THE r
CLUBHOUSE |

EAT - DRINK - GOLF

SHAREABLES

LIGHT FARE

Pretzel Bites 12*
served with house-made cheese sauce

WINGS

PICK YOUR STYLE
Clubhouse Wings

bone-in jumbo wings, brined for 24
hours, slow-baked, and then fried

CHOOSE YOUR SIZE
Individual 14> Family 28

8 wings, 1sauce & 1dip 16 wings, 2 sauces & 1dip
SELECT YOUR SAUCE & SEASONING
Buffalo BBQ

Hot Honey Mango Habanero

PICK YOUR DIPS

Blue Cheese

Char-Grilled Wings
bone-in jumbo wings, brined for 24
hours, slow-baked, then char-grilled

Boneless Wings

tender boneless chicken, breaded &
House-made Mozzarella Sticks 13* fried, with all the flavor without bones
Bang-Bang Shrimp 15*

Chicken Quesadilla 15*

served with sour cream ~ add guacamole for +$3.95

Edamame ® 8

choice of sea salt, garlic or spicy

Char-Grilled Shishito Peppers ® 11
Crispy Cauliflower 15*

drizzled with Buffalo or Mambo sauce

General Tso Broccoli & 14>

Sweet & Spicy Crispy Brussels & 14*
Truffle Fries 12*

Fresh Cut Fries or Crispy Tater Tots 9*

CLUBHOUSE SLIDERS

Cheeseburger 13*

Party 79*
48 wings, 3 sauces & 2 dips

Group 41*
24 wings, 2 sauces & 2 dips

Garlic Parmesan
Mambo Sweet Hot

Lemon Pepper Rub
Nashville Hot

Ranch

Honey Mustard

**Extra Sauces, Dips or Vegetables are charged additional $1 per serving.

BURGERS & SANDWICHES

Our specialty craft burgers and sandwiches are thoughtfully created by our skilled chefs. Served with your
choice of fresh-cut fries, crispy tater tots, coleslaw, or side salad.

Caddy Stack ® 17 The Original Birdie “OB"” Sandwich 15>

topped with pickles and CH sauce
Nashville Hot Chicken 13*
Pulled Pork 13*

Eggplant & Mozzarella 13*

CHIPS, DIPS & SPREADS

Chips & Guacamole 10*
California Hummus Dip ® 15>

blended with jalapeno, cilantro and lime

Buffalo Chicken Dip ® 16>
roasted chicken, cream cheese, buffalo sauce,
roasted garlic, scallions, and mozzarella cheese

Spinach Artichoke Dip ® 16*

Clubhouse Nachos 17~

topped with pico de gallo, pickled jalapenos, sour
cream, cilantro and a scoop of guacamole.

Add grilled chicken for +$5 or grilled steak for +$9.

Spicy Ahi Tuna Nachos 19
Ahi tuna, jalapenos, shallots topped with wasabi
aioli, sweet ginger soy sauce, avocado lime crema

HOUSE-MADE DUMPLINGS

Cheeseburger 16
General Tso Chicken 16>
Shrimp Scampi 16*

“On the Green” Edamame 15*

SALADS

Baja Crunch ® 17

served in a crispy tortilla bowl with lettuce, tomatoes,
onions, pickled jalapenos, corn, black beans and
guacamole. Add grilled chicken and bacon for $4

Clubhouse Chop ® 19
grilled chicken, bacon, hard-boiled egg, cucumbers,
tomato, onions, gorgonzola and balsamic dressing

Steak & Apple & 19*
marinated steak, arugula, apples, blue cheese and
shallots topped with lemon Dijon vinaigrette

Caesar or Garden Salad 13>
Add grilled chicken for +$5, grilled shrimp +$8,
grilled steak +9 or Ahi tuna +$10

BEVERAGES

Fountain Soda 3>
Coke - Diet Coke - Sprite - Ginger Ale - Tonic - Club

Iced Tea 3~
Unsweetened - Lemon - Peach - Raspberry - Mango

Coffee / Tea 3>

Espresso 4*

smashed beef patties, club sauce, lettuce, American cheese,
pickles and sautéed onions on sweet Hawaiian bun

Classic American Burger & 16
beef patty, American cheese, lettuce, onions, tomatoes,
pickles and club sauce on a sweet Hawaiian bun

Bacon Avocado Kick Burger ® 18
beef patty, pepper jack, bacon, guacamole, pickled
jalapenos and Santa Fe sauce on sweet Hawaiian bun

Philly Cheesesteak ® 17

shaved steak with mushrooms, peppers, onions, and cheese
sauce on an Italian roll. Double the steak for +$5.

Back 9 Bistro Sandwich 19*
marinated steak, fresh mozzarella, arugula and pickled
onions topped with chimichurri on an Italian roll

fried chicken with lettuce, tomato, pickles and club sauce
on a sweet Hawaiian bun. Make it Nashville Hot Style for $2.

Sweet Lobster Sandwich & 28>
Chilled lobster claw and tail meat, lightly dressed in a
creamy mayo sauce, served on a sweet Hawaiian bun

Fish & Chip Shot Sandwich 17*
crispy tempura-fried flounder topped with lettuce, tomato,
and pickles, served with house-made tartar sauce

Grilled Chicken Caesar Wrap 15*
grilled chicken with romaine lettuce and Caesar dressing in
a flour tortilla wrap

Grilled Eggplant Panini ® 14>

eggplant, roasted peppers, spinach, fresh mozzarella
balsamic glazed. Substitute eggplant for chicken for $5.

STREET TACOS

Trio of (3) tacos on flour or corn tortillas; served with corn chips & pico de gallo. Add guacamole for +$3.95

Crispy Chipotle Chicken 16*

cole slaw, pickled jalapenos, chipotle sauce

Bang Bang Shrimp 17

cole slaw, avocado lime crema and cilantro

Pulled Pork ® 16

Cotija cheese, pickled onions, avocado and cilantro

Grilled Steak ® 17*

Cotija cheese, pickled onions, avocado lime crema and
cilantro

Crispy Chicken Bacon Ranch 16*

lettuce, tomato, crispy bacon and house-made ranch

Grilled Shrimp ® 16*

cole slaw, avocado lime crema and cilantro

Blackened Fish ® 17*

cole slaw, avocado lime crema and cilantro

Crispy Mongolian Beef 17*
soy-glazed beef, pickled onions, fire-roasted shishito
peppers, fresh cilantro, and a drizzle of ginger scallion oil

CLUBHOUSE PLATTERS

Our social platters bring people together. Serving 4 to 6 guests, they're
perfect for picking at, sharing during parties, and enjoying great company.

£ SLIDERS & WINGS
Cheeseburger
Nashville Hot Chicken

Pulled Pork

Boneless Wings
Clubhouse Wings
Char-Grilled Wings

THE CLUBHOUSE PAR-TEE PLATTER
A winning combination that everyone can enjoy! This offering includes ten sliders, sixteen wings, two
servings of fries or tater tots, and two servings of mozzarella sticks or pretzel bites to finish it off.

¥ SIDES
Fresh Cut Fries
Crispy Tater Tots

PLATTER {gf 99~

R SNACKS
House-made Mozzarella Sticks

Pretzel Bites

DESSERTS

Cinnamon Roll Pretzel Bites 12*
our pretzel bites, dressed for dessert, rolled in cinnamon
sugar and drizzled with a cream cheese frosting

Skillet Cookie Bliss 12*

Fried Oreos 10*
crispy fried Oreos, dusted with powdered sugar and drizzled
with chocolate

shareable warm, gooey chocolate chip cookie served in a cast-iron skillet, topped with vanilla ice cream

Gluten-free option available upon request
Please inform your server if you have any allergies.

Thoroughly cooking meats, poultry, seafood & eggs reduces risk of food-borne illness.
Parties greater than 7 or unclosed tabs may automatically have a 20% service added to their bill.



CLUBHOUSE

EAT - DRINK - GOLF

DRAFT BEER

AMERICAN LAGERS 0T 4" [p19~

Coors Light Lager - American Light - 4.2% ABV
Michelob ULTRA [ager - American Light - 4.2% ABV
Miller Lite Lager- American Light - 4.2% ABV

Yuengling Lager Lager- American Amber Red - 4.5% ABV

CERVEZA & GOLDEN ALES {6~ [p 29~

Golden Road Mango Cart Wheat Beer - Fruited - 4.0% ABV
Kona Big Wave Golden Ale - American - 4.4% ABV

Modelo Especial Cerveza - Mexican Lager - 4.5% ABV

CRAFTS & IMPORTS O 7 [ 32~

Blue Moon Belgian White Wheat Beer - Witbier /Blanche - 5.4% ABV
Brix City Brewing Seasonal Check with us what is in season
Guinness Draught Stout - Irish Dry - 4.2% ABV

Kane Head High [PA - American - 6.6% ABV

Industrial Arts Wrench [PA - Hazy - 7.1% ABV

Voodoo Ranger Juicy Haze IPA |PA - Hazy - 7.5% ABV

BOTTLED BEER & CIDER

AMERICAN LAGERS
Bud Light
Yuengling Lager

& 549 a 2495 4495

Budweiser Coors Light

Michelob ULTRA

CRAFTS & IMPORTS

Blue Moon

& 649 6 2995 5495
Corona Premier
Heineken 0.0

Corona Extra
Heineken Peroni

Stella Artois

Heineken Light
Troegs Nugget Nectar

ANGRY ORCHARD HARD CIDERS

Crisp Apple Imperial Apple Rose

Miller Lite

Corona NA

& 695 a 3249 5995

Seasonal

CRAFT BREWS

CAN & BUCKET (5) 0 COOLER (10)
DD O 32° D54 D 59” @ 99"

Mix and match your selections with our customizable buckets and coolers.

ASBURY PARK BREWERY /ASBURY PARK, NJ
@ Blonde European Light Lager - 4.9% ABV

D Scarlet Ale Red Ale - American Amber - 4.9% ABV
BREWDOG /CANAL WINCHESTER, OH

€ Slush Rush Cherry Lime Wheat Ale - 4.6% ABV
€D Wingman IPA Tropical Imperial IPA - 8.5% ABV
BREWERY OMMEGANG / COOPERSTOWN, NY
@D Dream Patch Sour - Fruited - 6.5% ABV

@ Witte Wheat Beer - 5.2% ABV

BRIX CITY BREWING /LITTLE FERRY, NJ

D Set Break /PA- New England /Hazy - 6.5% ABV
C Just Another Double IPA mperial IPA/Hazy - 8.0% ABV
FIDDLEHEAD BREWING /sSHELBURNE, VT

¢ Fiddlehead IPA /PA - New England - 6.2% ABV
€ Second Fiddle mperial IPA - 8.2% ABV
HOBOKEN BREWING /HOBOKEN, NJ

D Bodi Blonde Ale Blonde Ale - 5.5% ABV

D cityside IPA 1PA - New England / Hazy - 6.2% ABV
SIERRA NEVADA BREWING /CHICO, CA

€D Dank Little Thing New England /Hazy - 7.5% ABV
€D Juicy Little Thing New England /Hazy - 6.5% ABV
€D Hazy Little Thing New England /Hazy - 6.7% ABV
€& Tropical Little Thing New England /Hazy - 7.0% ABV
SEVEN TRIBESMEN BREWERY / WAYNE, NJ
D Blood Oath Bionde/Golden Ale - 5.2% ABV

@ Jaguar Knight Lager- Mexican - 5.8% ABV

D Pines Lake Pils Pilsner - German - 5.5% ABV

CLUBHOUSE COCKTAILS

Clubhouse Cosmo 13*
cranberry vodka, orange liqueur,
cranberry juice and lime juice

Old Fashioned 13*
bourbon, bitters, orange-peel twist and
a cherry top

Pina Colada 13*
Malibu coconut rum, pineapple rum,
lime juice and coconut puree

Purple Rain Sour 13*
Ume plum liqueur, lemon juice, simple
syrup, orange bitters, fee foam

The Mistress 14

lavender gin, Prosecco, lemon juice
and blueberry simple

Pear-fect Harmony 13*
gin, lemon juice, prickly pear puree
and dashes of orange bitters

The Good Wife 13

vodka, pomegranate liqueur, simple
syrup and lime juice

Par-Tee Punch 10*
various rums mixed with cranberry,
pineapple and orange juice

BOURBON & RYE
PREMIUM

LIQUORS
OPTIONS

SCOTCH & WHISKEY

TEQUILA

HOUSE WINE BY THE GLASS

Merlot
Red Blend

Q 849

Cabernet Sauvignon Chardonnay

Pinot Noir Rose

PROSECCO / ROSE BY THE GLASS B9~

HALF BOTTLED WINES ¢ 24~

Kim Crawford - Sauvignon Blanc

Josh Cellars - Chardonnay Josh Cellars - Pinot Noir

R Please drink responsibly

Spring Spritz 12*

Rose Prosecco, vodka, guava puree

and muddled berries

Moscow Mule 12*
Tito’s vodka, lime juice, ginger beer

Minto Loco Mojito 17*
Casamigos Cristalino tequila, lime
juice, simple syrup, mint and club soda

Espresso Vodka Martini 14>

vanilla vodka, espresso, coffee liqueur,

and simple syrup

Pinot Grigio

Sauvignon Blanc

Josh Cellars - Cabernet Sauvignon

£ Management reserves the right to refuse service for the safety and enjoyment of all guests.

CLUBHOUSE MARGARITAS —

Classic 11*
tequila, lime juice, and triple sec - salted rim.
Add strawberry, peach, or mango for $1 more.

El-Diablo 14
fiery blend of Ghost Jalaperno Tequila, Luxardo
Triplum with a spicy Tajin rim.

Top-Shelf 17
Casamigos Blanco & Luxardo Triplum for a
premier margarita experience.

Smoky Mezcal 18*
Our top-shelf margarita with Casamigos
Mezcal, smoked to intensify flavor.

Angel's Envy - Basil Hayden - Blanton's - Buffalo Trace - Bulleit - Maker's Mark - Woodford Reserve

Dewar’s 12Y | 15Y | 19Y - Glenmorangie 10Y - Chivas Regal 12Y - Glenlivet 12Y | 14Y - Glenfiddich 12Y | 18Y
Jonhnie Walker Black | Blue - Macallan Double Cask 12Y

Casamigos - Casa Azul - Clase Azul - Don Julio - Patron - Teremana - Tequila Ocho - Volcan De Mi Terra

HARD SELTZER & TEAS

CAN [ 8° BUCKET {J 42° COOLER 79°

HIGH NOON /HARD VODKA SELTZER
Black Cherry - Mango - Peach - Grapefruit - Pineapple - Watermelon

SURFSIDE / NON-CARBONATED VODKA TEA
Lemonade - Iced Tea - Half & Half - Peach Tea

SUN CRUISER /NON-CARBONATED VODKA TEA
Classic Iced Tea - Half & Half - Peach Tea - Raspberry Tea

WHITE CLAW /HARD SELTZER
Black Cherry - Mango - Peach

Parties greater than 7 or unclosed tabs may automatically
have a 20% service added to their bill.



