
 

 
 
 
 

Officer’s Club Menu 
 

Luncheon Buffet 
• $35 per person, includes gratuity, museum admission, set up and clean up fees 
• Entrees include vegetables, rice, bread, chocolate sin dessert, soda and water. Coffee upon request 

 
Horseradish Salmon – Baked & topped with horseradish, finished with dill cream sauce 

 
Chicken Marsala – Chicken breast with a rich Marsala wine and wild mushroom sauce 
 
Chicken Pasta – Penne pasta tossed with grilled sliced chicken in a garlic cream sauce with wild mushrooms 
 
Spring Mix Salad – Tomatoes, mushrooms, onions, olives and choice of house poppy seed, ranch or Italian dressing 
 

Dinner Buffet 
• $47 per person, includes gratuity, museum admission , set up and clean up 
• Entrees include vegetables, rice, bread, chocolate sin dessert, soda and water. Coffee upon request 

 
 
Beef Tenderloin Madeira Mushroom – Filet tips sautéed with onions and mushrooms in a cabernet sauce 

Grilled Pork – Tenderloin filled with Gorgonzola and dried cranberries in a red wine sauce 

Snapper Piccata – Sautéed snapper in a lemon, white-wine and garlic sauce with capers and artichokes 

Maryland Style Crab Cakes – baked and served with whole grain mustard aioli 

Spring Mix Salad – Tomatoes, mushrooms, onions, olives and choice of house poppy seed, ranch or Italian dressing 
 

Heavy Hors d’oeuvres (minimum 15 people) 
• $30 per person, includes gratuity, museum admission, set up and clean up 
• Soda and water 

 
 Roast turkey, vegetable, and beef tenderloin sandwiches 

 dipping Sauce  Coconut fried shrimp with orange horseradish
 Fried risotto balls stuffed with Asiago cheese 

Deluxe veget able and cheese crudités garnished with berries, apples, and nuts, sliced baguettes with ranch and 
onion dip 

 

 

Belleair Grill & Wine Bar,  Museum, Inc 

F   
Phone: 727-539-8371  Email: Tammy@armedforcesmuseum.com 
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The buffets described herein are being provided by  
Largo, FL, A Community Partner of The Armed Forces Military

 
 

or further information, please contact Tammy Perez, Events Coordinator
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