
1 CHEF’S TABLE MEUS 

 

Enjoy Chef-prepared dishes from around the world featuring a variety of salads, antipasti, seasonal fruits and vegetables  

with the freshest regional ingredients.  Be sure to try our Chef’s Action and Carving Stations.   

Enhance your meal with a glass of wine from our extensive wine list.  Enjoy!   

29.95                              

Executive Chef, Chip Romig 
         Catering / Courtside Club Manager, Kelli Black 

SAMPLE CHEF’S TABLE MENU 
 

Welcome to The Courtside Club, where eating is not a spectator sport! 

We invite you to participate in a global dining experience, complete with authentic cuisine from the Orient to Italy and back again to 

the U.S.  Savor our innovative menu featuring our signature Chef’s Table this evening. 

 

     
Char Gri l led Tri -tip 

  Scallion horseradish cream and coriander demi glace 
 

Poblano Rubbed Turkey Breast 
Pan gravy and spiced cranberry relish 

 

Roasted Red Pepper  
Mashed Potatoes 

  Roasted sweet peppers, sun dried tomatoes and, parsley 
 

Green Beans Almondine 
Lemon oil and toasted almond slivers 

 
Classic Caesar Salad 

Garlic croutons and shaved Reggiano cheese 
 

 
 

Cavatappi Gambari 
         Rock Shrimp, roasted red peppers, onions,        

grilled eggplant, and a creamy pesto sauce 
 

Italian Chopped Salad 
Ditalini, tomato, chicken, blue cheese,              

creamy herb dressing 
 

Antipasti Salad 
Provolone, peppercini, salami, crimini                  

mushrooms, and a herbed Italian dressing 
 

Antipasti 
Country Olives-Fresh Thyme and Garlic 

Roasted Beets- Orange and Mint 
Marinated Garbanzo Beans-Fresh Oregano 

Insalata Caprese- Basil, Mozzarella, and Tomato 
Wood Grilled Wild Mushrooms- Blue Cheese 

Marinated Artichokes- Lemon-Mint Vinaigrette 
Artisan Cheeses and Lavosh Crackers 

 

 
 

Sugar Cane Chicken 
Scallions and a dark rum glaze 

 

Cuban Red Bean and Rice Salad 
Scallions, red bell pepper, thyme,                     

and Cajun vinaigrette  
 

Calypso Short Ribs 
Black bean-heart of palm salad and cilantro 

 
Curried Squash Salad 

Carrots, zucchini, yellow squash, coconut,  
 curry coconut dressing 

 
 

 
 

Snapper Veracruz 
Sweet peppers, onions, tomato-olive sauce 

 
Tortilla Salad 

Chicken, scallions, roasted corn, black beans, 
tomato, and chipotle dressing  

 

Banana Leaf Pork 
Anchiote and cilantro rice 

 

Red and Yellow Tomato Salad 
Red onions, tomatoes, queso fresco, 

spinach, chile vinaigrette 
 

  
 
 


