
 

WHITEWATER COUNTRY CLUB 

FRIDAY NIGHT MENU 

NOVEMBER 18, 2011 

 

All dinners come with salad, cole slaw 

or soup and choice of potato. 

FISH FRY SPECIALS 

Potato Choices                                                               

French Fries, Club Chips, Baked Potato, Hash Browns,  

Potato Pancakes or Vegetable De Jour 

SANDWICH BOARD 

*Hamburger                                    

A 6 oz Grilled Beef Patty                                   $7.00  

 

*Cheese Burger            

A 6 oz Grilled Beef Patty with cheese                 $7.50 

  

*Chicken Sandwich                         

Grilled Mesquite Chicken Breast.                        $7.50 

 

*Fish Sandwich             

Deep Fried Fillet O Fish.                                    $7.75 

 

Chicken Strips             

Six Deep Fried All White Meat Strips.                 $7.75 

 

*Steak Sandwich  

6 oz Flat iron Steak char-broiled.                       $8.95 

*All Sandwich Board Items Come with Lettuce, Tomato,  

Onion and Pickle and Choice of Potato. Cup $2.50 
Bowl $3.50 

House Salad $3.00 

 Extra Potato or Vegetable De Jour $1.50 

Split Plate Charge  $4.00 

 DESSERT 

 

Oriental Beef with Rice 

  CHEFS FEATURES 

HEART HEALTHY ENTREE 

*Slow Roasted Prime Rib Au Jus 

          Served in two sizes.               Queen Cut 12oz                  $14.00 

                                                            King Cut 16oz                 $17.00         

*Consuming rare or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food borne illness,  

Especially if you have certain medical conditions. Prices do not included 5.5% sales tax. 

Cod Au Bleu 

          Boneless Atlantic cod fillet is seasoned with lemon and spices 

then topped with bleu cheese crumbles then baked. Served with 

drawn butter and choice of potato.                                             $12.00                                                            

APPETIZERS 

   

 Shrimp Scampi in 

Garlic Butter 

$8.00 

 

Lemon Short  

Cake 

$4.00 

 

   SOUP 

                Sole Meuniere 

             6 oz Dover sole fillet is dredged in flour then sautéed to a 

golden brown. Finished with brown butter, lemon and fresh parsley. 

Served with vegetable of the day.                                              $13.00 

Teriyaki Chicken 

          6 oz Marinated chicken breast is charbroiled then topped with a 

grilled pineapple ring and green onion. Served with a side of teriyaki 

sauce and basmati rice.                                                               $11.00 

Beef Stroganoff 

          Tender tips of beef are simmered with onions and mushrooms 

in a rich red wine brown sauce. Finished with sour cream and served 

over extra wide egg noodles.                                                     $11.00 

1 pc Fish Fry                   $9.75 

2 pc Fish Fry                  $10.75 

3 pc Fish Fry                  $11.75 

Baked Fish                      $11.75 

Blue Gills                        $15.00 

Beer Battered Shrimp   $16.00 
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