
COUPLE’S NIGHT OUT
                                                                           WOODSIDE GOLF COURSE

Soup du Jour

Fresh, home style selections of either broth or cream soup simmered daily.                                              
Ask your server for tonight’s selection.

To Begin:

House Caesar Salad Wedge
A wedge of romaine heart with creamy Caesar dressing.  Bacon crisps and aged Asiago to finish.

Composed Baby Spring Leaves
A bouquet of mixed spring greens with your choice of dressing. Accompanied by cucumbers and a tomato 
wedge.

Chicken & Shrimp Cabbage Salad with Sweet Onion Vinaigrette
Thinly sliced cabbage marinated in our sweet onion vinaigrette.  Garnished with shredded carrots.

Sustenance:

(Each entree is served with our Chef’s selection of potato, rice, and/or seasonal vegetables.) 
Please ask your server for tonight’s selection.

Chateaubriand for Two
A succulent cut of our AAA tenderloin worthy to fill a couple’s appetite.  Oven roasted to your preference.  
Served with a demiglace and bearnaise sauce.

Supreme of Chicken with Shrimp Mousse
A stuffed chicken breast which is pan seared and finished in the oven.  Served with Lobster sauce.

Roasted Vegetable Agli’olio over Penne
Tossed with roasted garlic & extra virgin olive oil.  Finished with shredded Parmesan and served with garlic toast.

Sweet Endings:

Strawberries Romanoff
Mmmmmmm....Strawberries flambéed with Grand Marnier & a pinch of fresh ground pepper.  Served over 
French vanilla ice cream.

Crème Brulée
A rich custard base topped with a contrasting layer of hard caramel.

Blackout Chocolate Torte
Our chewy, decadent chocolate cake will please any chocolate lover.  Served with strawberry coulis.

From the Cellar:

Your meal features a bottle of wine from our featured list.
Ask your server for tonight’s selections.

Bon Appetit!
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