
 

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked  meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

 

CLUBHOUSE KITCHEN DINNER 

APPETIZERS 

• WPGC Signature Wings------ $12.99/$18.99 
6 or 12 Smoked Jumbo Wings. Tossed in sauce choice of 
garlic parm, teriyaki, teri hot, lemon pepper, hot honey, 
bourbon cilantro, hot, medium, mild 
 
• Spinach Artichoke Dip--------            $9.99 
Creamy blend of spinach, artichokes, and melted 
cheeses, baked until hot and bubbly 
 
• Warm Pimento Cheese Spread---------- $7.99 
House made pimento cheese, lavish crackers, toasted 
crostini  
 

• WPGC Loaded Fries------------  $9.99 
Crispy golden fries, bacon, jack cheese, comeback sauce 
 

• Southern Fried Pickles------------  $7.99    
Cornmeal fried, adobo ranch 
 

• Firecracker Shrimp--------------------     $11.99 
Golden fried rock shrimp, bang sauce, toasted sesame  
 

• Halfmoon Fried Cheese Mozzarella---   $7.99 
Golden-fried with a crispy seasoned crust, served hot and 
melty with classic marinara for dipping. 
 
• Potato Skins --------------------        $9.99 
Crispy potato skins loaded with melted cheese and savory 
bacon, finished with green onions and served with sour 
cream for dipping. 
 
• Tater Kegs -------------------             $9.99/$16.99 
6 or 12 Crispy, golden potato barrels stuffed with melted 
cheese and savory bacon, fried to perfection and served 
with a creamy dipping sauce. 
 
• Beer Cheese and Pretzels----            $8.99 
Warm, soft pretzel bites served with a rich, house-made 
beer cheese for dipping. 
 
 
 

SALADS 
 

• The Wedge---------    $10.99 
Crisp iceberg lettuce, blue cheese crumbles, smoked 
bacon, cherry tomatoes, blue cheese dressing 
 

•  WPGC Signature Salad-----------  $10.99 
Artisanal greens, cherry tomato, strawberries, feta cheese, 
candied pecans, citrus vinaigrette 
 

• *Salmon Salad -------------------  $15.99 
Seared salmon on mixed greens, candied pecans, 
strawberries, tomatoes, cranberries, strawberry 
champagne vinaigrette dressing 
 

• WPGC Club Salad------------  $15.99 
Mixed greens topped with turkey, ham, bacon, egg, thin 
sliced almonds, american jack cheese, bacon vinaigrette 
 

• Chicken Caesar Salad--------  $12.99 
Romaine lettuce, parm cheese, croutons, grilled chicken, 
caesar salad.  
 

FLATBREADS 

 

• Classic Margarita Flat Bread------  $9.99 
Pomodoro sauce, buffalo mozzarella, tomatoes 
 

• Meat Lovers Flat Bread------   $10.99 
Pomodoro sauce, pepperoni, bacon, ham 
 

• Buffalo Chicken Ranch Flat Bread-----  $10.99 
Grilled chicken, buffalo sauce, mozzarella, ranch 
 

• Shrimp Alfredo Flat Bread-------   $15.99 
Creamy alfredo sauce, jumbo shrimp topped with arugula  
 

•Build Your Own-----$7.99/$2.00 per topping 
Toppings: Pepperoni, ham, chicken, mushroom, onions, 
tomato, bacon, pulled pork, roasted peppers 

 



 

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked  meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

 

CLUBHOUSE KITCHEN DINNER 

All entrees served with choice of salad 
bar (single trip) and a side 

 
STEAK & CHOPS 

 
• *Bone-In Ribeye (16 oz)-----------  $38.99 
 
• *Hand Cut Ribeye (14 oz)------------ $28.99 

 
• *New York Strip (14 oz)------------  $27.99 

 
• *Filet Mignon (6 oz)--- $28.99 --- (8 oz)--$33.99 

 
• *Bone-In Cheshire Farms Bourbon Glazed 
Pork Chop (12 oz) -----   $24.99 

 
• *Sirloin Steak (8 oz)------   $20.99 

 
• *Steak Tips and Onions (8 oz)---- $16.99 

 

BUTCHER BOARD ADD ONS  

• Grilled Sweet Onions & Wild Mushroom- 
$3.99 
 
• Chimichurri---    $2.00 

 
• Shrimp (Jumbo Fried or Grilled)--- $8.00 

 
• Crabcake (single 4oz)   $12.00 
 

 

 

 

 

FISH & FOWL 

• Parmesan Crusted Chicken Breast-- $16.99 
Juicy chicken breast coated in a savory Parmesan and herb 
crust, pan-seared to golden perfection  
 

•  Smothered Chicken------   $15.99 
Two six-ounce boneless chicken breast, wild mushrooms, 
bacon, grilled onions, jack cheese, WPGC signature steak 
house sauce 
 

• Garlic Herb Jumbo Shrimp-------  $16.99 
8 jumbo gulf shrimp, garlic butter 
 
 

• Jumbo Fried Shrimp Basket----  $16.99 
8 Jumbo gulf shrimp golden fried 
 

• *Seared Salmon-----------   $21.99 
Fresh salmon fillet seasoned and seared to a crispy golden 
exterior, finished tender and flaky with rich, natural flavor. 
 

• Jumbo Lump Crab Cakes-------   $24.99 
House-made crab cakes packed with jumbo lump crab 
meat, lightly seasoned and pan-seared until golden, 
offering a rich, delicate flavor. 
 

• WPGC Seafood Platter-------  $24.99 
Served with calabash shrimp, fried flounder, hushpuppies, 
slaw 
 

• Fried Flounder-------   $19.99 
Lightly breaded flounder fillets fried golden and crispy, 
tender and flaky inside with classic coastal flavor. 
 
  
 
 

 

 
 
 



 

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked  meats, poultry, seafood, shellfish, or eggs may increase your risk of 
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CLUBHOUSE KITCHEN DINNER 

WPGC SPECIALITIES 

• WPGC Pulled Pork Mac and Cheese--   $15.99 
Creamy mac and cheese topped with pulled pork 
 

• *WPGC Smash Burger-----  $14.99 
Two 4oz smash patties, American cheese, caramelized 
onions, roasted garlic aioli, brioche bun 
 

• Smothered Chicken Sandwich----  $11.99 
Grilled chicken breast, caramelized onions, wild 
mushrooms, applewood smoked bacon, jack cheese, 
harissa aioli, arugula, brioche bun 
 

• BBQ Pork Sandwich------   $11.99 
House made BBQ pulled pork, toasted brioche bun, 
coleslaw, french fries 
 

• WPGC Tenders and Fries-----  $13.99 
Fried or grilled jumbo chicken tenders, comeback sauce, 
crispy golden seasoned fries 
 

• *Shaved Ribeye Steak Sandwich----- $14.99 
Shaved ribeye, caramelized onions, mushrooms, 
provolone cheese 
 

• Reuben Sandwich----   $12.99 
Classic corned beef piled high with Swiss cheese, 
sauerkraut, and Thousand Island dressing, grilled on 
toasted rye bread until hot and melty. 
 
• Cajun Chicken Pasta-----   $18.99 
Creamy flavorful creole sauce, andouille sausage, grilled 
chicken, blanched tomatoes tossed in penne pasta. 
 

• Chicken Alfredo Pasta-----  $18.99 
Tender grilled chicken served over pasta tossed in a rich, 
creamy Alfredo sauce, finished smooth and comforting. 
 
• Shrimp Alfredo Pasta----   $23.99 
Succulent shrimp served over pasta tossed in a rich, 
creamy Alfredo sauce, finished smooth and full of flavor. 

SIDE OPTIONS 

• Baked Potato ( Loaded add $2.00) 
• House or Caesar Salad 
• French Fries 
• Roasted Seasoned Carrots 
• Broccoli Florets 
• Fresh Green Beans 
• Brussel Sprouts 

 

A LA CARTE SIDES 

•Fresh Green Beans    $3.99 
•Brussel Sprouts    $3.99 
•Broccoli Florets    $2.99 
•Roasted Seasoned Carrots  $2.99 
•French Fries    $3.99 
•Baked Potato (add $2 loaded)  $3.99 
•3 Cheese Mac & Cheese   $3.99 
•Loaded Bacon Mac & Cheese  $4.99 
•Small House Salad   $3.99 
•Small Caesar Salad   $3.99 
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CLUBHOUSE KITCHEN DINNER 

DESSERTS 
 

• Made From Scratch Specialty Cheesecake---
-$9.99 
Ask server about today’s selection 
 
• Warm Fudge Brownie----   $6.99 
Double chocolate brownie, hot fudge, vanilla ice cream 
 

• Crème Brûlée----    $9.99 
Classic vanilla custard with a silky-smooth center, topped 
with a crisp, caramelized sugar crust. 
 
• Ice Cream Scoop------   $3.00 
Vanilla, chocolate, or strawberry 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SPECIALITY COFFEE 
 
• Coffee------     $2.50 
• Flat White------    $3.50 
• Cappuccino-----    $3.50 
• Americano----    $3.50 
• Latte Macchiato------   $3.50 

Syrups- Add flavor to any coffee 

Vanilla, Salted Caramel, Toasted Marshmallow, 
Dark Chocolate, Chocolate Caramel, White 
Chocolate, Caramel 


