
Mexico Country Club 
Select Menu Options 

(Full Hand-passed service including drinks & dessert*) 
 

 

 

 

 

 

 

 

 

 

 
 

 
All meals include our signature house salad, seasonal fresh vegetable of the day, baked potato or oven 

roasted new potatoes, warm rolls with butter, and drinks 

 

Meal Selection: 
(Select 1-3 meals) 

Ozark Chicken~lightly sauteed chicken breast smothered in a smoked bacon, mushroom, red onion, & garlic 

cream sauce $18.95  

Chicken Roulande~chicken breast pounded thin, stuffed and rolled with fresh spinach & feta cheese $21.50  

Rosemary Split Chicken~savory split chicken marinated and grilled. Accompanied by rosemary jus $20.25 

Beef Tenderloin Filet~7 oz cut accompanied by our chef’s signature brown sauce or maitre d’butter $30.25  

Rib Eye~10 oz cut accompanied by our chef’s signature brown sauce or maitre d’butter $27.25  

Kansas City Strip~10 oz cut accompanied by our chef’s signature brown sauce or maitre d’butter $28.75  

Top Sirlon~8 oz cut accompanied by our chef’s signature brown sauce or maitre d’ butter $19.95 

Cornmeal Crusted Tilapia~7 oz filet lightly dusted with cornmeal and completed by citrus lime basil butter 

$18.50  

Caribbean Mahi Mahi~7 oz filet brushed with a tangy sweet sauce and grilled to perfection.  Completed by 

homemade pinapple salsa $25.00  

 Atlantic Salmon with Horseradish buerre blanc~7 oz filet grilled to perfection served with a savory 

horseradish beurre blanc $20.95  

Dessert Choices: 
(additional $2.00 per person) 

Made From Scratch Cheesecake (your choice of flavor) 

Caramel Fudge Pecan Cake  

 

*drink choices include coffee, tea, lemonade, Sprite, Coke, and Diet Coke 

*18% gratuity automatically applied to all food and beverage prices 


