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C L E V E L A N D  C O U N T RY  
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W W W . C L E V E L A N D C O U N T R Y C L U B . O R G  

 
Nestled in the serene beauty of the foothills of the Appalachian 
Mountains, the Cleveland Country Club is an ideal site for weddings and 
events. Detailed planning and customized event consultation make 
hosting your event here a delight and all at a price that is more affordable 
than you would imagine. The Executive Chef will create a custom menu 
using the highest quality ingredients to impress you and your guests with 
spectacular tastes and creative food displays. The staff at the Cleveland 
Country Club will provide you with the highest level of service available 
ensuring all of your needs are met. Whether you are looking for an 
intimate gathering with only your closest friends or an extravagant 
celebration, we have the perfect location to fulfill your every wish. Let us 
take care of your event so you can enjoy the relief and satisfaction that 
country club quality and service has to offer. 

 
C L E V E L A N D  C O U N T R Y  C L U B  

T U E S D A Y  –  S U N D A Y  
 
Available for booking wedding receptions, anniversaries, birthdays, 
business meetings, company lunches or dinners, class reunions, holiday 
parties or any kind of special event you may have in mind! 
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M E N U  P L A N N I N G  

 
The enclosed menus are to be used as a guide when planning your event. 
Our Chef will be pleased to work with you in the preparation and creation 
of any additional items or menus that you may request. 
 
To allow adequate preparation time, menu plans must be completed with 
event coordinator a minimum of one week in advance. All deposits are 
non-refundable. If an event is canceled less than 48 hours in advance 
there will be a cancellation fee of an estimated 50% of the cost of the 
function. The guaranteed number of guests is required 48 hours before 
the start of your event (for Tuesday and Wednesday functions, the 
deadline is the preceding Friday). Receptions require additional time for 
preparations.  
 
No food or beverage shall be brought onto the club premises! Wedding 
cakes, birthday cakes and anniversary cakes may be an exception, but 
approval is required from the event coordinator. State Law prohibits 
food removal from Club premises after special functions. 

 
A  L A  C A R T E ,  B A N Q U E T   

&  B U F F E T  D I N I N G  
 
A la carte dining for lunches and dinner is available in the private rooms. 
A la carte service is limited to a maximum of 15 people. Banquet Dining is 
available for a group of 15 and above. The club has the capacity of up to 
400 guests with a set banquet meal. Buffet service is available for groups 
of 30 more. Special planning for buffets is required and menus should be 
completed two weeks in advance. If additional servers are requested, a fee 
will be applied. 
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R O O M  R E N T A L  C H A R G E S  
 
A non-member function will be charged a room rental fee. If the function 
of a member does not meet the minimum food and beverage requirement 
a room rental charge will be assessed. See the event coordinator for more 
details. 

 
D E P O S I T S  &  C R E D I T  I N F O R M A T I O N  

 
A 25% deposit is required from our guests when the function is booked 
in order to guarantee the availability of the room. Payment at the end of 
your function is required, based on the number guaranteed (if prior credit 
arrangements have not been made). If credit has been established then 
payment is due and payable in full within 30 days from the function. An 
IRS tax form must be filled out and returned to the Club prior to event. 

 
E X T E N D E D  PA R T I E S  

 
When a function is booked, a limit of 4 hours is reserved in the specific 
room unless previously arranged with the event coordinator. If the 
function extends past the time allotted, there will be an additional charge 
of $150 for each extra hour. 

 
TA X E S  &  G R A T U I T I E S  

 
Tennessee state sales tax of 9.75% and a service charge equal to 18% of 
the total bill will be added to the account. 
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D A M A G E S  &  L O S T  I T E M S  
 
The Cleveland Country Club will not assume responsibility for the 
damage to, or loss of, any merchandise or article left prior to, during or 
following the scheduled event. The organization or individual contracting 
The Cleveland Country Club shall be responsible for loss or any damage 
done to the premises during the period of time the guests, agents of the 
organization or individual occupy the contracted premises. 

 
R U L E S  F O R  D E C O R A T I N G  

 
Absolutely no tape, tacks, push pins or nails permitted on the walls or 
ceilings. If balloons are used in decoration, the guests are responsible for 
their removal from the premises. If the club becomes responsible for the 
removal, a $50 clean-up fee will be charged. The throwing of bird seed or 
bubbles for wedding receptions should be performed outside the facility. 
Rice, potpourri, sparklers and confetti are not permitted. Glitter is not 
permitted inside the clubhouse. A cleanup fee will apply for any violation 
of this policy. Table arrangements can be brought in as decoration but 
must be removed by the guests. All candles must have a glass enclosure 
and no open flame. 

 
F L O O R  P L A N S  &   

R O O M  A R R A N G E M E N T S  
 
In addition to the selection of the menu, the event coordinator will need 
advance notice of the style and layout of the room(s) for the function 
(head table requirements, audio/visual arrangements and 
registration/ticket tables).  If any musical entertainment is included in the 
function, we require, unless previously arranged, that all equipment be 
broken down and removed no later than one hour after the function is 
over. 
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RO O M  C A PA C I T I E S  
 
R O O M                 C A P A C I T Y     F E E   
 
Ballroom  225-300 guests $500 
Ballroom A or C 40 guests $125 
Ballroom B  90 guests $250 
Private Dining Room 40 seats $70 
Private Dining Room A or B 25 guests $35 
Family Grille  90 guests $140 
Fireside  50 guests $100 
Main Bar  65 guests $100 
19th Hole  65 guests $100 
Pre-Function  40 guests $100 
Outdoor Event                           $100 

   
 

E Q U I P M E N T  AV A I L A B L E  
 

Television with VCR/DVD - 21 Inches  
Projector  

Projector Screen  
Easel 

Easel & Pad 
Wireless Internet 

 
* Additional fees may apply for electronic accessories 
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L I N E N S  

The Cleveland Country Club can provide just the right linens to create the 
exact look and feel of the event that you have in mind. From tablecloths 
and napkins to colors and sizes, there are numerous combinations to 
choose from to help you customize your event.  

TA B L E C L O T H  C O L O R  C H A R T  
      

  Sizes 62x62 72x72 85x85 52x114 

C O L O R S            

W H I T E            

I V O R Y            

R E D      N/A     

D U S T Y  R O S E      N/A     

B L A C K      N/A     

B U R G U N D Y      N/A     

G R E E N    N/A       

R O Y A L  B L U E            

S A N D A L W O O D      N/A     

N A V Y    N/A       

G O L D    N/A N/A N/A   

Additional charges may apply for certain colors. 

 

N A P K I N  C O L O R S  
  

White cotton, white, green, purple, gold, sea foam, light blue, royal blue, 
navy, black, burgundy, pink, dusty rose, ivory, red, sandalwood, yellow, 

orange
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H O R S  D ’O E U V R E S  
R E C E P T I O N S  

 
L I G H T  F A R E  
Fresh seasonal fruit, served with a sweet poppy seed sauce 
Imported and domestic cheese, served with assorted crackers 
Finger sandwiches of ham, tuna and chicken salad 
Choice of two (2) hors d’oeuvres from the Silver Selections 
Or choose two (2) hors d’oeuvres from the Gold Selections  

 
M E D I U M  F A R E  
Fresh seasonal fruit, served with a sweet poppy seed sauce 
Import and domestic cheese, served with assorted crackers 
Crudités of fresh vegetables 
Finger sandwiches of ham, tuna and chicken salad 
Choice of three (3) hors d’oeuvres from the Silver Selections 
Or choose three (3) hors d’oeuvres from the Gold Selections  

 
H E A V Y  F A R E  
Fresh seasonal fruit, served with a sweet poppy seed sauce 
Import and domestic cheese, served with assorted crackers 
Crudités of fresh vegetables 
Smoked salmon with appropriate condiments or shrimp cocktail 
Finger sandwiches of ham, tuna and chicken salad 
Choice of four (4) hors d’oeuvres from the Silver Selections 
Or choose four (4) hors d’oeuvres from the Gold Selections  

 
 
* Food price based on 2 hour time frame but is replenished for 1.5 hours. 
 
* Packages based on 2.5 servings per person. 
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H O R S  D ’O E U V R E S  

S I L V E R  S E L E C T I O N S  
 
M I N I  V E G E T A B L E  S P R I N G  R O L L S  
Finely chopped cabbage, carrot and onion wrapped in a crisp spring roll 
wrapper with sweet n sour sauce 
 
V E G E T A B L E  S P R I N G  R O L L S  
Finely chopped cabbage, carrot and onion wrapped in a crisp spring roll 
wrapper with sweet n sour sauce 
 
A S S O R T E D  M I N I  Q U I C H E  
Lorraine, herb cheese, spinach, and garden vegetable 
 
V E G E T A B L E  P O T  S T I C K E R S  
A medley of carrots, celery and onions, wrapped in an Asian dumpling 
with sweet ‘n’ sour sauce 
 
M E A T B A L L S  
Swedish or Italian 
 
B R O C C O L I  C H E E S E  B I T E S  
Breaded broccoli & cheese deep-fried 
 
C O C K T A I L  F R A N K S  I N  A  B L A N K E T  
Beef franks wrapped in flaky French puff pastry dough 
 
P O P C O R N  S H R I M P  
Available in bulk only 
Fried shrimp served with cocktail sauce 
 
S P I N A C H  A N D  A R T I C H O K E  D I P  
Served with tri-colored tortilla chips 
 
C H I P S  A N D  S A L S A  
With pita chips 
 
S P I N A C H  M A R I A  
Chopped spinach and cheddar cheese 
Served with tri-colored tortilla chips 
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S I L V E R  S E L E C T I O N S  
 
B O N E L E S S  F R I E D  C H I C K E N  T E N D E R L O I N S  
Served with honey mustard dipping sauce 
 
C H E E S E  P U F F S  
Creamy sharp cheddar cheese wrapped in French puff pastry dough 
 
P I Z Z A  B A G E L S  
Mini bagel halves topped with mozzarella cheese and a delicious Italian 
pizza sauce 
 
M O Z Z A R E L L A  S T I C K S  
Mozzarella cheese breaded and fried to perfection served with marinara 
sauce 
 
P O T A T O  S K I N S  
Fresh potato skins loaded with cheddar cheese and bacon 
 
W I N G S  
Served with your choice of teriyaki, buffalo or BBQ 
 
R O A S T E D  V E G E T A B L E  T A R T L E T  
Roasted zucchini, squash and eggplant combined in a vegetable medley 
tartlet 
 
C H E E S E  Q U E S A D I L L A  T R I A N G L E  
Monterrey jack and mozzarella cheese wrapped in a soft flour tortilla 
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G O L D  S E L E C T I O N S  
 
M I N I  C H I C K E N  W E L L I N G T O N  
Tender white meat chicken with mushroom duxelle wrapped in puff 
pastry 
 
H A W A I I A N  C H I C K E N  K A B O B S  
Cubes of all white meat bound on a skewer with pieces of green bell 
pepper and pineapple served with a Sweet ‘n’ Sour Sauce 
 
S P A N A K O P I T A   
A blend of feta and cottage cheese with fresh chopped spinach and 
wrapped in a flaky filo dough wrap 
 
T E N D E R L O I N  E N C R O U T E  B E E F  
Tender beef seasoned with a duxelle blend of shallots, mushroom and 
onion and wrapped in puff pastry dough 
 
S A N T A  F E  C H I C K E N  E G G  R O L L  
Black beans, chicken, corn and peppers with house made salsa 
 
C R A B  R A N G O O N  
A blend of snow and surimi, wrapped in a wonton served with a 
Remoulad Sauce 
 
T H R E E  C H E E S E  C A L Z O N E  
A blend of mozzarella and ricotta cheeses and wrapped in a French puff 
pastry dough 
 
Q U E S A D I L L A  W I T H  C H I C K E N  A N D  C H E E S E  

T R I A N G L E  
Smoked chicken blended with Monterrey jack and mozzarella cheese and 
wrapped in a soft flour tortilla wrap 
 
B A C O N  W R A P P E D  S C A L L O P S  
Mouth-watering White Sea scallops wrapped in smoked bacon 
 
S H R I M P  C O C K T A I L  
Large, fresh steamed shrimp served with cocktail sauce 



 12 

T R A Y  S E L E C T I O N S  
All trays available in small, medium and large 

Small trays suited for 25 people 
Medium trays suited for 50 people 
Large trays suited for 100 people 

 
C H E E S E  T R A Y . . . S M A L L / M E D / L A R G E  
Import and domestic cheese, served with assorted crackers 
 
F R E S H  F R U I T  T R A Y . . . / S M A L L / M E D / L A R G E   
Fresh seasonal fruit, served with a sweet poppy seed sauce 
 
V E G E T A B L E  T R A Y . . . S M A L L / M E D / L A R G E  
Crudités of fresh vegetables served with ranch dip 
 
S A N D W I C H  T R A Y . . . S M A L L / M E D / L A R G E  
Finger sandwiches of ham, tuna, chicken and egg salad. 
 
M I N I  C H E E S E C A K E S . . . S M A L L / M E D / L A R G E  
Chocolate cappuccino, silk tuxedo, New York vanilla, chocolate chip, 
lemon, raspberry and amaretto almond 
 
P E T I T  F O U R S . . . S M A L L / M E D / L A R G E   
An assortment of coated rainbow layers with raspberry filling, chocolate 
layers with mocha filling and white chocolate with strawberry filling 
 
C H O C O L A T E  T R U F F L E S . . . S M A L L / M E D / L A R G E  
A collection of various types of luscious chocolate truffles 
 
B A V A R I A N  C H O C O L A T E  

É C L A I R S . . . S M A L L / M E D / L A R G E  
Delicious pastries filled with cream and dipped in chocolate 
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B R E A K FA S T  BU F F E T S  
 

S I L V E R  C O N T I N E N T A L  B R E A K F A S T  
Fresh Danishes, assorted muffins 
Plain bagels with cream cheese 
Butter, preserves  
Coffee, water & chilled orange juice 
 
G O L D  C O N T I N E N T A L  B R E A K F A S T  
Fresh sliced fruit 
Fresh Danishes, assorted muffins 
Plain bagels with cream cheese 
Butter, preserves  
Coffee, water & chilled orange juice 
 
T R A D I T I O N A L  B R E A K F A S T  
Scrambled shepherd’s eggs 
Crisp bacon & sausage 
Home fried potatoes 
Cheese grits 
Buttermilk biscuits & gravy 
Coffee, water & chilled orange juice 
 
C O U N T R Y  C L U B  B R E A K F A S T  
Seasonal fresh fruit 
Scrambled shepherd’s Eggs 
Crisp bacon & sausage 
Home fried potatoes 
Cheese grits 
Buttermilk biscuits & gravy 
Belgian waffles & syrup 
Coffee, water & chilled orange juice 

  
 

Add Chef Attended Belgian Waffle Station  
 

Add Chef Attended Omelet Station  
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L U N C H  BU F F E T S  
 

Iced Tea included with buffet: price does not include 9.75% tax or 18% 
gratuity 

 
S A L A D  B A R  
Tossed salad with choice of 3 dressings 
Tuna salad 
Chicken salad 
Pasta salad 
Fresh fruit 
Assortment of crackers 
Choice of chocolate chip cookies,  
Brownies or dessert bars 
Add grilled chicken  
 

C O L D  C U T  B U F F E T  
Sliced ham 
Sliced turkey 
Swiss cheese 
American cheese 
Assorted breads 
Condiments 
Potato chips 
Choice of chocolate chip cookies,  
Brownies or dessert bars 

 
C H I C K E N  O R  H A M B U R G E R  B U F F E T  
Grilled chicken breast or  
Hamburger 
Buns 
Condiments 
Lettuce/ tomato/ pickle 
Potato chips 
Potato salad 
Choice of chocolate chip cookies,  
Brownies or dessert bars 
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B B Q  B U F F E T  
BBQ Pork of Beef 
Buns 
Corn of the Cob 
Baked Beans 
Coleslaw 
Potato Salad 
Choice of Chocolate Chip Cookies,  
Brownies or Dessert Bars 

 
M E X I C A N  B U F F E T  
Ground Beef 
Refried Beans 
Shredded Cheese 
Jalapenos 
Sour Cream 
Shredded Lettuce 
Chopped Tomatoes 
Black Olives 
Soft and Hard Taco Shells 
Salsa 
Nacho Chips 
Nacho Cheese 
Choice of Chocolate Chip Cookies,  
Brownies or Dessert Bars 

 
S U P R E M E  M E X I C A N  B U F F E T  
Grilled Chicken Strips 
Ground Beef 
Refried Beans 
Shredded Cheese 
Jalapenos 
Sour Cream 
Shredded Lettuce 
Chopped Tomatoes 
Black Olives 
Soft and Hard Taco Shells 
Flour Tortillas for Fajitas 
Salsa 
Nacho Chips and Nacho Cheese 
Choice of Chocolate Chip Cookies,  
Brownies or Dessert Bars 
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BU S I N E S S  M E E T I N G S  A N D  

B R E A K S  
 

B E V E R A G E S  
 

C O F F E E  
Regular and/or decaffeinated 
 
I C E D  T E A  
Southern sweet or unsweetened fresh brewed tea 
 
O R A N G E  J U I C E  
 
M I L K  
Whole or 2% 
 
S O F T  D R I N K S  
Coca-Cola products only 
 
B O T T L E D  W A T E R  
Dasani Only 
 
E N E R G Y  D R I N K S  
 
H O T  T E A  
Herbal flavors available 
 
F R U I T  O R  M O C K  C H A M P A G N E  P U N C H  
2 gallon punch bowl 
 
M I M O S A  P U N C H  
Champagne mixed with fresh orange juice  
 
D O N Y O  P L A N T A T I O N  P U N C H  
Champagne, sherbet, fruit and fresh juices 
 
N O N - A L C O H O L I C  D O N Y O  P L A N T A T I O N  P U N C H  
Sherbet, fruit and fresh juices 



 17 

 

S N A C K S  
 
C O O K I E S  
Chocolate chip, peanut butter, oatmeal and sugar cookies 
 
B R O W N I E S   
 
C A N D Y  B A R S  
 
P O T A T O  C H I P S  
Individual Bags 
 
T O R T I L L A  C H I P S  A N D  S A L S A  

 
B O X E D  L U N C H  

 
S I L V E R  B O X E D  L U N C H  
Sliced ham or turkey 
Swiss or American cheese 
Assorted breads 
Condiments 
Potato chips 
Choice of chocolate chip cookies, brownies or dessert bars 
Includes iced tea or water 
 
G O L D  B O X E D  L U N C H  
Sliced ham, turkey, roast beef or grilled chicken breast 
Swiss or American cheese 
Assorted breads 
Condiments 
Potato chips 
Choice of fresh fruit, pasta or potato salad 
Choice of chocolate chip cookies, brownies or dessert bars 
Includes iced tea or water 
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BU F F E T  M E N U  
 

B R O N Z E  B U F F E T  
Buffet includes choice of: 
One (1) salad with choice of one (1) dressing 
One (1) bread 
One (1) bronze entree 
One (1) starch 
One (1) vegetable 
One (1) dessert 
 
S I L V E R  B U F F E T  
Buffet includes choice of:  
One (1) salad with choice of two (2) dressings 
One (1) bread 
One (1) silver entree 
One (1) starch 
One (1) vegetable 
One (1) dessert 
 
G O L D  B U F F E T  
Buffet includes choice of: 
One (1) salad with choice of three (3) dressings 
One (1) bread 
One (1) gold entree 
One (1) starch 
Two (2) vegetables 
One (1) dessert 
 

Tea/Coffee included 
 

A D D I T I O N A L  S E L E C T I O N S  
 

Add Salad  
Add Dressing  
Add Bronze Entrée  
Add Silver Entrée  
Add Gold Entrée  
Add Starch or Vegetable  
Add Bread  
Add Dessert  
Add Carver for Meat  
Add Plated Service  
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BU F F E T  S E L E C T I O N S  
 

B R O N Z E  E N T R E E S  
 
S L O W  R O A S T E D  P O R K  L O I N  

Sauce Robert or raisin brandy sauce 
 
C H A R  G R I L L E D  C H I C K E N  B R E A S T  
Herbed butter or parmesan cream sauce 
 
L O N D O N  B R O I L  
Wild mushroom demi-glaze or au jus 
 
T U R K E Y  A N D  D R E S S I N G   
With gravy 
 
S L I C E D  S M O K E D  H A M  
Brown Sugar Cola Sauce 

 
S I L V E R  E N T R E E S  

 
P A N  S E A R E D  C H I C K E N  B R E A S T  F L O R E N T I N E  
Tomato Spinach Cream Sauce 
 
S A L M O N  F I L L E T  
Sun Dried Tomato Cream or Mediterranean Sauce 
 
C H I C K E N  C O R D O N  B L E U  
Supreme Sauce 
 
S L O W  R O A S T E D  P R I M E  R I B  O F  B E E F  
Au jus and horsey sauce 
 
M A N G O  &  C O C O N U T  C R U S T E D  T I L A P I A  F I L L E T  
Coconut Cream Sauce 
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G O L D  E N T R E E S  
 
C H I C K E N  W E L L I N G T O N  
Supreme sauce 
 
R O A S T E D  A N D  S L I C E D  B E E F  T E N D E R L O I N  
Whole grain mustard au jus 
 
P A N  S E A R E D  G R O U P E R  F I L L E T  
Roasted red pepper cream 
 
C R A B  A N D  S C A L L O P  S T U F F E D  S O L E  F I L L E T  
Sun dried tomato cream sauce 

 
S A L A D S  

 
T O S S E D  S A L A D   
W ith choice of dressing 
 
T R A D I T I O N A L  C A E S A R  S A L A D   
With fresh Romano cheese and croutons 
 
S P I N A C H  S A L A D   
W ith warm balsamic bacon dressing 
 
F I E L D  G R E E N S  
W ith vinaigrette dressing 
 
C H E F ’ S  D U  J O U R  P A S T A  S A L A D  
 
S O U T H E R N  P O T A T O  S A L A D  
 
T R A D I T I O N A L  C O L E  S L A W  
 

A V A I L A B L E  D R E S S I N G S :   
Buttermilk Ranch, Chunky Bleu Cheese, Thousand Island, Italian, 

Raspberry Walnut Vinaigrette, Four-Cheese Vinaigrette, Peppercorn 
Parmesan, Honey Mustard, Sesame Ginger Vinegar & Oil,  

Olive Oil & Lemon 
Fat Free Dressings: Honey Dijon & Ranch  
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S I D E S  
 

S T A R C H E S  
 

Baked potatoes, whipped potatoes, wild rice pilaf, au gratin potatoes, herb 
seasoned jasmine rice, dauphinois potatoes, garlic cheddar mashed 
potatoes, steamed parsley new potatoes, oven roasted western new 
potatoes 

 
V E G E T A B L E S  
 
Southern summer squash and onions, southern style green beans, steamed 
green beans amandine, steamed broccoli & peppers, mixed steamed 
vegetable, squash casserole, batter fried okra, vanilla carrots, corn o’brien 

 
B R E A D S  
 
Herb & cheese biscuits, buttermilk biscuits, dinner rolls, assorted rolls, 
corn bread 

 
D E S S E R T S  
 
Apple pie, pecan pie, French silk pie, homemade cobbler, bread pudding, 
crème anglaise 
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C H E F  A T T E N D E D  S TA T I O N S  
All carving stations accompanied with bread and appropriate sauces 

 
B R O N Z E  

 
C A R V E D  S L O W  R O A S T E D  T O P  R O U N D  O F  B E E F  
 
C A R V E D  B O N E L E S S  P O R K  L O I N  
 
C A R V E D  R O A S T E D  B R E A S T  O F  T U R K E Y  

 
S I L V E R  

 
P A S T A  A N D  C H I C K E N  
Tender cuts of chicken breast with choice of pasta and sauce 
Pasta choices are penne, bowtie, cheese tortellini or fettuccini 
Sauce choices are marinara, Alfredo, Florentine or tomato cream 
 
C A R V E D  S L O W  R O A S T E D  P R I M E  R I B  O F  B E E F  
Served with au jus and horsey sauce 
 
P A S T A  A N D  S H R I M P  
Shrimp cooked to order with choice of pasta and sauce 
Pasta choices are penne, bowtie, cheese tortellini or fettuccini 
Sauce choices are marinara, Alfredo, Florentine or tomato cream 

 
G O L D  

 
C A R V E D  B L A C K  P E P P E R  T E N D E R L O I N  O F  B E E F  
Served with a demi-glaze reduction and herbed butter 
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E X E C U T I V E  L U N C H  M E N U  
 

S T A R T E R S  
 
M O Z Z A R E L L A  C H E E S E  S T I C K S  
Breaded and deep fried mozzarella cheese sticks served with marinara 
sauce 
 
G R I L L E D  C H I C K E N  Q U E S A D I L L A  
A flour tortilla filled with cheddar cheese and strips of grilled chicken 
breast served with salsa and sour cream 
 
C H I C K E N  T E N D E R L O I N  P L A T T E R  
Lightly breaded whole chicken tenderloins served with honey mustard or 
bbq sauce and your choice of side item 
 
C C C  C L A S S I C  W I N G S  C O M B O  
Choice of teriyaki, sweet Thai or buffalo 

 
S I G N A T U R E  S A L A D S  

 
B R U T U S  S A L A D *  
Crisp romaine lettuce, pecorino & Romano cheeses, tomato, tossed in 
Caesar dressing with homemade croutons 
 
H O L E  I N  O N E  S A L A D *  
Mixed greens, croutons, bacon, tomato, banana peppers, red onion, feta 
cheese 
 
L O A D E D  G A R D E N  S A L A D *  
Spring mix, tri-colored peppers, cucumber, broccoli, tomato and red 
onion 
 
C C C  S P E C I A L T Y  S A L A D *  
House salad with cheese, bacon bits, toasted almonds and croutons 
 
I S L A N D  S A L A D *  
Spring mix, pineapple, grapes, strawberries, red onion, craisins and 
walnuts 
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M E D I T E R R A N E A N  M A D N E S S  S A L A D *  

W ith feta cheese, red onions, roasted red peppers, cucumbers, capers, 
tomatoes, artichokes on a bed of romaine lettuce with roasted garlic 
dressing 
 
G R I L L E D  C H I C K E N  &  P E A C H  S A L A D *  
W ith feta cheese, pecan pieces, chopped peaches, red onions, dried 
cranberries, spring mixed lettuces with choice of dressing 
 
S P I C Y  A S I A N  F R I E D  S H R I M P  S A L A D *  

W ith spinach, snow peas, carrots, red cabbage, red bell peppers, almonds 
and cheddar cheese served with sweet & spicy teriyaki dressing 
 
B L E U  C H E E S E  P R I M E  R I B  S A L A D *  

Prime rib served on a bed of romaine lettuce, tomatoes and croutons with 
bleu cheese dressing  
P O W E R  S A L A D *  
Mixed greens, carrots, red onion, cherry tomatoes, turkey, Swiss cheese, 
craisins and walnuts 
 
C C C  C L A S S I C  O R I E N T A L  S A L A D *  
Mixed greens topped with mandarin oranges, broccoli, black olives, rice, 
boiled egg, almonds and cheddar cheese traditionally served with honey 
mustard dressing 
 

Add Grilled/Fried Chicken* 
Add Fried/Grilled/Sautéed Shrimp* 

Add Grilled Salmon* 
Add Grilled Prime Rib* 
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S A N D W I C H E S  A N D  M O R E   
Served with choice of one side item 

 
B U F F A L O  C H I C K E N  W R A P  
Carrots, mixed greens, red onions and buffalo chicken breast wrapped in a 
flour tortilla with bleu cheese dressing 
 
B L T  S A N D W I C H  
Crisp bacon, lettuce and tomato served on your choice of bread 
 
G R I L L E D  C H I C K E N  Q U E S O  S A N D W I C H  
Grilled chicken smothered in Queso cheese topped with olives, jalapenos 
& tomatoes  
 
H A W A I I A N  C H I C K E N  S A N D W I C H  
Teriyaki chicken, pineapple, spinach and red onion served on a sesame 
seed bun 
 
H E A L T H  W R A P  
Hard boiled egg, red peppers, red onion, romaine lettuce, tomato and 
dijon mayonnaise wrapped in a flour tortilla 
 
H O U S E  S P E C I A L  C O U N T R Y  C L U B  S A N D W I C H  
Ham, turkey, crisp bacon, Swiss & American cheese, lettuce and tomato 
with your choice of bread 
 
C L E V E L A N D  B L A C K  A N G U S  S I G N A T U R E  B U R G E R  
7 oz Angus beef grilled to perfection and served on a sesame bun with 
lettuce, tomato, onion and a pickle Add Bacon    Add Cheese  
P E T I T E  5  O Z  A N G U S  B U R G E R  A V A I L A B L E  
 
G A R D E N  G R I L L E D  C H E E S E  
Grilled bbq chicken served on a sesame seed bun with lettuce and tomato 
Add Bacon          Add Cheese  
 
G R I L L E D  C H I C K E N  S A N D W I C H  
Chicken breast char grilled and served on a sesame seed bun 
Add Bacon         Add Cheese  
 
R E U B E N  S A N D W I C H  
Thinly sliced corned beef griddled with sauerkraut, 1000 island dressing 
and Swiss cheese on toasted rye 
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G R I L L E D  C H I C K E N  C A E S A R  W R A P  
Crisp romaine lettuce and char grilled chicken breast wrapped in a flour 
tortilla with Caesar dressing 
 
C H I C K E N  O R  T U N A  S A N D W I C H  O R  P L A T E  
Sandwich served on your choice of bread  
Plate served with fresh fruit and crackers 
 
H O T  R O A S T  B E E F  C I A B A T T A  
Thinly sliced roast beef piled high with horseradish mayonnaise 
 
F L O U N D E R  H O A G I E  
Fried flounder with lettuce and tarter sauce 
 
B L A C K  A N G U S  C H A R B R O I L E D  P R I M E  R I B  

S A N D W I C H  
Slow roasted and grilled. Served on a hoagie bun 
 
H A M B U R G E R  S T E A K  
Char-grilled Angus beef topped with a burgundy mushroom and onion 
sauce 

            
S I D E S  

 
Onion rings, seasoned fries, cole slaw, fresh fruit, salt brine fries, potato 
salad, pasta salad, sweet potato fries, potato chips, house salad with choice 
of dressing 
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L I T E  L U N C H  
Includes assorted crackers, coffee and tea 

 
H O U S E - M A D E  C H I C K E N  O R  T U N A  S A L A D  P L A T E  
Served with fresh seasonal fruit and a muffin 

 
H O U S E  M A D E  C H I C K E N  O R  T U N A  S A L A D  

C R O I S S A N T  
Served with fresh seasonal fruit, a muffin and pasta salad 

 

R O A S T E D  V E G E T A B L E  Q U I C H E  
Served with your choice of hash brown casserole or fresh fruit and a mini 
sweet roll 

 
C H I C K E N  A N D  M U S H R O O M  C R E P E  
Tender chicken breast with mushrooms in a white wine cream filling  
Served with Jasmine rice and steamed asparagus  

 

L U N C H  E N T R E E S  
Served daily between 11 am and 2 pm 

 
All Entrees come with fresh baked bread,  

Chef’s choice of starch and vegetable, coffee and tea 
A house salad may be added 

 
G R I L L E D  S A L M O N  F I L L E T  
Fresh grilled salmon served with a dill cream 
 
P O R K  M E D A L L I O N S  
Two center cut loin medallions served with a Brandied mushroom sauce 

 
G R I L L E D  C H I C K E N  B R E A S T  
Chicken breast served with spinach Florentine sauce 

 
F I L E T  M I G N O N  
Center cut beef tenderloin steak served with a demi-glaze reduction and 
herbed butter 
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D I N N E R  M E N U  
All entrees come with coffee, tea, fresh baked bread and  

Chef’s choice of starch and vegetable 
A house salad may be added 

 

F R O M  T H E  S T O C K  Y A R D S  
Featuring 100% Braveheart Black Angus Beef 

 
S W E E T  T E R I Y A K I  S I R L O I N  
House cut 10 ounce steak charbroiled and brushed with a sweet teriyaki 
glaze 
 
H I C K O R Y  R I B E Y E  
House cut 12 ounce steak, charbroiled to perfection, with a hickory 
seasoning 
 
C C C  H O U S E  C U T  F I L E T  M I G N O N  
Our most tender 7 ounce steak...charbroiled to perfection. Served with 
roasted garlic demi-glaze and house butter 
 
SLOW COOKED PRIME RIB . . . 12 oz, 16 oz or 20 oz 
Angus aged rib slow cooked                 
Friday Only                    
 

C H I C K E N  A N D  PA S T A  
 

M A R I N A T E D  G R I L L E D  C H I C K E N  
Heart Healthy! Lightly marinated chicken breast and charbroiled 
 
M A R S A L A  C H I C K E N  
Pan seared and simmered in a Marsala mushroom sauce 
 
I S L A N D  C H I C K E N  
Charbroiled chicken breast; topped with pineapple salsa and kiwi drizzle 
 
I T A L I A N O  C H I C K E N  
Pan seared chicken atop fettuccini pasta with house marinara and 
mozzarella cheese then baked 
 
C C C  C H I C K E N  A L F R E D O  
Sautéed chicken breast tossed in a pecorino cheese sauce with fettuccini 
noodles 
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C H I C K E N  A R I B B A T T A   
Angel hair pasta tossed with sautéed chicken, asparagus tips, yellow 
pepper, spinach, tomatoes and pecorino cheese in a roasted red pepper 
tomato sauce 
 
B A Y O U  C A J U N  C H I C K E N  P E N N E  
Sautéed chicken with andouille, tri-colored peppers, corn and tomatoes 
tossed in a spicy tomato cream sauce 

 
S E A F O O D  

 
C A R O L I N A  S P E C K L E D  T R O U T  P I C C A T A  
Lightly dusted with flour; pan seared with white wine, capers and lemon 
butter 
 
C H I L E A N  S A L M O N  F I L L E T   
Fresh cut 7 ounce salmon with your choice of grilled, blackened or oven 
roasted 
 
C A R O L I N A  L E M O N  G R I L L E D  S H R I M P  
Char-grilled and seasoned with lemon pepper 
 
C C C  P A N  F R I E D  T I L A P I A  F I L L E T  
Pan seared and topped with spinach, artichokes and roasted red peppers 
and lemon butter 
 
B L A C K E N E D  S E A  S C A L L O P S  
Jumbo sea scallops tossed in a Cajun seasoning and seared in a iron skillet; 
served with whole grain mustard cream 
 
C O L O S S A L  B U T T E R F L I E D  F R I E D  S H R I M P   
Hand breaded with Japanese breadcrumbs and fried golden brown; served 
with horsey and cocktail sauce 
 
J U M B O  L U M P  C R A B  C A K E S  
House made with jumbo lump crab meat; served with whole grain aioli 
mustard 
 
S M O K E D  L O B S T E R  T O R T E L L I N I  
Fresh lobster, portabella mushrooms, spinach, tomatoes and tri-colored 
cheese filled tortellini in a smoky cream sauce 
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D I N N E R  C O M B O S  
All combos come with coffee, tea, fresh baked bread and  

Chef’s choice of starch and vegetable 
A house salad may be added  

 
S A L M O N  F I L E T  A N D  C H I C K E N  B R E A S T  
Served with herb butter 
 
F I L E T  M I G N O N  W I T H  C H I C K E N  B R E A S T  
Served with Demi-glace and herb butter 

 
F I L E T  M I G N O N  A N D  S A L M O N  F I L L E T  
Served with Demi-glace and herb butter 
 
F I L E T  M I G N O N  A N D  S H R I M P  S C A M P I  
Served with Demi-glace and Garlic Sauce 
 
6  O Z  F I L E T  M I G N O N  A N D  A  B R O I L E D  L O B S T E R  

T A I L  
Demi-glace and Lobster butter 
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DE S S E RT S  
L U N C H  O R  D I N N E R  

 
C L A S S I C  M O U S S E   
In a variety of flavors: Chocolate, Key Lime, Orange Cream, Lemon, 
Raspberry, Vanilla Bean, Tiramisu, Butterscotch, Chocolate Mud Pie, 
Peanut Butter Mousse, Malted Milkshake, Butterfinger flavored mousse 

 

C H O C O L A T E  T H U N D E R  
Dark, dense cake exploding with deep, bittersweet chocolate and a riot of 
chocolate morsels 

 

K E Y  L I M E  P I E  
Authentic Florida Key Lime…tartly refreshing in a granola crust 

 

C H O C O L A T E  L O V I N  S P O O N  C A K E  
A giant mouthful of chocolate pudding between two layers of dark, moist 
chocolate-drenched chocolate cake 

 

N E W  Y O R K  S T Y L E  C H E E S E C A K E  W I T H  F R E S H  

B E R R I E S  
Creamy and smooth with the velvet tang of cheese 

 

B I G  B L I T Z  
Large chunks of Snickers bars, fudge brownie, caramel, peanuts and a tart 
cream cheese filling 

 

C H O C O L A T E  B I G  B A B Y  B U N D T  
Moist dark chocolate cake full of chocolate chip, all enrobed in a creamy 
dark chocolate and elegant finish of white chocolate drizzle 

 

F R E N C H  S I L K  P I E  
A creamy chocolate in a flaky crust 

 
S P E C I A L T Y  D E S S E R T  

 
T O W E R I N G  T U R T L E  T O R T E  
The perfect combination of buttery caramel, whole toasted pecans and 
silky, rich chocolate in layer after layer of moist, seductive cake 

 
B I G  A P P L E  B A S H  
Mounds and mounds of tart, fresh, crisp apples, saucy with cinnamon 
apple cider and loaded with crunchy granola crumbs 
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W I N E  L I S T  
 

H O U S E  
 

L E A P I N G  H O R S E  A N D  L I T T L E  P E N G U I N  
White Zinfandel, Pinot Grigio, Chardonnay, Pinot Noir, Merlot and 
Cabernet 

 

W H I T E  V A R I E TA L S  
 
B A B Y  R O O G L E  R I E S L I N G  
Flavors of lemon, pineapple and some sweetness providing a long and 
lingering finish 
 
G N A R L Y  H E A D  P I N O T  G R I G I O  
Features a mélange of tropical, spicy aromas of pear, pineapple plus ginger 
and flavors of ripe fuji apples and pears 
 
G E Y S E R  P E A K  S A U V I G N O N  B L A N C  
Explosive aromas of citrus blossom mingle with gooseberry and passion 
fruit. A fruit forward palate show citrus flavors of lime Grapefruit and 
tangerine; very balanced 
 
M A R T I N  C O D A X  A L B A R I N O  
An aromatic and complex full body with flavors of ripe apples, peach, 
apricot, melon, grapefruit, and lemon zest 
 
L O R E D O R A  V I O G N I E R  
Ripe peaches and wild flowers aroma. Delivers a rich soft wine with 
flavors of honey, peach and apricot 
 
W E S T E R L A N D  W H I T E  B L E N D  
Fresh tropical fruit fragrance with fruity delivery to the palate. This is a 
blend of 50% chenin blanc and 50% sauvignon blanc  
 
C A N Y O N  R O A D  C H A R D O N N A Y   
Refreshing and light on palate with aromas of cool melon and delivers 
ripe pear and white peach; round yet crisp 
 
I R O N Y  C H A R D O N N A Y  
Mineral laced with crisp green apple fruit to buttery, rich and laden 
tropical fruit.  This chardonnay will appeal to every palate 
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R E D  V A R I E T A L S  
 
S T R A C C A L I  C H I A N T I  
Bright youthful aromas of ripe red fruit, delivers a velvety, refreshing 
flavors of cherries, wild red berries and spice 
 
V I R I D I A N  P I N O T  N O I R  
Exhibits an intense aroma of dark cherries, pomegranate that develops 
into a strong depth of flavor that lingers on the palate and finishes with a 
hint of spice 
 
L U C H A D O R  S H I R A Z  
Blackberry jam and kirsch aromas, complex with oak chocolate characters, 
smooth texture of black fruit and plums finishing with licorice and soft 
tannins 
 
W R I T E R S  B L O C K  M A L B E C  
A full bodied red wine with perfume like aromatics that are very 
approachable. A mouthful shares a depth of fruit flavor transitioning into 
an accentuated finish of espresso, toasted oak and plum 
 
C A N Y O N  R O A D  M E R L O T   
Our blue label reveals a dark purple color and aroma of blueberries, 
raspberries and spice 
 
M C M A N I S  M E R L O T  
Rich creamy texture with a finish that is lengthy and full of toasted oak.  
Loganberry and blackberry aromas that delivers hints of milk chocolate 
 
P R I M I T I N O  R E D  Z I N F A N D E L  
Nose is intense and inviting with persistent Mediterranean fruit and hints 
of spice. Medium to full body with delicious jammy palate, cherry, 
blackberry, raspberry and touch of clove 
 
S A N T A  R I T A  C A B E R N E T  
French and American oak barrels; resulting in an exceptionally round, 
mouth-filling wine. Ripe cherry and currant flavors in a velvety finish. 
100% Cabernet  Sauvignon 
 
L I B E R T Y  S C H O O L  C A B E R N E T  
Upfront aromas of ripe red fruit and hints of vanilla followed with similar 
vibrant red berry flavors and has a ripe full finish 
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C A P TA I N ’S  L I S T  
Available by the bottle only 

 
W H I T E  H A V E N  S A U V I G N O N  B L A N C  2 0 0 7  

 
R O S E N B L U M  C E L L A R S  V I O G N I E R  

 
F R O G S  L E A P  C H A R D O N N A Y  2 0 0 4  

 
C A K E B R E A D  C H A R D O N N A Y  

 
C A S H M E R E  C L I N E  

 
T E U S N E R  J O S H U A  R E D  

 
D O N A  P A U L A  M E R L O T  

 
C H A L K  H I L L  M E R L O T  

 
C H E R R Y  B L O C K  C A B E R N E T  

 
S I L V E R  O A K  A L E X A N D E R  V A L L E Y  

 
S I L V E R  O A K  N A P A  V A L L E Y  

 

BA N Q U E T  C H A M PA G N E  
 

CAPRI AMERICAN BRUT CHAMPAGNE 
 

CANDORI PROSECCO BRU T CHAMPAGNE 

 
 
 
 
 

A D D I T I O N A L  W I N E  &  C H A M P A G N E  V A R I E T I E S  

M A Y  B E  A V A I L A B L E  U P O N  R E Q U E S T  
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BA N Q U E T  L I Q U O R  
 
The Cleveland Country Club is licensed by the State of Tennessee to sell 
alcoholic beverages and must abide by all state laws.  All alcoholic 
beverages to be served at Club functions must be purchased by the Club.  
Alcoholic beverages may not be removed from the premises and no 
outside alcoholic beverages may be brought into the Club.  We will not 
serve alcohol to anyone under the age of 21 and we reserve the right to 
refuse alcohol service to anyone at any time.   
 
Full service liquor bars offering a wide variety of house, call and premium 
brands are available for use. Bars can be specifically catered to fit your 
event’s needs. This may include an open or cash/credit bar format. 
Bartenders, cashiers and attendants will be supplied by the club based on 
the size and demand of the particular event. Additional bartenders and 
attendants can be added upon request.  

 
 
 

BA N Q U E T  B E E R   
 

The Cleveland Country Club also offers a diverse selection of both 
domestic and imported beers. Please see event coordinator for a complete 
list of available beer selections. 
 
 Domestic kegs are available and may be purchased from the Club. 
Various types of import kegs may also be available upon request. All kegs 
come with a professional draught system for easy serving at no additional 
charge. 
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D I R E C T I O N S  TO  T H E  C L U B  
 

Cleveland Country Club is located on Highway 11  
between Cleveland and Charleston at: 

 
3 4 5  K Y L E  L A N E  N W  C L E V E L A N D ,  T N  3 7 3 1 2  

4 2 3 - 3 3 6 - 3 6 6 1  
W W W . C L E V E L A N D C O U N T R Y C L U B . O R G  

 
 
I F  T R A V E L I N G  N O R T H  O N  I N T E R S T A T E  7 5  
Exit Paul Huff Parkway and turn right.  
Proceed to Highway 11 and turn left.  
The club is approximately 3.5 miles on the left.  
Turn left on Walker Valley Road then left on Kyle Lane. 

 
I F  T R A V E L I N G  S O U T H  O N  I N T E R S T A T E  7 5   
Exit Charleston and turn left.  
Proceed to Highway 11 and turn right.  
The club is approximately 3.3 miles on the right.  
Turn right on Walker Valley Road then left on Kyle Lane. 

 
 
 
 
 
 
 
 
 
 

M A Y  2 6 ,  2 0 1 0  


