Unlvcrsﬂtg Far‘c Countrg C]ub

7671 T}ﬂe Fark Bou!evard Umvers:tg Fark F]orlda 34201 ® 941-355-5888
&  Plated Dinner Menu 2
Salac! COU!’SC

|ncluded at no additional chargc

Park Spcciajtg Salad
Organic Mixed Cireens, Grape ] omatoes, Slicec{ APPles,
(Caramelized Walnuts, Blue Cheese Crumbles

(hoice of Balsamic Raspbcrrg \/inaigrette or APPle (Cider \/inaigrette

Baby Spinach Salad
T omatoes, Diced E_gg, Bacon, Bermuda Onion, Croutons
(Choice of Cl’xerrg \/inaigrette or [Jot Pacon Dressing

T raditional Caesar ,Sa]ac]

T ossed with Aﬂchovg Caesar Dressing
Freng (Grated Parmesan (Cheese & [Herbed Croutons

Wedge Salad
Chi”ed Wedgc of ]ccbcrg Lcttuce, Koma Tomatoes,
Bacon Bits, Blue C]’TCCSC Crumbles T ossed with Go!den ]talian Drcssiﬂg

~House Signaturc Salads ~

Florida Citrus Salad

Grape]cruit & Orange Segments, Sliced Strawberries & [Jearts of Palm
Served over CrisP Romaine [Tinished with Mango \/inaigrette

]nsalata Caprcsc Salad
Fresh Sliced Mozzarella & Vine Ripenec{ T omato, Shaved Red Onion,
[Fresh Pasil and Babg Arugula with Palsamic \/inaigrette Drizzle

Grilled Asparagus Salad
51’13\/6& Frosciut’co, Roma Tomatoes, Koasted Ked Feppers
SCY‘VCCl over Babg Arugula with Oregano Rcd Wine Dressir\g

Foachcd FcarSalad

]ﬁal]c of Fear Foachec{ in Fort Wine, SCr\/cd on Organic (ireens, with Grape T omatoes,
Caramehzecl Walr\uts & Bluc Cheesc Wedge with Kaspbcrr9 Vinaigrette

All Prices are subject to 20% gratuitg and aPPIicaHe state and local taxes.
Our staff will be P]cascd to customize menus to suit your taste and needs. Friccs subject to changc
Notice consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs may increase your risk of foodborne i”ncss, especia”a if
you have certain medical conditions.

August 2020



Univcrsitg FPark Countrg Club

7671 The Park Poulevard o Universitg Park, [Florida 34201 ¢ 941-355-33838

s Dinner [T ntrée Sclcctions 2K,

Foultrg

Stuffed Preast of Chicken Florentine

Boneless Breast of Chicken Stuffed with Spinach, (Crab and Goat (Cheese
Finished with Cremini Mushroom Sherrg Demi-Glace
Served with Saffron Rice

Sautéed Preast of Chicken Forestierre

For‘cobe”o Mushrooms & Koasteé FCPPers
Madeira Demi~g]ace & Yukon (Gold Potato (ake

Chicken Oscar

TOPPCCI with AsParagus and Crab
\/elvety Butter Sauce & Tru]clqe Masl—zed Fotatoes

Macac[amia Crustcd Chickcn Brcast
B]ack Cherrg Sauce & TroPicaI f:lavoreé Kice Fi]aF

Sautéed Breast of Chicken or Tur‘(cg Piccata
| _emon, White Wine Caper Sauce, Herved with Rice Filaf

E)onclcss E)rcast of C_]’rickcn Marsala
Finished with a Marsala Wine and Mushroom Sauce
Oven Roasted Red Bliss Potatoes

All Prices are subject to 20% gratuitg and aPPIicaHe state and local taxes.
Our staff will be P]eased to customize menus to suit your taste and needs. Friccs subject to changc
Notice consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs may increase your risk of foodborne i”ncss, cspecialla if
you have certain medical conditions.

August 2020



Univcrsitg FPark Countrg Club

7671 The Park Poulevard o Universitg Park, [Florida 34201 ¢ 941-355-33838

& Fish and Seafood 2

Miso (Glazed Seared Atlantic Salmon

Toppecl with Shiitake Mushrooms, Baby Bok Cl‘\og, Snow Feas, Be” Feppers
Served over Jasmine Rice

ClﬁiPotlc Rubbed Mahi Mahi

TOPPed with Roasted (Com, ] omato & Fresh | ime Salsa
Served over Haffron Rice

5autécd r:ilct of Red Snappcr
Artichoke [Hearts, Shrimp, Shallots, (ireen Olives
Finished with a | emon Chive Cream Sauce
Served over Rice Filaf

Stug:cd 5I1rimp
Four Jumbo Shrimp Stuffed with [_ump Crab Meat
Finished with a | _emon Pasil Beurre Blanc
Servecl over Rice [ilaf

Macadamia Nut Crustcd Black Grou]:cr

Mango Relish & TroPical Butter Sauce
Served over Jasmine Rice

All Prices are subject to 20% gratuitg and aPPIicaHe state and local taxes.
Our staff will be P]eased to customize menus to suit your taste and needs. Friccs subject to changc
Notice consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs may increase your risk of foodborne i”ncss, cspecialla if
you have certain medical conditions.

August 2020



Univcrsitg FPark Countrg Club

7671 | he Park Poulevard o Universitg Fark, [Tlorida 34201 » 941-355-3888
s Bccf, FPorkand] amb 2

Roasted Pork T endedoin
Three Feppercom Crusted T enderloin
Finished with a Marsala Wine Demi-Glace
Duchess [otatoes

Agccl Hcrb Roasted FPrime Kib of Bcc{:
Au Jus & [orseradish Cream Sauce
Roasted Kec‘I Bliss Fotatoes

12 ounce

Filet Mignon
FPan Seared Center Cut Peef T enderloin
Finished with a Port Wine Reduction
Roas’ced Gariic Mashccl Fotatoes

6 ounce

Dﬁon Crustcd Kack of New anland | amb Chops
Finish with a Balsamic Mint Reduction
Duchess Fotatoes

AH Dinner [T ntrées are served with (Chef Choice of Seasonal \/egetable
Warmed Ko”s and FiPecl Butter
Dessert Selection, Prewed Regular or Decaf Coffec or | ea

All Prices are subject to 20% gratuitg and aPPIicaHe state and local taxes.
Our staff will be P]eased to customize menus to suit your taste and needs. Friccs subject to changc
Notice consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs may increase your risk of foodborne i”ncss, cspecialla if
you have certain medical conditions.

August 2020



Univcrsitg FPark Countrg Club

7671 The Park Poulevard o umversitg Park, [Florida 34201 ¢ 941-355-33838

s (Combination Dinners 2,

Petite Filet Mignon with Mcrlot & Wild Mushroom Sauce
(Combined with Herb I nerusted Chicken Breast

Rosemar9 Roas’ced Fotatocs

Sliced Roast T enderloin of Beef with Zinfandel Jus
C ombined with Tcrfyaki Glazed Shn’mp
Yul(on Go]d Fotato Cake

Fctitc ]:ilct Mignon with Hcrbcd Dcmi~glacc
(Combined with Pan Seared 5almon with C[‘lampagnc Chive Sauce
Saffron Rice

Sliccd Roast Tcndcrloin of bccmc with Mushroom Borclclaisc

Combinccl with Gri”cd Chickcn f)rcast
[inished with a Champagne Chive Dﬂon Sauce & Duchesse Sweet Potato

Fctitc Filct Mignon with Roscmarg Cabcmct

Combincd with Frcsh Gul{: GrouPcr Ficcata
Yuicon Go]d Mashed Fotatoes

Petite ]:ilct Mignon with Sauce Péarnaise
Combincd with Warm Water | obster Tail with Drawn Trmcﬁc Butter

Koastcd Garlic Yui(on Gol& Fotatoes
Market Fricc

All Dinner [T ntrées are served with (Chef (Choice of Scasona| \/egctablc
Warmecl Ro”s and FiPec{ Butter
Dessert Selection, Brewed Kegular or Decaf Coffec or | eca

Il prices are subject to 20% gratuity and applicable state and local taxes.
P ’) g 9 PP
ur staff will be pleased to customize menus to suit your taste and needs. Prices subject to change.
P y J g
Notice consuming raw or undercooked meats, Poultrg, seafood, shellfish or eggs may increase your risk of foodborne i”ncss, especia”pj if
you have certain medical conditions.
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