
Soups and Appetizers 

Our Signature Cream of Crab Soup   $8 

Chef’s Soup of the Day   $6 

Margherita Flatbread, roma tomatoes, olive oil, arugula, basil 

Fresh mozzarella cheese   $8  

Hummus, grilled pita bread, crisp celery   $7 

Chesapeake Flatbread, crab meat, three cheeses   $13 

 

Salads 

Caesar Salad, chopped romaine, crunchy croutons, parmesan cheese,          

traditional Caesar dressing   $7 

Garden Salad, mixed greens, teardrop tomatoes, cucumber, celery, carrot,        

choice of dressing  $6 

Baby Spinach Salad, strawberries, candied pecans, white cheddar cheese 

carrots, cabernet sauvignon vinaigrette   $8 

Add to Above Salads  

grilled chicken $4 ~ grilled steak $6 ~ grilled shrimp $6 ~ grilled salmon $5 

 

Sandwiches and Entrees 

Marriott Burger, the classic on a toasted sesame bun, fresh ground angus beef, 

cheddar cheese, crisp bacon   $10 

Maryland Crab Cake, jumbo lump, toasted Kaiser roll, cocktail or tartar   $14 

Grilled Chicken Breast,  jack cheese, onions & peppers, ciabatta roll   $10 

Grilled Vegetable Wrap, red pepper pesto, fresh mozzarella cheese, red pepper  $9 

Classic Rueben, corned beef, swiss cheese, sauerkraut, marble rye   $10 

Classic Club, roasted turkey breast, lettuce, tomato, bacon   $10 

Carolina Style Pulled Pork, smoked with hot sauce and cider vinegar   $9 

University Seafood Salad, mixed lettuces, crab meat, shrimp, grilled sweet potato                

and herb mustard vinaigrette   $13 

Fish and Chips, French fries, Cole slaw, tartar sauce and malt vinegar   $11 

Shrimp Cavatappi, roma tomatoes, mushrooms and pesto   $13 

Gunpowder Bison Meatloaf, garlic mashed, green beans and BBQ pan sauce   $13 

All sandwiches served choice of French fries or side salad  

 

Desserts 

Praline Pecan Bread Pudding, caramel sauce and whipped cream   $8 

Old Fashioned Fruit Crisp, mixed fruit and berries, oatmeal crumb topping   $7 

Chocolate Lava Cake, warm with ice cream    $8 

New York Style Cheesecake, sour cherry, compote   $8 

  Crème Brulee, fresh raspberries  $8 

Ice Cream & Sorbet, traditional and seasonal flavors   $6 

 

 

Please let us know of any dietary 

preferences or food allergies we 
should be aware of in the 

preparation of your meal. We are 

happy to modify any of our dishes 
to your satisfaction. 

 

Consuming raw or undercooked 
meats, poultry, seafood, shellfish, 

or eggs may increase your risk of 
foodborne illness, especially if you 
have certain medical conditions. 
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   Denotes chef’s signature items 

On behalf of the entire staff of the Towson University Marriott Conference Hotel, I’d like to welcome you to the UClub. 
Our menu reflects over 25 years of experience and features fresh, regional and local ingredients. Together with prompt, 
courteous service and attention to detail, we hope to create for you, a memorable dining experience. Relax and Enjoy!  
 
      
     Bill Rothwell,  
     Executive Chef 

10 West Burke Avenue   

Towson, Maryland 21204 
 

TowsonUniversityClub.com  

 
410-324-8202           

 


