MCCORMICK RANCH GOLF CLUB'S
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CHICKEN MUSHROOM SPINACH CREPES, MORNAY SAUCE

FIRE & ICE SALAD WITH MULTICOLOR HEIRLOOM TOMATOES
CUCUMBERS, SHAVED BERMUDA ONIONS, FETA

I%l/lffet Wlel/"/l CHAMPAGNE VINAIGRETTE

SPINACH SALAD WITH SLICED STRAWBERRIES
TOASTED PEPITAS, GOAT CHEESE CRUMBLES

e MELET e ERD  TATIM b RASPBERRY VINAIGRETTE
~ BACON, HAM, SAUSAGE, CHEESE, TOMATOES
' MUSHROOMS, OLIVES. PEPPERS ~ SPAGHETTI SQUASH TOSSED IN BROWN SUGAR

ONIONS, BROCCOLI & SPINACH LOCAL HONEY

FOUR CHEESE MAC & CHEESE
QUICHE LORRAINE, FRESH SCALLIONS WILD RICE PILAF
SMOKED SALMON, BAGELS & CREAM CHEESE CHEF-ASSORTED DESSERTS
FRENCH TOAST, POWDERED SUGAR & MAPLE SYRUP CHAMPAGNE & MIMOSAS
APPLEWOOD SMOKED BACON & SAUSAGE l I

ADULTS $64.95 | CHILDREN $32.95
BREAKFAST POTATOES AGES 6-12

RESERVATIONS (480) 550-6144
Y EKIRK@MCCORMICKRANCHGOLF.NET Y

TAX & 22% GRATUITY WILL BE ADDED

EMAILED RESERVATION REQUESTS ARE PREFERRED. PLEASE INCLUDE THE FOLLOWING INFORMATION IN YOUR EMAIL REQUEST:
REQUESTED RESERVATION TIME; INSIDE OR OUTSIDE SEATING; NUMBER OF GUESTS IN YOUR PARTY; YOUR CONTACT INFO

SEASONAL MELONS, BERRIES & FRESH FRUIT




