
Starters  
Buffalo Chicken Slider crispy fried chicken breast, Frank’s RedHot, ranch, cheddar and 
pickle on a slider bun  |  9 

Chicken Wings 10 pieces of Brazilian chicken wings with carrot & celery sticks, ranch 
dip, choice of hot sauce, teriyaki sauce, sweet chili sauce, Forty Creek BBQ sauce, salt & 
pepper, honey sriracha, mango chipotle rub, maple bacon rub  |  18  GF without teriyaki  

Chicken Gyoza 10 pieces of chicken dumplings served with sweet chili & soya           
sauce  |  18 

Chipotle Mini Pretzel Bites topped with roasted corn, feta cheese & chipotle          
sauce  |  12 

Grilled Ahi Tuna Tacos grilled Ahi tuna steak, pineapple & jalapeno salsa, cabbage,      
sriracha aioli, avocado & mixed cheese in a flour tortilla  |  18 

Lobster & Shrimp Cakes lemon caper aioli, lemon, white balsamic dressed greens, and 
charred lemon  |  18 

Nachos corn chips, mixed cheese, olives, green onions, tomato, bell peppers, jalapenos, 
salsa & sour cream  |  small plate 18  |  large plate 24  |  guacamole add 4  |  spicy beef or 
chicken add 5  |  extra cheese add 4  GF  

The Club is committed to providing members and guests an array of menu options.        
gluten friendly choices - indicated GF, healthy choices - indicated HC  

Willow Park is not a gluten free or nut free facility.  
We would be pleased to prepare custom menu options for specific allergies. 

An 18% service charge is added to all F&B charges, no further gratuities are necessary. 

Soup  
Chef’s Daily Soup choice of garlic toast or potato scallion bun  |  cup 5  |  bowl 8 

Wor Wonton Soup chicken, shrimp, pork wontons, broccoli, carrots, snap peas, bean 
sprouts & green onions in chicken stock  |  14 

Soup & Salad Combo soup of the day & choice of side salad  

or caesar salad with one slice of garlic toast  |  10  HC  

Salads  
served with choice of garlic toast or potato scallion bun  |  add grilled salmon 12  |  add 
grilled chicken or grilled prawns 7  |  GF bread by request for an additional $1 
 

Classic Caesar Salad romaine lettuce, parmesan & garlic croutons in house made      
caesar dressing  |  9 or 14  GF without croutons / HC  
Candied Pecan & Strawberry Salad mixed greens, apple, carrots, sundried apricots, 
grilled chicken breast, goat cheese, pumpkin seeds & maple dijon vinaigrette  |  16 or 21  
GF / HC   

Chicken Cobb Salad romaine lettuce, tomato, cucumber, avocado, boiled egg, grilled 
chicken breast, bacon, gorgonzola cheese & blue cheese dressing  |  16 or 21  GF /HC  

Teriyaki Salmon Salad Atlantic salmon, mixed greens, grilled pineapple, mandarin    
oranges, cucumber, carrots, bean sprouts, toasted sesame & sesame soya                 
dressing  |  20 or 25  GF / HC 

Grilled Prawn Greek Salad romaine lettuce, cherry tomatoes, cucumber, bell peppers, 
red onions, kalamata olive, feta cheese & Greek feta dressing  |  16 or 21  GF / HC 



; 

Flatbread Pizza  
Chipotle Chicken chicken, roasted corn, pineapple, pickled jalapeno, roasted red 
peppers, chipotle sauce & mozzarella cheese  |  16 

Tandoori Chicken tandoori chicken, bell peppers, onions, pickled jalapenos, butter 
chicken sauce & mozzarella cheese  |  16 

Meatlover genoa salami, pepperoni, bacon, pizza sauce & mozzarella cheese  |  16 

Rice Bowls & Pasta  
Butter Chicken marinated pieces of chicken breast simmered in an authentic East Indian 
tomato cream sauce, served with basmati rice & naan bread  |  16 or 25  GF without naan 
bread  

Grilled Chicken & Wild Mushroom Ravioli wild mushroom ravioli, onions, roasted red 
bell pepper, grilled chicken breast & pesto cream sauce, served with garlic toast |  25  
GF / HC  

Cashew Stir-fry crisp oriental vegetables stir fried with cashews, choice of chicken or 
prawns, served over a bed of rice  |  16 or 25 

Seafood Penne shrimp, scallops, mussels, clams, bell peppers & onions tossed with 
penne in rose sauce, served with garlic toast  |  28 

Ahi Tuna Poke Bowl tuna poke, edamame beans, green onions, cucumbers, mango, 
carrots, avocado, pickled ginger, black sesame, steamed rice & sesame soya ginger    
vinaigrette  |  25  GF / HC  

Veal Parmesan over linguini tossed in fire roasted tomato sauce, served with garlic  
toast |  28 

Burgers & Sandwiches  
all burgers & sandwiches are served with choice of soup or salad or fries 

vegetables & dip add 2  |  lattice or sweet potato fries add 2  |  caesar salad add 1   

GF bread available on request for an additional $2 
 

House-made Beef Chuck Burger with bacon, sauteed mushrooms, sauteed onions,  
cajun remoulade, swiss cheese, lettuce & tomato on a brioche bun  |  23  option for       
GF bun  

Roast Beef Dip roast beef, caramelized onions and swiss cheese on a panini bun with  
red wine jus  |  19  

Smoked Brisket Sandwich smoked beef brisket, chimichurri sauce, garlic aioli, spinach 
and swiss cheese on a dutch crunch roll  |  22 
Steak Sandwich 8 oz cab striploin with sautéed mushrooms, crispy fried onions and  
garlic toast  |  34 

Nashville Chicken Sandwich crispy fried chicken breast, chipotle coleslaw, mango 
chipotle barbeque sauce & pickles on a brioche hamburger bun  |  21 

Crispy Fried Korean Chicken Wrap crispy fried chicken, gochujang BBQ sauce,          
romaine lettuce, cabbage, carrots, cucumbers, scallions & sriracha mayo  |  20 

Willow Park Club Sandwich with turkey, fried egg, bacon, cheddar cheese, lettuce & 
tomato on your choice of whole wheat, white, multigrain or rye bread  |  20 



“STRESSED SPELLED BACKWARDS IS DESSERTS” 

- unknown - 

Specialty Coffee 
Espresso  |  2.50 

Americano, Cappuccino or Latte  |  4 

Additional Shot  |  2.50 

Entrees  
8 oz CAB Striploin topped with choice of brandy peppercorn sauce, hunter sauce GF, 
or fresh herbs & red wine infused butter, served with chef’s choice potato & seasonal 
vegetables   |  36  |  add garlic sautéed prawns  |  7   GF 

Atlantic Salmon baked Atlantic salmon with lemon caper cream sauce, served with 
chef’s choice of potato & seasonal vegetables  |  30  GF 

Fish & Chips tempura battered haddock served with coleslaw, tarter sauce, fries &     
gravy  |  1 piece 16  |  2 pieces 24 

Pan Fried Black Cod warm cherry tomato & fennel chutney, served with chef’s choice 
potato & seasonal vegetables  |  32 

Pork Chops 10 oz centre cut pork chop, grilled & served with creamy portabella      
mushroom sauce, served with chef’s choice potato & seasonal vegetables |  30 GF 

Chicken Fingers (5 pieces) house made crispy chicken fingers with plum sauce, choice 
of fries or caesar salad  |  20 

Warm Sticky Toffee Pudding with vanilla ice cream & toffee sauce  |  9 

Crème Brulé Cheesecake with mixed berry compote and fresh whipped cream  |  9  

Flourless Chocolate Brownie topped with vanilla ice cream & chocolate sauce   |  9  
 

 

Desserts  

; 

; 

Vegetarian  
Veggie Quesadilla with bell peppers, onions, mushrooms, black beans & mixed cheese 
in a salsa flavoured tortilla, served with salsa & sour cream  |  14 

Vegetable Stir Fry with crisp oriental vegetables stir fried with cashews in a sesame 
soya ginger sauce, served over basmati rice  |  22 

Mushroom Ravioli tossed with onions, garlic, and roasted red peppers in pesto cream 
sauce, served with garlic toast  |  22 

Grilled Portobello Mushroom Sandwich grilled portobello mushroom, roasted red 
peppers, caramelized onions, chimichurri sauce, roasted garlic aioli, spinach & cheddar 
cheese in a dutch crunch bun with choice of soup, salad or fries  |  20 



Nine Holes of  Cocktails  
Beware the Bogeyman (2 oz) 
Iceberg Vodka, Triple Sec, Blue Curacao, pineapple juice, orange juice, garnished with 
an orange wheel and maraschino cherry  |  11.95 

There’s the Putter Throw (2 oz) 
Iceberg Vodka, Blue Curacao, Monin Non-Alcoholic Blue Curacao, lemonade, simple 
syrup, cranberry juice, garnished with an orange  |  11.95 

Hook . . . Slice . . . Repeat (2 oz) 
Absolut Citron Vodka, lemonade, real lime juice, cranberry juice, garnished with a lime 
wedge  |  11.95 

The Hole in One Signature WP Caesar (1.5 oz) 
Smirnoff Vodka, house made Caesar mix, salted rim with house made signature  WP salt 
mix, dill pickle juice, with Mott’s clamato juice, garnished with a gherkin pickle and lime 
wedge  |  11.25 

Kiss My Putt (2 oz) 
Melon Liqueur, Absolut Raspberry Vodka, Blue Curacao, real lime juice, 7-UP, garnished 
with a lime wedge  |  11.95 

In the Drink (2 oz) 
Iceberg Vodka, Peach Schnapps, Blue Curacao, pineapple juice, orange juice,           
grenadine, garnished with an orange wheel  |  11.95 

Off the Cart Path (2 oz) 
Alize Bleu, Stoli Blueberry Vodka, Absolut Raspberry Vodka, pineapple juice, 7-UP,     
garnished with a lime wedge  |  11.95 

Who’s Your Caddy (2 oz) 
Empress Indigo Gin, Sparkling Wine, cranberry juice, garnished with a strawberry and a 
lime wedge  |  11.95 

Birdie Juice (2 oz) 
Alize Bleu, orange juice, cranberry juice, grenadine, garnished with a lime              
wedge.   |  11.95 

Nineteen Hole Mocktails  non-alcoholic drinks  
Birdie Breeze 
strawberry syrup, coconut syrup, 7-Up  |  4.95 

Fairway Frost 
blue cotton candy syrup, pineapple juice, lemonade, soda  |  4.95 

Putting In The Dark 
orange, pineapple & cranberry juice, coconut syrup  |  4.95 

Pin Seeker 
coconut syrup, strawberry syrup, blue curacao syrup, real lemon juice, lemonade,          
soda  |  4.95 

Sand Trap Surprise 
Blue Cotton Candy Syrup, Strawberry Syrup, 7-Up  |  4.95 

 

Other Notables: Shirley Temple, Arnold Palmer, Rob Roy (cherry coke) 

; 


