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Dinner Menu 
 

Menu items are based on seasonality of product and are subject to change. 
24-48 HOUR NOTICE IS REQUIRED to ensure availability. 

 
Plated Dinner Entrées 

 

Mushroom Stuffed Chicken Breast, Wild Rice Pilaf, Fresh Vegetables 
 

Chicken Saltimbocca, Creamy Polenta, Fresh Vegetables 

Duck Breast, Huckleberry Gastrique, Wild Rice Pilaf, Fresh Vegetables 

Chef’s Fresh Catch 

Shrimp Florentine, Lemon Beurre Blanc, Rice Pilaf 

Flame Grilled Salmon, Alta Club Tartar Sauce, Chef’s Choice Starch & Vegetables     
(Poached or Breaded Alta Club Style also available) 

Cajun Bronzed Salmon, Pepper Cream Sauce, Rice Pilaf 

Prime Rib of Beef, Au Jus, Whipped Potatoes, Fresh Vegetables, Regular Cut 

“Surf & Turf” Beef Tenderloin & Broiled Shrimp, Chef’s Choice Starch & Vegetables 

Bacon Wrapped Filet Mignon, 8 oz. Cut, Cabernet Sauce, Whipped Potatoes  
  & Fresh Vegetables 

 
Vegetarian  

Plated Dinner Entrées 
 

Roasted Vegetable Crepes with Spinach Crème 

Eggplant Parmesan, Wild Rice Pilaf, Fresh Vegetables 

Wild Mushroom Farro Risotto, Braised Spinach, Truffle Oil 

 
 

Plated Dinner Entrées include a Dinner Salad Starter or Dinner Soup Option  
as well as a Dinner Dessert Option. 
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Dinner Menu continued 

 
Dinner Ala Cart Menu 

 
Dinner Salad Starter Options 

 
Alta Club House Salad with Handcrafted Dressing 

                                                Creamy Blue Cheese 
                                                Buttermilk Ranch 
                                                Asiago Vinaigrette (House Dressing) 
                                                Fat Free Berry Dressing 
                                                Italian Dressing 
                                                1000 Island Dressing 

 
       Caesar Salad 

    Romaine lettuce, Asiago Cheese, House Made Croutons,  
    Tomato & White Balsamic Anchovy Vinaigrette 

 
       Spinach Salad 

Baby Spinach Leaves, Boiled Egg, Spiced Pecans, Tomato,  
Blue Cheese Crumbles & Red Wine Vinaigrette 

 
 Dinner Soup Options 

 
       Forest Mushroom Soup (additional charge) 

       Banana Squash & Hazelnut Soup 
       Lemon Artichoke & Tomato Soup 

       Black Bean & Cilantro Soup 
      Shrimp Bisque (additional charge) 

 
Dinner Dessert Options 

 
                       Chef’s Choice Bread Pudding with Sweet Whipped Cream 

New York Cheesecake with Fresh Berry Sauce 
                                                 Triple Chocolate Cake 
                                                 Alta Club Carrot Cake 
                                                 Crème Brulee Du Jour 

Ice Cream, Sorbet & Sherbet (various flavors) 
 
 
Chef Brian is available by appointment to customize your menu according to your tastes. 

 
 

 
PLEASE CONTACT THE CATERING DEPARTMENT 

FOR FURTHER INFORMATION. 


