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Blythefield Breakfast

Includes assorted juices, fresh brewed coffee, hot tea, pop and water.

Sunrise Breakfast Buffet 18
Scrambled eggs, breakfast potatoes, bacon, sausage patties,

fresh cut fruit, homemade biscuits, and muffins

Deluxe Continental 12
Assorted sweet breads, muffins, homemade biscuits, assorted

bagels and cream cheeses, butter, jams, and fresh cut fruit display
Regular Continental 10
Assorted sweet breads, muffins, homemade biscuits, and fresh

cut fruit display

Light Continental 8

Assorted sweet breads, homemade biscuits, and muffins

Add to any Continental Breakfast

Made to order omelet station* 10

Granola and berry parfait 5
*requires a Chef attendant fee of $100
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Luncheon Salads

Salad selections include assorted rolls, butter, water, coffee,
pop and iced tea
Marinated Kale Salad 13

Honey vinaigrette marinated kale, granny smith apples, beets, blue cheese, cucumber and tomato

Farmers Market 13

Fresh baby greens, cherry tomato, cucumber, Champagne vinaigrette, dried cherries, fresh berries, candied
walnuts and goat cheese

Chicken Caesar 13

Grilled sliced chicken, fresh romaine lettuce, shaved Asiago cheese, homemade croutons, diced Roma
tomatoes and creamy Caesar dressing

Asian Sesame Chicken 13
Iceberg lettuce, carrots, cabbage, green onion, peppers, and rice noodles with a ginger peanut vinaigrette
Arnold Palmer Chop 13

Shredded iceberg lettuce tossed with grilled diced chicken, bacon, bleu cheese, tomato and egg with a sweet
and tangy poppy seed dressing

Greek Salad 12

Romaine lettuce, Kalamata olives, cherry tomatoes, feta cheese, red onion, Greek pepperoncini and Italian
vinaigrette

Grove 12

Fresh baby greens, spinach, dried Michigan cherries, cherry tomato, blueberries, candied pecans, feta, and
house-created balsamic vinaigrette

The Wedge 12

A hearty wedge of iceberg lettuce topped with bacon, blue cheese, tomato, onions and egg, served with your
choice of dressing
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Luncheon Sandwich Selections
Sandwiches include kettle chips, coleslaw, or fries along with water, coffee, pop and iced tea.

Upgrade to fresh fruit for 2.00 per person

Tuna Melt 15
Savory albacore tuna salad served on a toasted English muffin, ripe tomato and melted cheddar cheese
Chicken Caesar Wrap 14

Grilled chicken breast wrapped with romaine lettuce, parmesan cheese, roma tomatoes and caesar dressing in
your choice of wrap

Smoked Turkey and Bacon Wrap 14
Grilled apples, red onion and bleu cheese with a sweet maple vinaigrette
Italian Garden Wrap 14

Grilled chicken breast, fresh mixed greens, feta cheese, tomato, red onion, black olives, cucumber, and Italian
dressing

Dale Morey Roast Beef 14

Thinly sliced roast beef, melted provolone cheese, horseradish cream and crispy fried onions on an Asiago
baguette

Blythefield Country Club 14

Ham, turkey, bacon, lettuce, tomato, and mayonnaise on toasted sourdough

Shandaclare 14

Chicken salad, bacon, and Swiss cheese on grilled wheat bread
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Luncheon Entree Selections

Entrées include bread service, vegetable, starch. Water, coffee, pop and iced tea included.
A starter house or Caesar salad may be added for S1.50.

Filet Mignon 30

House cut, five ounce grilled beef tenderloin topped with sauce Béarnaise

Dry Aged New York Strip 25

Eight ounce New York strip topped with caramelized onion and Danish bleu cheese demi

Maryland Crab Cake 25
Homemade jumbo lump crab cake topped with saffron aioli

Balsamic Glazed Roasted Salmon 22
Lentils and wilted greens, herb vinaigrette marinated tomato salad

Sirloin 20
Char-grilled, six ounce beef sirloin topped with sundried tomato herb butter

Walleye 20
Artichoke & panko crusted with lemon herb butter

Roasted Pork Tenderloin 20
Herb roasted, six ounce pork tenderloin with a bourbon maple glaze

Chicken Marsala 18
Sautéed chicken breast topped with a rich mushroom Marsala wine sauce

Chicken Florentine 18
Marinated grilled chicken breast topped with a spinach garlic cream sauce

Chicken Parmesan 18

Italian breaded chicken breast topped with marinara sauce, provolone, mozzarella
and parmesan cheeses

Chicken Crepes 15

Twin crepes filled with chopped chicken, broccoli florets and sliced mushrooms
in hearty chicken gravy with chive velouté overtop
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Luncheon Buffet Selections

Buffets include water, coffee, pop and iced tea. Soup may be added to any buffet for 53 per person.

Minimum of 30 guests

Backyard BBQ 25

Slow smoked split chicken and St. Louis style ribs, BBQ Baked Beans or
smoked cheddar macaroni and cheese, homemade buttermilk biscuits,
coleslaw and fresh fruit bowl

Taste of the South 23

Southern style fried chicken, slow smoked pulled pork, country style
stewed green beans and mashed potato and gravy, homemade
buttermilk biscuits potato salad and fresh fruit bowl

Char Griller 20

Choice of three: char grilled chicken breast, hamburgers, hot dogs or
homemade brats, buns, sliced cheeses, leaf lettuce, sliced tomato,
sliced red onion, condiments,

potato chips, coleslaw and fresh fruit bowl

Hole in One 20

Homemade soup, fresh garden salad bar (mixed greens,

tomato, cucumber, mushroom, bacon, cheddar cheese, bleu cheese,
croutons and choice of three dressings), freshly baked breads, deli
meats, sliced cheeses, leaf lettuce, sliced tomato, sliced red onion,
condiments, fresh fruit bowl and coleslaw

Deli Buffet 18

Freshly baked breads, assorted deli meats, sliced cheeses, leaf lettuce,
sliced tomato, sliced red onion, condiments, potato salad, coleslaw
and assorted cookies




