Billings Petroleum Club Lunch

 Banquette Selections

All whole meal salads will include fresh baked rolls

* Coffee and Iced Tea may be included in your meal for $1.50 per person

Whole Meal Salads
Crunchy Cashew Chicken Salad

Panko breaded chicken breast fried to perfection and served on a bed on shredded iceberg lettuce.  Drizzled with oriental dressing and nicely garnished.

$8.95

Classic Chicken Caesar Salad
Grilled tender chicken breast fanned over a delicious Caesar salad.

$8.95

Cobb Salad

Grilled chicken breast fanned over a bed of mixed greens and complimented with candied pecans, diced tomato, crisp bacon, avocado wedges, sliced egg and blue cheese crumbles.

$8.95

Chef Salad

A delicious salad consisting of Hearth ham, roasted turkey breast, Swiss and cheddar cheeses, quartered egg and tomato wedges, cucumber, bell pepper rings and olives.

Served with your choice of dressings.

$9.25

Blackened Salmon on Mixed Greens

6oz wild Coho salmon lightly blackened and served over mixed greens.  Nicely garnished and drizzled with our homemade raspberry vinaigrette.

$12.95

Shrimp Louis

3 jumbo prawns served chilled with a nice portion of bay shrimp on mixed greens.

Nicely garnished with lemon wedges, tomato, egg and pickled asparagus.

Served with cocktail sauce and your choice of dressings.

$13.95

Taco Salad in a Bowl

Comes with your choice of seasoned ground beef or Southwestern marinated chicken breast.  In a fresh fried tortilla bowl filled with shredded lettuce, cheddar and jack cheeses, black olives, onion and diced tomato.  Served with a trio of sides.

$8.95

Sandwiches


Choice Cut New York Steak Sandwich

8 ounce New York Steak on toasted baguette with fried onion rings.

Comes with brew city fries or Kennebeck chips.

$12.95
Hot Beef or Turkey Sandwiches

Thin sliced roast beef or roast turkey breast piled high open faced on fresh bread.  Smothered in their appropriate sauces and served up with quarter fried baby reds and a fresh vegetable.

$8.95

BBQ Hot Pork Sandwich
Chopped pork loin smothered in our homemade barbeque sauce with thin sliced red onion on a large bun. Served with your choice of French fries or Kennebeck chips.

$8.95

Croissant Sandwich

Choose from a choice of the following.  Shrimp salad, egg salad, ham or turkey.  Served with shredded iceberg, tomato slices and thin sliced red onion.

$7.95

Sub Sandwiches

Choose from roast beef, ham, turkey or Genoa salami on a fresh hoagie bun.

Condiments include shredded iceberg lettuce, sliced tomato, red onion and cheese.

$8.95

Club Sandwich

Triple Decker sandwich on whole wheat loaded with ham, turkey, bacon, and Swiss cheese.  Also comes with sliced tomato and lettuce.  

$7.95

Chicken BLT Wrap

A soft flour tortilla stuffed with chicken breast, crisp bacon, and lettuce and diced tomato. 

Drizzled with a light honey dressing.

$8.95

Soup and Sandwich

A half sandwich with your choice of ham, turkey or roast beef on whole wheat with sliced tomato and Swiss cheese.  Soup du jour by the cup, Kennebeck chips and a side of fresh fruit is included.

$7.95

Tuna Melt
Albacore tuna salad on English muffins with sliced tomato and American cheese.

Comes with choice of fruit, chips or fries.

$7.95

Hot Luncheon Entrees
Quiche

Choose from a variety of delicious homemade quiche.  Broccoli, ham and cheddar, spinach, bacon, Swiss and cheddar, Canadian bacon and pineapple, green pepper, onion and ham with diced tomato and Swiss.  Also, we will be happy to make a favorite of your own.  Served with fresh seasonal fruit side.

$7.95

(for parties of 12 or more)

Beef Entrees

Homemade Meatloaf
Just like mom used to make.  Served with garlic mashed potatoes and a vegetable.

$9.95(for 20 or more)

Salisbury Steak

10 oz ground chuck stuffed with onions and bell peppers.  Smothered in mushroom brown sauce.  Served with roasted garlic mashed potatoes and a fresh vegetable.

$9.95

Beef or Chicken Fajitas

Your choice of sliced strip loin or tender sliced chicken breast sautéed with bell peppers, tomatoes and onion on a bed of Spanish rice.  Accompanied with sour cream and refried beans.

$9.95
Chicken Fried Steak
8oz black angus chicken fried steak smothered in our homemade country gravy and served with mashed potatoes and a fresh vegetable.

$9.95

Chicken Entrees 

Chicken Enchilada

Jumbo flour tortilla stuffed with chicken, cheddar and jack cheeses, green chilies and onion.  Smothered in our homemade enchilada sauce and striped with sour cream.  Served with Spanish rice and refried beans.

(prepared for 8 or more)

$9.95

Chicken Cordon Bleu
Tender chicken breast stuffed with Dakota hearth ham and swiss cheese. Lightly breaded and fried. Drizzled with wonderful white wine sauce. Served with rice pilaf and fresh vegetable.

$10.95 (Due to prep time, this entrée must have a pre-count)

Chicken Mozzarella
Tender chicken breast wrapped in a French pastry and stuffed with mozzarella cheese, crisp bacon and pecans.   Finished with a delicious Mornay sauce and served with rice pilaf and a fresh vegetable.

$9.75(do to prep. time, this must be pre-ordered with count)
Chicken Breast Havarti en Croute

Chicken breast, sliced havarti cheese, thin sliced prouciotto ham and garlic herb butter all wrapped in  pastry and baked to perfection.  Drizzled with sauce Mornay.
Accompanied with wild rice, and a fresh vegetable.

$10.95
Chicken Fried Chicken Breast
Buttermilk marinated chicken breast double breaded and fried.   Served up with our homemade country gravy, mashed potatoes and a fresh vegetable.

$9.95

Chicken Ala Orange

Chicken breast smothered in a delicious Grand Marnier infused cream sauce.  Accompanied with your choice of roasted reds or rice pilaf and a fresh vegetable.

$9.95

Chicken Piccatta

Tender chicken breast smothered in a delicious piccatta sauce with garlic, dry vermouth and capers.  Accompanied with rice or reds and a fresh vegetable selection.

$9.95

Pork Entrees
Cranberry Cornbread Stuffed Pork loin
Whole roasted pork loin stuffed with cranberry infused cornbread dressing.  Sliced and shingled on the plate.  Drizzled with pork gravy and served with a pilaf and a fresh vegetable.

(12 or more)

$10.95

Pasta Dishes

Lasagna
Delicious Homemade lasagna consisting of pepperoni, Italian sausage, and herb-seasoned beef.  Smothered between layers of lasagna noodles, mozzarella cheese and marinara sauce.  Accompanied with fresh garlic breadsticks.

(for 20 or more) Must be preordered with count

$10.95

Spaghetti and Meat Sauce
Spaghetti smothered with our delicious marinara meat sauce.  Topped with fresh grated parmesan and accompanied with bread sticks and a fresh vegetable.

$8.95

Beef Stroganoff

Tender Strip loin in a delicious sour cream brown sauce with mushrooms and onions.

Served over a bed of egg noodles and accompanied with a fresh vegetable.

$10.95

Oriental Entrees

Sweet and Sour Pork Stir Fry
Marinated pork loin fried and tossed with our homemade sweet and sour sauce, which includes fresh pineapple, peppers and onion.  Served over a bed of white rice and garnished with fried wonton skins.

$10.95

Due to prep time, this entree must have pre- count

Chicken Stir Fry Oriental

Tender chicken breast tossed with an array of fresh vegetables and stir fried with a wonderful oriental sauce.  Over white rice with fried wonton skins.

$10.95

Seafood Entrees

Steamed Cod with Dill Butter
Delicious steamed cod smothered with our dill compound butter and served with fresh lemon wedges, rice pilaf and a fresh vegetable.

$9.95

Coho Salmon Filet
Order it steamed or baked.  Comes drizzled with tarragon lime butter and is served with rice pilaf and a fresh garden vegetable.

$10.95

Halibut Fish and Chips

Halibut filet battered and fried.  Served up with a generous portion of our brew city fries or homemade Kennebeck chips.  Comes with lemon wedges and tarter sauce.

$10.95

Shrimp Basket
Breaded shrimp with loads of brew city fries.  Accompanied with cocktail and tartar sauces and lemon wedges. 

$12.95

First Course Salads
Any of our entrees may include a choice of the following salads at the listed 

prices.

House Salad
A blend of spring greens and green leaf lettuce, garnished with tomato wedge, sliced cucumber and choice of two of the following dressings.  Ranch, blue cheese, French, Italian, 1000 island, or raspberry vinigerette.

$2.95

Caesar Salad
Crisp romaine lettuce tossed with croutons, fresh grated Parmesan and our delicious homemade Caesar dressing.

$2.95

Granny Smith Salad
A seven leaf lettuce blend with a julienne of Granny Smith apples, candied pecans, and thin sliced red onion.  Drizzled with our homemade creamy pepper dressing.

$3.95



Banquette Desserts

Grasshopper Pie

Mint chocolate chip ice-cream infused with crème de menthe in a chocolate pie crust on a painted plate.

$4.95

Cake Walk

Choose from chocolate, white, lemon or spice cake baked in our ovens and frosted.

$3.95

(For parties of 20 or more)

Brownie ala Mode

Chewy warm brownie accompanied by premium vanilla ice cream on a painted plate with a dollop of whipped cream.

$2.95

Mousse

Chocolate or Strawberry mousse served in a champagne coup and garnished with mint leaf, whipped cream and appropriate sauces.

$2.95

Parfaits

Choose from raspberry-vanilla, crème de menthe, chocolate vanilla or strawberry.  Served in a chilled parfait glass and topped with a dollop of whipped cream and a cherry.

$2.95

Mississippi Mud Pie

Our homemade dessert consists of vanilla and coffee ice cream on an Oreo cookie crumble crust.  Topped with hot fudge, chocolate syrup and crushed nuts.  All served on a painted plate with shot of whipped cream.

$4.95

New York Cheesecake

Choose from a variety of toppings including, chocolate, strawberry, raspberry or cherry.

Served on painted plate with whipped cream and mint leaf.

$4.95

High Rise Apple Pie

A generous portion of delicious apple pie served with a dollop of fresh whipped cream.

(For parties of 8 or more)

$4.95

Crème Brulee

Homemade delicious dessert topped with a caramelized sugar lid.  Comes with whipped cream and a strawberry fan.

$6.95

Peach, Strawberry or Brownie Melba

A very presentive dessert that is delicious.  Served in a wine goblet with diced white cake, melba sauce, peach half and a scoop of vanilla ice cream.  Topped with whipped and a drizzle of raspberry sauce.

$6.95

Almond Lace Coup

Not only is this a tasty dessert but also it makes a beautiful presentation.  Homemade almond lace baskets on a painted plate of raspberry and vanilla sauce.  Basket is filled with a scoop of vanilla ice cream, whipped cream and a strawberry fan.  Finished with spun sugar.  

$6.95

To our members:  We will be more then happy to accommodate your every need.  If you may have any special requests for entrees not listed, we will be pleased to prepare the entrée for you.  Also, vegetarian entrees will be prepared with pleasure upon request.

This list of entrees, salads and desserts will be expanded on a regular basis.  

Thank you

