
 

 
American Club State Room Lunch Menu 

For parties of less than 10 persons, on spot selection may be made available. However, there may be slight service delay. 
For parties of more than 10 persons, pre-ordering arrangement is required and on spot selection will not be accommodated. 

Option 1) Please create a set menu for the whole party 
Option 2) Please limit the menu to 2 first courses and 4 main courses, then send out to your guest for their pre-ordering arrangement 

 
 

First Course 
Chef’s Daily Vegetarian Soup 

seasonal dairy free soup of the day 
 

American Club Clam Chowder 
herb croutons / chives 

 
Healthy Shredded Winter Salad 

mizuna / kohlrabi / apple / pine nut / apple cider & black truffle dressing 
 

Classic Caesar Salad 
smoked anchovies / thyme croutons / parmesan cheese 

 
Maple, Rocket & Mozzarella Salad 

beetroot / san daniele ham / basil / pistachio / micro crouton 
 

Hamachi Tartare 
pickled shallots / sour cream / frisee / caviar 

 
Pan Fried Crab Cake 

mexican cabbage slaw / grapefruit / spicy remoulade / shredded tortilla 
 

Steakhouse King Prawn Cocktail 
creamy louis dressing / classic horseradish cocktail sauce 

supplemental $80 

 
 
 

Main Course 
Grilled Steak “LOADED” Chopped Salad 

dry aged tenderloin tips / roasted peppers / corn / tomatoes 
radicchio goat cheese / spinach / orange / pine nuts 

read oak / butter lettuce radish / espelette ranch dressing 
 

Creamy Barley Risotto 
chestnut mushrooms / swiss chard / acorn squash / black truffle 

 
Pan Seared Salmon Fillet  

butternut squash / brussels sprouts / apple chutney / chive salad 
 

Crispy Skin Chicken Breast 
edamame / couscous / grilled asparagus / lemon oil 

 
8oz. Slow Roasted Prime Rib of Beef, Au Jus 

creamy mustard red bliss potato / glazed carrots & snow peas 
 

10oz. Char-Grilled Prime USDA New York Strip 
creamy mustard red bliss potato / glazed carrots & snow peas 

supplemental $200 

 
 

 
 

Includes Illy Coffee & Dilmah T Series 
400 Per Person 



 

American Club Signature Desserts 
For parties of less than 10 persons, on spot selection may be made available. However, there may be slight service delay. 

For parties of more than 10 persons, pre-ordering arrangement is required and on spot selection will not be accommodated. 
Option 1) Please create a set menu for the whole party 

Option 2) Please limit the menu to 2 first courses and 4 main courses, then send out to your guest for their pre-ordering arrangement

 
 

Traditional Apple Pie - 50 
served a la mode with vanilla ice cream 

 
 

Pecan Pie - 50 
fresh whipped cream 

 
 

Boston Cream Pie - 50 
fresh mixed berries 

 
 

New York Cheesecake - 55 
strawberry coulis and berry garnish 

 
 

Daily Dessert Specials - 50 
ask your server for today’s selections 

 
 

 
American Chocolate Cake - 50 

devil’s food / chocolate butter cream 
 
 

Red Velvet Cake - 50 
fresh mixed berries 

 
 

Seasonal Chilled Fruit Plate - 50 
berry garnish 

 
 

Ice Cream - 40 
vanilla / chocolate / strawberry 

 
 

Sorbet - 40 
seasonal sorbet 


