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- N SATURDAY AUGUST 30™, 2025 | 5:00 - 8:00 PM

Choose your steaR, choose your size, choose your
seasoning and let the Chefs grill your steak to order

Ribeye $5.50/0z
Filet Mignon $7.25/0z | Strip Steak $5.95/0z
Garlic Butter Grilled Shrimp - $3.95 per shrimp

Unlimited Sides Buffet - $8.00 Per Person
Quting Club Salad | Fresh Baked Bread
Herb Roasted Potatoes | Parmesan Creamed Spinach
Seasonal Vegetable Medley
Garlic Butter Mushroom Saute

FRIED =
CHICKEN -

WEDNESDAY, AUGUST 20TH, 2025
AVAILABLE FROM 5:00 - 8:00 PM

CLUB NEWS

Crews installed
new HVAC
equipment just
in time to beat
the August
Heat!

SERVED FAMILY
STYLE ALL YOU
CARE TO EAT

Buttermilk Fried Chicken
Mashed Potatoes
and Cream Gravy
| Seasonal Vegetable Medley
, Outing Club Salad

Joe Grodecki -

August
2025
Newsletter

@igé&.f%
CLUB

— EST.1891 —

ABOR DA g
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Monday, September 1%, 2025
$44.00 Admission Fee from 10:00 AM - 3:00 PM
Kids Ages 6 - 11 Half Price | 5 & Under Free ‘
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' FESTIVITIES INCLUDE
LABOR DAY BUFFFET, KID'S GAMES AND ACTIVITIES,
BOUNCE HOUSES, DJ MIKE & MORE!
Buffet Service Available from 11:00 AM - 2:30 PM
Burgers | Pulled BBQ Pork | Beer Bratwurst
Hot Dogs | Popcorn Chicken | Mac & Cheese
Seasoned Waffle Fries | Baked Beans | Seasonal Fresh Fruits
Lemon-Pepper Shrimp Pasta Salad

Fresh Mozzarella Caprese Salad
Ice Cream Bar with Assorted Toppings

RESERVATIONS REQUIRED
Admission Fee is an automatic charge for
all reservations before 3:00 PM

Board of Directors
Ralph W. Heninger - President
Rita Stanforth - Vice President
Secretary/Treasurer
Erik Rolfstad - Ex-Officio

Greg Bauer
Nicole Cline
Todd Hirst
Marty Kurtz
Deborah Mueller
Jan Tandy

Staff
Jason Gomez
General Manager/Executive Chef

Becky Kummerfeldt
Accounts Receivable

Erik Bjorklund
Chef de Cuisine

SEIENES
Assistant General Manager

Suzanne Manata-Broggini
Administrative Assistant

Joe Otero
Facilities Manager

Phone: 563-324-5284
Email: info@theoutingclub.com
2109 N Brady St b

Davenport, 1A 52803 Regular pool services available from

3:00 - 6:00 PM



DOUBLE BUBBLE

Friday, August 8" & 29", 2025 |5:00 - 8:00 PM

HUMMUS PLATE BRUSSELS SPROUTS

Seasonal Vegetables, Tomato-Olive Fried Crispy and tossed with Boetje’s
Tapenade, Grilled Flat Bread $10.00 & Bacon Vinaigrette, Parmesan $9.00

HAM & DILL PICKLE ROLL-UPS BRUSCHETTA FLATBREAD
Dill Pickle with Cream Cheese On Cauliflower Crust with Mozzarella,
& Wrapped with Ham $9.00 Pesto, Tomato-Arugula Salad $9.00 gf

ELOTE CORN DIP LOADED POTATO SKINS (5)
Mexican Style Street Corn Dip Filled with Colby Jack Cheese, Bacon Crumble,
Served with Fresh Tortilla Chips $9.00 gf Sour Cream & Green Onions $9.00
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. SOUP & SALAD BAR BBQ BEEF BRISKET SLIDERS (2)

Help yourself to our endless Served with OC Chips $10.00
Soup & Salad of the day $8.00

JOIN US FOR TWO FOR ONE DRINKS IN THE PUB!

*Beverage Discount Applies to lesser value beverages*
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MEMBERS ONLY
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f b THURSDAY, AUGUST 14TH, 2025 | 5:30 PM

MEMBER DINNER AT
SOCIAL HO_UR YOUR LEISURE
Cocktails &  Vegetable Crudité
Hors d'ceuvres  Quting Club Salad
ENTREE SELECTIONS
Beef Tenderloin

Sliced Thin with Brandied Peppercorn Sauce
Mashed Potatoes, Seasonal Vegetables

Brown Butter Grouper
Topped with Panko Butter Crumb
Wild Rice Pilaf, Seasonal Vegetables

Pretzel Encrusted Chicken
Boetje's Mustard Cream
Mashed Potatoes, Seasonal Vegetables

DESSERT CHOICE
Italian Cream Cake or Red Velvet Cake

$25.00 PER MEMBER
$39.00 PER NON-MEMBER
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IN THE PooOL

8:30 PM
SHOWING

Complimentary
Popcorn &
Beverage Features
Available

PRIME RIB NIGHT

Friday, August 22nd, 2025 | 5:00 - 8:00 PM

Your Choice of:
Outing Club Salad or Tomato Bisque

SATURDAY
08.16.2025

10 OUNCE JUNIOR CUT $34.00
16 OUNCE KING CUT $48.00

Slow Roasted Prime Rib of Beef
Au Jus, Horseradish
Garlic Mashed Potatoes
Seasonal Vegetables

NEW MEMBERS

Robbie Imborek
Kiyla Hill & Dequan Williams

We can’t wait to see you around the club!
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FEATURED ENTREES

AUGUST 4™ -10™
BLT Avocado Sandwich
Bacon, Lettuce, Tomato, Avocado
Served with Sweet Potato Fries $20.00

AUGUST 11™ - 17™
Shrimp Po Boy
Crispy Battered Shrimp on a Hoagie Roll
Cajun Remoulade, Shredded Lettuce,
Dill Pickle, Tomato
Served with French Fries $24.00

AUGUST18™ - 24™
Prince Edward Island Mussels
Steamed in Lemon Beer Broth with
Herbed Garlic Butter & Leeks
Grilled Baguette $34.00

AUGUST 25" - 31
French Dip
Shaved Prime Rib au jus on
a toasted Hoagie Roll
Served with Horseradish Aioli
& French Fries $25.00

Our featured entree will be available for the
entire week (or until they are sold out) during
our regular dinner service hours.

Available in the Clubhouse, on the Patio,
Pool Deck or Carry-out!




