
MORNING LINE* $8.95
Two eggs any style, seasoned breakfast potatoes,your choice of 
sausage or bacon, with a fresh fruit garnish and choice of toast.

TURF CLUB OMELET* $8.95
Three eggs or egg whites, select three of the following. diced ham, 
bacon or sausage, mushrooms, tomatoes, bell peppers, onions, 
cheddar cheese served with hash brown potatoes, fresh fruit 
garnish and choice of toast. (add 50¢ for each additional item)     

TURF CLUB Menu 

Breakfast

Starting Gate

Salads

SESAME CHICKEN EGG ROLLS $8.95
Tender vegetables and chicken with Asian seasonings and rice 
noodles in a crispy spring roll wrapper. Served with a Asian style 
dipping sauce.

CHICKEN LETTUCE WRAPS $9.95   
Diced breast of chicken combined with water chestnuts, shiitake
mushrooms, rice noodles, oriental style sauce and served with
crisp iceberg lettuce leaves for wrapping.

HUMMUS DUO $10.95 
A creamy blend of chick peas, lemon juice and tahini served two 
different flavors Traditional, and a Roasted Red Pepper. Served 
with warm pita bread and tortilla chips.

NACHOS GRANDE $12.95  
Tri-color tortilla chips topped with tender pieces of beef brisket, 
tomatoes, green onions, pinto beans, pepper jack cheese sauce, 
jalapeno peppers, house salsa and guacamole. 

NEW ORLEANS BARBEQUED SHRIMP $12.95    
Jumbo shrimp sautéed in a lemon butter sauce with mild spices.            
Served with warm French bread for dipping.

JAPANESE GRILLED CHICKEN WINGS $10.95 
10 Grilled wings basted with a sweet savory glaze, served with an 
Asian slaw and wasabi cucumber dipping sauce.

CALIFORNIA SUMMER SALAD $9.95
Mixed baby greens tossed with an apple vinaigrette, topped with
sliced fresh apples, pecans, dried cranberries, strawberries .

COBB SALAD   $11.95
Crisp greens topped with diced egg, bacon, tomatoes, cucumber,
avocado and turkey, served with your choice of dressing.
(Bleu cheese served on request)

CASHEW CHICKEN SALAD  $11.95 
A combination of cooked chicken, diced apples, roasted cashews,
dried cranberries, celery combined with a light mayonnaise
served on top of baby greens with a fresh raspberry drizzle, fresh
fruit and muffin.

CAESAR SALAD $9.50
Crisp cut romaine, tossed with classic Caesar dressing, parmesan
cheese and garlic croutons.

TRIFECTA SALAD $12.50
One scoop each of chicken and tuna salad, with one of the
following; cottage cheese, cole slaw, pasta or fresh fruit.

ASIAN SALAD $9.95
Baby greens tossed with a ginger soy vinaigrette, mandarin 
oranges, rice noodles, water chestnuts and sugar snap peas.

ITALIAN CHOPPED SALAD    $11.95
Chopped romaine lettuce with artichokes, Kalamata olives tomatoes, 
northern white beans, roasted red bell peppers, provolone cheese, 
and salami. Tossed with a creamy Italian dressing.

ROSEMARY CHICKEN SALAD  $12.95
A blend of mixed greens tossed with roma tomatoes, croutons, 
avocado, roasted corn, roasted red bell peppers and lemon herb 
vinaigrette. Topped with grilled rosemary chicken.

Served until 1pm. (eggs are cooked to order)

ADD TO ANY SALAD: Grilled Chicken Breast $3.50  |  Diced Fresh Roasted Turkey $3.50



Turf Club Members’ Favorites

Sandwiches
All sandwiches come with your choice of pasta salad, cole slaw, potato salad, fresh fruit, 

cottage cheese, french fries, house made potato chips, sweet potato fries.

The heart symbol represents a healthier choice.

Turf Paradise takes pride in providing freshly prepared items; some items may take longer to prepare to ensure freshness. A $3.50 charge 
will apply for split courses. Additional items may be added to the Caesar salad and hamburger for additional charges, *Consuming raw or 
undercooked meats, poultry, seafood, or eggs may increase risk of food borne illness, especially if you have certain medical conditions. 

Parties of 8 or more people an 18% gratuity will be added.

BROWN SUGAR GLAZED SALMON $15.95  
Fresh salmon fillet glazed with brown sugar, fresh dill and Dijon 
mustard baked and served on top of fresh vegetables, served with 
steamed basmati rice.

CHINESE LEMON CHICKEN  $12.95
White meat chicken lightly coated with tempura batter, sautéed 
with baby corn, sweet peppers, and water chestnuts in a tangy 
lemon sauce. Served with steamed basmati rice.

PASTA ALA JOSEPHINA  $15.95  
Lightly sautéed white meat chicken, Italian sausage and shrimp 
folded into linguini pasta and a mild tomato basil sauce. Served 
with garlic bread sticks.

NEW YORK STRIP STEAK*  $17.95   
10oz. Grilled New York steak placed on toasted garlic French 
bread,topped with a shallot herb butter and beer battered onion 
rings. Choice of side.

PRIME RIB SLIDERS*  $13.95 
Thin slices of prime rib with sautéed onions served on warm
potato rolls, au jus for dipping and french fries.

HAM AND BRIE  $11.95 
A soft baguette filled with a creamy French brie and honey smoked
ham, topped with baby greens and sliced tomatoes, served with a
side of Dijon mustard.

TURF CLUB BURGER*  $11.95
Certified Angus beef burger is cooked to order, served with lettuce, 
tomato and a dill pickle spear on a toasted potato roll, choice of cheese.

HALF DELI SANDWICH, SOUP  
OR SALAD    $9.95   
Your choice of sliced fresh roasted turkey, ham or roast beef on a 
choice of sourdough, wheat, white or rye bread (Half deli choice of 
a cup soup of the day or house salad.)

CARVED BRISKET SANDWICH  $13.95 
Slow cooked beef brisket hand carved on toasted French bread
served with a side of creamy horseradish and au jus.

GRILLED VEGETABLE 
CAPRESE SANDWICH  $10.95   
Marinated and grilled zucchini, yellow squash, eggplant, roasted 
red pepper, fresh buffalo mozzarella. Served on grilled panni.

TURKEY CROISSANT CLUB  $11.95    
Sliced fresh roasted turkey, mozzarella cheese, smoked bacon, 
sliced tomatoes, pesto mayonnaise and lettuce served on a flaky
croissant.

RUEBEN RYE  $11.95
Thinly shaved corned beef or turkey, sauerkraut, Swiss cheese
and thousand island dressing served on grilled rye bread.

Desserts
APPLE COBBLER  $7.95
Sliced Michigan apples in a sweet caramel sauce, topped
with a cookie crumble and served with vanilla ice cream.

BREAD PUDDING  $7.95
Plump dried blueberries combined with egg custard and thick
Texas egg bread baked slowly and served with a smooth
whisky sauce.

CRÈME BRULEE CHEESE CAKE  $8.50     
(GLUTEN FREE)                                                  
Graham cracker crust topped with a rich vanilla bean flavored cheese 
cake with a burnt sugar top, served with fresh seasonal berries.

EXTREME CHOCOLATE CAKE  $8.95
Our house made rich moist double chocolate cake, layered with 
chocolate butter cream frosting and raspberry preserve.

BROWNIE SUNDAE  $7.95
House made brownie, served with large scoop of vanilla ice cream,
topped with sugar walnuts, fresh whipped cream and a cherry.

PARADISE CARROT CAKE  $8.95
A rich moist cake, made from fresh grated carrots, chopped
pecans, layered with a butter cream filling and topped with cream
cheese frosting


