
$16.50

$20.00

cup   $5.00
bowl $6.50

Brisket Burnt Ends

Fried Lake Perch

Club Clam Chowder

Gourmet BLT

Gourmet Macaroni &
Cheese

$22.00

                     $15.00
           w/Lobster  $20.00

$6.50

Asian Grilled Salmon Salad

French Dip

E.W. Grobbles Corn Beef
Hash

$16.00

Wild Mushroom Flatbread

Omelette Du Jour $12.00

$16.50

$15.00

$12.00

$13.00

Fried Egg Sandwich

$19.50

BLT

LUNCH
MENU

SOUPS CLUB CLASSICS FROM THE KITCHEN

SALADS

HAND HELDS

French Onion

Soup du Jour cup   $4.50
bowl $5.50

Smoked Duck Breast Salad

Italian Chopped Salad

Seasonal Fruit Plate

Hudson’s Maurice Salad

Spring Harvest Salad

Port Huron Golf Club

$21.00

$16.00

$16.00

$16.00

$16.00

             $15.00 / chicken $18.00
Soup & Salad

Soup & Half Sandwich

Tuna Salad Sandwich

Turkey Salad Sandwich $12.00

$12.00

$13.00

$13.00

Gourmet Angus Burger

Lake Perch Sandwich

Golf Club Sandwich

$16.50

PORT HURON GOLF CLUB

All items can be prepared to your liking or modified as you request.  
If you’re looking for something not listed on the menu, please ask your server - we’re happy to accommodate when possible. 

Ask your server about menu items that are cooked to order or served raw.
  Consuming raw under cooked meats, poultry, shellfish or eggs may increase your risk for food borne illness.

SIGNATURE SANDWICHES

PERFECT PAIRINGS

Ingredients are sourced through trusted regional purveyors and prepared daily by our culinary team.

$15.00

$16.00

Mediterranean Lamb  Burger $17.00

Burger Enhancements
 Cheddar, Swiss, Pepperjack, 

White Cheddar,  Mushrooms, Olives, 
Grilled Onions, Avocado .50 each,

 Bleu Cheese 0.75  
 Smoked Bacon 1.00

plant based patty served with arugula, tomato,
onion and roasted red pepper aioli on a brioche

bun, choice of fruit or fries 

Sweet Potato Vegetable 
Burger

$16.00

Rich, creamy, and loaded with
tender clams a comforting house

favorite

Slow simmered onions in a savory broth,
topped with a toasted crouton and melted

Gruyère

A fresh, chef‑crafted creation made
daily. Ask your server about today’s

selection.

Fresh greens with almonds, sprouts, mandarin
oranges, avocado, and seasonal fruit, finished

with a bright ginger‑soy dressing.

Mesclun greens with house smoked duck,
oranges, walnuts, pineapple, and red onion,

drizzled with an orange vinaigrette.

Romaine tossed with cured meats, cheeses,
chickpeas, tomatoes, olives, and roasted red

peppers in a classic Italian blend.

A generous selection of fresh, vibrant fruit
served with your choice of tuna,  turkey or

cottage cheese.

Crisp iceberg with sliced ham, turkey,
Swiss, olives, and gherkins, served with

our signature Maurice dressing.

A colorful blend of romaine, artichokes, roasted
beets, goat cheese, asparagus tips, tomatoes, and

red onion, all lightly dressed in a refreshing
lemon dijon vinaigrette.

A vibrant medley of mesclun greens, seasonal
berries, mango, oranges, golden raisins, candied

walnuts, and Swiss cheese, finished with our
signature poppy seed dressing  a PHGC favorite.

Choose from tuna or turkey salad  the
perfect light and satisfying combination.

Your choice of a small Caesar or House
Salad paired with a warm cup of soup.

Tender smoked brisket tips glazed in a rich BBQ
sauce, topped with white cheddar sauce, finished

with pickled red onions and crispy jalapeno slaw on
a brioche bun.

Grilled spring mushrooms, chèvre, arugula,
parmesan, and red onion on warm naan with a

drizzle of basil oil.

Shaved roast beef and melted Swiss on a warm
baguette, served with rich au jus.

A flavorful lamb‑and‑beef blend with arugula,
tomato, garlic‑dijon aioli, and feta on a brioche

bun.

Thick‑cut applewood bacon with heirloom
tomato, baby arugula, and basil aioli on grilled

ciabatta.

A custom blend of short rib and chuck on a
brioche bun — juicy, flavorful, and cooked to

your liking.

Turkey, ham, applewood bacon, fried egg, lettuce,
and tomato stacked on toasted wheat with mayo

another Club favorite.

Lightly breaded perch, gently fried and topped
with melted cheddar, lettuce and tomato, served

with tartar on a grilled club roll.

Detroit‑style corned beef with grilled
potatoes, peppers, onions, and a touch of
Creole spice — topped with a fried egg.

A fluffy, chef‑inspired omelette prepared with
fresh ingredients selected daily.

Cavatappi pasta in a silky Black Diamond white
cheddar sauce, topped with crisp breadcrumbs.

Lightly breaded and gently fried perch, served
with tartar sauce and your choice of side.

A classic fried egg layered with your choice of
toppings, served on toasted bread with your

choice of side.

A classic combination of crisp bacon, lettuce, and
tomato on toasted bread with mayo - fresh,

simple, and always reliable.

House made turkey salad on toasted
 bread with tomato, crisp lettuce simple,

 fresh, and satisfying.

Creamy tuna salad layered on toasted
 bread with tomato and lettuce.  
A light, comforting club favorite.

Served on your choice of white, wheat or
rye bread.  Accompanied by either French

Fries, Kettle Chips or Fresh Fruit.

Substitute your side with
Onion Rings for $4.00

Sweet Potato Fries for $3.00


	PORT HURON GOLF CLUB
	LUNCH MENU
	SOUPS
	FROM THE KITCHEN
	CLUB CLASSICS
	$15.00            w/Lobster  $20.00
	Club Clam Chowder
	cup   $5.00 bowl $6.50

	Gourmet Macaroni & Cheese
	$16.50
	Golf Club Sandwich
	$6.50

	French Onion
	Lake Perch Sandwich
	$19.50
	$22.00
	Fried Lake Perch
	cup   $4.50 bowl $5.50

	Soup du Jour
	$16.50
	Gourmet Angus Burger
	Omelette Du Jour
	$12.00

	SALADS
	Sweet Potato Vegetable  Burger
	$16.00
	$20.00

	Asian Grilled Salmon Salad
	$16.00
	E.W. Grobbles Corn Beef Hash
	Burger Enhancements  Cheddar, Swiss, Pepperjack,  White Cheddar,  Mushrooms, Olives,  Grilled Onions, Avocado .50 each,  Bleu Cheese 0.75    Smoked Bacon 1.00
	$21.00

	Smoked Duck Breast Salad

	HAND HELDS
	Fried Egg Sandwich
	$12.00

	SIGNATURE SANDWICHES
	Italian Chopped Salad
	$16.00

	$13.00
	$15.00
	BLT
	Gourmet BLT
	Seasonal Fruit Plate
	$12.00
	Turkey Salad Sandwich
	$16.00

	Brisket Burnt Ends
	$16.50
	Tuna Salad Sandwich
	$12.00
	$16.00

	Hudson’s Maurice Salad
	$15.00
	Wild Mushroom Flatbread
	Served on your choice of white, wheat or rye bread.  Accompanied by either French Fries, Kettle Chips or Fresh Fruit.
	$16.00

	Spring Harvest Salad
	French Dip
	$16.00


	PERFECT PAIRINGS
	$13.00
	Soup & Half Sandwich
	Mediterranean Lamb  Burger
	$17.00
	Port Huron Golf Club
	$15.00 / chicken $18.00
	Soup & Salad
	$13.00
	Substitute your side with Onion Rings for $4.00 Sweet Potato Fries for $3.00
	Ingredients are sourced through trusted regional purveyors and prepared daily by our culinary team.



