The Castlewood Coum‘ly Club
DPlated Lunch Upﬁom'

Please Select One of the ‘Fo/fowi;y for Your Starter
\S’ou/y Du Jour
Cuban Black Bean Souﬁ

The Haciendn Salad
Onkyille Mixed Greens, Gmyanzo/a Cheese, Ty‘i Flp/a/ey, Candied Pecans, Ma/a/e Vinayreffe

Classic Caesar Salad
Bm@ Hearts 0][ Romaine with Brioche Croutons & Shaved . ?b'ihﬂo Cheese, Creﬂmy Caesar ﬁreﬂ'i@

Spinacﬁ Salod
Fresh Ba@ Spinacﬁ, ?l/a/a/ewoa&/ Racon, RBermudn Onions, Cﬁappeﬁ/ Eﬂ, Warm Bacon Vinayrez"fe

9ceéery Wea@e Salad
90669@ We@e, M@f@ RBlue Cheese ﬂreﬂinﬂ, Bacon and Diced Tomatoes

Premiere Lunch Starters
Please add §5.95.00Per Person

ﬁunjeneyy Crab, Avocado & Tomato Salad, %mﬂem’ne Vinayreffe
Mﬂ@/ﬂm/ Crabeake, Roasted Garlic Aioli
Thai Lamb & G}'nﬂer Salod, C’W@ Vinaiﬂreffe

Caramelized Onion & Goat Cheese Tart, Merlot Glace



The Castlewood Counf;y Club

Dlated Lunch Entrees

770u/fr;11 Opfions
Herl Roasted Free Ka@e Chicken, Pan Jus
Cm'ypy Yukon Potatoes and Seasonal Veﬂefaé/ey
$26.00

"Asion S/w'ce Chicken and Noodles"
Soba Noodles, Grilled Chicken Sfri/ﬂ tossed in Thai Coconut CW@
$24.00

"Fl/éuque:ﬂque Chicken"
Red Chile Roasted Chicken Breast over a Bed 0][ Corn & Roast Potato Hash
S/mm}'ﬁ Rice and Seasonal Vejez‘ﬂé/ey
$26.00

Sesame 7’6@&1@' Free ”/{anﬂe Chicken Breast
Asian Fried Rice and &‘h&ﬁﬂie/ Veyefaé/ey
$26.00

Three Herl Pesto Roasted Chicken Breast, Golden Tomato Corn Sauce & Portobello
Crimini Cnm/oofe, tossed with Rasil Buttered Fettuccini
$28.00

Meat OQﬁom
Grilled ﬂ;/yw' New York Sz‘m’p Steak with Herb Steak Butter
Au Gratin Potatoes and Seasonal Vejez‘ﬂé/ey
$30.00

Detite Filet ?\/@non, Merlot Demi Glaze & Three Mushroom ﬁ@om‘y
Potato Cmc/ueffe and Seasonal Veﬂez‘aé/ey

$22,00

Ralsamic Marinated Flank Steak, Red Wine Reduction
Wﬁippe/ Dotatoes and Seasonal Vejefaéfey
$29.00

Roasted Ginjer Snap Crusted Pork loin,
Wasabi Mashed Potatoes X Seasonal Vejez‘aﬁey
27.00



The Castlewood Counf;y Club

Lunch Confinued. ..

Seafood Options
Grilled Mahi Mahi Fillet with Tﬁ;u' pinmpp/e over wild Rjce
Served with Seasonal Veﬂefaﬁey
$29.00

DPan Seared Atlantic Salmon Fillet, Fire Roasted Red Pe/ape:ﬂ Coulis over
Desto Mashed Potatoes and Seasonal Veﬂefaé/ey
$26.00

Skillet Blackened Caﬁ%’ﬁ, C’@’un Sauces, Rice and 1 U:‘)ﬂb’fﬂé[b’
$24.00

Al Dente Pevne Pasta tossed with Smoked Salmon in G:ﬂey Goose Vodka Cream Sauce
$25.00

Salad Entrée (Zpﬁom'

Choinois Chicken Salad
Grilled Ponzo Marinated Chicken Breast, ﬂﬂ@ sz’nﬂcﬁ, Nﬂpﬂ Cﬂéé@e, Radicchio, Red
776/?/?61"5‘ and Asian Vinayreffe ﬂreﬂ'inj
$22.00

Chicken Caesar Salad
Fire Roasted Chicken Breast Sliced and Served over Bﬂ@ Romaine Lettuce,
Brioche Croutons, Parmesan and C’:ﬂmmy Caesar ﬂmyﬂ'@
$22.00

Sﬁm’mp Salod Our “K/@
Grilled Monfeiﬂey Prawns, Bﬂ@ Artichokes, Flmjo Cheese over Red Onk Lettuce and
Rlood Orﬂrye Vinayreffe

$24.00




The Castlewood Counfry Club

Lunch Confinued, ..

Vejez‘ﬂrmn Upﬁam

Grilled Veﬂez‘ﬂé/e Portobello Nﬂpofeon
Grilled Zucchini, Sqmyﬁ, Tomatoes and Goat Cheese /ayere/ in Portobello Slices,
Merlot Demi Glaze
$22.00

S/ﬁ'nﬂcﬁ and Swiss Quiche
Served with Seasonal Veyez‘aé/ey
$20.00

Farfalle Pasta Prima Vera, Sun Oried Tomato Sauce and Garlic Crostinis
$22.00

Dessert Qﬁﬁom' Included with Entrée
Dhrse Seloet Chre
ﬁr@er'y Vanilla Bean Jee Cream
W@en Daoz Qﬂjﬁéer@ Sorbet
Seasonal Fresh Fruit C’up

Premier Dessert Upﬁam

White Chocolate Cheesecake with ﬁmpéer@ SAUCe. . ... roiriinsirnnn Please dd $2. 95 per prerson

Trip/e Chocolate Wousse with Chocolate Coulls, ........................... Please Add $4.95 foer frerson
Shortzake, Tappe/ with Fresh Strawherries &Wﬁi/?ﬁe/ Cream............ Please Zdd §4. 95 per prerson
VL Please Add $2. goper foerson

L T Please Add $2. 95per person



The Castlewood Counfry Club

Lunch Buffets

25 foerson minimum for all lunch buffets

Soup Qu Jour
Or
Cubon Black Bean

Lunch Buﬁ[ef Gourmet Salad Upﬁom'

The Hacienda Salad:
Onkyille Greens, 'Fy’i Flpp/ey, Condied Pecans, Go;yonzo/a, Mﬂp/e Vina@reffe

Cucumber, Roma Tomato & Bermuda Onion Salad
Seasonal Fresh Fruit Salad
Fresh Buffalo Wozzarelln & Tomato Salnd and Basil oil
Jseaeli Couscous Salnd, Saffron & Bell Peppers
ﬂmgon Noodle & Asian Chicken
Marinated Button Mushroom & Radicchio
Marinated Sun Choke & Flfﬁamyw
Yalian Perme Salad with Red Wine Vinayreffe
Classic Caesar

Four Bean Salad with Kalamata Olives, Tossed in Cﬁﬂmp@ne Vinaiﬂreffe



The Castlewood Counf;y Club
Nﬂpﬂ Vﬂ/@ Deli

$26.00 Per Person
Choice Of Two Gourmet Salads

Steed Smoked Turéey, Country Ham, 773/9/931”6/ Beef & Salami
Tillamook Cheddar, Sonoma Jack & Swiss Cheese,
Sliced Beeﬁ'z‘mé Tomatoes, Bermuda Onions, Red. l’eaf Lettuce & pe/o/aeiﬂoncimk'
Dijon & Whole Grain Mustards and Mayonnaise
Assorted Local Artisan Breads X ﬂ@ueffey

Pastry Chef's Selection of Alssorted Desserts

Taste of 71‘&@

$35.00 Per Person

Minestrone Soup
Choice of Three Gourmet Salads

Flnﬁ/myfo 771‘;/9/@:
Marinated, House Cared Olives, Yalian Meats X Cheeses and Artesian Breads

House Made Foceacia & Garlic Bread
Chicken Picatta, Lemon C’ape:ﬂ Sauce
Perme Pasta Tossed with Grilled Ytalian Sausage
Classic Fettuccini Alfredo
Crimini Mushroom and Herl Risotfo
Ratatouille

Tiramisu and Chocolate Biscotti



The Castlewood Counf;y Club

Taste of New Mexico

$32.00 Per Person

Classic Tortilla Soup or Cuban Black Bean \S’auﬁ
Choice of Two Gourmet Salnds
Chicken & Beef Fajitas with Tri Color Pepfoers
Cheese Enchilndns
New Mexican Rice
Ranch S@/e Beans

Condbments to Tncltwiter
Guacamole, Pico Ve Gallo, Sour Cream, Tomatoes, Fresh %///zpenw‘, Rlack Olives,
Shredded Cheddar % Monferey ack Cheese Mix

Tres Leches Cake or fresh fruits

Taste of The Pacific Rim

$26.00 Per Person
Hot & Sour Soup or Thom ka Gai with coconut milk (Thai classic soup )

Choice Of Two Gourmet Salnds
Chilled Vietnamese \S’/oriry Rolls
Sesame V’e@ﬂﬁi Chicken Breast
Schezwan Beef and Broceoli
Veyez‘aé/e Lo-Mein
Fried Rice Shanghai Style
Stir Fry Vegetables

Almond Fortune Cookies and Coconut Créme pine



