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Add To Your Salad Choice:    
chicken  8  -  shrimp  10  -  salmon  10  -  steak  10  -  crab cake  10 

 

Soup of the Day    

cup  5   bowl  8 
 

French Onion      Lobster Bisque    

                              crock   8                   cup  6   bowl  10 
   

   Chili    

cup  5   crock  8 
 

House Salad*    5   

Mixed greens, toppings, choice of dressing   
 

House Caesar Salad   6    

Romaine, parmesan, croutons   
 

Jumbo Wings     

six /7   twelve/14 

With celery, carrots, and ranch or bleu cheese 
 

choose from:  club sauce, mild, hot, BBQ,  

honey mustard, thai chili or jack daniels 
 

Buffalo Chicken Dip Skillet*   12 

Shredded chicken whipped with cream cheese,  

bleu cheese crumbles, ranch dressing, and hot sauce  

in a mini skillet with crostini 
 

Stacked Tomato Burrata*   13 

Tomato stack with creamed mozzarella,  

fresh basil, and  balsamic glaze 
 

Sweet Potato Flatbread Pizza*   14 

Topped with roasted vegetables, mushrooms, goat cheese,   

and arugula and cherry tomatoes tossed with  

extra virgin olive oil  
 

Steak Bruschetta   15 

Garlic oil infused crostini with diced tomato, basil,   

garlic tapenade, sliced steak, balsamic glaze,  

and parmesan  

Starters 

Mandarin Chicken Salad   14 

Crispy chicken tenders with chopped lettuce, cucumbers, 
mandarin oranges, almonds, peppadew peppers, carrots, 

craisins, and teriyaki glaze, topped with fried wonton chips 
 

Salad Della Casa   12 

Mixed greens, cucumbers, roasted tomatoes, bacon, and 
crispy penne pasta, mixed with creamy parmesan 

peppercorn dressing 
 

SCC Caesar   8 

Romaine, parmesan, croutons   
 

Classic Wedge*   10 

Iceberg wedge, bacon, tomato, egg,  

bleu cheese crumbles, choice of dressing 
 

Arizona Salad   14 

Romaine, buffalo chicken tender, egg, tomato,  

olive, pepperoncini, cheddar, choice of dressing 

Lite Fare 

Sandwiches served with your choice of  

chips, fries, fruit or coleslaw 
 

BLAST   10 

Bacon, lettuce, avocado, swiss, tomato, mayo,  

choice of bread 
 

The Orwigsburg Melt   10 

Turkey, swiss, tomato, bacon, honey mustard on wheat  
 

Philly Cheesesteak   12 

Beef steak, onions, cheddar sauce, baguette 
 

SCC Burger   14              

Build your favorite 
 

SCC Quesadilla   8    

Add: Chicken 8   Steak 10    Crab 10    

Onions, peppers, cheddar, monterey jack 



 

 
 

Schuylkill Country Club 
 Dinner Menu 

*Represents Gluten Free 
Consuming raw or undercooked meat, poultry, seafood or eggs may increase the risk of foodborne illness 

 Country Ham*   19 

Seared ham steak with fire roasted apples,  

maple sweet potatoes, and white raisin rum glaze 
 

Classic Stuffed Peppers*   16 

Jumbo red and green peppers, stuffed with  

beef and rice mix, topped with marinara  
 

Fish & Fries   18 

North Atlantic haddock, breaded and fried golden brown, 
with fries, tartar sauce and coleslaw 

Chicken Pot Pie   19 

Chicken chunks with celery, carrot, onion gravy,  

and wide noodles, over homestyle buttered biscuits 
 

Stuffed Chicken Breast   20 

Filled with bread stuffing, baked and garnished with  

supreme sauce and cranberry sauce,  

served with chef’s vegetable 
 

Chicken Parmigiana   22 

Breaded breast of chicken baked with  

marinara, parmesan and provolone,  

over pasta with garlic bread 

Homestyle Favorites 

Pappardelle Bolognese   18 

Egg pasta topped with a hearty meat and 

vegetable tomato cream sauce 
 

Tortellini Carbonara   16 

Tossed in alfredo with bacon,  

roasted red pepper and peas 

Add:   
fresh vegetables  5  -  chicken  8  -  shrimp  10  -  steak  10   

Pasta 

Fettuccine Alfredo   16 

Tossed in a rich parmesan alfredo, 

with garlic bread 
 

Penne Ala Vodka   16 

Vodka, garlic, shallot, and tomato cream sauce  

with shaved parmesan 

Vista Chicken*   24 

Fire roasted breast of chicken, topped with  

sautéed spinach, sundried tomatoes and goat cheese 
 

 Chicken Salerno*   26 

Twin breasts smothered with sautéed mushrooms, 
onions, sundried tomatoes, and melted swiss  

 

Filet Mignon*   45 

Char-grilled center cut 8-ounce filet,  

with choice of bordelaise or bearnaise sauce 
 

Black & Bleu Strip Steak   35  

Twelve ounce New York strip topped with  

bleu cheese bacon crust and pub style onion rings 
 

Entrées      
all entrées include chef’s vegetable and potato du jour 

Carolina Salmon*   29 

Crab and parmesan encrusted broiled salmon, over 
roasted red pepper sauce with sliced cucumbers 

 

Sea Scallops*   28 

Pan seared sea scallops served over  

crumbled bacon lemon cream 
 

Kung Pao Shrimp Noodles   26 

Flash fried tempura battered shrimp, with a  

sweet and spicy sauce, soy glazed noodles,  

and Asian cabbage 
 

SCC Crab Cake   Single  20   Twin  30 

Signature style crab cakes, pan seared and  

topped with remoulade 


