BURGER 8- BEER |
NIGHT :

WEDNESDAY, MAY 20, 2026
5:00 - 8:00 PM

1/3 Pound Fresh Burger Patty

Garnished with Lettuce, Tomato, Pickle, Onion

and your Choice of Cheese

Served with Endless Fries

$10.00 PER PERSON
$12.00 Impossible Burgers Available

MAY ENTREES

MAY 6™ - 9™
Chicken Salad Croissant
Served with Fresh Fruit $16.00

MAY 13™-16™
Oysters Rockefeller
6 Oysters Broiled with Creamed Spinach &
Parmesan Breadcrumb $18.00

MAY 20™ - 23%°
Rack of Lamb
Half Rack with Black Pepper & Mustard Crust
Rosemary Demi-Glace
Au Gratin Potato, Grilled Asparagus $36.00

May 27 - 30"
Coconut Shrimp Basket
8 Breaded Shrimp with Mustard Remoulade
Hushpuppies & French Fries $23.00

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 or Carry-out!

POOLSIDE

"GRILL OUT -

JOIN US OPENING WEEKEND
ON THE POOL DECK
SATURDAY, MAY 23*°

FROM 12:00 - 3:00 PM!

Our Chefs will be grilling out $5.00 Burgers
& Hot Dogs. Includes choice of chips.

WELSOIMIE

NEW MEMBERS

John Higgins
Steward and Cherie Lyman
Austin Wright

We can’t wait to see you around the club!
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May 31st at the Clubhouse or
Curbside Carry Out | 3:00 - 7:00 PM

To make your reservation or place your order call
563-324-5284 or reserve it on the app!
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Board of Directors
Rita Stanforth - President
Joe Grodecki - Vice President
Deborah Mueller - Secretary/Treasurer
Ralph W. Heninger - Ex-Officio

MEMORIAL DAY

| UAU

CELEBRATION

Monday, May 25, 2026
$45.00 per person admission fee from 10:00 AM - 3:00 PM
Kids Ages 6-11 Half Price | Ages 5 and under Free

Greg Bauer
Nicole Cline
Col. Dan Darland
Todd Michael Hirst
Marty Kurtz
Joel Lorentzen
PJ Scott
Jan Tandy

Staff
Jason Gomez
General Manager/Executive Chef

ADMISSION FEE INCLUDES THE MEMORIAL DAY BUFFET
POOL ACCESS WITH GAMES, KIDS ACTIVITIES,
BOUNCE HOUSES, D) MIKE AND MORE!

Erik Bjorklund
Chef de Cuisine

SEIERES
Assistant General Manager

Buffet Service Available from 11:00 AM - 2:30 PM

Burgers & Hot Dogs | Huli Huli Pulled Pork
Hawaiian Style Grilled Sausages |Popcorn Chicken Bites
Waffle Fries | Sweet Potato Fries | Mac & Cheese

Joe Otero
Facilities Manager

Matthew Carroll

Service Manager & Event Coordinator Shrimp & Avocado Pasta Salad, Lime Herb Dressing

Samantha Beckhart
Administrative Assistant

Romaine Salad with Grilled Pineapple, Cucumber,
Crisp Apple, Cashews, Ginger-Soy Sesame Vinaigrette
Seasonal Fresh Fruits

lce Cream Bar with Assorted Toppings

RESERVATIONS REQUIRED

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

»

Cancellations less than 24 hours in advance will be charged

Phone: 563-324-5284 ,7
/ with exception of inclement weather

Email: info@theoutingclub.com
2109 N Brady St

Davenport, IA 52803 2> . .
P2 Regular pool services available from 3:00 - 6:00 PM
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I'TTC DOUBLE BUBBLE
& GRILL OUT MAY 157 M m Friday, May 8 & 15, 2026| 5:00 - 8:00 PM T
BBQ PULLED PORK SLIDERS (2) /
COME WATCH THE 152"° RENEWAL OF THE et O R e THURSDAY, MAY 14, 2026
GREATEST 2 MINUTES IN SPORTS! BRUSCHETTA FLATBREAD 5:30 PM
Cucumber-Dill Tea Sandwhiches CARNE ASADA TACOS Cocktails & Vegetable Crudité
‘ Bourb(ﬁ}f eﬁ;gwcr;f; f:;ﬁgfﬁghg: atballs (2)Soft Flour Tortillas, Pico de Gallo, Queso Fresca $10.00 Hors d OEU\fres Outing Club Salad
Carolina SBQIPsléed Pork};ggdeﬁll g/'arr:?< gr;b Dip & Chips AHI TUNA CARPACCIO ENTREE SELECTIONS
" AMERICA’'S OLDEST BREWERY B P 80 =G5 LT D Chili Aioli, Sweet Soy, Pickled Vegetables, 5-Spice Sesame i
j anana Pudding with Bourbon-Soaked Nilla Wafers ] iz 8 » 9P : ) Beef Tenderloin
rq . ‘ Served with Wonton Chips $14.00 Sliced Thin with Rosemary Demi-Glace
‘ Join us on Friday, May 7.St, FEATURING BAKED GOAT CHEESE Sour Cream & Chive Mashed Potatoes, Seasonal Vegetables
a¥ from 5:00 - 8:00 PM for our first ever BULLEIT MINT Honey Whipped and topped with Strawberry-Tomato Basil Jam Shrimp & Pasta Primavera
G Yuengling keg and enjoy $5.00 JULEPS Served with Grilled Sourdough $12.00 Shrimp & Campanelle Pasta with Spring Vegetables
burgers & hot dogs grilled on the patio. SHRIMP COCKTAIL In a Light White Wine Garlic Cream Sauce
House Poached Shrimp, Lemon, Caper Berries, Horseradish Eggplant Parmesan
Cocktail, Cognac Remoulade $18.00 gf Herb Baked with Marinara Sauce & Mozzarella
Seasonal Vegetables

PRIZES FOR: BRUSSELS SPROUTS

+ BEST HAT Fried Crispy and tossed with Boetje’s DESSERT CHOICE

: a/E}IS\T TP%LA'IC;%I ’I.:SHOW & Bacon Vinaigrette, Parmesan $10.00 gf Italian Tiramisu or Lemon Layer Cake

SOUP & SALAD BAR $25.00 PER MEMBER
Help yourself to our endless soup and salad of the day $8.00 $39.00 PER NON-MEMBER

JOIN US FOR TWO FOR ONE DRINKS!

*Beverage discount applies to lesser value beverages*
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Sunday, May 10, 2026 | 11:00 AM - 1:00 PM

Carving Board
Beef Tenderloin | Apple Wood Smoked Turkey | Honey Baked Ham
Lemon Broiled Salmon, White Wine Dill Sauce
Chicken Florentine Egg Bake | Cheddar Au Gratin Potatoes

Shrimp Cocktail | Oysters on the Half Shell | Seasonal Fresh Fruits SATURDAY
Caprese Salad with Fresh Mozzarella, Tomato, Basil MAY SOTH
Mixed Greens, Balsamic Vinaigrette 2026
Scrambled Eggs | Apple Wood Smoked Bacon | Country Style Sausage Links WEDNESDAY Cool off with

Strawberry Crepes, Melba Sauce complimentary

MAY | 13

Chef’s Dessert Table
f IN THE PUB lce Cream on the
$59.00 Per Person | Kids ages 6 -11 Half Price | 5 and under complimentary PLAY BEGINS AT 6:00 PM Pool Deck from
Cancellations less than 24 hours in advance will be charged $15.00 Appetizer Buffet 2:00 - 4:00 PM

Available from 5:30 - 7:30 PM
$25.00 for Non-Members




