
Omelets Made to Order
Tomato, Gruyere, and Wild Mushroom Quiche

Brioche French Toast with 
Maple Syrup & Pecan Butter

Hickory Smoked Bacon 
Sausage Links 

Southern Style Potato Hash
Seasonal Fruit Platter

BREAKFAST

Menu

Club Amelia

SALADS

Caesar Bar
Romaine, Roasted Tomato, Cucumber, Olives,

Shaved Parmesan, Croutons, Caesar Dressing,
Balsamic Dressing

Watermelon and Feta Salad
Arugula, Mint Vinaigrette

Florida Tomato and Mozzarella Salad
Cajun Shrimp Salad 

Spring Vegetable Pastini Salad



M A I N S
Grilled Skirt Steak

Roasted Fingerling Potatoes, Chimichurri
Blackened Local Fish, Stone Ground Grits, Smoked

Green Tomato Aioli
Roasted Broccolini, Sherry Vinaigrette

A F T E R N O O N  S N A C K
Indulge in a carefully curated selection of artisanal
cheeses, premium cured meats, fresh fruits, nuts,

and gourmet accompaniments. Each bite is
designed to delight, offering a perfect balance of

flavors and textures.

End your meal on a delightful note with a dessert
specially crafted by our chef.

Sit back, enjoy the anticipation, and let us surprise
you! 

D E S S E R T

Menu

Club Amelia



A curated collection of top-shelf spirits,
fine wines, craft cocktails, mocktails,

beers, champagne, sparkling delights and
non-alcoholic favorites.

Hosted Bar

Club Amelia


