
P L U M  H O L L O W  C O U N T R Y  C L U B

S T A R T E R S G R E E N S
+  C H I C K E N  
+  S A L M O N

6
9

S P I N A C H  S A L A D
baby spinach topped with
crispy bacon, chopped red onion
grated eggs, mushrooms
served with hot bacon dressing

1 6  G F

1 7  G F

1 7  G F

T I P S  A N D  Z I P S
sauteed tenderloin tips with mushrooms
finished in our green peppercorn
and brandy zip sauce

C R O C K  O F  F R E N C H  O N I O N
rustic crouton with gruyere
and parmesan cheeses

A H I  T U N A  S A S H I M I
seared ahi tuna with avocado
napa cabbage cusabi salad
pickled ginger, japanese dressing

9

1 8

J U M B O  C H I C K E N  W I N G S
8 wings served plain or tossed
with barbecued sauce or hot and spicy

2 0

C R I S P Y  C A L A M A R I
flash fried
served with lemon and cocktail sauce

1 8

D I A B L O  S H R I M P
flash fried
tossed with our special spicy diablo sauce

2 0

2 0

2 1  G FG R I L L E D  P E C A N
C H I C K E N  S A L A D
fresh chopped romaine topped with
diced apples, dried cherries
candied pecans, fresh goat cheese
tender grilled chicken breast 
served with honey dijon poppyseed
dressing

1 6C A E S A R  S A L A D
chopped romaine lettuce tossed
with chef’s special caesar dressing
topped with croutons and shaved
parmesan cheese

T H E  W E D G E
baby iceberg, diced tomato
crumbled bleu cheese
crispy chopped bacon and
bleu cheese dressing

M I C H I G A N  G R I L L E D
C H I C K E N  S A L A D
tender grilled chicken breast on a
bed of spring mixed greens
dried michigan cherries
dried cranberries
diced granny smith apples and
candied walnuts with honey dijon
dressing

D I N N E R



E N T R E E S C L U B  F A V O R I T E S

S I G N A T U R E  P L U M  H O L L O W
P U B  B U R G E R
1/2 pound prime steak burger with your
choice of cheese, toasted on a 
brioche bun with lettuce, tomato, onion
and french fries

1 9

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS.

P A N  S E A R E D  C H I L E A N
S E A  B A S S
seasoned and pan seared finished with
white wine and lemon butter sauce

3 4  G F

4 9  G F8 O Z .  C H A R - B R O I L E D
A N G U S  F I L E T  
char-broiled angus filet seasoned
and cooked to order, basted with 
red wine demi-glace

3 1  G FG R I L L E D  N O R T H
A T L A N T I C  S A L M O N
topped with citrus beurre blanc

4 9  G F1 4 O Z .  C O M P E T I T I O N
P O R K  C H O P
marinated bone-in berkshire pork chop
char-grilled with competition bbq rub
topped with an apricot bourbon glaze

3 2M A R Y L A N D  S T Y L E
C R A B  C A K E S
fresh house made jumbo lump
crab cakes with honey mustard sauce
and red pepper coulis
served over asian slaw and
fresh vegetables

2 6C H I C K E N  S T I R  F R Y
asian style vegetables with
fresh chicken sauteed and tossed in
chef’s sweet imperial stir fry sauce
served over house rice

2 6C A J U N  C H I C K E N
P A S T A  W I T H
A N D O U I L L E  S A U S A G E
with red peppers and onions
tossed in a cajun cream sauce
with ziti pasta

G R I L L L E D  C H I C K E N
Q U E S A D I L L A
fresh grilled chicken breast
sauteed onions and peppers with
blended cheddar and jack cheeses
salsa and sour cream

1 9

A L L  E N T R E E S  ( E X C E P T  P A S T A
C R A B C A K E ,  A N D  S T I R  F R Y )  A R E
A C C O M P A N I E D  B Y  A  C H O I C E  O F
B A K E D  P O T A T O  M A S H E D  P O T A T O
O R  H O U S E  R I C E  A N D  S E R V E D  W I T H
C H E F ’ S  F R E S H  V E G E T A B L E  M E D L E Y


