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Welcome to 

THE MAGNOLIA

*We remind you that consuming raw or undercooked meats, seafood, or  
eggs may increase your risk of foodborne illness.   

 
Please be aware that we handle and prepare egg, milk, wheat, shellfish, fish,  

soy, peanut, tree nut, sesame products, and other potential allergens in  
the food production area. 

 
If you have any questions regarding allergies, please discuss them  

with the dining room manager.

We are honored and pleased to serve you the finest cuisine, including decadent 
chef’s specials, fresh seasonal selections, and member favorites. You are also 
welcome to select from our Always Available Menu. We have included details 

below to ensure you have an amazing dining experience.

Ask your server for our bar menu for a complete list of our beverages

Using a meal credit entitles you to enjoy three courses, which include  
a soup or salad, one entrée selection with two sides, a dessert, and  

a non-alcoholic beverage.

If you do not use a meal credit or order additional items, they will be  
conveniently added to your monthly statement as an additional cost.

Those with special dietary needs will find appropriate options using this helpful key.
HH = Heart Healthy   |  GF = Gluten Free  |  V = Vegan |  Veg = Vegetarian

The Magnolia is open for your dining pleasure  
Monday through Friday, 4:30 to 7:30 pm.
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SOUPS

   SALAD

ENTRÉES

DESSERTS

TODAY’S FEATURES

SEASONAL
SIDES

Nicoise Salad with Egg, Beans, Potato, Radish,
Green Olives, and Herb Vinaigrette
Dressing | GF

Carrots with Dill | GF
Baked Beans
Broccoli and Cauliflower Au Gratin | GF, V
Mashed Potatoes with Sour Cream and Chives
Baked Sweet Potatoes | GF, V
Angel Hair Pasta with Butter and
Parmesan Cheese

Pumpkin Cheesecake
Orange Creamsicle and LimeWhoopie Pie with
Anglaise Sauce Dessert Duo
Cherry Pie | NSA
Applesauce Cake | NSA

Pear and Mascarpone Ravioli in
Pumpkin Béchamel Sauce
Beef Burgundy over Egg Noodles
Buttermilk-Brined Crispy Catfish with
Katsu Sauce and Slaw Salad
Cauliflower-Crusted Ratatouille Pizza | GF, V

White Bean and Ham | GF
Pasta Fagioli and Tomato

Tuesday, December 10, 2024
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SIDES

Ice Cream: Chocolate, Vanilla, Butter Pecan,  
Coffee, Cookies & Cream, Mint Chocolate Chip,  
Peanut Butter Fudge, Strawberry, NSA Flavors

Chocolate Cake
Fresh Baked Jumbo Cookies
No-Sugar-Added Fruit Pie

Low Sodium Chicken Noodle 
Low Sodium Vegetable 

SALADS Caesar Salad 
With parmesan cheese and croutons

Tossed Salad 
Tossed greens, cucumber, grape tomatoes, grated  
carrots, choice of Balsamic, Thousand Island, Italian, 
Honey Mustard, Blue Cheese, French, Raspberry, or 
Ranch dressings

ENTRÉES Breast of Chicken | GF
Blackened or grilled

4 oz. Filet Mignon* | GF
Cooked to your desired temperature

6 oz. Salmon Filet* | GF 
Pan-seared, blackened, or grilled

Chef’s Vegetable Bouquet | GF  
Assortment of fresh steamed vegetables

JT Burger*
Fresh 8oz. all beef or white bean quinoa patty on a 
brioche bun with lettuce, tomato, onion, and cheese, 
served with fries. Includes dessert. $12.95    

ALWAYS AVAILABLE

DESSERTS

SOUP

Cole Slaw
Fresh Fruit
Apple Sauce
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OUR SINCERE 

Thanks 

We believe good food should be one of life’s simple pleasures. We take pride  
in providing you with a satisfying and delicious culinary experience each day.

DINING ROOM DRESS CODE
The Magnolia offers a more formal dining experience. Men are expected to wear collared shirts 

(golf or polo), button-down dress shirts, long dress pants, and closed-toe shoes. Women are  
expected to dress in an equivalent manner, which is considered a dress, knee-length skirt,  

pants, or colored jeans (white, green, pink, for example) paired with a dressy top, blouse, or  
button-down shirt. No denim blue jeans, leggings, shorts, or ballcaps  may be worn. 

On Monday evening’s “Grill Night,” you may wear untorn T-shirts, Bermuda-length  
shorts, skorts, and denim jeans. Tennis shoes, sneakers, and sandals are permitted. 

The attire for Sunday brunch is as described above. However, you and your guests are  
encouraged to dress slightly more formally, with men wearing a button-down shirt or  

collared shirt with dress slacks and dress shoes. Dress coats are optional for men.   
Women should wear dresses or other similar attire as seasonally appropriate.

PLEASE TELL US HOW WE ARE DOING 

KEVIN HANRAHAN  
Executive Chef 

OZCAN CECE  
Dining Room Director,  

Level 2 Sommelier


