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Captain’s Club Menu

11.1.2025 vs. Inter Miami CF

THE GRAZING TABLE CHEF’S TABLE
Smoke House Board (o) Brown Sugar Glazed Pork Loin [ava)
Assortment of Aged Meats & Cheeses, Country Ham,
Smoked Cheddar, Smoked Gouda, Apple Butter, Fig Spread, Beef Bourguignon
Crackers French Beef Stew
Whiooed Ri Brussel Sprouts
ipped Ricotta & Hummus DO A
. . . Pancetta, Teriyaki Glaze
Whipped Ricotta, Herb Lavender Honey Otl, Sea Salt,
Black Pepper, Toasted Crostinis, French Bread, Grilled Pita, Cornbread Stuffing o
Garlic Hummus Diced Onions, Carrots, & Celery
Ranch Bombs (v ) Onion Petals (V)
Tangy Dipping Sauce
Caesa.r Salad _ (V) Assorted Dinner Rolls (v )
Romazine Hearts, Parmesan, Croutons, Caesar Dressing Whipped Butter
Fall Salad S0 CARVING STATION
Kale, Arugula, Roasted Squash, Cranberries, Pecans,
Maple Rosemary Vinaigrette Smoked Brisket
GAME DAY FAVORITES BBQ Sauce
Cheese Pizza o
ACTION STATION CART
BBQ Chicken Pizza
Roasted Chicken, Red Onions, BBO Sauce Smoked Chicken & Wild Mushroom Crepes
Smoked Chicken, Sliced Wild Mushrooms, Diced Onions,
All Beef Hot Dogs Cream Sauce
Hot Dog Buns, Traditional Condiments
DESSERT
Pimento Mac & Cheese V) o
Breadcrumbs Pumpkin Pie (v
Classic Nacho Bar Assorted Gourmet Cookies & Brownies (v ]

Queso Blanco, Blue & Gold Tortilla Chips, Pickled Jalapenos, Ice Cream Sundae Bar
Guacamole, Pico de Gallo, Salsa Verde, Sour Cream
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