
 

 

 

Eggs 
All egg breakfasts are served with seasoned Yukon gold and sweet potato home fries 

and choice of English muffin, multigrain, marble rye or white panini toast.  Sub 

gluten free $1.00. 

The Master’s Special      
Two eggs served any style with sliced bacon.  Substitute peameal bacon for $2 

 

The “Links”   
Two eggs served any style with farmer’s breakfast sausage. 

 

Mediterranean Frittata      
Open faced three egg omelette with diced grilled vegetables, black olives, baby spinach and feta cheese. 

 

Grilled Veggie Omelette  
Three egg omelette with grilled peppers, zucchini, carrot, mushroom, diced tomato, onion and marble 

cheese. 

 

Portobello Mushroom & Brie Omelette  
Three egg omelette with sautéed Portobello mushrooms and brie cheese. 

 

Western Omelette  
Three egg omelette with sautéed ham, green peppers, onions and cheddar cheese. 

 

Asparagus, Prosciutto and Goat Cheese Omelette  
Three egg omelette filled with grilled asparagus, prosciutto and melted goat cheese. 

 

The “Greenskeeper” Omelette       
Three egg omelette with diced bacon, ham, breakfast sausage and three cheese blend. 

Breakfast Sandwiches & Wraps 
All breakfast sandwiches and wraps are served with seasoned Yukon gold and sweet potato home fries. 

1st Tee Breakfast Sandwich  
Two fried eggs with sliced bacon and cheddar cheese on choice of toast. 

 

Classic BLT Sandwich  
Fresh sliced tomato, lettuce and crispy strip bacon.  Served with mayo on the side and choice of toast. 

 
Southwestern Breakfast Wrap    Golfer Upgrade add $6 
A white flour tortilla filled with cheddar cheese, lettuce, tomato, scrambled eggs, diced bacon and sausage.  

Served with a side of salsa …. add sliced jalapenos for a little kick! 

 

Canadian Open Sandwich      Golfer Upgrade add $6 
Sliced peameal bacon with cheddar cheese, lettuce and tomato on a choice of toast. 

 

Toasted Western Sandwich       
Three egg omelette with sautéed ham, green peppers, onions and cheddar cheese on a choice of toast. 

 



 

 

 

 

Club Specialties 

Classic Eggs Benedict Golfer Upgrade add $7 
Two poached eggs with back bacon on a toasted English muffin, topped with our hollandaise sauce.  

Served with seasoned home fries. 

 

Smoked Salmon Benny Golfer Upgrade add $7 
Two poached eggs on a toasted English muffin with smoked wild sockeye salmon and cream cheese.  

Topped with our hollandaise sauce and a sprinkle of diced red onion and capers.  Served with seasoned 

home fries. 

 

Eggs Florentine     Golfer Upgrade add $7 
Two poached eggs, sautéed baby spinach, Swiss cheese on a toasted English muffin.  Topped with our 

hollandaise sauce.  Served with fresh fruit and seasoned home fries. 

 

Sriracha Eggs Benny     Golfer Upgrade add $7 
Two poached eggs with back bacon on a toasted English muffin, topped with salsa and our sriracha 

hollandaise sauce.  Served with fresh fruit and seasoned home fries.  

 

Organic & Gluten Free Yogurt Granola Bowl   
Fresh seasonal fruit served on organic vanilla yogurt with organic gluten free granola.  Served with a 

choice of toast. 

 

“Par Three” Pancakes  
Three of our signature pancakes, served with fresh fruit and Canadian maple syrup. 

 

Chocolate Chip or Blueberry Pancakes  
Three of our signature pancakes generously filled with your choice of chocolate chips or fresh blueberries.  

Served with fresh fruit and Canadian maple syrup. 

 

Belgian Waffle Extreme     Golfer Upgrade add $5  
Traditional Belgian waffle served with a homemade fruit compote, whip cream and Canadian maple 

syrup. 

 

Breakfast Poutine Golfer Upgrade add $6 
Our seasoned home fries topped with scrambled eggs, diced bacon and sausage.  Finished with marble 

cheese and hollandaise sauce.  Served with a choice of toast. 

 

 

Side Orders 
Extra Side Bacon or Sausage $3.50 

Side of Toast   $2.50 

Fruit Cup   $7 

Extra Egg   $1.75 

Home Fries $2.50 

Inclusive meals include a choice of coffee, tea or juice.  ** Applicable taxes and gratuities are not included ** 


