
Tri County Country Club 

Banquet Menu 
Limit of 3 Items. All Entrees Served with Salad, Starch, 

Fresh Vegetable and Bread.   

(Pasta Dishes Include Salad & Bread Only) 

Chicken Cordon Bleu-Hand Breaded Chicken Breast Topped with 

Canadian Bacon, Swiss Cheese and a Lemon Butter Sauce. 

$14.95 

Stuffed Chicken Breast-Boneless Breast of Chicken with a 

Sausage, Dried Cranberry and Walnut Stuffing Topped with 

Homemade Gravy. 

$11.95 

Chicken Parmesan-Hand Breaded Chicken Breast Fried and Baked 

with Marinara, Mozzarella, Asiago and Parmesan Cheese served 

over Penne Pasta 

$13.95 

Roasted Turkey Dinner-Roasted Turkey Breast served with Sausage 

Stuffing, Redskin Mashed Potatoes and Homemade Gravy. 

$11.95 

Prime Rib with Mushroom Gravy-Thin Sliced, Slow Roasted Prime 

Rib Topped with Mushroom Gravy. 

$14.95 

New York Strip Steak-Charbroiled and Topped with Brandied 

Mushrooms. 
10oz. $18.95  12oz. $21.95 

Seafood Sauté-Shrimp, Scallops and Jumbo Lump Crab Meat Sautéed 

with Artichoke Hearts, Tomatoes, Mushrooms and Scallions in a 

White Wine Garlic Sauce served over Penne Pasta 

$18.95 

Bruschetta Pasta-Artichoke Hearts and Sun Dried Tomatoes Tossed 

in a Basil Pesto Cream Sauce Served over Penne Pasta Topped with 

House Made Bruschetta and Fresh Mozzarella. 

$13.95  Add Chicken  $15.95 

Louisiana Crab Cakes-Pan Fried Jumbo Lump Crab Cakes served over 

Mixed Greens with a Spicy Creole Sauce. 

$17.95 

Greek Broiled Haddock-Tomato, Black Olives and Feta Cheese Baked 

on a Haddock Filet served over Baby Spinach with a Lemon Butter 

Sauce. 

$12.95 

Wild Mushroom Ravioli-Mushroom Stuffed Ravioli Sauteed with 

Tomatoes, Artichokes, Mushrooms and Scallions in a White Wine 

Butter Sauce. 

$13.95 



Charbroiled Pork Loin-Tender Charbroiled Pork Loin with sautéed 

Granny Smith Apples and Homemade Macaroni and Cheese. 

$12.95 

Charbroiled Prime Rib-Slow Roasted Prime Rib served with Au Jus. 

Queen Cut $14.95  King Cut $16.95 

    
 

 


