
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Cold Luncheon Entrees 
  

 GORGONZOLA STEAK SALAD  
Julienne Roasted Red Peppers, Roma Tomato, Fried Red Onions  

And Chipotle Ranch Dressing  
 

CANTON COBB SALAD - “Traditional Style” 
Mixed Greens, Diced Bacon, Tomato, Avocado, Black Olives, Scallions,  

Chicken Breast and Crumbled Bleu Cheese with Choice of Dressing  

 

SESAME CRUSTED TUNA LOIN NICOISE SALAD  
 Baby Bibb Lettuce, Grape Tomatoes, French Green Beans, Hard-Boiled Egg,  

Red Skin Potato, Kalamata Olives, Lemon-Thyme Dressing  
 

BOUQUET OF SEASONAL FRESH FRUIT SALAD 
 Medley of Sliced Fruits, Granola Bars, with Chicken Salad or Dried Tuna Salad  

 
MEDITERRANEAN SALAD 

 Mixed Greens, Bermuda Onions, Tomatoes, Julienne Beets, 
Kalamata Olives, Feta Cheese, Grilled Chicken, Greek Dressings in a Grilled Pita  

 
SOUTHWESTERN SALAD 

 Battered Chicken Tender on Baby Greens, Avocado, Roma Tomato,  
Hard-Boiled Egg with Cilantro Sun-Dried Tomato Vinaigrette in a Fried Flour Tortilla 

 
CLASSIC CAESAR SALAD  

 Garlic Croutons, Grated Romano & Grilled Chicken Breast or Grilled Cajun Shrimp  
or Jumbo Lump Crab cake 

 
ORIENTAL THAI CHICKEN SALAD 

 Five Spice Grilled Chicken Breast, Oriental Noodles, Fresh Garden Vegetables and Fried Rice 
Noodles with a Peanut Asian Dressing  

 
WILLAM PEAR SPINACH SALAD 

Petite Greens, Broccolini, Sugar Coated Pecans, Pears, Dried Cranberries,  
Goat Cheese with an Herbal Salmon and Pear Vinaigrette  

 
DONALD ROSS CHEF SALAD 

Julienne Smoked Ham & Turkey, Swiss, American with an Array of Relishes 
 and Choice of Dressing  

 
 

 



 
 
 
 
 
 
 
 

 

 

Hot Luncheon Entrees 
(All entrees served with a choice of clubhouse salad or fresh fruit salad, 

seasonal vegetable, bread, rolls and butter, and Columbian roasted coffees or tea) 
 

 ROASTED CHICKEN IN TULIP CUP  
with Chagrin Apple Cider Sauce 

 
CHICKEN CREPE ala POULET 

with “House Specialty” Chicken Broth Crème  
 

BAKED GRAPEFRUIT ORANGE ROUGHY 

with Orange-Lime Salsa  
 

GRILLED ATLANTIC SALMON  
 with Lemon Pepper and Lemon Butter  

 
“Homemade” DEEP DISH QUICHE 

 Eggs, Bacon, Asparagus, Onion and House Seasonings 
 

WARM ALMOND CHIICKEN SALAD 

In a Potato Nest  
 

JUMBO LUMP CRAB CAKES 
with Cucumber-Yogurt and Cocktail Sauce  

 
PESTO CROISSANT MELT 

Shaved Ham, Sliced Tomato, Asparagus, Provolone Cheese,  
Black Pepper and Pesto Spread  

 
TENDERLOIN BEEF STROGANOFF 

Mushrooms and Tomatoes over Buttered Noodles  
 

ROASTED PORK TENDERLOIN 

  Natural Juices and Lingonberry with Garlic Redskin Mashed Potatoes  
 

BONELESS BREAST OF CHICKEN CHASSEUR 

Concassee Tomato, Shiitake Mushroom with Madeira and Demi  
 

GRILLED BCC CLUB  

Chicken Breast, Swiss, American, Lettuce, Bacon, Tomato on Sour Dough Bread  
 

THE TAVERN BURGER  

Ground “Certified Angus 8 oz Sirloin” with French Fries on a Kaiser Bun (No Sides) 
 

DONALD ROSS FAVORITE 

Grilled Medallions of Tenderloin, Garlic Toast, Crispy Onion Rings  
One Medallion or Twin Medallion 


