
Pacer’s clubhouse restaurant

Prices are subject to change.
For your convenience a 20% gratuity will be added to parties of 6 or more. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

aPPetizers

souPs & salads WraPs & Paninis 
served with Fries, Wrap choice of White, Wheat or tomato basil

burgers & sandWiches	

served with Fries

sautéed button Mushrooms and onions 2.75
chef’s Fresh Vegetable 2.50
White and Wild rice 2.50
baked idaho Potato 2.25
baked sweet Potato 2.25
French Fries 2.50

hot coffee  2.50
Regular or decaffeinated
cappuccino 2.50
Regular or French vanilla
hot chocolate  2.50
Whipped cream or marshmallows	
	                   *Add Bailey’s Irish Cream, Disaronno Amaretto 
	                   or Kahlúa Coffee Liqueur to any of the above                           4.
irish coffee 6.50
Coffee, Jameson Irish Whiskey, whipped cream
coffee nudge 6.50
Coffee, Christian Brothers Brandy, Kahlúa Coffee Liqueur, Crème de Cacao,  
whipped cream
triple crown coffee 8.95
Coffee, Kahlúa Coffee Liqueur, Frangelico, Bailey’s Irish Cream, whipped cream

desserts
chocolate Molten cake  6.95
Warm mini bundt cake drizzled with chocolate sauce and served with vanilla ice cream
chocolate chip Fillookie 6.95
A decadent cookie loaded with semi sweet chocolate filling baked to perfection and  
served with a scoop of vanilla ice cream and chocolate drizzle
nY style cheesecake 6.95
Rich, creamy cheesecake on a graham cracker crust	
	                   Add strawberry or blueberry topping                            1.
White chocolate raspberry cheesecake 6.95
New York style cheesecake swirled with white chocolate ganache and raspberry coulis  
and finished with a berry drizzle 
chocolate Peanut butter landslide 6.95
Peanut butter mousse piled atop a moist chocolate brownie topped with crunchy  
peanut butter ganache served with ice cream and chocolate sauce
bowl of ice cream 2.50
Vanilla or Chocolate

build Your oWn Fries 
Your choice of up to 5 toppings: 9.95

each extra topping .50

Shredded Pulled Pork
Shredded Cheddar Jack Cheese
Shredded Chicken 

Crumbled Applewood Smoked Bacon 
Homemade Chili
Jalapeños

Green Onions 
Blue Cheese Crumbles
Melted Velveeta

Pico de Gallo
Salsa
Sour Cream

chips and salsa 3.95
Served with crispy tortilla chips
chili con Queso dip 5.75
Melted Velveeta cheese with diced green chilies and tomatoes  
served with crispy tortilla chips
nachos supreme 8.50
Crispy tortilla chips, melted Velveeta cheese, pico de gallo, jalapeños,  
sour cream and green onions 
	                   Add homemade chili                                                      2. 
                   Add pulled pork                                                             2.
Quesadillas 6.95
Grilled white corn tortilla filled with roasted peppers, onions and shredded  
cheddar jack cheese, served with a side of pico de gallo and sour cream 
	                   Add chicken or pork                                                      2. 
                   Add steak                                                                      3.
traditional chicken Wings 9.75
One dozen wings served with buffalo, barbeque or red garlic sauce with celery  
and blue cheese or ranch dressing 
boneless chicken bites 9.75
Popcorn style chicken bites served with buffalo, barbeque or red garlic sauce  
with celery and blue cheese or ranch dressing

Mozzarella sticks 6.95 
Served with marinara sauce
Fried calamari rings 8.95 
Lightly battered calamari and banana pepper rings served with our  
homemade marinara dipping sauce
shrimp cocktail 11.95 
Four colossal shrimp served with fresh lemon and our tangy cocktail sauce
Jumbo lump crab cakes 10.95 
Served with zesty corn and roasted red pepper salad, lime rémoulade and  
crispy shoestring potatoes
crab stuffed Mushroom 9.95 
Oven roasted portobello mushroom stuffed with succulent crab and spinach 
Jalapeño Poppers 6.95 
Breaded jalapeño peppers filled with cream cheese and fried to  
golden perfection served with queso dipping sauce
crab dip 9.95 
Rich and creamy blend of seasoned crab meat and cheese in a toasted  
sour dough bread bowl served with pita chips 

chicken noodle 3.95
French onion 4.95
homemade chili 4.95
lobster bisque 5.95
clubhouse garden 5.75
Mixed greens, tomatoes, cucumbers, carrots and multigrain croutons  
with your choice of dressing
spinach salad 8.50
Fresh baby spinach mixed with sliced pears, crispy pecans, dried cranberries  
and shaved red onions topped with blue cheese crumbles and served with  
raspberry balsamic vinaigrette dressing
chopped caesar 6.75
Crisp romaine hearts, shaved parmesan cheese and roasted garlic crostini  
topped with our delicious caesar dressing	 
	                   Add grilled chicken                                                        3.	
	                   Add shrimp                                                                    5.

chicken caesar Wrap 9.95
Marinated grilled chicken strips, chopped romaine, shaved parmesan  
and crouton crumbles
avocado Veggie Wrap 9.95
Fresh slices of avocado, shredded crisp carrots, red onion and peppers, diced tomatoes,  
baby spinach, sliced cheddar cheese and drizzled with extra virgin olive oil
california turkey Wrap 10.95
Sliced oven roasted turkey, avocado, applewood bacon, leaf lettuce, tomatoes  
and cheddar cheese, spread with citrus mayo
grilled chicken Panini 9.95
Herb cream cheese spread, marinated grilled chicken, sun-dried tomatoes,  
spinach, melted provolone cheese and served with basil pesto mayo on a  
fresh grilled bun
turkey bacon ranch Panini 9.95
Sliced oven roasted turkey, red onions, tomatoes with applewood bacon,  
cheddar cheese and spread with ranch dressing on a fresh grilled bun 
cuban Panini 9.95
Thinly sliced ham topped with our house cooked pulled pork, pickle chips  
and melted swiss cheese, spread with yellow mustard on a fresh grilled bun

Pacer’s turkey club 9.75
Savory applewood smoked bacon, oven roasted turkey, lettuce, tomato and  
mayo with your choice of white or wheat bread
blt  7.95
Savory applewood smoked bacon, lettuce and tomato with mayo spread served  
with your choice of white or wheat bread
grilled chicken sandwich 9.95
Grilled chicken breast with mayo spread, melted provolone cheese, lettuce,  
tomato and served on a fresh baked brioche bun
Pocono French dip 10.75
Shaved sirloin with crispy sweet onions and melted swiss cheese on a fresh  
baked sub bun and served with au jus
Pork bbQ chubbie 10.75
Tender, delicious pork, crispy sweet fried onions and banana pepper rings  
topped with melted provolone cheese and sweet barbecue sauce
clubhouse burger 10.95
Our very own signature burger topped with your choice of american,  
cheddar, provolone, swiss or blue cheese
                   Add sautéed mushrooms                                              1.50 
                   Add sautéed onions                                                       1.50 
                   Add bacon                                                                     1.75
reuben 8.95 
Shaved eye of round corned beef, pickles, sauerkraut, melted swiss cheese,  
dressed with thousand island and served on dark rye bread
italian sub 8.95
Sliced ham, salami and provolone cheese, topped with shredded lettuce,  
tomatoes, red onions, sweet peppers and red wine herb vinaigrette,  
spread with herbed mayo on a fresh sub bun
crab cake Po-boy 11.95
Our very own crab cake served with diced tomato and onions, shredded lettuce,  
spread with honey mustard and served on our freshly baked baguette

oven roasted turkey  13.95
Sliced turkey breast served with mashed potatoes and gravy, buttered corn  
and cranberry sauce
grilled chicken breast 13.95
Grilled chicken breast served with mashed potatoes and gravy with buttered corn
chicken Parmesan 14.95
Breaded chicken breast topped with melted provolone served with spaghetti  
marinara and roasted garlic crostini
Fish and chips 14.95
Fried catfish, hush puppies, coleslaw, french fries, served with tartar sauce
baked tilapia 14.95
Lightly seasoned mild white fish served alongside white and wild rice and  
chef’s vegetable choice
Prime rib 17.95
10 oz. USDA choice rib eye, slow roasted and basted in its own natural juices  
and served with au jus, baked potato and chef’s vegetable choice
crab stuffed shrimp 23.95
Four colossal butterfly shrimp, stuffed with our jumbo lump crab cake,  
seasoned and baked in a lemon garlic butter and served with a citrus butter  
cream and chef’s vegetable choice 
Filet Mignon 24.95
8 oz. choice filet with mushroom demi-glace served with baked potato  
and chef’s vegetable choice
nY strip 26.95
12 oz. aged center cut NY strip served with baked potato and chef’s vegetable choice

entrées

coFFee drinks

side dishes


