
enjoy your signature lunch
All items may be ordered to go. In addition to this
express signature lunch, your Associate Business
Club services include videoconferencing, computer,
high-speed internet, copy and fax.

five tomato salad
Paul Ramsey, Executive Chef – Pinehurst, Village of Pinehurst, NC

A popular, easy-to-make summertime salad
with a bountiful array of flavors and color.
Pairs well with fish, chicken, beef or seafood.

6 wedges red beefsteak tomatoes
6 wedges plum tomatoes
6 wedges golden tomatoes
6 cherry tomatoes, halved
6 yellow grape tomatoes, halved
1 ounce basil, sliced thin
1 tsp. black ground pepper
3 ounces red onions, sliced thin
12 kalamata olives, pitted and halved
1 ounce balsamic syrup
2 ounces extra virgin olive oil

kosher salt, to taste

Gently mix all ingredients together in a large bowl.
Salt to taste. Refrigerate 1 hour prior to serving.

Yield: 4 servings

feel free to take this menu with you

 



inspired by the culinary teams
of your associate clubs and resorts

sliceberg salad
diced tomatoes, apple-smoked bacon, grilled chicken 

and maytag blue cheese
9.00

Kraig Thome, Executive Chef - University Club, Houston, TX

grilled prosciutto wrapped shrimp
served over linguini with puttanesca sauce

10.50
John Clark, Executive Chef - Tower Club, Charlotte, NC

chicken schnitzel
braised cabbage, potato gnocchi and brown butter

8.95
Bruno Massuger, Executive Chef – Center Club, Costa Mesa, CA

atlantic salmon confit
balsamic glazed five tomato salad

9.50
Paul Ramsey, Executive Chef – Pinehurst, Village of Pinehurst, NC

sautéed rainbow trout  “cascades”
with toasted almonds and wilted greens

9.95
The Culinary Brigade at The Homestead, Hot Springs, VA

crispy fried tofu salad
grilled golden pineapple, asian greens, toasted cashews 

and sweet chili dressing
8.25

Doug George, Executive Chef – The Downtown Club at Plaza, Houston, TX

hi-lo lunch 
high protein-low carbohydrate daily feature for
members and guests with dietary considerations

9.50




