MAPLE %}E

In the fall of 1922, Daniel O. Hastings constructed a three-hole golf course
on this farm, "Maple Dale". The golf course was constructed for the use of Mr.
Hastings' family and friends. During the early part of 1925, Hastings and his
associates began to discuss the possibility of building a clubhouse and a nine-
hole golf course. Adjoining Hastings' farm was a small tract of land of eleven
acres. This land was purchased from George Hevaloe for the sum of $1700. The
forty-five acres for the nine-hole golf course was leased from Hastings for ten
years, with the option to renew for an additional ten years, and the further
privilege of purchasing at the end of that time at an agreed price. The Club paid
no rent, but the Hastings family, consisting of six members, had the privileges of
the Club without the cost.

R. H. Johnson of Wilmington built the golf course under the direction of
Alexander Tate of the Wilmington Country Club. William Johnson designed the
Clubhouse and it was constructed under the supervision of T. Marvel Gooden.

In 1967 The Board of Directors and a number of members of Maple Dale
Country Club discussed the possibility of building an eighteen-hole golf course,
clubhouse, and swimming pool and tennis courts. The site of the construction
was selected, and 158 'acres was purchased from Fox Hall Plantation, Inc. The
Clubhouse opened in March of 1969, and nine holes of golf were ready for
playing by July of 1969, with the remaining nine holes opening in May of 1970.

Russell Roberts of Silver Springs, Maryland, built the golf course. Clark T.
Harmon was the architect for the Clubhouse and surrounding facilities, which
were constructed by E. J. T. Construction Company, Inc., of Dover.

In 1995 and 1996, the Clubhouse was renovated using plans prepared by
the Dover architect, Terry Jackson.

Lunch Menu



C O Homemade Soup
DU Our Cup$3.95 Bowl $4.95

W
e 4 resh Made
Green Sala ds

Traditional Caesar
$ 7.95
Crispromaine, seasonedcroutons, freshgrated parmesancheese
dressed with antraditional Caesardressing
with grilled breast ofchicken $10.25  with grilled beef tenderloin $ 13.25

Granny Smith Apple Salad

$10.25
Mixed greens topped withgranny smith appleswalnuts, goat cheese
Topped with apoppy-seeddressing

Mediterranean Shrimp Salad
$ 9.95
Mixed field greens topped withbaby shrimp,tomatoes, roasted red
peppers,black olives artichoke hearts, mozzarella cheesgith a gorgonzola dressing

Spinach Salad $8.25
wit h chicken $ 9.95

Baby spinach topped with red onion, tomatoes, diced eggs, and mushrooms
And served with a hot bacon dressing

Southwestern Chicken Tender Salad
$10.95

Mixed greens, topped with celery, red onions, tomatoes, peppers,

crumbled bluecheese diced fried chicken tenders tossed in a Buffalo sauce




and Fruit Plate
Chicken Salad

$7.95
Served on a bed of mixed greenwith fruit and a raspberry yogurt sauce

Tuna Salad
$7.95
Served on a bed of nxed greens withfruit and a raspberry yogurt sauce

Flat Bread Pizza
Selection

Thin Crust Three Cheese - Flat bread topped withMozzarella,
cheddar,Monterey jackCheese  $ 7.95
Thin Crust Pepperonl - Flat bread topped withour famous sauce,
Mozzarella cheese,
and pepperoni $7.95
Thin Crust Supreme Flat bread topped withour famous sauceMozzarella
cheese,
pepperoni, sausage, peppers, onions , and black olives

$9.95
Thin Crust Vegetable - Flat bread topped withour famous sauce.

Mozzarellacheese
roma tomatoes, onions, mushroomsand peppers $9.95



Sandwiches and
Plates

All sandwiches served with choice of chips, fries or sweet
potato fries
4

.

Chesapeake Crab Cake

$13.95
Succulentsautéed jumbo lump crabmeat served on dun
with tartar sauce

Fried Fish Sandwich
$9.95
Servedon a bunwith Cole slawand tartar sauce
Maple Dale Hamburger or Cheeseburger

$8.25
BlackAngushbeef grilled to perfection, served on &un
Choice ofcheese: American, Prasone, CheddarBleu,and Swiss

Grilled Chicken Breast

$7.50
Marinated, topped with Pr(_)volonecheese and served_oa bun
Beef Tenderloin Sandwich
$13.95

GrilledBlack AngusBeef servedon a bun with a
side ofhorseradish cream sauce

Philly Beef Cheese steak Wrap

$7.95
Chopped steak, sautéed oniowrapped in a suAdried tomato
Tortillawith provolone cheese, lettuceand tomato



Grilled Vegetable Wrap

$7.95
Assorted grilled vegetable wrapped in a sudried tomato tortilla
served with a pestaaioli

Traditional Grilled Reuben

$7.50
Corn beef, pastrami, sauerkraut, and Swiss cheese piled high
seedless Jewish rye bread dressed with Thousand Island dressing

5pC. Chicken Tender served withhoney mustard or BBQ sauce
$7.50

Chicken Quesadilla

$8.25
Fresh tortilla stuffed with Cheddar and Monterey Jack cheese,
caramelized onions, peppers, tomatoes salsa and sour cream

12pC Buffalo Wlng (mild sauce) with bleu cheeser ranch
dressing $8.95

—
me===P /|l sandwiches below served

with  choice of White, Wheat or
Seedless Jewish Rye bread , chips,
and p repare d p lain or toasted
Turkey Club with bacon, lettuce, tomato and mayonnaise

$6.50
Grilled American cheese
$3.95
Grilled American cheese with Crisp
Bacon $4.25
Bacon, Lettuce and Tomato
$5.75
Homemade Egg Salad Sandwich
$5.50
Homemade Chick en Salad Sandwich
$6.95

Homemade Tuna Salad Sandwich
$5.95



=
Beverages

Fresh Brewed Coffee, Ursweet Iced Tea and Hot Te$l.75
Fountain Soda/DrinkCoke- Diet Cokez Sprite Z Ginger Ale - Raspberry Ice Tea
Lemonade and Spring Wate#1.75
Bottled SodaCokeDiet CokeDiet Sprite $2.25

History of Maple Dale Country Club
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MAPLE DALE,

In the fall of 1922, Daniel O. Hastings constructed a three-hole golf course
on this farm, "Maple Dale". The golf course was constructed for the use of Mr.
Hastings' family and friends. During the early part of 1925, Hastings and his
associates began to discuss the possibility of building a clubhouse and a nine-
hole golf course. Adjoining Hastings' farm was a small tract of land of eleven
acres. This land was purchased from George Hevaloe for the sum of $1700. The
forty-five acres for the nine-hole golf course was leased from Hastings for ten
years, with the option to renew for an additional ten years, and the further
privilege of purchasing at the end of that time at an agreed price. The Club paid
no rent, but the Hastings family, consisting of six members, had the privileges of
the Club without the cost.

R. H. Johnson of Wilmington built the golf course under the direction of
Alexander Tate of the Wilmington Country Club. William Johnson designed the
Clubhouse and it was constructed under the supervision of T. Marvel Gooden.

In 1967 The Board of Directors and a number of members of Maple Dale
Country Club discussed the possibility of building an eighteen-hole golf course,
clubhouse, and swimming pool and tennis courts. The site of the construction
was selected, and 158 'acres was purchased from Fox Hall Plantation, Inc. The



Clubhouse opened in March of 1969, and nine holes of golf were ready for
playing by July of 1969, with the remaining nine holes opening in May of 1970.

Russell Roberts of Silver Springs, Maryland, built the golf course. Clark T.
Harmon was the architect for the Clubhouse and surrounding facilities, which
were constructed by E. J. T. Construction Company, Inc., of Dover.

In 1995 and 1996, the Clubhouse was renovated using plans prepared by
the Dover architect, Terry Jackson.

Dinner Menu

== Appetizers

Beef Tenderloin Crostini

$9.95
Sliced Black Angus tenderloin of beef served on toasted
baguettes  topped with horseradish cream sauce
Bruchetta for two

$8.95
Diced tomatoes, onions, garlic, basil and black olives
served with homemade toasted baguettes
Cajun Frie d Calamatri

$8.95
Lightly breaded then tossed in Cajun spices, and serv ed with
a Spicy Marinara Sauce

Chill ed Jumbo Shrimp  (5)

$10.95
Served with Spicy Cocktail Sauce and Lemon Crown

Long Island Oyster Bake

$15.50
Six Succulent Oys ters stuffed with Crab and served with a
Citrus Beurre Blanc

Homemade Soups
Made Fresh Daily Cup $3.95 Bowl $4.95



./ Entrée Salads

House Green Salad $4.95
Mesculan Greens served in a Hand - made Tortilla Shell
With Tomato, Red Onion, Cucumber, Julienne Carrots Yellow

and Red Pepper, and Fresh Chives

Traditional Caesar Salad

$7.25
Crisp Romaine tossed in a Creamy Caesar dressing then topped
with Fresh Grated Parmesan Cheese and Seasoned Croutons

Spinach Salad $8.2 5

with chicken $ 9.95
Baby spinach topped with red onion, tomatoes, diced eggs, and mushrooms

And served with a hot bacon dressing

Choice of Salad DreSSingS Ranch i Balsamic

Vinaigrette i Bleu Cheese i Italian

Thousand Island T Poppy-seed 1 Oil & Vinegar

Entrees
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All Entrees served with House or Caesar
Salad |,

Chefds Starch and Vegetable of
and Fresh Baked Bread

Five Ounce Certified Black Angus

Filet Mignon $21.95

Hand- cut, cooked to perfection, and topped
witha  mainated portabella mushroom

New York Strip Au poi vre  $26.95

12 ounce pepper crusted New York Strip pan
seared served with Au pove sauce



Tournedos Oscar $36.95

Six ounces of grilled Black Angus of beef
topped with sautéed jumbo lump crabmeat  and
fresh asparagus tips topped with Charon

sauce

Chicken

Chicken Kiev $14.95
Tender Breast of chicken lightly breaded and
stuffed with herb butter and pan roasted to
a golden brown

Club Maple Dale Breast of
Chicken $12.95

Pan seared to a golden brown served over
angel hair pasta with a sundried pesto cream
sauce

Seafoo d

Blacken ed Jumbo
Sea Scallops $21.95
Served on top caramelized onions and mango
coulis
Red Snapper Backarack $23.95
Sautéed to a golden brown sa uced with diced

tomatoes, shitake mushrooms, shallots,
basil, white wine and lemon butter reduction



Fried or Broiled Flounder $12.95
Served with tartar sauce and lemon crown

Seafood of the Day

Ask server for details $ Market
Price
Eastern S hore Crab Cakes
One Cake $19.95 -  Two Cake $26.95

Succulent Jumbo Lump Crabmeat pan seared
served with a cucumber corn relish

Pasta

Shrimp and Pasta $ 16.95
Sautéed shrimp served over ang el hair pasta
tossed with diced tomatoes, garlic, b asil
and white wine

#.Sandwiches

_ £
and Pizzas

All the served with a choice of chips, fries or sweet potato fries

Chesapeake Crab Cake

$13.95
Succulent sautéed jumbo lump crabmeat served on a bun
with tartar sauce

Fried Fish Sandwich

$9.95
Served on a bun with Cole slaand tartar sauce



Maple Dale Hamburger or
Cheeseburger $8.25

Black Angus beef grilled to perfection, served on a bun
Choice of cheese: American, Provolone, Cheddar, and Swiss

Grilled Chicken Breast

$ 7.50
Marinated, topped with Provolone cheese and served on a bun

Beef Tenderloin Sandwich

$13.95
Grilled Black Angus Beef served on a bun with a side of horseradish cream sauce

Flat Bread Pizza

Selection
Thin Crust Three Cheese - Flat bread topped vith

Mozzarella, cheddarand Monterey jack Cheese
$ 7.95

Thin Crust Pepperoni - Flat bread topped with our

famous sauce, Mozzarella cheese, and pepperoni
$7.95

Thin Crust Supreme Flat bread topped withour famous

sauce, Mozzarella cheese, pepperoni, sausage, peppers, onions, and black olives
$9.95

Thin Crust Vegetable - Flat bread topped with our

famous sauce. Mozzarella cheesegma tomatoes, onions, mushrooms, and peppers
$9.95

- Beverages




Fresh Brewed Regular and Decaffeinated
Coffee $1.75
Fresh Brewed Lipton Iced Tea
$1.75
Assorted Flavored Hot Teas available
$1.75
Fountain Soda and Drink
$1.75
Coke - DietCoke 1 Sprite 1T Ginger Ale
I Lemonade

Mixed Drinks, Wines, Domestic and Imported
Beers Available

Thank you, for Dining with us
this evening.
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k.al ounge Menu

Chesapeake Crab Cake
$ 13.95
Succulent sautéed jumbo | ump crabmeat served
ona bun
with tartar sauce and fries

Maple Dale Hamburger or Cheeseburger

$ 8.25
Black Angus  beef grilled to perfection,
served on a bun with fries
Choice of  cheese: American, Provolone,
Cheddar, and Swiss cheese

Grilled Chicken Breast

$ 7.50
Marinated, topped with provolone cheese and
served on bun with fries

Grilled Beef Tenderloin

$ 13.95
with horseradish cream served on a bun with
fries
12 Buffalo Wi ngos

$ 8.95
Deep fried and coated with a mid  buffalo
sauce served with celery sticks and bleu

cheese dipping sauce



5 Breaded Chicken Tenders

$ 7.50
Fried to a golden brown served with a honey
nmustard or bbg sauce and fries

Chicken Quesadilla

$ 8.25
Fresh t ortilla stuffed with cheddar and
Monterey jack cheese, caramelized onions,
pepper s, and t omatoes , salsa and sour cream

Cajun Fried Calamatri

$ 8.95
Lightly breaded then tossed in Cajun spices,
and served with a Spicy marinara  sauce
Fried Fish Sandwich

$ 9.95
Served on a bun with Cole slaw , tartar sauce

and fries






