
S Y C A M O R E  H I L L S  G O L F  C L U B

C A R R Y  O U T  M E N U

Appetizers
All menu items are prepared with 0 trans fats.

Bruschetta
with tomato marmalade

and fresh mozzarella
9.95

Portabella and Beef 
Medallions

with grilled onions, Boursin
cheese and balsamic syrup

12.50

Shrimp Raviolis
with lobster sauce

9.50

Southern Fried 
Chicken Tenders

with barbeque sauce
9.50

Shrimp Cocktail
with orange tomato 

cocktail sauce
14.00

Chicken Quesadillas
with salsa

9.50

Thai Chicken Spring Rolls
with mango chile

dipping sauce
10.75

Pork Potstickers
with ginger soy

dipping sauce
10.75

Potato Skins
with barbecue pork, cheddar

cheese, grilled onions
and chives

9.50

Speciality Sandwiches

Triple Decker Club
your choice of turkey or herb marinated

chicken breast, with bacon, ham, provolone
cheese, lettuce and tomato on your

choice of toasted bread
9.00

Grilled Ham and Cheese Sandwich
with Gruyere cheese, farmer cheese

and Dijon mustard on
a rustic roll

10.95

Grilled Tilapia Sandwich
Costa Rican tilapia with lettuce, 

tomato and chipotle tarter
sauce on a rustic roll

10.75

Chipotle Chicken Sandwich
with bacon, tomato and Gouda

cheese on a sourdough bun
12.50

Sycamore Burger
charbroiled eight ounce Black Angus

burger on a kaiser roll
9.00

Toppings: bacon, grilled onions, sauteed mushrooms,
Swiss cheese, cheddar cheese, American cheese

and bleu cheese .75 each



Salads
All menu items are prepared with 0 trans fats

Sycamore Villager
romaine and iceberg lettuce with herb

marinated chicken strips, mandarin
oranges, pecans and raisins with

choice of raspberry vinaigrette or
Pommery honey mustard dressing

12.95
with New York steak strips 14.95

New York Steak Salad
mesclun, Maytag bleu cheese, grilled

mushrooms, grape tomatoes,
onion marmalade and
balsamic vinaigrette

14.95

Banana Split Salad
mesclun, bananas, blueberries, strawberries,

raspberries, pineapple and peanuts tossed
in peanut vinaigrette and pineapple

vinaigrette, topped with a herb
marinated grilled chicken breast

12.95

Grilled Chicken Caesar
romaine lettuce, Parmesan cheese and 
croutons with herb marinated grilled 
chicken in our special Caesar dressing

12.95

Chop Salad
mesclun, romaine lettuce, bacon,

cucumbers, olives, tomatoes, Parmesan 
cheese and herb croutons tossed 

with roasted red pepper and 
roasted garlic vinaigrette

and balsamic syrup
9.95

with grilled chicken breast 12.95
with grilled Hawaiian tuna steak 14.95

Raspberry Waldorf Salad
mesclun, Romaine, raspberry, dried 

cherries, walnuts and red apples topped
with grilled chicken and raspberry 

vinaigrette on side
13.50

Sweet French Salad
arugula, spinach, mesclun, strawberries,

blueberries, candied pecans, goat
cheese and grilled chicken tossed

in sweet French vinaigrette
13.50

Chicken and Sweet Cabbage Salad
napa cabbage, grilled chicken breast, 

carrots, tomatoes and broccoli 
tossed in sweet Italian vinaigrette

13.50

Paninis
Greek Chicken Panini

with crumbled feta, tomatoes, red onion
and balsamic glaze on oregano focaccia,

served with a Greek side salad
12.50

Italian Panini
with salami, Italian ham, mortadella, 

Fontina cheese, basil pesto and
banana peppers on an Italian roll

12.50

Cheesesteak Panini
with grilled onions, Boursin cheese

sauce, smoked Gouda and banana 
peppers on a hoagie

12.95

Turkey Panini
with pancetta, pepper jack cheese,

tomato and avocado mayo
on an Italian roll

11.50



Lunch Entrees
Served with soup or salad and Chef's choice of vegetable and starch

Available from 11:30 am - 2:00 pm

All menu items are prepared with 0 trans fats

Shrimp Capellini
with mushrooms, marinara sauce,
sherry wine, shrimp stock, chile
flakes, basil, garlic and thyme

15.50

Sesame Crusted Tuna Steak
with soy sauce and lime vinaigrette,

served with steamed jasmine rice
15.00

Sauteed Pork Tenderloin Medallions
breaded medallions topped with marinara

sauce and fresh mozzarella, served over
fettuccine tossed with basil pesto, 

sun-dried tomatoes, olive oil
and garlic

13.75

Steamed Salmon
Norwegian salmon with scallions and

julienne ginger, served with
steamed jasmine rice

16.00

Beef Broccoli Stir-Fry
with onions, black bean sauce

and steamed jasmine rice
14.50

Wok Seared Vietnamese Chicken
with rice wine vinegar, soy sauce

and coconut milk, served over
vegetable chow mein

13.50

Vegetarian Entrees
Served with soup or salad

Available for lunch or dinner

Greek Vegetable Fettuccine
with grape tomatoes, kalamata

olives, feta cheese, spinach,
white wine, garlic, oregano

and olive oil
12.50

Wild Mushroom Risotto
with sun-dried tomatoes, basil,

garlic, mushroom stock
and Parmesan cheese

12.00

Thai Vegetable Stir Fry
with broccoli, shiitake mushrooms, 
asparagus, lemon grass, bell peppers,

scallions, onions stir fry sauce
and steamed jasmine rice

12.00

Tomato Mozzarella Salad
roma tomatoes, fresh mozzarella cheese

and mesclun with sweet and
sour basil vinaigrette

10.50

Split entree fee $3.00



Dinner Entrees
Served with Soup or Salad and Chef ’s Choice of Vegetable and Starch

Available from 6 p.m. - Close

All menu items are prepared with 0 trans fats.

Split entree fee $3.00

Mascarpone and Boursin Cheese Filet
charbroiled six ounce certified Black

Angus steak with mascarpone and
Boursin cheeses, crumbled bacon

and marsala sauce
34.00

New York Strip
charbroiled 12 ounce certified Black

Angus steak with roasted crimini
mushrooms, veal jus and

Fontina cheese
26.00

Korean Style Sea Bass
seared Chilean Sea Bass with 

Korean chile sesame sauce
and steamed rice

26.50

Thai Noodle Stir Fry
with bell peppers, portabella mushrooms,

broccoli, asparagus, onions, sweet
peas and ginger soy sauce 

with shrimp 20.00 with chicken 19.00
with beef 20.00

Mexican Tuna Steak
with chipotle chile sauce and

mango avocado salsa
22.00

Roasted Pork Tenderloin Medallions
with Dijon mustard, fresh herbs

and mushroom sauce
21.00

Seared Thai Halibut
with lemon grass,  Thai shrimp

sauce and steamed rice
26.50

Sauteed Veal Medallions
with wild mushrooms, fresh
mozzarella tomato fondue

and Madeira sauce
28.00

Teriyaki Salmon
grilled Norwegian salmon with
steamed broccoli and rice pilaf

25.50

Chicken Penne
with sun-dried tomato pesto,

chicken broth and
roasted peppers

23.00

Chicken Scarpariello
with crimini mushrooms, Italian

sausage, onion, tomatoes,
risotto and Parmesan

23.50

Seafood Fettuccine
crabmeat, shrimp, spinach,

marinara sauce, chicken jus
and kasseri cheese

24.00
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