Arlington Club
Hors d’oeuvres

(Priced per dozen)

Deviled Eggs, Piquillo Pepper, Smoked Paprika…$30.50*

Bacon Wrapped Date Stuffed with Chorizo and Manchego…$35.50**

Chilled Prawn with Cocktail Sauce…$39.50**

Pork Pot Stickers, Soy, Vinegar, Chili Oil…$35.50***

Ahi Tuna and Avocado Shoyu Poke, Crispy Wonton, Radish…$36.50***

Brie Gougeres, Roasted Tomato, Basil Pesto…$30.50****

Mini Burger on Brioche Buns…$38.00

Crab Hush Puppy, Spiced Aioli, Pickled Pepper…$47.00***
Korean Fried Chicken, Bao Bun, Pickled Vegetables, Green Onion…$35.50

Country Pork Pate, House Pickles, Cracker, Dijon Mustard…$35.50

Filet Cheesesteak Empanadas, Caramelized Onions, Pepperjack, Chimichurri…$38.00

Cajun Shrimp, Polenta, Scallion …$39.50**

Smoked Trout Rillette, Beets, Horseradish, Crostini…$36.50

Bang Bang Shrimp, Wonton, Ginger, Cilantro, Lime…$39.50*

Sope, Bean Chili, Cotija, Guacamole, Sour Cream…$30.50****

Wild Mushroom Arancini, Kale Pesto…$30.50****

Minimum order for each item is 1 dozen

Trays and Platters
Imported and Domestic Cheese Tray

A Selection of quality cheeses with crackers

$9.50 per person

Antipasto Tray

Sliced Salami, Prosciutto, Cured Meats, Pickled Vegetables, Pecorino Romano, Olives

$10.50 per person

Vegetable Crudités

Assorted Fresh Vegetables with choice of Dressing Dips

$8.00 per person 

Hummus Platter

 Herbed Flatbread with House-made Hummus 

$6.75 per person

Snacks

Deluxe Mixed Nuts or Smoked Almonds $12.00 per bowl,

Dry Roasted Peanuts $7.50 per bowl, White Cheddar Popcorn $4.50 per bowl

Assorted Cookies, $20 per dozen

All orders must be placed one week in advance of the event and are to be confirmed three business days in advance of function. Prices subject to change. There is a standard service charge of 15%, and a room usage charge of $10.00 per person. Check with the Catering Department regarding food minimums and staffing fees for all evening events. The club is not open on Sundays.

*-GF and DF    **-GF    ***-DF   ****-Vegetarian
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Arlington Club
Plated Dinner Selections

(Three course minimum)

Please select starter, entrée and dessert

Starters      

Crab Cocktail… $22.00                  

 Bay Shrimp Cocktail… $19.50
Jumbo Prawn Cocktail… $20.50
Organic Greens with Fromage Blanc and house vinaigrette… $11.00
Traditional Caesar salad… $11.00
Entrees

Snake River Ranch Filet.  Bordelaise Sauce…$47.00
Roast Rack of Lamb… $50.00
Mary’s Chicken Breast.… $37.50
Boneless Braised Short Rib…$45.00
Filet & Salmon Duo…$50.00
Prawns Scampi with Filet Duo…$50.00

Wild King Salmon … $42.50*
Alaskan Halibut… $42.50 *
Seasonal Vegetarian Risotto/House-made Pastas…$32.00
Accompaniments will vary seasonally

*Fresh seafood subject to availability and changes in Market Pricing

All entrees include appropriate Chef’s selection of starch and vegetables, and sauces
Desserts

Ice Creams and Sorbets…$6.00    

Crème Brulee, Pot de Crème, or Panna Cotta (various flavors)…$10
Warm Berry or Apple Crisp with Vanilla Ice Cream…$11
Flourless Chocolate Soufflé Cake with Raspberry Coulis…$10
Brioche Bread Pudding with Caramel Sauce…$10
Assorted Bite Size Desserts $4.50 each
Assorted Bars $3 each

Assorted Cookies…$20 per dozen
Coffee, Decaf, Hot Tea $4.25 
All orders must be placed one week in advance of the event and are to be confirmed three business days in advance of function. Prices subject to change. There is a standard service charge of 15%, and a room usage charge of $10.00 per person. Check with the Catering Department regarding food minimums and staffing fees for all evening events. The club is not open on Sundays.
