
   
 

    
 

CORINTHIAN YACHT CLUB 
 

LUNCH MENU 
SOUPS 

 
New England Clam Chowder   Lobster Bisque 

                              
      Soup du Jour                           Gulf Shrimp Cocktail $ 

                          Six  Large Gulf Shrimp s erved with  
             Tangy Cock tail Sauce 

 
SALADS 

 
Corinthian House Salad  

With Marinated Chicken Breas t  
With Grilled Shrimp  

With Cajun Blackened  
 

Caesar Salad  
With Marinated Grilled Chicken Breast  

With Grilled Shrimp  
With Cajun Blackened Salmon  

 
Chicken Salad and Fresh Fruit Plate  

Traditional Breast Mea t Chicken Salad with  Celer y tossed in  a Light Mayonnaise Vinaigrette with  
Fresh Fruit Garni 

 
Classic salad julienne 

 julienne of ham, turkey, roast beef, and chees e with hard boiled egg,  
 pepperoncini, toma to, and greens  

 
Our Exe cutive  Che f will be  h appy  to  mee t any  die tary  co nce rns  yo u may  have . 

Ple ase  re frain fro m s mo king  in the  Dining  Roo m. 

 
*C onsuming these raw or under cooked products could increase your chance of contacting a food borne illness. For more 

information ask your server for our brochure. 
 
 



 
ENTREES 

 
Soup and Half Sandwich  

Cup of Soup of the D ay or Clam Chowder served with a Half Sandwich   
Choice of T urkey, Ha m and Cheese, Tuna, or Roas t Beef Sandwich  

 
*CYC Bacon Cheesebur ger  

Fresh Ground Sirloin Char broiled to your liking with  Applewood Smoked Bacon 
and Cheese Served on a Knotted Roll  

 
Lobster Salad Roll  

Fresh New England Lobs ter Tail and Claw Meat lightly toss ed with Mayonnais e  
Served on Lightly Toas ted Roll with French Fries and Fresh Fruit 

 
Bos ton Baked Haddock  

Fresh Haddock baked or broiled and topped with Seasoned Breadcrumbs and  
White Wine Lemon B utter served with Chef’s choice of Starch and Vegetable   

 
T urkey Club  

Classic three layered toas ted club sandwich  with Smok ed Turkey, Lettuce, Toma to and Bacon 
 

Corned Beef Ruben  
Angus Corned Beef, Swiss Chees e and Fresh Sour Kraut on Hearty Marble Rye and grilled  

 
Roast B eef Wrap  

Thinly s liced Rare Roas t Beef in Sun-dried Tomato wrap with Horseradish Cream,  
D ill Havarti Cheese, Lettuce and Tomato 

 
Grilled Chicken Caesar Wrap  

Marinated Boneless Breas t of Chicken grilled and tossed with  Caesar Salad in a Whole Whea t Wrap 
 

T uscany Pannini  
 Scali Bread with Ha m, Provolone Cheese, Lettuce, Toma to, 

and Rosemary Olive Oil  Served with Choice of French Fries and Fresh Fruit 
 

C onsumer Advisory Regarding Mercury in Fish* 
 

Pregnant and nursing women, women who may become pregnant, and childre n under the age of 12 are advised of the health risks 
associated with the consumption of the following fish: swordfish, shark, king mackerel, tilefish, tuna steaks and canned white albacore tuna.  

C anned light tuna consumpti on shou ld also be limited.  These fish contain levels of mercury tha t the E PA and FDA agree can be toxic to a 
developing neurological system.  


