
The Paddock Club Bar & Grill 
+Automatic Gratuity Of 20% for Parties of 8 Guests or More 

***CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY RESULT IN FOOD BORNE ILLNESS, ESPECIALLY 
IF YOU HAVE CERTAIN MEDICAL CONDITIONS. *** 

 = Flavorful Mild.   = Spicy 
We Cater to Most Allergies and diets. Please Ask Us Your Options. GF and VG are listed on items that can be made that way. 

~Appetizers~ 
+All Tables Receive 1 Free Breadbasket per 6 

People 

 Soft Baked Pretzel   $9 
1 Large Soft baked salted pretzel served 
with a side of Nacho Cheese, and queso. 
 

**Shrimp Cocktail (GF)  $12 
8 Tender cooked shrimp served with 
cocktail sauce and lemon crowns. 
 

**Stuffed Italian Meatballs  $8 
Two 2oz Italian Beef & Pork Meatballs 
coated in house Marinara and Mozzarella. 
Wrapped in Puff Pastry then Baked golden 
brown. 
  

Spinach Artichoke dip (GF)   $9 
Creamy artichoke Dip topped with Shaved 
Parmesan and Red Pepper Flakes. Served 
with Pita 
 

**Boneless Wings   $12 
8 Tender Boneless Wings Tossed in your 
choice of Buffalo , BBQ, Garlic Parm, 
Mango Habanero , or S&S. Served with 
Celery and Dressing. 
 

~Vegetarian~ 
+Served With Zucchini Fries if not specified.  

Eggplant Napolean   $15 
Two 4in mushroom caps stacked with breaded 
or grilled eggplant and spinach. Smothered in 
marinara sauce and balsamic glaze. 
 

Goddess Grilled Cheese  $14 
Toasted sour dough topped with sauteed 
asparagus and spinach. Swiss cheese and 
goddess dressing. 
 

Cucumber Sushi   $12 
Nori Rice, Roasted Peppers, Carrots, 
avocado and green onion. Wrapped in 
seaweed and covered in spicy mayo. 

 

~Salads~ 
+Add 6oz Chicken $6, Shrimp (6) $8, Salmon $10, 

Steak $12 
 

The Queen Salad (GF, VG)  $13 
Baby Spinach and Iceberg, Strawberries, 
Cucumber, Tomato Mozzarella, Pecans and 
Green Goddess Dressing 
 

Chopped Wedge (GF, VG)  $15 
Chopped Iceberg, Tomato, Pickled Red 
Onion, Bacon Bits, Bleu Cheese, Garlic 
Crouton and Bleu Cheese Dressing 
 

WEC Caesar Salad (GF, VG) $12 
Chopped Romaine, Shaved Parmesan, 
Garlic Croutons, and a Grilled Lemon with 
Caesar Dressing 
 
 

~Sandwiches~ 
+Served With Fries if not specified.  

 

***Candied Bacon Burger  $15 
7oz Black Angus burger topped with 
candied bacon, pickled jalapeno, House 
French fried onions, smokehouse cheddar, 
jalapeno jam and cherry chipotle aioli on a 
brioche bun 
+Created by Gehrig Huber 
 

**Chicken Sandwich  (GF)   $14 
Crispy or Grilled chicken, Provolone, 
lettuce, red onion, Ranch and your choice of 
Buffalo, BBQ, or plain. 
 

***Fried BLT   $14 
1/4-inch slice of mozzarella breaded in 
panko and fried. Served on Sour Dough 
Bread with Lettuce, Bacon and House 
Tomato Jam.

 
~Build Your Burger $14~ 

+Served With Fries if not specified. You can choose a different one at no additional cost. 
 

Proteins 
7oz Black Angus Burger 

6oz herb marinated 
chicken breast 

7oz Black Bean and Rice 
Veggie Burger 

 
 

Gluten free buns available 
Toppings 

Lettuce 
Mushroom 

tomato 
Pickle 

French Onions 
Bacon $2 

Fried Egg $2 

 
Cheese 

American 
Cheddar 

Smoked Cheddar 
Onion Steakhouse 

Cheddar 
Swiss 

Provolone
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~Build Your Dinner~ 
+Choice of protein and 2 sides. Additional charge for extra sides. 

PROTEIN SIDES  
Bourbon Pork Chop 8oz      $18 Baked potato Mac & Cheese 
NY Strip 12oz                      $32           Rosemary potatoes Zucchini Fries 
Flat Iron 8oz                        $20 Green beans Side salad 
Grilled Salmon 8oz              $18 Steamed Broccoli Sweet Potato 
Herb Chicken Breast 8oz     $16           Fried Rice Asparagus 
  Fries 

~Build Your Pasta $15~ 
+served with 1 breadstick and topped with Italian herbs. Add a protein for additional charge.

Pasta 
Penne 

GF Penne 
Fettuccini 

 
 

Sauces 
Alfredo 

Marinara 
Pesto 

 
 

Proteins 
Chicken   $6 
Steak     $12 
Salmon  $10 
Shrimp(6) $8

~House Favorites~ 
House Meatloaf   $20 
House blend of beef, peppers, onions and 
seasoning. Cooked to order with a crispy 
charred crust. Smothered in house ketchup 
sauce. Accompanied by sauteed green beans 
and rosemary potatoes. 
+ Created by Christina Hamm 
 
Zingin Shrimp and Rice   $16 
6 perfectly cooked Shrimp on a bed of fried 
rice. A side of asparagus and House Zingin 
Sauce. 
 
Street Tacos (VG)   $18 
3 Tacos with your choice of beef, chicken, 
shrimp or Veggies and beans. Topped with 
Pepperjack, Pico De Galo and Cilantro. 
Accompanied by lime and salsa. 
 

Buttered Noodles (VG)  $14 
8oz of penne pasta topped with butter, 
parmesan and Italian herbs. Served with 2 
breadsticks. 

Loaded Nacho   $12 
Fresh fried corn tortilla chips topped with 
shredded cheddar, queso, lettuce, Fiesta 
bean mix, sour cream and guacamole.  
+ add protein for additional charge. 
 
Pizza Rails    $12 
4 toasted garlic Bread sticks topped with 
cheese and pepperoni. Served with a side of 
House marinara sauce. 
+ Created by Christina Hamm 
 
WEC House Mac & Cheese  $16 
White Cheddar Mac topped with toasted 
panko and bacon. 
 

Crab Rangoon Flatbread  $14 
Flatbread crust topped with a house cream 
cheese and crab mix, panko, green onion 
and Sweet & sour sauce 
 

 
 

~Weekend Specials~ 
+ Ask about other specials. There are new ones every week. 

Soup and Salad Bar  $17 
Available every Friday and Saturday during service. Add to any meal for an additional charge 
of $7. 
 
Prime Rib  $28 
Tender Prime Rib served with a baked potato and steamed broccoli. Friday and Saturday only 
while supplies last. 
 

 
~Beverages $3.25~ 

Coke Products, tea, lemonade, coffee, and white/ Chocolate milk 


