
served  on a sesame wonton  
with orange & microgreens 

  

reduced balsamic, hard cheese & olive oil  
served on a French baguette 

made with lobster stock, sherry & cream 

With dried fruit, coconut, cucumber,  
feta cheese & vanilla vinaigrette

Choice of one 
 

  

white wine supreme sauce, served  
with truffled mashed Yukon potatoes, 

asparagus & roasted red peppers 

port wine demi glace & served with 
truffled mashed Yukon potatoes, 
asparagus & roasted red peppers 

with  homemade whipped cream,  
fresh berries & mint 

Reservations available at 
6:00, 6:30 & 7:00 PM  

 
RSVP Required|Guests Welcome 

per couple 

 
636.239.6678 ext. 6 

 

or 
 

mariar@fcccgolf.net 
 

Reservations close  
Friday, March 18th 

Automatic 18% gratuity  
Cancellations within 48 hours will be charged 


