
Troy Country Club Dinner Menu 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness* 

 

Soups 

French Onion ¤     cup  5.5   bowl  7.5 
Chili ¤                  cup  5      bowl  7 
Soup du Jour         cup  4      bowl  6 

 

Appetizers 
 

Shrimp Cocktail ¤    
 horseradish-cocktail sauce, lemon  14 

 

Thai Chili Fried Shrimp 
sweet chili sauce, jalapeno-lime cream  14 

 

Pretzel Bites ◊ 
warm beer cheese  12   

 

Apple-Pecan Cheeseball ◊ ¤ 
assortment of crackers  9 

 

Saffron Arancini ¤ 
fried saffron risotto filled with garlic, crushed red pepper, 

basil, mozzarella; served over parmesan-reggiano cream sauce  13 
 

Loaded Nachos ◊ ¤ 
nacho cheese sauce, chili, shredded cheddar, jalapenos, sour cream  14 

 

Pizzas 
 

Flatbread 15 / 7” Personal 10 / 12” Gluten Free 18 ¤ / 16” Thin 23 
 

Choose up to four toppings: 
 

            pepperoni                bacon                     jalapeño              green olive 
            italian sausage        bell pepper             mushroom          red onion 
            ham                         banana pepper       black olive           anchovy 
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Cold Station  
 

House Salad ◊ ¤ 

mixed greens, fresh tomato, carrot, cucumber, red onion, croutons  6/11 

 
TCC Salad ◊ ¤ 

chopped romaine, crab meat, sliced mushrooms, ranch dressing  8/15   
 

Autumn Salad ◊ ¤ 
mixed greens, fresh apples, walnuts, smoked gouda, dried cherries, 

maple-balsamic vinaigrette  8/15 
 

Spinach Salad ◊ ¤ 
fresh spinach, chopped bacon, red onion, mushrooms, hard-cooked eggs, warm bacon 

dressing  8/15 
 

Caesar Salad ¤ 
chopped romaine, croutons, parmesan-reggiano, creamy caesar dressing  8/15   

 

The Troy Classic Club 
turkey, bacon, lettuce, tomato, mayo, sourdough toast, one side  15 

 

Golfer’s Wrap 
grilled chicken, lettuce, tomato, red onion, cheddar, ranch, one side  16 

 

Blackened Steak Wrap* 
cajun house sirloin, lettuce, tomato, onion, smoked gouda, bleu cheese dressing, one side  20 

 
 

Dressings ◊  
ranch, thousand island, bleu cheese, french, italian, raspberry-walnut vinaigrette, 

maple-balsamic vinaigrette 

 
 

Protein Additions ¤ 

Grilled Chicken  7                  Grilled Steak*  12 
 

Grilled Salmon*  12               Grilled Shrimp  13 
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Hot Line 

served with choice of one side 
 
 

TCC Burger* ¤ 
angus reserve burger, bacon, choice of cheese, grilled brioche bun  16.5  

 

Maytag Chopped Sirloin* ¤ 
angus reserve chopped steak, battered onion ring garnish, homemade steak sauce, 

maytag bleu cheese crumbles, mashed potatoes  23  
 

Hot Honey Chicken Sandwich 
pepperjack cheese, bacon, grilled brioche bun  16.5 

 

Chicken Wings ¤ 
one pound bone-in; choice of buffalo, bbq, thai chili, or dry rub; choice of ranch 

or bleu cheese dressing  15.5  •ask about sauce specials 
 

Boneless Wings 
one pound; choice of buffalo, bbq, thai chili, or dry rub; choice of ranch 

 or bleu cheese dressing  17.5  •ask about sauce specials 
 

Chicken Tenders 
5-piece, choice of sauce  15 

 

Blackened Grilled Cheese ◊ 
cajun-buttered wheatberry bread, cheddar, swiss, bacon, tomato  14.5 

  
 

 

Sides ◊  

                 roasted brussels sprouts ¤ 
                 parmesan broccoli ¤ 
                 grilled asparagus ¤  
                 stewed tomatoes ¤ 
                 seasoned fries 
                 sweet potato fries 

            onion rings 
            brown butter mashed ¤ 
            baked potato ¤ 
            buttered linguine 
            coleslaw ¤ 
            fruit cup ¤ 
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Entrées 

served with choice of one side 
 

add 3 grilled or fried shrimp to your entree  7 ¤ 

 

 

Filet Mignon* ¤ 
delmonico onion rings  42  

 
Clubhouse Steak* ¤ 

homemade steak sauce, delmonico onion rings  30 

 
Duroc Tomahawk Pork Chop* ¤ 

garlic-rosemary rub, maytag bleu cheese crumbles, 

portabella fries  30 

 
Seafood Feature* 

chef’s selection and preparation; market price 

 
Bourbon-Maple Salmon* ¤ 

brown butter mashed potatoes, candied bacon  27 

 
Beer-Battered Shrimp 

hand battered to order, bang bang sauce, lemon  27 

 
Chicken & Broccoli Alfredo ◊ 

parmesan-reggiano cream sauce, linguine, chicken, broccoli, mushrooms, fresh spinach  25 

 
 

~We proudly serve fresh produce and herbs seasonally from our on-premises garden~ 

 

◊ = vegetarian, or can be prepared as such 

¤ = gluten sensitive, or can be prepared as such 


