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THE COMBO                $6.50 
Choose two of the following for a tasty combination: ½ a deli sandwich, ½ salad, cup of 
soup.  
 

SOUPS & SALADS 

Today’s Soup                $2.95 
Prepared from scratch using our own Club-made broths 

University Club Salad                $5.95 
Mesclun mix with Romaine lettuce, cherry tomatoes, cucumbers, carrots, and crunchy  
croutons, all tossed with our house basil balsamic vinaigrette 
Classic Caesar Salad                $6.95 
Tender hearts of Romaine lettuce, freshly grated parmesan cheese, traditional Caesar   
dressing, and Club-made croutons 
Poached Pear Salad                $6.95 
Bibb lettuce salad with poached pear, toasted almonds, dried cherries and local goat cheese, 
topped with fine herbs vinaigrette 

Salad toppings available:  Grilled Salmon $4.00  Chicken $3.00 
 
UNIVERSITY CLUB DELI 

All sandwiches served with your choice of   Club-made fries or fresh fruit. 
Apple Cider Brine Smoked Pork           $6.95 

Served with spicy coleslaw and BBQ mayo on a toasted Kaiser roll 

Roasted Chicken Salad Wrap               $6.95 

Rosemary Garlic roasted chicken, celery and almonds in a mustard garlic dressing, wrapped 
in flour tortilla with shredded lettuce 
 

Grilled  Vegetable Sandwich                $6.95 

Grilled Zucchini, Yellow Squash, Red Bell  
Pepper & Portobello Mushrooms served with Herb Cream Cheese, lettuce and tomato on 
whole wheat bread 
 

DAILY LUNCH BUFFET 
Start by building your own salad from fresh baby greens, crisp vegetables, and your choice 
of dressings, or enjoy a cup of the soup du jour.  You will also find a delicious array of pâtés, 
cold salads, fresh meats and domestic and imported cheeses.  Our entrées include choices 
like fresh fish, chicken, lamb, veal, pork, or beef.  Vegetarian options are also available.   
Our daily dessert buffet consists of assorted pastries, pies, cakes, and Club made ice creams 
and sorbet.  
Full Buffet        $13.95 
Soup & Salads          $7.95 
Soup, Salad &Dessert Buffet          $9.95 
 

SIGNATURE DISHES 

Creole Crab Cakes            $8.95 
Snow crab cakes seasoned with Chef Daniel’s signature Creole spice with lemon caper    
butter. Served with sautéed asparagus, pearl onions and golden potatoes 

Grilled Chicken Dijon            $6.95 
Club classic six-ounce chicken breast marinated in Dijon mustard and garlic, topped with 
provolone cheese, on an egg bun, served with fresh fruit or Club-made fries 
Show Me Burger            $7.95 
Half a pound of Legacy ground beef served on a Kaiser roll with your choice of toppings, 
served with fresh fruit or Club-made fries 

Beef Tenderloin 
Philly Style Sandwich            $8.95 
Toasted Hoagie, sautéed marinated tenderloin tips, bell peppers, and julienne 
onions topped with melted provolone cheese, served with fresh fruit or Club-made fries 

 
The University Club 

Dining Room 
is proud to 

serve wine in Riedel Glassware 


