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WALDORF ASTORIA Apps

GOLF CLUB
AHI TUNA NACHOS 23
Polynesian style Marinated Tuna, Avocado, Wakame, Pink Pineapple, Wasabi Cream, Wonton Chips, Spicy Greens

HOUSE SMOKED PULLED PORK SLIDERS 16 )}
House BBQ Sauce, Southern Slaw, Brioche

HOUSE MADE ONION DIP 14 0N
House Smoked Creamy Onion Dip with House Made Kennebec Chips

BUFFALO WINGS 21

Buffalo Sauce served with Carrot and Celery Sticks and choice of Blue Cheese or Ranch

Entrees

All sandwiches are served with Chips. Substitute Fries, Fruit or Side Salad 5

CAESAR SALAD 16
Traditional House-made Dressing, Fresh Cut Romaine Lettuce, Focaccia Croutons, Parmesan
Enhance with Bell & Evans Chicken 7 | Salmon 8 | Grouper 13

COBB SALAD 18
Romaine Lettuce, Nueske’s Bacon, Boiled Eggs, Cucumber, Cherry Tomato, Gorgonzola Crumble, House Avocado Ranch

Enhance with Bell & Evans Chicken 7 | Salmon 8 | Grouper 13
BLTA WRAP 17

Nueske’s Smoked Bacon, Romaine Lettuce, Heirloom Tomatoes, Avocado, Green Goddess Dressing

DELI SANDWICH 17
Choice of Black Forest Ham or Roasted Turkey, served on Toasted Rye, Bibb Lettuce,
Vine Ripe Tomato, Shaved Red Onion, and Whole Grain Mustard Aioli

SMOKED BACON BBQ BURGER 19 N
Angus Beef, Smoked Bacon, House BBQ, Cheddar Cheese, Bibb Lettuce, Vine Ripe Tomato

WALDORF HOT DOG 16
All Beef Hot Dog, Diced Onion, Neon Green Relish, Vine Ripe Tomato, Dill Pickle,
Vienna Peppers, Yellow Mustard served on a Brioche Bun

WA GOLF CLUB HOT CHICKEN SANDWICH 20

House-breaded Farm Chicken, Cabbage Slaw, Pickles, Tomato, Waldorf Astoria Honey Hot Sauce Brioche Roll

BEER BATTERED FLORIDA GROUPER SANDWICH 28
Black Grouper Beer Battered, Iceberg Lettuce, Tomato, Remoulade, Brioche Bun

WALDORF SIGNATURE SMOKED BRISKET 24 N
Southern BBQ Sauce, Fried Onions, House-made Pickles, Texas Toast

Desserts

GERMAN CHOCOLATE CAKE 12
Old Fashioned Buttermilk Chocolate Cake with Coconut and Pecan Filling, Chocolate Icing

KEY LIME PIE 12

Graham Cracker Crust, Creamy Cloud Meringue with Raspberry Sauce
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,.! House made from the Bull & Bear smokehouse.
A 20% operations charge is applied to parties of 6 or more. An 18% operations charge is applied to all

to-go orders and unsigned checks. 100% of these charges are distributed directly to the service staff.
*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.
For those with special dietary requirements or allergies who wish to know about ingredients used, please ask for assistance.



