S=Y 4 KSRGS A

rine Y Fore The L THE Py
ANNONG GLYB & [Cht e w4 March @ W%@
Wednesday, March 19th, 2025 SUNDAV suppen 2025 CLUB

COCKTAILS IN THE BALLROOM 5:30 PM Newsletter — EST.1891 —
MEETING PROMPTLY 6:00 PM March 16th, 23rd and 30th in the Clubhouse or

BUFFET AVAILABLE FROM 5:00 - 8:00 PM Curbside Carry Out | 3:00 - 7:00 PM .
IN THE CASUAL DINING ROOM Board of Directors
To make your reservation or place your order call Erik Rolfstad - President
Y ; ; ) Y ,
BUFEET MENU 563-324-5284 or reserve it on the app! Ralph W. Heninger - Vice President

Outing Club Salad - AR R = X 1 Rita Stanforth - Secretary/Treasurer a ffw(/m/ﬁ/

Au Gratin Potatoes | Seasonal Vegetables Greg Bauer

Lemon-Caper Salmon Nicole Cline |
Carving_Board WEEKLV MEAL FEATU!ES Marty Kurtz 4 G O URM E T D I NN E R
Beef Tenderloin | Baked Ham Joe Grodecki .y ; | |
Chef’s Assorted Dessert Table WILL RETUQN AFTE“ ouu .Deborqh Mueller . #
e LENTEN F's“ an Fﬂ'DAvS Cindy Smit - Ex-Officio | Z SATURDAY, MARCH 29TH, 20.25

% : o : - 6:00 PM Aperitif & Hors d’oeuvres | 6:30 PM Dinner Service
Please note there will be no a la carte dining available AND "'HE EASTE“ HOL|DAV! Staff
Jason Gomez ENJOY AN ENTERTAINING NIGHT AT THE CLUB AS OUR

General Manager/Executive Chef CHEFS PREPARE DINNER TABLESIDE IN THE BALLROOM

Becky Kummerfeldt

e
Accounts Receivable «i"I Beef Carpaccio
; Arugula, Parmesan, Capers,

Vicki Woodford Lemon-Herb Vinaigrette, Garlic Crostini
Accounts Payable

Thursday, March 27th, 2025 e ﬁ; wo/ O// f; ¢ XMN//
_ ) Erik Bjorklund
5.00 - 8:00 PM Chef de Cuisine Smoked Trout Salad

Bibb Lettuce, Fingerling Potato, Roasted Artichoke,
Dill-Cucumber Dressing

IN THE PUB
SEIERES

1/3 Pound Fresh Burger Patty Assistant General Manager

LET THE GAMES BEGIN' ¢, Garnished with Lettuce, Tomato, Grace Hammill L{ %24\/\51’ Q/]/L/‘ 50V\01\Aﬁ , (Com f%a V%V\V\ﬁ%/
JOIN US IN THE PUB . -~ Pickle, Onion and Event & Membership Coordinator |

Wednesday o your Choice of Cheese Rosemary Braised Lamb Shank

Roasted Vegetable Cous Cous

//@/fu* teun /4\@/!/ LM/////5 ]ﬁ %ﬂ/f
%s erire %M/WI/V\G/ // /)t ////;/r/

. Goat Cheese & Honey Tart, Rhubarb Flambe
Impossible Burgers available!

" ——m %‘%ﬁ/w é//}r(ff
$10.00 BOTTOMLESS SANGRIA | $2000 Phone: 563-324-5284 ' N L
$15.00 Per Member | $25.00 Non-Member 4 , e DRAFT Email: info@theoutingclub.com | 3 ! $ ()() PL] PLR\()\

\
s | RESERVATIONS REQUIRED

Served with Endless Fries

wopenizeRs | pay Ay | v S10.00 PERPERSON
START AT STARTS AT ENDS AT e N o -~
5:30 PM 6:00 PM 8:00 PM N S i $12.00 Falafel or




MEMBERS ONLY
7

THURSDAY, MARCH 13TH, 2025 | 5:30 PM

SAINT PATRICK'S
¥ DAY BUFFET ‘&

FISH FRY
FRIDAYS

MEMBER DINNER AT
SOCIAL HOUR YOUR LEISURE
Cocktails & Vegetable Crudité
Hors d'oeuvres Outing Club Salad SATURDAY, MARCH 15TH, 2025 | 5:00 - 8:00 PM
ENTREE SELECTIONS =l- . .
B T SélliIiIE!’D g:ﬁl;osgtAY{E Corned Beef with Braised Cabbage & Carrots
Sliced thin atop Mashed Potatoes : Griddled Sausages in Stout Beer Onions
Mushroom Demi-Glace, Seasonal Vegetables Friday, March 14th, 21st & 28th, 2025 )
Buakiod Salinon 5:00 - 8:00 PM Beer Battered Cod | Boiled New Potatoes
Boetje’s Brown Sugar Glaze Bread Basket | Coleslaw Smoked Cheddar Mac & Cheese

Wild Rice Pilaf, Seasonal Vegetables Outing Club Salad

Hand Breaded Cod Fillets
Golden French Fries
Cornmeal Hushpuppies $3900 PER PERSON
Buttered Corn

$29.00 PER PERSON
KIDS AGES 6 - Il HALF PRICE

Crispy Cliicien Flirentine Outing Club Salad | Bread Basket | Assorted Desserts

Breaded Chicken with Spinach Cream Sauce
Mashed Potatoes, Seasonal Vegetables

DESSERT CHOICE
Cherry Pie or Oreo Bread Pudding

B regular Lunch & Dinner PRIME RIB NIGHT
Serv;;:r‘é\;‘eggf;day. Saturday, March 22nd, 2025 | 5:00 - 8:00 PM

Your Choice of:
Ou*ing Club Salad or Tomato Bisque

DOUBLE BUBBLE

Friday, March 21st, 2025 |5:00 - 8:00 PM

Limited Dinner
Service Available
March 6th, 7th, & 8th
4:30 - 8:00 PM

® 10 OUNCE JUNMIOR CUT $34.00

16 OUNCE KING CUT $48.00
Slow Roasted Prime Rib of Beef

STUFFED POTATO SKINS (4) CHARCUTERIE PLATE

Cheddar, Bacon Bits, Green Onion. Selection of Cured Meats
Served with Ranch Dressing $10.00 Cheeses & Accoutrements $15.00

SHRIMP COCKTAIL BRUSCHETTA FLATBREAD 3 -
House Poached Shrimp, Lemon, On Cauliflower Crust with Mozzarella, -

Au Jus, Horseradish
Garlic Mashed Potatoes
Caper Berries, Horseradish Cocktail, Pesto, Tomato-Arugula Salad $9.00 gf
Cognac Remoulade $9.00 gf

WE E@@ M E Seasonal Vege*ab/es
PORK & VEGETABLE EGG ROLLS (2) g s —_—

CHEESEBURGER SLIDERS (2) g\yeet & Sour Sauce$7 00 NEW MEMBERS

Served with OC Chips $9.00
CHICKEN QUESADILLA

SOUP & SALAD BAR rilled Chicken with Black Beans, Peppers, Alissa Morrison & Casey Maxted
Help yourself to our endless Qnions, Colby Jack Cheese

Soup & Salad of the day $8.00 Served with Sour Cream & Salsa $9.00 Drake Grenier & Alexandra Newenham

JOIN US FOR TWO FOR ONE DRINKS IN THE PUB! We can't wait to see

*Beverage Discount Applies to lesser value beverages* you around the club!




