
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PANTRY OPTION 1 

OPTION 1     
 

 

WINE BY THE BOTTLE 32. ea. 

Limit 2 bottles per order! 

- Kim Crawford  Sauvignon Blanc,  NZ        

- Sonoma Cutrer  Chardonnay;   CA        

- Bollini   Pinot Grigio;  Italy     

- Whispering Angel  Rose;    France              

- Daniel Cohn Cabernet Sauvignon;  CA     

- Meiomi   Pinot Noir;   CA                            

- Ferrari Carano   Siena Blend;   Italy                   

- Cline    Zinfandel   CA                          

BEER: MIXED 6-PACKS:  24.  

Limit 2 six packs per order! 

Coors Light / Budweiser / Blue Moon  

Heineken / Corona, / Guinnuss Stout  

Captain’s Daughter Double IPA  

 

Must be at-least 21 years of age to order alcohol! 

Wine & Beer offerings are for both pantry 

orders and takeout orders. 

 

 

 

ORDERING, PICKUP & 

DELIVERY OPTIONS 
Sunday pantry pick up orders can be picked up between      

11:00 AM & 3:00 PM 

Sunday orders need to placed by Thursday at 11:00 AM 

“Thursday pantry delivery for those who are ill or are 

unable to travel only!”  

Delivery between12:00 and 4:00 PM 

Thursday orders need to be placed by                       

Wednesday at 11:00 AM 

To order call Rob 401-465-1879 or email 

rminger@weekapauggolfclub.com 

PANTRY OPTION 2 

 
 

 

For more information 

pertaining to these  

packages visit  

Dole & Bailey’s  

website… 

doleandbailey.com  

 

 

Social Distancing Pantry Option Includes… 

• DeCecco Pasta Assorted Varieties, 2lb 

• Chef Signature Ground Beef 2lb 

• Pork Rib Chops, 1” Thick, (4 Each) 

• Chicken Breast, 2lb 

• Swordfish Kabobs, 3lb 

• Boneless Short Ribs, 4oz (8 Each) 

• Marinated Turkey Tips, 3lb 

• Bacon, 12oz 

• Dancing Deer Chocolate Chunk Brownies 

 

Slow the Curve Pantry Option Includes… 

• Everything in the Social Distancing Pantry Option 

Except for Marinated Turkey Tips 3lb. 

Plus the Following… 

• Bourbon Street Steak Tips, 3lb 

• USDA Choice Strip Steaks, 10oz (4 Each) 

• Sockeye Salmon Fillet, 2lb  
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W.G.C. 
Takeout Menu 

& 

Pantry Packages 
Spring 2020 

 

 
To place your order call Rob 

401-465-1879 Cell 

or email rminger@weekapauggolfclub.com  

 

Weekapaug Golf Club 

265 Shore Road 

Westerly, RI 02891  

 

 

APPETIZERS       

POINT JUDITH CALAMARI                              16 

Tossed with balsamic braised shallots, pepperdew peppers, Roma 

tomatoes fresh basil and warm marinara. Also available in a classic 

preparation of garlic peppers and a side of marinara.    

GF Option Available with Chickpea Flour.                 

CRISPY MACARONI AND CHEESE SPHERES    14             

Tender braised short rib, roasted red peppers, sautéed baby spinach, 

roasted garlic, cheddar cheese sauce. 

 

CUP NEW ENGLAND CLAM CHOWDER             6 

 

GARDEN ARRANGEMENTS   
SALAD ADDITIONS (GF)    

lemon grilled chicken   6 /    grilled salmon   12 /     8oz Sirloin   15 

 THROUGH THE GARDEN     12 

Fresh mesclun greens, Belgian endive, shaved fennel, sliced 

cucumbers, heirloom cherry tomatoes, julienne carrots, fresh radish, 

pickled red onion, finished with a champagne vinaigrette.  
(GF, DF, V) 

CLASSIC CAESAR     12 
Chopped romaine, parmigiano reggiano cheese, lemon pulp, 

croutons, parmesan crisps and house made Caesar dressing.  
(V, GF without croutons) 

GF = Gluten Free / * = GF Bread Available 

V = Vegan / DF = Dairy Free 

 

 

 Please notify your server if anyone in your party has a food allergy.  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food borne illness.  

Please ask your server about our gluten free pasta and rolls. 

 

ENTRÉES        

ORGANIC BLACK PEARL SALMON   26 

Served with Chef’s seasonal sides and topped with grilled artichoke 

and slow roasted tomato vinaigrette. (GF, DF) 

 

GEORGE’S BANK NATIVE SWORDFISH; MKT MKT 
Daily preparation by our Chef. (GF) 

 

8OZ CHOICE SIRLOIN OF BEEF   24. 
Served to the temperature of your liking, with a Rosemary demi-

glaze, served with Chef’s seasonal sides.  (GF) 

 

PASTA DU JOUR      MKT 
Daily preparation by our Chef. (GF Pasta Available) 

 

CHEF’S DAILY DINNER SPECIAL   MKT 
Daily preparation by our Chef. 
 

 

PUB MENU       
Served with your choice of: Cole Slaw, House Cut Fries, Waffle Fries, Sweet 

Potato Fries or Onion Rings. 

BUILD YOUR BURGER *            15 
8OZ grilled black angus burger on a warm brioche bun served with your 

choice of side .(GF Bread Available)  

CHEESE: Swiss, American, cheddar, gorgonzola. 

TOPPINGS: lettuce, tomato, pickles, red onion, sautéed mushrooms, 

caramelized onions, crispy bacon. 

SPREADS: chipotle-siracha mayonnaise, traditional mayonnaise,  

truffle aioli. 

 

WGC LOBSTER SALAD ROLL *                MKT 
Fresh native lobster salad served either hot or cold atop shredded lettuce 

in either a toasted brioche or New England style bun.     

 

CHICKEN NAAN SANDWICH *            13 
House-marinated lemon basil chicken grilled and sliced, layered with 

lettuce, tomato, Bermuda onion, pickles, pepper rings and hummus mayo.  
 

 

 

 

Takeout orders are available on Thursdays, Fridays and Saturdays. 

Orders must be placed by 4:00 PM 

Pickup times are between 5:30 PM and 7:30 PM 
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