
GLADES COUNTRY CLUB 

Wednesday Night Dinner 
Join us for Chef Jay’s Prix Fixe Entrees 

And our Featured Wines! 

May 5th 2021                                                                                                                 

Starter Course 

Choice of house salad, Caesar salad or a Cup of Chicken tortilla soup.  

Entrée Course 

Seafood Provencal  

Sautéed little neck clams, mussels, scallops, shrimp, fresh basil, 

Roma tomato, white wine and butter tossed with capellini pasta $28 

 Grilled Ribeye Steak  

With a fully loaded baked potato, zucchini &  

summer squash in a rich rosemary chipotle demi glaze. $30 

Chef ’s Special  

Veal Piccata & Lobster Ravioli  

Sautéed veal with shallots, capers & white wine over  

lobster raviolis with tomato & broccoli. $30 

Dessert  

Chefs Choice

Drink Of The Week  

Margarita Madness 

Traditional Lime, Watermelon, Peach, Mango & Strawberry.  

Served frozen or on the rocks with a sugar rim or salt rim. 

$10.00 

Reservations Required 

Maximum of 8  

people to a table 

 

Seating Times available are 

4:30, 5:30, and 6:30 

 

To make a reservation 

please email the  

19th Hole at 

reservations@gladescc.com 

or call us at 239-774-6899 

 

 

*Specials requests we will try to accommodate. Walk ins will be taken based on availability.                            

*After 4pm please adhere to the dress code.  No jeans or gym apparel. No T-Shirts.                                              

Collared Shirts are required for gentlemen 


