
3540 Wyecroft Road, Oakville

burloakindoorgolf.com

@burloakindoorgolf   @caseys_clubhouse_



Appetizers & Shareables 

Casey’s Charcuterie Board – $21 
A chef-curated board featuring prosciutto, Genoa salami, grana padano,

gorgonzola, marinated olives, fig jam, crostini. 
 

Jalapeño Popper Dip – $14
A creamy, cheesy blend of jalapeños, crispy bacon, cheddar, Monterey Jack,

and cream cheese. Served hot with tortilla chips 

Crispy Cauliflower – $14
| Beer battered Cauliflower | Chef’s Aioli | Grana Padano |

 
Clubhouse Nachos – $19

Layered tortilla chips topped with cheddar, Monterey Jack, pico de gallo,
pickled jalapeños, and Chef’s aioli. Add chicken or beef +$6. 

 
Caesar Salad – $7/$14 

Romaine lettuce tossed in our house Caesar dressing with lemon, croutons,
crispy bacon, and Grana Padano. Add half chicken breast +$6 / full chicken

breast +$12

Pear and Gorgonzola Salad – $14
| Mixed Greens | Poached Pears | Gorgonzola | Maple and Apple Cider

Vinaigrette |
 

Butternut Squash and Prosciutto Flatbread – $18 
| Butternut Squash | Caramelized Onions | Gorgonzola| Prosciutto |

 
Butternut Squash Soup – $9 

Butternut squash, cream, candied pumpkin seeds

Daily Specials
Monday – Half Price Apps 

Jalapeno Popper Dip, Flatbread, Nachos, and Soup

Taco Tuesdays – Feature tacos rotating weekly

Wednesday – 2 for 1 Wings *with purchase of beverage

Thursday – Fish and Chips Special – $14.95

Sunday – Pint of Beer and a Pound of Wings – $20

Kids Meals 
 Cheeseburger and Fries • Chicken Fingers and Fries • Cheese Pizza - $12.50



Sides 
Onion Rings – Crispy onion rings with Chef’s aioli – $9   Classic Poutine – Hand-cut fries topped with cheese curds and gravy – $14  Truffle Fries – Fries with parmesan & truffle salt. Served with Chef’s aioli – $11   Sweet Potato Fries – Sweet potato fries with Chef’s aioli – $9

Mains & Handhelds 
Wings – 1lb $18 / 2lb $32 

 Cajun, sea salt & pepper, mild, medium, hot or honey garlic. Served with blue cheese or
ranch dip. 

Clubhouse Burger – $21 
 6oz chuck & brisket patty with double-smoked bacon, American cheese, lettuce, tomato,

pickles, Chef’s aioli, potato bun. Served with fries.
 

Buffalo Chicken Wrap – $21 
Chipotle marinated chicken tossed in buffalo sauce with lettuce, tomato, bacon, cheese,

flour tortilla. Served with fries.
  

Fish & Chips – $20 
 Beer-battered haddock with house tartar sauce and fries. 

 
Chicken Tenders – $19

| Fried Chicken Tenders | Plum Sauce | French Fries | 
 

Barbacoa Beef Tacos (3 pcs) – $22
 Slow braised beef shoulder, pico de gallo, pickled jalapeños and red onion, Chef’s aioli.

Substitute fries for $3.50 - Caesar Salad, Garden Salad, Sweet Potato Fries or Onion Rings

Desserts 
Skillet Cookie – $9 

 Warm chocolate chip cookie topped with vanilla ice cream and berry compote.
 

NY-Style Cheesecake – $9 
 Classic cheesecake with graham cracker crust, berry compote, whipped cream. 

Grab & Go Options (Weekdays until 3pm)
Chicken & Bacon Sandwich – shaved chicken, roasted tomato’s, bacon, chefs aioli,

provolone – $11.99
Smoked Beef Wrap – smoked beef, provolone, peppers, onions, garlic aioli – $11.99

Chicken Caesar Wrap – Mixed Greens, bacon, parmesan, chicken – $11.99
 Seasonal Salad - Ask your server for details – $5.99



Beer – Bottles & Cans $8.75
  Coors Light – 4.2% – Crisp, light lager with a refreshing finish
  Molson Canadian – 5.0% – A smooth, easy-drinking Canadian lager
  Nickel Brook Head Stock IPA – 7.0% – Bold West Coast IPA with citrus and pine notes
  Nickel Brook Wicked Awesome IPA – 6.5% – New England IPA with tropical fruit character
  Cameron’s Cosmic Cream Ale – 5.0% – Golden ale with a creamy head and malt finish
  Cameron’s Hazy IPA – 6.3% – Soft, juicy IPA with tropical fruit aromatics
  Lake of Bays Low Tide – 2.5% – Light and ultra-sessionable ale with a refreshing finish
  Lake of Bays Hazy Pale Ale – 4.7% – Hazy pale ale with citrus hops and smooth drinkability
  Lake of Bays Wheat Beer – 5.0% – Smooth & hazy ale with notes of orange, banana and a hint of spice
  Pumphouse Radler – 4.7% – Refreshing beer-citrus blend with a light, tangy finish
  Pump House Blueberry Ale – 5.0% – Crisp golden ale served with real blueberries
  Corona – 4.6% – Mexico’s iconic lager, light, crisp and served with a fresh lime

Draft Beer
(20 oz Pint / 16 oz Sleeve)

  Casey’s Clubhouse Lager – 10.50 / 8.75
            4.1% – Our locally brewed easy‑drinking lager, crisp and refreshing with a smooth finish.

  Cameron’s Pilsner – 10.50 / 8.75
            4.6% – Locally brewed crisp, golden lager with light malt character & a clean, refreshing finish.

  Cameron’s Ambear Ale – 10.50 / 8.75
            5.0% – Locally brewed smooth amber ale with roasted malt, caramel and a creamy finish.

  Triple Bogey Lager – 10.50 / 8.75
            5% – A light, Canadian craft lager brewed with golfers in mind.

  Nickel Brook Naughty Neighbour American Pale Ale – 10.50 / 8.75
            4.9% – A hop‑forward APA with citrus and pine, balanced by a malty backbone.

  Coors Light – 10.50 / 8.75
            4.2% – A classic light lager with clean, crisp taste and subtle malt sweetness.

  Sleeman Clear 2.0 – 10.50 / 8.75
            4% – Low‑carb, low‑calorie lager with a light body and smooth finish.

  Sapporo – 10.50 / 8.75
            5% – Japan’s oldest beer brand — dry and crisp with a touch of malt sweetness.

  Moosehead Lager – 10.50 / 8.75
            5% – A golden Canadian lager with balanced malt and hops.

  Guinness Stout – 11.50 / 9.75
            4.2% – Iconic Irish dry stout—creamy with notes of roasted coffee and chocolate.

  Stella Artois – 11.50 / 9.75
            5.0% – A classic Belgian lager with floral aroma, balanced bitterness, and a crisp finish.

Non-Alcoholic Beers $5.75
  Heineken 0.0 – Crisp and refreshing, brewed with the same ingredients as regular Heineken 
  Partake Pilsner <0.5% – Light-bodied pilsner with floral hop aroma and crisp finish
  Partake Pale Ale <0.5% – Balanced malt and hops with caramel notes and a smooth finish
  Corona Sunbrew 0.0 – Light Mexican lager taste with added Vitamin D 
  Guinness 0.0 – The iconic creamy Guinness stout taste, now alcohol-free
  Sapporo 0.0 – Japanese dry-style lager, crisp and refreshing
  Sleeman Clear 0.0 – Canadian lager, light and easy-drinking 
  Budweiser Zero – Brewed to resemble the classic Budweiser lager, refreshing and easy drinking
  Athletic Run Wild IPA – Full-bodied craft IPA with five Northwest hops, bold yet balanced



 RTDs (Ready-to-Drink Cans) $8.75
  Matt & Steve’s Original Caesar – 5.5% Classic Canadian Caesar with a lightly spiced kick
  Matt & Steve’s Hot & Spicy Caesar – 5.5% Bold and fiery with extra spice for Caesar lovers
  Sandbagger Lemon Lime Seltzer – 5.5% Refreshing vodka soda with crisp lemon-lime flavour
  Sandbagger Boysenberry Seltzer – 5.5% Bright and fruity seltzer with juicy boysenberry notes
  Triple Bogey Classic Transfusion – 6% Golf’s signature cocktail—vodka, ginger ale & grape juice
  Triple Bogey Orange Transfusion – 6% A citrus twist on the classic with orange flavour
  Triple Bogey Cranberry Transfusion – 6% Tart cranberry version of the golfer’s favourite drink
  Triple Bogey Lemonade + Iced Tea – 5% Half lemonade, half iced tea—sweet, tangy, refreshing
  Triple Bogey Signature Azalea – 6% Inspired by Augusta’s famous cocktail—light, floral & fruity
  Triple Bogey Signature Water Hazard – 6% Vodka, water & lemonade—a crisp, easy sipper
  Nickel Brook Paloma – 6% Locally made with real grapefruit, lime and blood orange juice
  Twisted Tea Original – 5%  Classic iced tea made with real brewed black tea & a hint of lemon
  Cottage Springs Iced Tea – 5%  Vodka with steeped tea. Lemon, Raspberry, Mango or Peach
  Cottage Springs – 5% Vodka Water Raspberry Lime, Strawberry Kiwi, Blueberry and Grape

 Non-Alcoholic Bottled Drinks $9
  Sobrii Zero G&T – Alcohol-free gin & tonic alternative with classic botanicals
  Sobrii Zero Paloma – Refreshing zero-proof tequila Paloma with grapefruit and lime 
  Grüvi Bubbly Rosé – Sparkling alcohol free rosé with red berry flavours & a crisp finish
  Grüvi Dry Secco – Zero-proof Prosecco-style sparkling with delicate floral notes

 Soda & Soft Drinks $2.75
   Coke • Diet Coke • Coke Zero • Sprite • Ginger Ale • Perrier
   Fanta • A&W Root Beer • Ginger Beer • Iced Tea • Bubly 

 Juice $3.75  
   Apple • Orange • Cranberry • Lemonade 

Flat White – 5.00
Brewed Coffee – 3.00
Hot Chocolate – 4.00
Tea – 3.00

 Espresso – 4.00
 Americano – 4.00
 Latte – 5.00
 Cappuccino - $5.00

 Specialty Coffee & Espresso Drinks

Signature Cocktails 
 Old Fashioned – Canadian whisky, bitters, orange peel – $15 
 Manhattan – Rye, sweet vermouth & bitters garnished with a maraschino cherry – $15
 Dark ’N’ Stormy – Spiced rum, ginger beer, fresh lime – $13
 Moscow Mule – Vodka, ginger beer, fresh lime served in a copper mug – $14
 Clubhouse Caesar – Vodka, Clamato, spiced rim & spicy bean garnish – $13
 Spicy Margarita – Tequila, Triple Sec, lime, simple syrup, chili drops, salt rim – $16
 Espresso Martini – Vodka, Kahlua, Fresh Press Espresso, coffee bean garnish – $16
 Spanish Coffee – Frangelico, creme de cacao, brandy, coffee & whipped cream – $16



Wines by the Glass
WHITE & ROSE – VQA Ontario
  Peller Estates Pinot Grigio – Crisp and refreshing with pear and green apple notes – $10
  Wayne Gretzky Chardonnay  – Smooth and balanced with pear and light oak – $11
  Honest Lot Sauvignon Blanc  – Crisp & dry with citrus, grapefruit, and subtle herbs – $10
  Peller Rose  – Bright and refreshing with notes of strawberry and watermelon – $10

RED – VQA Ontario
  Peller Estates Cab Sauv – Medium-bodied with dark fruit, soft tannins & a smooth finish – $11
  Peller Estates Cabernet Merlot – Smooth and velvety with ripe berry flavours – $10
 
SPARKLING
  Mionetto Prosecco (Italy) – 11% – Crisp with apple, pear, and fine bubbles – $14
  Zonin Prosecco (Italy) – 11% – Light and refreshing with citrus and floral notes – $12
  Brilla Prosecco (Italy) – 11% – Elegant, fruity, and fresh – $12

Ontario Wines by the Bottle 750 ml
 WHITE
   Peller Estates Pinot Grigio – Light, crisp, refreshing with citrus and pear notes – $37
   Trius Sauvignon Blanc – Bright and zesty with tropical fruit and herbal tones – $39
   Wayne Gretzky Chardonnay – Smooth and balanced with apple, pear and subtle oak – $39
   Thirty Bench Riesling – Vibrant and expressive with peach, citrus & a refreshing finish – $44
   Good Natured Unoaked Chardonnay – Fresh, fruit-driven with a clean finish – $35

 RED
   Peller Reserve Merlot – Smooth and velvety with ripe plum and cherry notes – $34
   Trius Cab Sauv – Bold & structured with blackcurrant, blackberry and spice – $39
   Good Natured Shiraz – Medium-bodied with dark fruit, spice and a soft finish – $35
   Trius Distinction Pinot Noir – Elegant with cherry, cranberry and subtle earthiness – $41
   Wayne Gretzky Baco Noir – Rich & full-bodied with dark berry and smoky undertones – $39

Premium Imported Wines 750ml
  Sauvignon Blanc – Domaine Cherrier Sancerre AOC 2023 (Loire, France) – $65
    Classic Loire Valley Sauvignon. Crisp & elegant with citrus, gooseberry, and a mineral finish.

  Chardonnay – Domaine de Bachellery Unoaked 2023 (Languedoc, France) – $66
     Fresh, fruit-forward, unoaked style with crisp apple and pear.

  Chardonnay – DeBORTOLI 2024 (Australia) – $58
     Vibrant and elegant, showing notes of stone fruit, citrus, and subtle vanilla with a smooth finish.

  Pinot Grigio – La Delizia Pinot Grigio DOC 2023 (Friuli, Italy) – $42
     Refreshing and light with notes of pear, apple, and citrus. A versatile, easy-drinking white.

  Merlot – Château Roudier, Montagne-St. Émilion 2019 (Bordeaux, France) – $69
     Merlot-driven Bordeaux with black cherry, plum, and earthy spice. Smooth and elegant.

  Pinot Noir – Domaine de Bachellery Pinot Noir 2023 (Languedoc, France) – $54
     Light-bodied, fruit-forward Pinot with bright cherry, cranberry, and a touch of earthiness.

  Cabernet Sauvignon – DeBORTOLI 2023 (Australia) – $58
    Rich and smooth with ripe red cherry & blackberry flavour, subtle spice, and soft tannins.

  Mionetto Prosecco (Veneto, Italy) — $44
    Fresh, vibrant with apple & pear. Soft bubbles and a clean finish make it the  perfect aperitif.


