= FORT COLLINS COUNTRY CLUB 2

PLATED DINNER MENU

Your entrée selection includes your choice of starter, FrcsHy baked rolls and buttcr, aPProPriatc side dishes and dessert.

]:rcshly brewed Molcarabia Italian rcgular and decaf coFFccs, iced tea and iced water.

SALADS & SOUFS

The Fo”owing starters are includedin the Prices listed on the entrée menus and are served with European stgle

suests from the three selections below

dinner rolls and creamery butter. Flcase choose one selection for yourg

OKngracle your starter from the Signature list at an additional $1.00 per person.

Gardcn salad with fresh seasonal vcgctab!cs served with your choice of c{ressing

T raditional (aesar salad with garlic croutons and parmesan cheese

SOUP clu_jour
SIGNATURE. SALADS & SOUPS

The Fo"owing starters are our Signaturc items at an additional $1.00 per person.

Scasoxwal gourmet greens with sun dried cranbcrrics, roasted walﬂuts,

Blue cheese crumbles and balsamic vinaigrette

Buttcr 16ttucc, roma tomatoes, fresh mozzare”a, toasted Pinc nuts and basil

with extra virgin olive oil and fresh lemon
Fresh sPinach with Poachcd pear, candied pecans and raspbcrry vinaigrette
Romaine spears with gri”cc{ tomato, gorgonzola and balsamic vinaigrette

Wild mushroom bisque en croute

PLATED DINNER SUGGE STIONS

Filet Mignon (70z.)
an!itg “Coloraclo beef” guarantees you the most tencler, flavorful and
satisicging steak available $41.95 ++

Filet Mignon ala Fromagc
Qur 7 oz filet mignon gratinecd with wild mushrooms, roasted gar[ic clove

and gorgonzola cheese $42.95 ++

Crab Stugcd Filet Mignon
A 6 oz filet mignon stuffed with seasoned blue crab meat and finished with

a Parmesaﬂ~PcPP6rcorﬂ cream sauce $"f'5-95 ++

*%3 70% Sales Tax and 20% Service Charge are applied to all pricing**
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PLATED DINNER SUGGE STIONS ~CONTINUED
Petite [Filet and Stuffed Jumbo Shn'mp

A5 oz filet mignon and Zjumbo shrimp stuffed with seasoned blue crab

Ser\/ed with fresh tarragon béarnaise sauce $45.95 ++

Girilled Hawaiian Mahi-Mahi and Shrimp
Girilled Hawaiian Mahi-Mahi and crab stuffed shrimp with mango lime glaze,
Pincapp]c salsa and spinach risotto $41.95 ++

Stuffed Sole and Chicken

Stugcd sole and chicken combo with cornbread stu]cxcing and sweet corn cream sauce $%7.95 ++

Beef Wc”ington

BCC]C tenderloin with duck liver Patc, Prosciutto ham} mushroom duxelle wraPPcd
in Pug pastry. Served with a red wine clemi~glace. $41.95 ++

TOUFﬂCdOS O‘F BCCF

T win Petite filets toPPed with Maine lobster meat and bé¢arnaise sauce $41.95 ++

Bcc{: Brochcttc
Skewered EDSC]C tender[oin ancl be” P@PPCF With a green PCPP@FCOFH

and button mushroom dcmi~glacc. $%2.95 ++

Prime Rib of Bccf au Jus (10 oz cut)

Slow roasted Coloraclo beef preparecl medium rare, served with horseradish sauce

and beeFjus Minimum of 20 people $38.95 ++

Colorado Lamb Chops

Scasoncc{ with olive oil, garlic and choppcd fresh hcrbs, char-broiled and
served with red chili Iambjus $42.95++

Roasted Pork | oin

T oasted with a strawberrg~ba|samic sauce and finished with a Pineapp!e salsa $28.95++

Chicken Amaretto

Roasted chicken breast served with fresh herb risotto, raspberries, toasted almonds

and Amaretto cream sauce $29.95 ++

*%3 70% Sales Tax and 20% Service Charge are applied to all pricing**
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PLATED DINNER SUGGE.STIONS - CONTINUED

Chicken Saltimbocca

Sautéed chicken breast, olive oil, shaved prosciutto ham, fresh sage, roma tomato and

Farmcsan cheese. Scrvcd with fresh pasta and Madeira wine sauce $29.95 ++

Mango—]__ime Chicken

Fan seared chicken breast with a mango~!im6 glazc, fresh fruit salsa and toasted almonds $29.95 ++

Stuffed Chicken
(Chicken breast stuffed with a corn bread stu]cxcing and finished with a sweet

corn cream sauce $29.95 ++

Roasted Duck]ing
Balsamio-brown sugarglazecl dUCl( Wlt}’l a apple, pear anc{ P@PPCrCOrﬂ ci’lutney

and sweet Potato puree $35.95 ++

Grilled Shrimp & | obster Risotto

Gri”ccljumbo shrimP served over creamy risotto with Maine lobster meat and
shiitake mushrooms $35.95 ++

Gn’”cd Hawaiian Mahi Mahi
Grincc{ Mahi with a mango~limc glaze and a PineaPPIc salsa $34.95 ++

Grilled Salmon

Grincc{ Atlantic salmon on sPinach risotto with citrus buttcr, tomato-olive relish

and micro greens $33.95 ++

Grilled Salmon

Grilled Atlantic salmon served with a thuila lime glazc and fresh fruit salsa $3%.95 ++

chetable NaPolcon
Grincc{ Portabc”a mushroomj beefsteak tomato and cggplant laycrcc{ with fresh
mozzarella cheese and basil leaves. Servecl with fresh herb risotto and red pepper cou is $27.95 ++

Bell FcPPcr Ratatouille
Fresh bell Pepperﬁ”ed with stewed eggp!ant, tomato, zucchini, squash, fresh herbs

and toppcd with parmesan cheese. Scrvcc{ with fresh herb risotto $27.95 ++

*%3 70% Sales Tax and 20% Service Charge are applied to all pricing**
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