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Easter Buf fet

Prime Rib, Corned Beef and Cabbage with Potatoes and Carrots, Shrimp and Grits, 

Mulligan Stew, Omelet Bar Station, Eggs Benedict from the Kitchen, Smoked Salmon and Bagel Station, 

Black Bread, Chicken Tenders, Breakfast Potatoes, Bacon, Sausage, Pancakes, French Toast, 

Irish Whiskey Cake and other Assorted Desserts

$28.00+ per adult      $10.95+ Children 10 and Under      RSVP (904) 264-6070

St. Patrick’s Day Omelet Bar Brunch
Sunday, March 17th   11:00am-2:00pm  

Soup
Chicken Wonton

Creamy Asparagus 
with Blue Crab

Salads

Shrimp Louie Salad

Chicken Veronique Salad

Shrimp and Broccolini Pesto Salad 
with Walnuts and Sundried Tomatoes

Carving

Smoked Ham

Roast Turkey with Gravy

Prime Rib with Au Jus and Horseradish

Smoked Salmon Display, Omelet Bar Station, Shrimp and Grits, Roast Chicken, Shrimp and Lobster 

Mac & Cheese, Bacon, Sausage, Breakfast Potatotes, Baked Blueberry French Toast, Chicken Tenders 

from the Kitchen, Biscuits and Gravy, Roasted Fennel, Broccolini, Mushrooms and Squash Casserole

Desserts
Caramel Sweet and Salty Nut Torte, Banana Fosters Cheesecake, Creme Brulee, Fresh Berry Parfait, 

Mint Chocolate Cheescake, Assorted Cookies and much more!!

Sunday, March 31st   11:00am-2:00pm
 

(Easter Bunny will be hopping around from 11:30am-1:30pm)
****The Easter Egg Hunt will begin at 12:30pm (Bring your own basket)****

$43.00+ per adult   Children 10 and under $12.95+
RSVP Required by Thursday, March 28th    (904) 264-6070



Wednesday Casual Grill with Roger Wo od on K eyboar d 
March 6th, 13th, 20th, 27th  6:00pm-9:00pm  (Regular Menu will not be available)

Entrée Options:

8oz. Grilled Boneless Pork Chop ..................................................... $22.00

10oz. Grilled Marinated Chicken Breast ........................................ $24.00

Fried Jumbo Shrimp ......................................................................... $29.00

Flank Steak with Ginger Butter ....................................................... $29.00

14oz Delmonico Steak .................................................................... $33.00

Grilled Fresh Catch .......................................................................... $33.00

6oz. Filet Mignon .............................................................................. $41.00

8oz. Filet Mignon .............................................................................. $46.00

Each entrée will be served with Caesar Salad, Baked Potato, 

Creamed Garlic Spinach, Candied Carrots and Dessert Du Jour

Trivia & Mini Buf fet

Carved Prime Rib, House Salad, Garlic Mashed Potatoes, Vegetable Du Jour and Mini Desserts

$19.00+   RSVP Required (904) 264-6070

Wednesday, March 20th  5:30pm-8:00pm (Trivia starts at 7pm)

***House Wine and House Liquor Drink Specials for $4.50***

Mini Bar M enu

9’ Inch Pizza with Mozzarella and Asiago Cheese, Fresh Basil and Tomato Sauce $10.00+

Chicken or Steak Quesadilla  $12.00+

Coconut Shrimp with French Fries  $14.00+

House Salad with Fresh Catch $16.00+

The bar menu will be available Tuesday Through Friday from 5:00pm-8:00pm.  
The menu will also be available on Trivia Night.

The Club Continental family would like to honor our long-time employee, 
Eliesman Pierre, who sadly passed away on October 25, 2023. She was a 
legend in our kitchen here at the club. Eliesman, who most called Momma, 
was the one who was responsible for the club’s famous house dressing and 
our shrimp louie and broccoli salads. She was a main contributor in our 
kitchen for 35 years preparing for countless member and special events and 
she will be dearly missed.

To honor Eliesman, Chef Sheldon has created a seasoning mix and a 
seasoning sauce that incorporates all of the spices she used in her own 
cooking. Eliesman was given the nickname “Squeezon” by Chef Sheldon 
nearly 20 years ago. It was a term of endearment captured from the show 
The Iron Chef. With much thought, it seemed only right to use that with 
naming the seasoning. The Club Continental is now proud to offer 
SQUEEZON SEAZON AND SQUEEZON SAUCE. They are $7.00 each and are 
available at the front desk during regular dining hours. All proceeds will go 
to Eliesmans family in Haiti. Help us pay tribute to our lost Club Continental 
Legend, friend and club family member.

Thank You,

Chef Sheldon and Karrie

In M emory of  Eliesman



March 7th  Crispy Shrimp with Mustard Horseradish Sauce, Rice Pilaf, Vegetable Medley

March 14th  Sliced Flank Steak, Sticky Rice and Stir Fry Vegetables

March 21st  Fried and Baked Chicken, Mashed Potatoes, Cole Slaw, Green Beans

March 28
th  Sliced Pork Loin with Mushrooms, Shallots and Madeira Wine Sauce, Creamed Potatoes                      

	 	and	Roasted	Vegetable	Soufflé

M ar ch Tennis News
As we embrace the unfolding of spring, northeast Florida graces us with stunning weather, providing the ideal 
setting for your tennis pursuits. The courts, bathed in sunshine, beckon players to immerse themselves in the beauty 
of the sport amidst nature’s canvas of blooming roses.

In the spirit of continuous improvement, our coaching team has chosen the “Drop Shot” as the focal point for 
March.	Elevate	your	game	by	refining	this	delicate	yet	powerful	shot	through	our	dedicated	clinics.	
Whether you’re a seasoned player or just beginning your tennis journey, mastering the drop shot promises to be a 
game-changer.

Due to growing demand, our junior tennis schedule has been expanded to accommodate additional time slots 
for select age groups. Stay updated on our drop-in schedule through our Facebook page or by contacting the 
tennis shop directly.

We’re thrilled to announce Harper Blackner as our March Athlete of the Month. At just 9 years old, Harper’s 
unwavering commitment to her tennis journey is commendable. Not only does she attend weekly clinics twice a 
week, but her enthusiasm extends to extra private lessons on her days off. Harper’s positive attitude and 
dedication are truly inspiring to her peers and coaches at The Club Continental.

Director of Tennis, Adam Blackner 
Email: TennisShopCC@gmail.com

Pro Shop: (904)269-6090

Director: (360)789-9490

H omestyle Casual Italian Tuesdays 

All Entrées include a Caesar Salad or House Salad, Vegetable & Pasta

$24.95+   RSVP (904) 264-6070

March 5th, 12th, 19th, 26th  6:00pm-9:00pm
(Regular Menu will not be available)

Tuesday Night Special: 

Ribeye Steak with 

Grilled Onions and Peppers  $41.95+

Entrée Selection 

Shrimp Scampi - Tossed with Fettuccine and Tomatoes

Chicken Scallopini - Sauteed with Mushroom, Scallion, Dry Vermouth and Butter

Chicken Parmesan - Italian Breaded Chicken topped with Mozzarella and Tomato Sauce

Eggplant Rollatini - Breaded Eggplant with Basil, Garlic, Ricotta and Mozzarella Cheese

Sauteed Rainbow Trout - Sauteed Spinach, Sundried Tomatoes and Pine Nuts

Vegetable Lasagna - Layers of Pasta with Fresh Garden Vegetables, Marinara Sauce, Ricotta & Mozzarella Cheeses

Tuesday Night Appetizer Special: 

Crispy Calamari with Spicy Marinara Sauce      $12.00+

Pizza Ai Quattro Formaggi with Four Cheeses   $14.95+

Thursday Plated  Specials 
 March 7th, 14th, 21st, 28th  Lunch: 11:30am - 2:00pm

Plated Specials include bread & butter service, soft drink and dessert

$14.00+   RSVP (904) 264-6070

In order for us to plan accordingly and properly staff each shift, we would appreciate reservations to be made 

ahead of time.  Please make your reservations by calling (904) 264-6070.  Thank you in advance.
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Tennis (904) 269-6090 Club (904) 264-6070 March Events

Club Closed

Accounting 
Office	Open

Club Closed

Accounting 
Office	Open

    Election Day   

Lunch
11:30am-2:00pm 

Italian Night
6:00pm-9:00pm

Dining Room Hours Tuesday-Friday
Lunch 11:30am - 2:00pm
Dinner 6:00pm - 9:00pm
Sunday Brunch 11:00am - 2:00pm

Thursday Plated 
Specials

11:30am-2:00pm

Dinner 
6:00pm-9:00pm

Private Party

Sunday Brunch
11:00am-2:00pm

Private Party

Thursday Plated 
Specials

11:30am-2:00pm

Dinner 
6:00pm-9:00pm

Lunch
11:30am-2:00pm

Trivia/Mini Buffet
5:30pm-8pm

Casual Grill/Roger 
Wood 6pm-9pm

Boar d of Governors
President: Patricia Seibold

Treasurer: Ron Garnett

Secretary & Past President: Kat Wetmore

Managers: Chef Sheldon Harris & Karrie Massee

Board Members:

Elaine Cassala

Holly McQueen

Gavin Toth

Kim Lahaie Day        Dan Colleway

Jill Weigand Dr. Dave Mosborg

A Warm Welcome to our New M embers
Robert Martin

Private Party

Craig & Kimberly Tees Jr.

Lunch
11:30am-2:00pm

Private Party

 
Italian Night

6:00pm-9:00pm

St. Patrick’s Day 
Omelet Bar 

Brunch
11:00am-2:00pm

Breakfast on the River  Tuesday-Friday 8:00-9:00am - $10.00+

The Main Bar is open Tuesday-Friday 11:30am-9:00pm

Lunch
11:30am-2:00pm
 

Italian Night
6:00pm-9:00pm

Club Closed

Accounting 
Office	Open

Easter 
Buffet 
11am-
2pm

Lunch
11:30-2:00pm

Dinner 
6:00pm-9:00pm

Lunch
11:30-2:00pm

Dinner 
6:00pm-9:00pm

Lunch
11:30-2:00pm

Dinner 
6:00pm-9:00pm

Lunch
11:30am-2:00pm

Casual Grill/Roger 
Wood 6pm-9pm

Lunch
11:30-2:00pm

Dinner 
6:00pm-9:00pm

Club Closed

Accounting 
Office	Open

Sunday Brunch
11:00am-2:00pm

Lunch
11:30am-2:00pm
 

Italian Night
6:00pm-9:00pm

Thursday Plated 
Specials

11:30am-2:00pm

Dinner 
6:00pm-9:00pm

Danny & Sharon Richardson

Thursday Plated 
Specials

11:30am-2:00pm

Dinner 
6:00pm-9:00pm

Private Party

Lunch
11:30-2:00pm

Dinner 
6:00pm-9:00pm

Sunday 
Brunch
11am-
2pm

Lunch
11:30am-2:00pm

Casual Grill/Roger 
Wood 6pm-9pm

Lunch
11:30am-2:00pm

Casual Grill/Roger 
Wood 6pm-9pm


