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STARTERS

MIXED GREENS
Wings Classic Caesar Salad
Your choice of Plain, Bada Bing, Mild, Hot, BBQ, or Garlic Herb Parmesan. Chopped Romaine lettuce, creamy Caesar dressing, Parmesan cheese, lemon wheel
Served with celery and Ranch or Bleu Cheese. Extra dressings .50 each and house made garlic croutons
Boneless—Small $6.99  Large $10.49 Traditional—Small $7.99 Large $11.49

Mozzarella Cheese Sticks

$8.49
Gluten Free when prepared without croutons add Salmon or Shrimp - $4.95
$6.95

add Grilled Chicken - $2.00
Breaded, seasoned and fried. Served with marinara sauce or ranch dressing

Almond Cherry Chicken Salad
Chicken Tenders

Five breaded tenders. Served with ranch dressing for dipping

Cherry chicken served on chilled mixed greens, cucumbers, diced tomatoes,
Add fries for $1.99

dried cherries and toasted sliced almonds
$7.49

$9.95
Southwest Chicken Salad

Mixed greens, tomatoes, black bean corn salsa, red onions, roasted red peppers, Ched-
dar Jack cheese and julienned blackened chicken. Topped with corn and roasted red
Bada Bing Shrimp pepper tortilla strips and served with a Cilantro Lime dressing $9.95
Lightly dusted crispy shrimp flash fried and tossed in our spicy Asian sauce Steakhouse Salad
9.95
s Sirloin steak in a Balsamic marinade, chopped walnuts, bacon and Bleu Cheese crum-
Flaming Saganaki bles served over chilled mixed greens. Served with a house made Balsamic dressing
Kasseri cheese diffused in brandy, served tableside with lemon and pita bread
$7.95

$10.49
Beer Battered Onion Rings

Chef Salad
Thick slices of sweet onions, lightly battered and flash fried—$6.49

Chilled mixed greens, ham, turkey, bacon, chopped egg, tomatoes, red onions and
mixed cheeses.
1/21b BBQ Rib Tips
Served on a bed of onion petals—$7.95

Served with your choice of dressing.
NEW

Full - $9.95 Half-$6.95

Children’s Menu

Beer Battered Mushrooms
Hand battered mushrooms deep fried and served with ranch dressing $7.95

FRESH SOUPS

$4.99 includes soft drink
Roasted Pablano Corn & Shrimp Chowder

Chicken Strips & Fries - Junior Slider Cheeseburgers & Fries
Macaroni & Cheese & Fries - Fish & Chips (Alaskan Cod)
Served with homemade roasted red pepper chiptjla(illla:lsesz\ll:e;:\:?zgzg Grilled Chicken Fettuccine Alfredo - Pepperoni Pizza Pita
Seasonal Soup of the Day Cup $3.49 Bowl $4.25

ENTREES

Balsamic Steak House Sirloin

SEAFOOD

Hand cut sirloin seasoned in our steak house marinade and
cooked to your preference— $15.95 Add sautéed mushrooms & onions $1.95

Jumbo Shrimp
Honey BBQ Pork Ribs

Hand breaded panko style jumbo shrimp fried. Bada Bing Style or Traditional— $17.95

Lake Perch

Lake perch, lightly dusted and pan fried until golden brown—$21.95
St. Louis style ribs seasoned and slow roasted until tender then chargrilled and

basted with honey and a sweet BBQ sauce. Full Slab $22.95 Half Slab $16.95

Ribeye

Fish & Chips
Hand cut to order and chargrilled. 100z $16.95

Hand Cut Alaskan cod filets. Prepared your way either hand dipped in seasoned beer
batter and deep fried until golden brown, and baked with lemon pepper seasoning or
120z $19.95
Any additional cuts above 120z for $2.00 per ounce Add onions $1.00
Add mushrooms $1.00 Add Bleu Cheese Crumbles $1.00

pan fried— $11.95
Chopped Sirloin

Salmon
Our ground beef steak seasoned and chargrilled to your preference, smothered

Grilled salmon prepared your way. Traditional, Piccata, Blackened and served with
with our housemade brown gravy and grilled onions—$10.49

Cajun Sauce or Garlic Herb Butter— $19.95
Beef Liver & Onions

Ahi Yellow Fin Tuna
Beef liver grilled with bacon and sautéed onion.

Rubbed with a Cajun seasoning, pan seared, served medium rare
Full Order $10.95Half Order $8.95

with a side of wasabi—$19.95
Raspberry Almond Chicken

PASTA

Flour dusted, pan seared chicken medallions with a Raspberry Sauce and toasted

Chicken Marsala
almonds—$13.95

Sautéed chicken medallions lightly dusted with our flour seasoning and pan fried with
Chargrilled Chicken

mushrooms and garlic, then tossed in a marsala sauce. Served over fettuccine— $13.49
Two marinated, chargrilled chicken breasts prepared plain or BBQ—$13.95

NEW Lemon Chicken Artichoke Pasta
Prime Rib
Available on Friday & Saturday only
Slow roasted with our own house seasoning blend. Served with Au Jus.

Sautéed chicken medallions lightly dusted with our flour seasoning with artichokes, red
Pro Cut $26.95 King Cut $21.95 Queen Cut $18.95

and green peppers, red onions, mushrooms, garlic and spinach Lossed with fetlucine

pasta and a Lemon Cream Sauce—$16.95

All our entrees are served with rolls, house salad or a cup of seasonal soup and

choice of one of the following side item (except entrees served with pasta): Baked Potato, Sweet Potato, Fries,

Mashed Potatoes, Wild Rice or Chefs Vegetable. Additional side $1.99

eggs may increase your risk of foodborne illness.

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood or




PASTAS

Chicken Alfredo

Chargrill julienned chicken breast sautéed with red peppers and sweet peasin a
creamy garlic alfredo sauce. Served over fettuccine—$13.95
substitute with Shrimp - $16.95

Shrimp Scampi

Sautéed shrimp and grilled zucchini in butter, garlic and white wine. Served with
angel hair pasta— $13.95

Mussels Josephine Florentine Pasta
A pound of mussels with sautéed red onions, tomatoes and
wine garlic sauce. Served with angel hair pasta—

PIZZA

Build Your Own Pizza

Choice of pizza crust seasonings: Traditional or Butter Garlic
Large 14” Cheese Pizza— $11.25

" 'nawhite

$17.95

-~

Personal 10” Cheese Pizza— $6.75
Toppings
10” - add 50 cents each 14" - add $1.00 each
Extra Cheese - Banana Peppers - Tomato - Onions - Jalapeno Peppers -
Pepperoni - Sausage - Ground Beef - Mushrooms - Black Olives - Green Olives -
- Pineapple - Bacon - Green Peppers - Red Peppers - Spinach -

- Anchovies
add Chicken 10” $2.00 14” $4.00

Red Onions

Ham

Supreme

Pepperoni, ham, mushrooms, onion, green pepper and sausage.
10” - $8.95 14” - $16.50

Mediterranean

Pizza sauce, mozzarella and feta cheese, baby spinach, red onions, black olives,
tomatoes, mushrooms, red peppers and artichoke hearts.
10” - $8.95 14” - $16.50

Deluxe

Pepperoni, ground beef, green peppers, onions and mushrooms.
10” - $8.50 14” - $14.95

Hawaiian

14”7 - $13.95

Ham, sweet pineapple 10” - $7.95
Meat Lovers

Italian sausage, ground beef, ham, pepperoni and bacon.
10” - $8.95 14” - $15.50

NEW Steak & Mushroom

Pizza sauce, shaved prime rib, mushrooms , mozzarella and provolone cheeses
10” - $8.49 14” - $16.95

BBQ Chicken

BBQ sauce, grilled chicken, bacon, red onions and mozzarella cheese
10” - $8.95 14" - $15.50

NEW Buffalo Chicken

Buffalo sauce, grilled chicken, red onions, mozzarella cheese, and
crumbled bleu cheeses.
10” - $9.95 14” - $15.95

Calzone
Your choice of two items— $9.50 Additional items .50 cents each
Cheesy Garlic Bread Sticks
$5.95

Served with pizza sauce.

Ask your server about menu items that are cooked to order or
served raw. Consuming raw or undercooked meats, poultry,
seafood or eggs may increase your risk of foodborne illness.

SOUTH OF THE BORDER

Wet Burrito

Made with your choice of seasoned ground beef or chicken, refried beans and melted
cheddar jack cheese, smothered with enchilada sauce and topped with chopped lettuce,

tomatoes, black olives and diced onions. Served with sour cream and salsa — $10.49
Chicken Quesadilla

Our large flour tortilla stuffed with chargrilled chicken, cheddar jack cheese, red and
green bell peppers, diced onions and tomatoes. Grilled and served with sour cream
and salsa on the side—$9.95 Made with Steak—5$11.49

Chicken & Spinach Quesadilla

Our large flour tortilla stuffed with a blend of white cheeses, chargrilled chicken, fresh
spinach land diced red onions. Grilled and served with sour cream and salsa —$9.95

Nachos Supreme

Our homemade tortilla chips topped with melted cheddar jack cheese, seasoned ground

beef, chopped lettuce, tomatoes, diced onions, black olives and jalapefios.

Served with sour cream and salsa — $8.95 Substitute Chicken $2.00

SANDWICHES

Sugar Springs Burger
Our burgers are made with USDA choice burger brisket, hand-pattied and seasoned with
our secret seasoning. Build your own favorite. Served with lettuce, tomato ,onion and
house made chips—$7.99
Add American, Provolone, Swiss or Cheddar Jack Cheese, Grilled Mushrooms, Grilled
Onions, Green or Black Olives or Jalapenos—.60 cents each Premium Cheese Choic-
es—Bleu Cheese or Crumbled Feta-$1.00 Add Premium Toppers—Bacon—1.00 each

NEW Chicken Hani
Chargrilled chicken served on a Pita wrap with Provolone cheese, mayo, lettuce, toma-
to, and red onion —$8.49

Patty Melt
Our traditional hand-pattied burger seasoned and chargrilled to order. Served on grilled
rye bread with Swiss cheese and smothered with grilled onions. Served with Thousand
Island dressing—$7.99

Classic Reuben
A classic favorite, made with shaved corned beef brisket, topped with sauerkraut,
melted Swiss cheese and served with Thousand Island dressing on grilled rye bread—
$8.95

Georgia Reuben
Shaved turkey warmed on grilled rye bread with Swiss cheese and coleslaw—5$8.95

French Dip
Shaved prime rib and provolone cheese served on a grilled hoagie bun. Served with hot
au jus for dipping—%9.95 Add onions, green peppers, and mushrooms for $1.00

NEW Mushroom Bacon Swiss Burger
Our traditional hand pattied burger seasoned and char grilled to order. Served on grilled
rye bread with Swiss cheese, bacon, and grilled mushrooms—$9.95

The Club Wrap
Ham, smoked turkey, bacon, Swiss and American cheese and mayonnaise, lettuce and
tomato. Wrapped in a 12” flour tortilla and grilled—$8.49

Mediterranean Turkey
Shaved turkey, fresh spinach, red onions, crumbled Feta cheese and a Artichoke Garlic
Aioli on a toasted Ciabatta bun and drizzled with a balsamic reduction—$8.95

Fish Sandwich
A deep fried, lightly beer battered cod served on a grilled Ciabatta bun with lettuce,
tomatoes and a lemon wedge. Served with tartar Sauce—5$8.49

Cherry Almond Chicken Wrap
Cherry chicken salad with a Romaine iceberg blend lettuce, diced tomato and toasted
almonds, wrapped in a roasted red pepper wrap—58.49

Chicken Caesar Wrap
Grilled chicken breast served with Romaine lettuce, Caesar dressing and
Parmesan cheese wrapped in a flour tortilla and grilled —$8.49

Gyro
Traditional lamb gyro meat served in a warmed pita bread with lettuce, tomato, red
onions, and our house made tzatziki sauce—$8.49

Cajun Chicken Sandwich
Grilled chicken breast coated in Cajun seasoning topped with Provolone cheese, grilled
red onions and peppers and our house made Cajun Sauce. Served a grilled Ciabatta
bun—5%8.95

Three Sliders
Choice beef with American cheese or chicken, breaded or grilled with Swiss cheese and
grilled onions—5$6.50
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2017 Memberd Guest Final Results

White A
Steve Graham, Mike Grahan$60
David Gosset, Zack Gosset40

Alex Hug, Josh Wilk $20

White B
Keith Chene, Phil Gomez $60
Mike VanCamp, Brian McPhee $40

Ben Baker, Gregg Christensen$20

White C
Ken Debus, Jeff Marino $60
Don Wielgosz Jr., Don Wielgosz S+.$40

Tom Hug, Jeremy Kranze $20

White D
Raymond Blake, Scott Blake $60
Steve Erickson, Harold Solomoen $40

Mario Appruzzese, Dennis Gistinge$20

29



White E-
Jason Revord, Robert Loveland $60
Doug Lutkenhoff, Ed Lanke- $40

Todd Woods, Jeff King- $20

White- Gold Flight A

Charlie Creed, Pat Conlee $60

Chuck Vandelinder, Steve Vogt $40

White Gold Flight B

Raymond Holcomb, Mark Holcomb-- $60

Wayne Kassab, Pete Messing40

Gold Flight A

Richard Harris, David Harris $60

Al Strieter, James Leedle $40

30



2017 Ladies Member — Member Results
Ladies Member - Member Payout — Green Flight
15t Place - $50 PP — Berg — Girvin 64
2nd Pl3ce - $35 PP — Kazanski — Johnstone 66
T34 Place - $20 PP — Warner — Creech 68
T34 Place - $20 pp - Surowiec — Brown 68

Ladies Member - Member Pavout — Silver A F[igﬂ
15t Place - $50 PP — Tate — Gullen 55
2nd P3ce - §35 PP — Selwood — Haus 60
3t Pl3ce - §22 PP — Maxim — Dunham 61

Ladies Member - Member Payout — Silver B Flight
15t Place - $50 PP — Brugh — Holcomb 58
274 Place - $35 PP — Ariganello — Magqill 61

314 Place - $22 PP — Carlson — Heydenberqg 67

31






SSWGA Ladies Partner Eclectic
Final Results

Green Tees

1%t Place — Johnstone — Kazanski — 58 $45 PP
2nd Place — Johnson — Vanderhoff-59  $27.50PP

Silver A Flight
1t Place — Maxim — Dunham — 48 §45 pp
27 Place — Gullen — Lane — 51 §27.50PP
3rd Place — Shevock — Creech — 55 $17.50PP
Silver B Flight
1%t Place — Tate — Lusher —52 $45 Pp

2" Place — Heydenburg — Holcomb — 53 $27.50PP
314 Place — Cook — Fisher — 63 $17.50 PP

33



The Hearth Restaurant is offering two $12.00 lunch items (per person) for Sadie participants &

i 7 OADIE HAWKINS 11

o
MONDAY, August 215t - 8:35 AM SHOTGUN

WOMEN, ASK THAT GENTLEMAN TO PLAY
and SIGN UP TODAY

Two person teams: Woman/Man
Both tee off on each hole, hit each other’s ball, then choose better ball,
altermate shots using only one ball untl holed ocut.
Handicapped and Flighted
£25 per team (%15 Woman, $10 Man) plus golf course fees
20% goes to SSWGA for Projects

50/50 proceeds will put more money into SSWGA Projects
Mark Bayer's tee shot on #15 for Men and on #7 for Women also adds to SSWGA Projects

Buy Two $1 MULLIGANS, use one anywhere per nine (tee, fairvay, putt) EXCEPT for a prize.
Tee shot Closest to pin #3W & #5 M
Closest to pin on approach (from off the green)#8 W & #11M
Tee shot Closest to squiggly line #14 W & #14 M
Longest successful putt on the green # 1 M & #182'W

This "for fun” tournament does NOT require SSWGA membership.
Guests and newcomers are invited to participate. It's fun to meet new people so let us
pair you up, but we will honor requested foursomes.

Entry Deadline — Saturday, August 19th, 2017 (5PM)

spouses (if not playing) which indudes tea, coffee or soft drink, tax and tip,
Ordering from the menu is unavailable.

|IRERDRRRERRNRRERRRINDDE)

Silver Tees
Player 1

Player 2 Gold Tees

EMTRY FEE 525 Per Couple Paid via

GOLF COURSE FEE Mon Golf Member $30 per Golfer Paid via

Pick people to play with us. We will be playing with

Choose One of the Above

Hamburger with lettuce, tomato and onions. Served with fries and coleslaw.
Club Wrap - Ham, smoked turkey, bacon, Swiss cheese, lettuce, tomatoes & mayo wrapped in a
flour tortilla. Served with fries and coleslaw.cod Choices $24.00 Per couple Paid via
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