
 

 

Portage  
Yacht Club 
Waterf ront  d in ing  

To-Go During Covid-19 EO  
1. Orders will be accepted for pickup 

between 5:00—7:30 (8pm late May) 

Wed-Sun. As the marina opens, Sat/

Sun lunches between 1:00-5:00pm 

Advised by email. 

2. Your phone order to 734-426-4155 

has to be placed at least 20 minutes 

before your reserved time of pick-up. 

3. Pick-up Time is by reservation only 

because the “lock-down” limits the 

number of guests at a time. 

4. Those providing this service show no 

signs of ANY illness nor shall the 

picker-uppers. 

Great Food and Wonderful Club 
Community! 
Fun Events!  

Annual Social Memberships are 
only $50! 

 
Public invited to dine with us.  

Alcohol purchase requires  
membership. 

For more information: 
 

Phone: 734-426-4155 
Email: sail@chartermi.net 
Web: ms-pyc.com 
 

 

***All entrées come with soup or salad*** 
 
 
 

Alfredo Caprese  $15 
Linguini pasta tossed with cherry tomato, 
mozzarella cheese, and fresh basil coated in 
an Alfredo sauce and finished with a bal-
samic vinegar reduction. 
 

 
 

Stuffed  Manicotti  $14 
Stuffed lasagna shell with yellow onion, ri-
cotta, Parmesan, and mozzarella cheese, 
mushrooms, garlic, spinach, and topped with 
a PYC marinara sauce. 
Add grilled chicken $4.75 
 
 

 

Cucumber & Dill Salmon  $21 
Grilled Atlantic salmon topped with a cucum-
ber & dill sauce, served over a garden cous 
cous salad. 
 
 
 

*Portage Filet  $24 
Pan seared filet with butter and olive oil 
served over a parsnip puree and finished 
with a beef Demi-glace. 
 
 
 

Lemon Basil Chicken  $19 
Grilled chicken breast served over rice pilaf 
and vegetables finished with a lemon basil 
pesto. 
 

 
 

Saturday Prime Rib  $21/25/30/35 
8/12/16/20 oz cuts cooked to your liking, 
served with a baked potato and vegetable. 
Can be served with au jus, horseradish, and 
sour cream upon request.   
 

 

*All kids meals come with fries or applesauce* 
 
 
 
 

Grilled Cheese Sandwich  $4.50 
 
 
 

Chicken Tenders  $4.50 
 
 
 

Macaroni & Cheese  $5.00 
 
 
 

Burger $9 
 
 
 
 
 
 
 

Carrot Cake  $6.00 
 

 
 

New York Cheese Cake  $4.00 
 

 
 

 
 
 
 
 

 
 
 

Fish Fry Friday  $14.95 
Fried, Baked or sautéed perch with your 
choice of two sides: Coleslaw, Vegetable du 
Jour, Mashed potatoes, Rice pilaf, Risotto, 
Baked PYC Mac & Cheese, PYC or Sweet 
potato fries, soup cup. 
 

 



 

Served with chips and dill pickle.        
Substitute French fries or Sweet potato 
fries for $1.25. 

 

Marina Burger  $11  
Cooked to order.  An 8 oz. ground sirloin 
patty charbroiled.  Served on a toasted 
bun with lettuce, tomato, and onion. 
 
 
 

New York Rueben  $10.50 
Grilled corned beef, sauerkraut, Swiss 
cheese, Thousand Island dressing, served 
on toasted light rye bread. 
 

 
 

CBR  $11.50 
Fried chicken tenders in a spinach wrap 
with bacon, cheddar cheese, ranch dress-
ing, lettuce, and tomato. 
 
 

 

Prime Dip  $16.50 
Shaved prime rib, caramelized onions, 
peppers, and mozzarella cheese served in 
a hoagie roll. 
 
 

 

Turkey Club  $10.75 
Smoked turkey breast, tomato, Swiss 
cheese, Applewood bacon, romaine  let-
tuce, and mayo, served on a ciabatta roll.   

 

 

 

Hand-breaded Chicken Delights $8.50 

7 oz. of hand-breaded chicken strips 
with your choice of sauce. 
 
 
 

Crab Cakes $7 

Maryland style crab cakes with real 
crab meat, bell peppers, onion, garlic, 
and fresh herbs topped with a re-
moulade sauce. 
 

Grilled Chicken Quesadilla $10.50 

Chicken breast, cheddar cheese, green 
pepper, and yellow onion wrapped in a 
flour tortilla and served with sour cream 
and salsa.  
 
 
 
 
 
 

 
Gazpacho cup or Bowl  $4/6 
Local garden gazpacho with tomato, cu-
cumber, celery, onion, peppers, garlic, 
and herbs. 
 
 
 

Chicken Noodle cup or Bowl  $4/6 
Classic chicken soup with noodles, onion, 
carrot, celery, garlic, and fresh thyme. 
 
 
 

Michigan Onion    Bowl  $6.50 
Twist of this classic with a hint of apple 
and topped with smoked gouda. 
 

 

 

Caesar Salad $8.50  

Crisp romaine lettuce tossed with croutons,   
Parmesan cheese and our Caesar dressing.  
Side Salad  $5 
 
 
 

Michigan Salad $12.50 
With sliced apples, walnuts, bleu cheese, crou-
tons, dried cherries, and raspberry vinaigrette 
dressing.  Side Salad $7 
 

 
 

PYC Garden Salad $10 
With tomatoes, cucumbers, red onions, croutons, 
almonds, and Parmesan cheese. Served with 
your choice of dressing.  Side Salad $6 
 

 
 

Southern Fried Chicken Salad $13.50 
Fried chicken strips, hard boiled egg, red onion, 
Applewood bacon, cheddar cheese, and pe-
cans.  Served with honey mustard. 
 
 

 
 
 

 

Add Chicken $4.75 
 
 
 

Add Sirloin $6.75 
 
 
 

Add Salmon $8 
 
 

 

Dressing Choices: 
Ranch, Thousand Island, Bleu cheese, Honey-

mustard, Caesar, Whiffletree, Waldorf, Rasp-
berry vinaigrette, Balsamic vinaigrette, or  Vin-

egar and oil. 
 
 

. 


