
Dinner
Menu

Open: Monday - Friday / 5 - 7 p.m.

Camp Zama Community Club Dining Room

Appetizers
Soup of the Day 

$5.5

 French Onion Soup
A Classic Soup of Caramelized Onions in a Rich Beef Broth 
Topped with a Crispy Crostini, Provolone and Swiss Cheese, 

Baked to a Golden Brown
 
$6

  Creamy Crab Risotto
Creamy Risotto Laced with Jumbo Lump Crab Meat for an 

Absolutely Rich and Tasty Start to Your Meal
 

$10 

Entree

Dessert Children

Chicken Piccata  
Pan Seared Chicken Breast Topped with a Lemon Butter 

Sauce Studded with Capers, Accompanied with Fresh 
Seasonal Vegetables and Choice of Garlic Mashed 

Potatoes or Baked Potato
 
$17

Grilled Center Cut
Pork Chop 

Grilled Bone in Center Cut Pork Chop Accompanied with 
Fresh Seasonal Vegetables and Choice of Garlic Mashed 

Potatoes or Baked Potato
 

$16

Lamb Loin Chop 
Pan Seared Lamb Chop Topped with a White Wine Sauce, 
Accompanied with Fresh Seasonal Vegetable and Choice 

of Garlic Mashed Potatoes or Baked Potato
 

$20

Rib Eye Steak 
14 Ounce Char-grilled Rib Eye Steak Served with Fresh 

Seasonal Vegetables and Choice of Garlic Mashed 
Potatoes or Baked Potato 

$24

Filet Mignon 
8 Ounce Char-grilled Tenderloin Accompanied with 

Fresh Seasonal Vegetables and Choice of Garlic Mashed 
Potatoes or Baked Potato 

$29

• Carrot Cake
• Red Velvet Cake

• Creme Brulee
• Chocolate Lava Cake
• Apple Pie A La Mode
• Brownie A La Mode

$5.5

All children meals served with French Fries and Vegetable of the Day  

• Chicken Tenders
• Grilled Cheese

• Burger 
$4.95

   

Char Grilled Hamburger 
Half Pound Char Grilled Homemade Beef Patty Served on 

a Toasted Brioche Bun with Lettuce, Tomato and Onion

$10  
 

Add Cheese $1 : 
Provolone, Swiss, American, Pepper Jack or Cheddar
Add Bourbon Caramelized Onions $1.5 / Bacon $2

Beef Tips and Risotto 
Smooth and Silky Risotto Topped with Sautéed Tender 

Tips of Filet Mignon  

$19  

Grilled Miso Salmon  
Lightly Seasoned Atlantic Salmon Fillet Grilled to 

Perfection, Accompanied with Fresh Seasonal Vegetables 
and Choice of Garlic Mashed Potatoes or Baked Potato  

 $20 

Garlic Shrimp 
Shrimp Sautéed with Garlic, Green Onions and Parsley 

Tossed with Linguine and Topped with Shaved Parmesan 
Accompanied with Garlic Bread 

$16 

 Penne Pasta Bolognese  
This is a Classic Pasta Dish of Penne Rigate Tossed 
in Our Homemade Bolognese Topped with Shaved 

Parmesan and Served with Garlic Bread

$11 

Tri-Colored
Cheese Tortellini 

Tender Tri-Colored Tortellini Filled with Cheese Tossed in 
a Creamy Pesto Sauce Served with Garlic Bread 

$15

Salad 
Caesar Side Salad 

Crispy Romaine Dressed with House-made Caesar Dressing, 
Fresh Croutons and Shaved Parmesan

   
$4

  Cobb Salad
Mixed Field Greens Topped with Swiss Cheese, Red Onions, 
Tomatoes, Cucumbers, Hard Boiled Eggs, Thin Sliced Turkey 

Breast and Black Forest Ham
 

$12

  Grilled Chicken
Caesar Salad 

Marinated Grilled Breast of Chicken Tossed with Crispy 
Romaine that has been Dressed with Our House-made 

Caesar Dressing, Fresh Croutons and Shaved Parmesan
     
$13

 Warm Beef Tip Salad 
Tender Tips of Beef Sautéed to Perfection Served on a 

Crispy Bed of Romaine with Tomatoes, Cucumbers, Red 
Onions and Accompanied with Our House-made Wasabi 

Dressing 

$15


