(/lniversitg Park Countrg Club

7671 | he Park Boulevard o Um'versitg Fark [Tlorida 34201 » 941-355-3888

s Thisisa samplc of selections offered v

A” dinners entrées are served with Chef Choice of Seasona] \/cgetab[e, Warmed Ko”s and FiPec{ But’ccr
Desscrt 5c]ection, Brewcd Regu[ar or Dcca? Cogcc or Tca

s Salad Course 255

Park Specialty Salad
Byaby Spinach Salad

T raditional Caesar Salad

Wc&ge Salad
[House Signaturc Salads are also available for an uPchargc
Florida Citrus Salad
lnsalata Caprese Salacl

Grilled AsParagus Salad

Foached Pear Salad

s Foultr3 e .

Stuffed Breast of Chicken [Florentine
Sautéed Breast of Chicken [Torestierre
Chicken Oscar
Macadamia Crusted Chicken Preast
Sautéed Preast of Chicken or T urkey [Miccata
Bone!ess Breast of (hicken Marsala

s Fish and Seafood .
Miso (Glazed Seared Atlantic Salmon
ChiPotle Rubbed Mahi Mahi
Sautéed [Tilet of Red Snapper
Stuffed Shrimp
Macadamia Nut Crusted PBlack Grouper

s Beef, Pork and [ amb =
Roasted Pork T enderloin
Aged [Herb Roasted Prime Rib of Bee]c
Filet Mignon
Dﬂon Crusted Rack of New Zealand | amb ChoPs

A” Prices are sulojcct to 20% gratuitﬂ and aPPIicablc state and local taxes
Our staff will be P[cased to customize menus to 5uitﬂour taste and needs.

Notice consuming raw or undercooked meats, pou|trg, seafood, shellfish or eggs may increase your risk of foodborne i”ness,

fo

cspccia”g ii:t:)ou have certain medical conditions.
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s Combination Dinners s

Petite [Filet Mignon with Merlot & Wild Mushroom Sauce
Combined with [erb | ncrusted Chicken Preast

Sliced Roast | enderoin of Beef with Zinfandel Jus
(ombined with Teriyaki (lazed Shrimp

Petite [Filet Mignon with [erbed Demi~glace
(Combined with Pan Seared Salmon with ChamPagnc Chive Sauce

Sliced Roast | enderloin of Beef with Mushroom Bordelaise
(ombined with Girilled Chicken Preast

Petite [Filet Mignon with Rosemarg Cabemet
Combineé with [Fresh Gulf Grouper Ficcata

Petite [Filet Mignon with Sauce Péarnaise
(ombined with Warm \Water | obster | ail with Drawn | ruffle Putter

L Dinner Dessert Sclcctions = . .

Flourlcss C]'iocolatc Tortc
(Garnished with [Tresh Bcrr5 & [resh Wl’lipped Cream

Carrot Cake
Cream (Cheese ]:rosting

Mo]ten Choco|atc Cake
[Hot Chocolate SPonge (ake [Filled with Rich Chocolate (Ganache

Frcsh Bcrrics & Crcam
Frcs!’r Strawberrics, Raspbcrries and Black Berries
Topped with Fresh Wl’]ippec{ Cream

Brioche Bread Fudcling
Limoncc”o Cake with MascarPonc ]:rosting
Sorbct or ]cc Crcam

A” Prices are suloject to 20% gratuitﬂ and aPPIicablc state and local taxes
Our staff will be P[casec’ to customize menus to suit your taste and needs.

Notice consuming raw or undercooked meats, pou|trg, seafood, shellfish or eges may increase your risk of foodborne i”ness,

fo fo'e)

espccia”g ithou have certain medical conditions.
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