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WORTHINGTON 
BRUNCH MENU 

 
 

ENTRÉES 
- select four of the following for guests to choose from  

 
Ham and Cheese Frittata 

Spinach and Mushroom Frittata 
Classic French Toast 

Blackened Chicken Sandwich with Fries 

Salmon BLT Wrap with Fries 
Roasted Vegetable Wrap with Fries 
Classic Caesar with Grilled Chicken* 
Kale Salad (peanut vin.) with Salmon* 

SIDE DISH OPTIONS FOR BREAKFAST ITEMS 
- select one of the following  

 

Sausage 
 

DESSERT 
 

Fresh Berries Napoleon   
 

MENU ENHANCERS 
 

Juice at $4 per glass 
8 per drink 

Refreshers (Non-Alcoholic) at $8 per drink 
Donut Holes (Serves 6) at $30 

Loaded Tater Tots (Serves 6) at $36 
 
 
 

* indicates an entrée served without a side dish 
 
 
 

$30 PER PERSON 
Coffee, Tea and Soft Drinks Included 

 

 
 

Menu pricing does not include alcohol, tax and service charge 
 

We are happy to accommodate allergies and dietary restrictions  Please speak with your Event Manager 
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S 

SAGAMORE 
BRUNCH MENU 

 

SOUP OR SALAD 
- select two of the following for guests to choose from - 

 

Glyndon Classic Caesar Kale Salad  
Blue Crab and Roasted Corn Soup  

 

ENTRÉES 
- select four of the following for guests to choose from  

 

Spinach and Mushroom Omelet 
Classic Cheese Omelet 

Greek Omelet 
Steak and Eggs 

Classic French Toast 
Fried Green Tomato BLT 

 

Chicken Picatta with Veg/Potato Medley 
Grilled Salmon with Veg/Potato Medley 
Braised Short Ribs with Veg/Potato Med.  
Vegetable Gnocchi* 
Blackened Chicken Pasta* 
Kale Salad (peanut vin.) with Salmon* 

SIDE DISH OPTIONS FOR BREAKFAST ITEMS 
- select two of the following  

 

 Sausage 
 

DESSERT 
- guests will have a choice of one of the following - 

 

Fresh Berries Napoleon  
 

MENU ENHANCERS 
 

Juice at $4 per glass 
8 per drink 

Refreshers (Non-Alcoholic) at $8 per drink 
Donut Holes (Serves 6) at $30 

Loaded Tater Tots (Serves 6) at $36 

* indicates an entrée served without a side dish 
 
 

 

$40 PER PERSON 
Coffee, Tea and Soft Drinks Included 

 

 
Menu pricing does not include alcohol, tax and service charge 

 

We are happy to accommodate allergies and dietary restrictions  Please speak with your Event Manager 
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BELMONT 
LUNCH MENU 

 
 
 

ENTRÉES 
- select three of the following for guests to choose from  

 
 

Roasted Vegetable Wrap with French Fries 

Salmon BLT Wrap with French Fries 

Blackened Chicken Sandwich with French Fries 

½ Chicken Salad Sandwich with Glyndon House Salad* 

Classic Caesar with Grilled Chicken* 

Kale Salad (peanut vinaigrette) with Salmon* 

 
 
 
 

* indicates an entrée served without a side dish      l 
 
 
 
 
 

$25 PER PERSON 
Coffee, Tea and Soft Drinks Included 

 

 
 

Menu pricing does not include alcohol, tax and service charge 
 

We are happy to accommodate allergies and dietary restrictions  Please speak with your Event Manager 
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WORTHINGTON

WORTHINGTON 

LUNCH MENU 
 
 
 

ENTRÉES 
- select three of the following for guests to choose from  

 
 

Roasted Vegetable Wrap with French Fries 

Salmon BLT Wrap with French Fries 

Blackened Chicken Sandwich with French Fries 

Corned Beef Reuben with French Fries 

Chicken and Kale Club with French Fries 

½ Chicken Salad Sandwich with Glyndon House Salad* 

Classic Caesar with Grilled Chicken* 

Kale Salad (peanut vinaigrette) with Salmon* 

Strawberry Fields Salad (Grilled Chicken)* 
 
 

DESSERT 
- guests will have a choice of one of the following  

 
 

Fresh Berries Napoleon  

 

 
* indicates an entrée served without a side dish 

 
 
 

$30 PER PERSON 
Coffee, Tea and Soft Drinks Included 

 

 
 

Menu pricing does not include alcohol, tax and service charge 
 

We are happy to accommodate allergies and dietary restrictions  Please speak with your Event Manager 
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SAGAMORE 
LUNCH MENU 

 
 

SALAD 
- select two of the following for guests to choose from - 

 

Glyndon House 
Kale Salad (peanut vinaigrette) 

Classic Caesar  
 

ENTRÉES 
- select three of the following for guests to choose from  

 

Chicken Picatta 
Fresh Market Fish 

Grilled Salmon 
Braised Short Ribs 

Blackened Chicken Pasta* 
Vegetable Gnocchi* 
Eggplant Parmesan 

 

SIDE DISH 
 

Roasted Potato and Vegetable Medley  
 

DESSERT 
- guests will have the choice of one of the following - 

 

Fresh Berries Napoleon  
 

 
 

* indicates an entrée served without a side dish 

 

$40 PER PERSON 
Coffee, Tea and Soft Drinks Included 

 

 
 

Menu pricing does not include alcohol, tax and service charge 
 

We are happy to accommodate allergies and dietary restrictions  Please speak with your Event Manager 
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APPETIZER + DESSERT 
A LA CARTE MENU 

 

 

HOT PLATTERS 
- designed to serve 15 guests  

 

Sliders: Buffalo Chicken or Pulled Pork (qty: 24)   $65 
Sliders: Prime Rib or Short Rib (qty: 24)  $75 

Chicken Tender Bites (qty: 30)  $60 
Traditional Meatballs (qty: 30)  $70 

 

COLD PLATTERS 
- designed to serve 15 guests  

 

Charcutterie Display  $125 
Mediterranean Hummus  $50 

Bruschetta  $70 
Jumbo Shrimp Cocktail Platter (qty: 45)  $125 

Fruit and Cheese Platter  $75 
 

 

 

BY THE DOZEN 
 

Tex Mex Egg Rolls  $42 

Buffalo Chicken Bites  $32 

Short Rib Quesadillas  $30 

Prime Rib Crostinis  $45 

Traditional Meatballs  $36 

Deviled Eggs with Bacon  $36 

Mini Mozzarella Caprese  $24 

Spinach and Mozzarella Arancini  $32 
Toffee Nut Cookies  $36 

Chocolate Chip Cookies  $32 
Artisan Mini Desserts  $48 

Brownies  $36 
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BELMONT 
DINNER MENU 

 
 

 

SALAD 
- select one of the following - 

 

Glyndon House   
Classic Caesar 

 

 

ENTRÉES 
- select three of the following for guests to choose from  

 

Chicken Picatta* 
Herb Crusted Chicken 

Braised Short Ribs 
Grilled Salmon  

Blackened Chicken Pasta* 
Vegetable Gnocchi* 
Eggplant Parmesan 

 

 

SIDE DISH 
 

Roasted Potato and Vegetable Medley 
 

 

DESSERT 
 

Fresh Berries Napoleon 
 
 

* indicates an entrée served without a side dish 
 
 
 

$50 PER PERSON 
Coffee, Tea and Soft Drinks Included 

 

 
 

Menu pricing does not include alcohol, tax and service charge 
 

We are happy to accommodate allergies and dietary restrictions  Please speak with your Event Manager 



#glyndongrill                             Glyndon Grill Private Dining  DINNER26 

WORTHINGTON 
DINNER MENU 

 
 

ONE BITE 
- select one of the following - 

 

Spinach and Mozzarella Arancini  Prime Rib Crostini 
 

SALAD 
- select one of the following - 

 

Glyndon House Classic Caesar Kale Salad (peanut vinaigrette) 
 

ENTRÉES 
- select three of the following for guests to choose from  

 

Chicken Picatta* 
Braised Short Ribs 

Grilled Salmon 
Fresh Market Fish 
Filet Mignon 6oz 

Pork Ribeye 
Blackened Chicken Pasta* 

Vegetable Gnocchi* 
Eggplant Parmesan 

SIDE DISH 
 

Roasted Potato and Vegetable Medley 
 

DESSERT 
- guests will have a choice of one of the following - 

 

Fresh Berries Napoleon   
 
 

* indicates an entrée served without a side dish 
 
 

$60 PER PERSON 
Coffee, Tea and Soft Drinks Included 

 
 

 

Menu pricing does not include alcohol, tax and service charge 
 

We are happy to accommodate allergies and dietary restrictions  Please speak with your Event Manager 
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SAGAMORE 
DINNER MENU 

 
 

ONE BITES 
- select one of the following - 

 

Spinach and Mozzarella Arancini  Prime Rib Crostini 
 

SOUP OR SALAD 
- select two of the following - 

 

Glyndon  Classic Caesar  
Kale Salad  Blue Crab and Roasted Corn Soup

 

ENTRÉES 
- select three of the following for guests to choose from  

 

Herb Chicken 
Chicken Picatta* 
Filet Mignon 6oz 

Grilled Salmon 
Shrimp and Grits* 

Fresh Market Fish 
Pork Ribeye 
Blackened Shrimp Pasta* 
Eggplant Parmesan 
Vegetable Gnocchi*

 
 

SIDE DISH 
 

Roasted Potato and Vegetable Medley 
 

DESSERT 
- select two of the following for guests to choose from - 

 

 

Fresh Berries Napoleon 
Seasonal Sorbet 

Flourless Chocolate Cake 

* indicates an entrée served without a side dish 

 

$70 PER PERSON 
Coffee, Tea and Soft Drinks Included 

 

 
 

Menu pricing does not include alcohol, tax and service charge 
 

We are happy to accommodate allergies and dietary restrictions  Please speak with your Event Manager 


