouts | wild 

mushrooms | baked potato | tater tots

*Consuming raw or under cooked proteins may lead to food borne illness.


