
SANDWICHES 

PUB PRICING 
 

Domestic Beer……………..$3.00  Draft Beer………………….$2.50 
 

Imported Beer………………$3.75  Premium Draft………..$3.00 
 

Well Drinks……………………$3.75   
 

House Wine by the glass……………………………………..…………………..$5.25  
 

Ask about Daily Drink & Dinner Specials 
 

 

Located in the Old Kinderhook Community 

 

56 Club Place 

Camdenton, MO  65020 

573-317-3560 

www.oldkinderhook.com 

 

Open Daily at 4:00pm  

FULL SERVICE CATERING 

The Trophy Room at Old Kinderhook offers complete catering 
services and banquet facilities to host your special event.  From 
business meetings to family reunions, golf groups, rehearsal 
dinners, weddings and receptions, we can do it all.  With onsite 
lodging and spa facilities, dining and golf, Old Kinderhook can 
offer the total package for large and small groups.  

Need us for another venue?  Full service catering means we 
come to you.  The Trophy Room at Old Kinderhook provides 
offsite catering for any occasion.  No matter the size of the 
event we give you the personal attention to detail you need to 
make your event special.   
 

Contact 317-3563 for more information.   
www.oldkinderhook.com 

SOUPS & SALADS 

 

Join us for Breakfast & Lunch 

DESSERTS 
 

Your Choice  ~ $4.75 
Assorted Cheesecake, Pumpkin Ginger Cheesecake   

Double Chocolate Fudge Cake 
Carrot Cake with Cream Cheese Frosting 

Ice Cream Sundaes 
Assorted Fruit Pies—Add Ala Mode for $1.50 

Sandwiches served with Steak Fries 
The Par Burger 
This char-broiled burger is served on a Kaiser Roll  
With American Cheese…………………………………………..…………………………..….$7.25 
Add bacon…………………………………………………………………………………………………………..$ .99 
The Birdie 
Marinated, char-broiled chicken breast with sautéed  
mushrooms, onions and melted provolone cheese  
on a Kaiser Roll…………………………….....................................................................$7.95 
 
 

New York Style Reuben 
Corned beef, sauerkraut, Swiss and our special sauce 
on grilled rye……………………………………………………………………………………………….….$7.95 
 
 

Chicken Tenders 
Golden, fried, breaded chicken breast tenders……………….…$7.25 
 

Buffalo Chicken Sandwich 
Deep fried chicken breast, creamy buffalo sauce and  
Smoked Gouda………………...……………………………………………………...……………….….$7.25 
 
 

Steak Sandwich 
Beef Tenderloin smothered with onions & peppers 
Served on a Hoagie roll…………………………………………………………………..…$8.95. 
 

Beer Battered Cod Sandwich 
Hand dipped beer battered cod fried golden   
Served on a Hoagie roll……………………………………………………………………..$8.95 

Soup of the Day………………....……………………...………………………………..………………$3.75 

French Onion Soup...………………………………………………………….………...…………....$4.75 

Caesar Salad……………….....……………………...………………………………..………………….…$7.95 

Add Chicken……………………………………………………………………………………………………….$2.00 

Cobb Salad…………………...……………………………………………………….………...……………....$8.95 

Greek Salad…………………...……………………………………………………….………...……………..$7.95 



HOME-STYLE PLATES 
All home-style plates are served with 

Choice of: Baked Potato, Mashed Potato, Steak Fries or Rice Pilaf  
the Vegetable of the Day 

All Home-style Plates ~ $9.95 
Add a Trophy Room Tossed Salad or Soup of the Day for $2.00 

 

Open Faced Roast Beef 
Slow roasted beef piled high atop a yeast roll and smothered 
with a rich hunter sauce. 

Savory Grilled Chicken  
Tender grilled chicken breast prepared your way. Choose 
from Cajun, Lemon Peppered or with Honey BBQ sauce.  
 

Southern Fried Catfish Filet  
Served with creamy tartar sauce. Corn meal and flour make 
up the light breading for this fresh water favorite. 
 
 

Chicken Livers and Onions 
An Ozark favorite! Pan fried in real butter and sweet onion. 
 

Chicken Fried Steak 
A battered steak golden fried and topped with a homemade 
peppered gravy. 
Homemade Meatloaf 
Homemade meatloaf baked with sweet tomato glaze and 
topped with a rich hunter sauce. 

ENTRÉES  
All entrées are served with 

Trophy Room Tossed Salad or Soup of the Day 
   Choice of: Baked Potato, Mashed Potato, Steak Fries or Rice Pilaf  
         and the Vegetable of the Day 
 

12 oz Kansas City Strip Steak….……………………………..……………..…...$21.95 
 

8 oz Beef Tenderloin $2 for each additional oz. ………….$24.95 
 

Prime Rib of Beef (Available Fridays & Saturdays)….$21.95 
 

14 oz Ribeye ……..………………………………………………………………………………………..…..$21.95 
 

Cilantro Garlic Mahi Mahi 
Mahi Mahi grilled to perfection and finished with a cilantro 
garlic butter ………………..…………………………………………..………………..........................$18.95 
 

Panko Crusted Fried Shrimp  
Shrimp coated with Panko breadcrumbs and golden fried. 
Served with a Cilantro Lime Garlic butter…….………………….…$18.95 
 

Basil Cream Salmon 
Grilled salmon steak topped with a white wine and basil herb 
cream sauce ……………………………….…………………………………………………………………….$18.95 
 

Pan Seared Walleye 
10 ounces of light flavored walleye, pan seared and finished 
with a creamy butter sauce………………………………………………......................$16.95 
 

Apple-Ginger Pork Cutlets  
Twin pork cutlets lightly breaded, sautéed in butter and  
finished with an apple ginger demi …………………………………………..…….$16.95 
 

Baby Back Ribs 
Slow roasted then braised…………………….……….….….………….……...............$17.95 
 

Chicken Marsala 
Marinated chicken breast topped with sautéed mushrooms, 
peppers and onions in a creamy Marsala wine sauce…….$14.95 
 

Fried Chicken Dinner 
Four piece golden fried, honey dipped chicken dinner……….$11.95 

 

18% Gratuity will be applied to parties of six or more. 
Parties of eight or more are subject to one check 

APPETIZERS 
Turn any appetizer selection into an entrée for an additional $4.00 

Whiskey Steak Bites 
A New England recipe brought to the Midwest……………….$9.95 
Colossal Onion Rings 
Beer battered and served with Vidalia onion dip………………$6.95 
Baked Potato Boats 
Filled with Cheddar cheese & bacon………………..………………………...$6.95 
Crab Cakes with Spicy Corn Relish 
Our recipe of Blue Crab & herbed breadcrumbs……………….$8.95 
Hot Wings 
Served with celery and spicy ranch dipping sauce…………..$7.95 
Breaded Olivinos 
Spicy blend of cheese & chopped olives, breaded & fried.  
Served with marinara sauce…………………………………………..…………………...$6.95 
Crab Stuffed Mushrooms 
Broiled mushroom caps hand stuffed with crab and assorted 
cheeses…………………………………………………………………………………………………………………$7.95 

MEAT PIES 
All meat pies are served with 

Trophy Room Tossed Salad or Soup of the Day 
All Meat Pies ~ $10.95 

Trophy Room Meat Pie 
Tender chunks of beef and garden vegetables simmered in a 
rich brown gravy topped with a light flaky crust 
Chicken Pot Pie 
Stewed chicken and garden vegetables in a creamy sauce 
topped with a light flaky crust 

PASTA 
All pasta dishes are served with 

Trophy Room Tossed Salad or Soup of the Day 
 

Mussels Marinara Blue Shell Mussels sautéed with garlic, wine 
& spices served in a red sauce over linguini ….…………………….……...$13.95 
 

Smoked Salmon Ravioli Raviolis stuffed with smoked salmon, 
cooked with veggies and smothered in a creamy Alfredo…….$13.95 
 

Red Cheese Tortellini.. Stuffed with three cheeses and tossed 
in a rich red wine marinara. Topped with parmesan………………….$13.95 
 

Pasta Florentine Chopped spinach simmered in a creamy Alfredo 
sauce topped with fettuccini……………..………………………………....…………........$13.95 
 

Fettuccini Alfredo…………..…………………………………………….………...…………........$10.95 
Add Chicken or Shrimp…………..…………………………………….………...………….........$5.00 
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