SAND WEDGES AND SAND TRAPS

Angus beef burger, grilled red onion, swiss, cheddar,
american or blue cheese- $8.50

House made meatball sub, tomato sauce, mozzarella
and parmesan cheeses- $7.75

Grilled hot dog, chili, onions, and cheese. Or sauerkraut
and mustard- $5.75

London broil sandwich and horseradish cream-59.00

Eggplant parmesan sandwich, home-style tomato
sauce and mozzarella on a kaiser- $7.75

Classic reuben sandwich- $9.00

Crab cake sandwich lettuce, tomato and spiced tarter
sauce - $11.50

BLT avocado on whole grain toast- $8.25

Grilled chicken a la dijonaise on whole wheat roll-
$9.00

HCC sandwich, grilled chipped ham, cheddar cheese
and spicy mustard dipping sauce- $8.50

Grilled cheese sandwich- $5.50

Chicken salad, tuna or egg salad, roast beef;, or
ham & cheese on a kaiser, white, wheat, whole grain
or rye, lettuce and tomato- $8.25

Half sandwich & cup of soup, chicken salad, tuna or
egg salad, roast beef, or ham & cheese- $8.50
All sand wedges and sand traps are served
with french fries, chips, cole slaw or fruit

WRAPS AND ROUGHS

Philly cheese steak wrap, provolone, lettuce, peppers,
onions in a flour tortilla- $9.00

Spicy chicken wrap, lettuce, tomato, onions, chipotle
sauce in a flour tortilla- $8.25

Quesadilla, jack cheese, guacamole, salsa, sour cream,
with flank steak or chicken or roasted vegetables and
smoked gouda- $10.75

POOL SIDERS AND MIXED DOUBLES

Coconut Cruise- $6.00
Jamaican me Crazy Man!- $6.00
Watermelon Splash- $6.00
Country Club Tea- $6.00
Pomegranate Mist*- $4.00
Wildberry Smoothie*- $4.00

100% Columbian coffee- $1.25

100% Columbian decaffeinated coffee- $1.25
Bigelow teas and herbal teas- $1.25
Hersheys's Hot Chocolate- $2

Brewed iced tea- $1.25

Brewed flavored iced tea- $1.75

Spring water- $2

Mineral water- $3.50

Sodas- $2

Domestic draft beers, pint- $2/$2.50 bottle
Imported/micro brew draft beers, pint- $3/$3.50 bottle

* Non alcoholic

TEE OFF

Bowl of Angelo’s soup, onion soup or 3-bean chili-
$3.75

Garlic club fries with herbs and parmesan cheese.
Side of sirrachi mayonnaise- $3.50

Crispy calamari and marinara sauce- $6.75
Five Dutch bitter balls and Grey Poupon- $4.50

Peel & eat old bay seasoned shrimp, cocktail sauce,
lemon- $8.50

Steamed little necks, shallots, garlic, fresh tomato
and herbs, white wine- $6.00

Chicken wings, BBQ or buffalo style. Celery sticks
and blue cheese dressing. Ask for the Snake Sauce!l-
$7.00

Guacamole and salsa and tortilla chips- $3.75

Loaded nachos with cheese sauce, green onions,
jalapeno peppers, and diced tomatoes- $5.00

Two kobe beef sliders on potato rolls, sautéed
onions, and pickle- $6.00

Red pepper hummus and pita crisps- $4.50
Mozzarella sticks and spicy tomato sauce- $5.75

Spinach and artichoke dip and tortilla chips- $6.50

3 Courses for $30.00
add a Carafe of Wine $40.00
On Tuesday, Wednesday, and Thursday Nights

Choose from:

2 appetizers

2 entrées

2 desserts

As of April 7, changing weekly.

ACE

Italian almond cake, fresh seasonal berries- $4.50
Chocolate cheese cake-$5.00

Fresh seasonal berries marinated in creme de
cassis, vanilla ice cream, whipped cream- $5.50

Warm peach cobbler, vanilla ice cream- $5.00

Hot fudge sundae, wet walnuts, whipped cream
and a cherry on top- $4.50

Fresh fruit cocktail- $3.50
Key lime pie- $4.00

Ice creams and sorbets with Hershey’s Chocolate
sauce- $1.50/$3.00

FAIRWAYS

Two jumbo lump crab cakes, spicy remoulade, cole
slaw and garlic fries - $23.00

Fresh fish of the day, roasted rosemary red potatoes,
green salad- $ Market Price

Seared salmon with sweet soy glaze, oriental
vegetables, white rice- $19.00

Grilled ahi tuna with a candied ginger soy glaze, black
rice, and green asparagus- $21.00

Scampis sautéed in roasted garlic butter, herbs,
lemon, spaghetine pasta- $18.50

Pennsylvania chicken pot pie, carrots, onions, celery,
fresh pasta noodles in a saffron chicken broth- $15.00

Chicken breast medallions, marinated in balsamic
vinaigrette, snow peas, asparagus, peppers, tomato,
roasted rosemary red potatoes- $16.50

Spaghetti and meatballs, tomato sauce, garlic stick,
green salad- $13.50

Rigatoni and Italian sausage, white beans, spinach,
tomatoes- $14.00

Sautéed tenderloin tips, Hungarian paprika sauce,
red and yellow peppers, shallots, garlic, white rice,
green peas- $17.50

Grilled hanger steak, herb butter, roasted red
potatoes, chef’s vegetables- $19.50

Full slab of baby back ribs basted in BBQ sauce,
garlic fries, cole slaw- $20.00
Half rack- $16.00

LARGE & SMALL GREENS

Add $3.00 for a bowl of soup or 3-bean chili
to any large or small green

Small salad of mixed organic greens, tomatoes,
cucumbers, pickled red onions, candied walnuts,
blue cheese dressing or club house vinaigrette-
$4.00/ $6.00

Watercress, green apples, candied walnuts tossed
in sherry vinaigrette, blue cheese crumbles- $6.50

Caesar salad with herb croutons and shaved romano
$5.00/$7.00
With grilled salmon, chicken, or shrimp - $9.00/ $11.00

Cobb salad with chopped romaine, diced chicken,
tomato, avocado, blue cheese, bacon and hard boiled
egg. Choice of dressings - $8.00 / $10.00

Seafood salad of shrimp, scallops, and crab tossed in
lime cilantro vinaigrette on a bed of chopped greens,
tomato, pickled red onion and tortilla strips-
$9.00/$11.00

Tuna, chicken and egg salad, tomatoes,
cucumbers- $9.00

Spinach salad, tomato, pickled red onion, sliced
mushrooms, chopped egg, artichoke hearts and

hot bacon dressing- $5.75 / $7.75

With grilled salmon, chicken or shrimp- $9.75/$11.75

Chef’s salad, ham, turkey, swiss, cheddar, tomato,
hard boiled egg, choice of dressings- $8.50/ $10.50

Fresh fruit salad with yogurt dip- $5.50 / $7.50

Hershey Country Club Members Receive a 10% Discount on all Food

Menu subject to change without notice.






