
CLUB DINING
TO-GO MENU

SALADS AND STARTERS

University Club Caesar Salad
Herb Croutons, Parmigiana Reggiano
Add Gri l led Chicken or Roasted Prawns

$9.00

Ahi Tuna Niçoise Salad
Gril led Rare Ahi Tuna, Baby Lettuces,
Tomatoes, Roasted Fingerl ing Potatoes,
Capers, Cage Free Egg, Haricot Verts,
Sonoma Olives, Sherry Vinaigrette

$18.00

“All American” Angus Beef
Hamburger 
Butter Lettuce, Tomato, Bermuda Red Onion
and Dil l  Pickle Spear (With Cheese $14.00)

Roasted Mary’s Chicken
Half Chicken, Mashed Potato,Seasonal
Vegetables, Thyme Jus

$13.00

$26.00

Available Monday-Friday for pickup
between 4:00pm-7:00pm. 
Call 415-781-0900 to place an order
between 11:00am-6:00pm or order
online at any time

$15.00

Charcuterie Plate
$15.00

assorted salumi, fresh mozzarel la, roasted
peppers, mixed ol ives, pickled onions, 
gri l led ciabatta

All Sandwiches are served with your
choice of French Fries, Onion Rings,
or Side Salad

SANDWICHES & ENTREES

The “Beyond Meat” Burger
(Vegetarian)
Plant Based Burger Patty, Capay Farms Tomato,
Butter Lettuce, Haas Avocado, Caramelized Onion,
Chipotle Aiol i

$15.00

FAMILY STYLE SPECIALS

Daily family style specials must be
ordered 24 hours in advance

MONDAY

TUESDAY

WEDNESDAY

Mushroom Stuffed
Chicken Breast
Asparagus Risotto, Seasonal Vegetables,
Marsala sauce

THURSDAY

$20.00 per person

Roasted Alaskan Halibut
Artichoke, Sundried Tomato, Olive Ragout,
Sautéed Spjnach, Mixed Green Salad, Dinner Rolls

FRIDAY

$25.00 per person

Add Ahi Tuna $19.00

Fried Buttermilk Brined
Chicken Sandwich 
Pickled Carrot & Onion Slaw, Sweet Mustard Dressing

$15.00

Alfredo Primavera
Cheese Tortel l ini  & Seasonal Vegetables

$15.00 per person

Short Rib Lasagna
Braised Short Ribs, Marinara, Fresh Mozzarel la
& Ricotta Cheese, Caesar Salad, Garl ic Bread

$18.00 per person

Lemon Herb Marinated
Shrimp Satay

Israel i  Cous Cous, Seasonal Vegetables, 
Baby Spinach Salad, Dinner Rolls

$24.00 per person

Roasted Prime Rib
Mashed Potato, Seasonal Vegetables, Au Jus,
Horseradish Cream, Caesar Salad, Dinner Rolls

$28.00 per person

Local Asparagus Risotto
Blistered Cherry Tomato, Parmesan

$20.00

Grilled New York Steak (12oz)

Roasted Fingerl ing Potatoes, Seasonal Vegetables,
Sautéed Mushrooms & Caramelized Onions

$26.00

DESSERTS

Individual Chocolate Cake
Raspberry Purée, Whipped Cream

$6.00

Gelato Pint

Choice of: Vanil la, Strawberry Swirl ,  Dark Chocolate

$6.00


