Banquet Menu

Breakfast

Continental $10 Per Person

Yogurt Parfait Bar
Seasonal Fruit
Mini Muffins
Assorted Pastries
+$5 Per Person Omelet Bar

Bagels & Pastries $10 Per Person

Assorted Bagels
Assorted Pastries
Assorted House Made Cream Cheese Spreads

Burritos $10 Per Person

Bacon, Sausage or Chorizo Burritos
Seasonal Fruit

All American Breakfast $13 Per Person

Pancakes or French Toast
Scrambled Eggs
Bacon or Sausage
Breakfast Potatoes
Toast or Biscuits
+$5 Per Person Omelet Bar

High Tea $15 Per Person

Assorted Quiche Cups
Assorted Tea Sandwiches
Assorted Scones
Assorted Desserts
+$5 Per Person Omelet Bar



Banquet Menu
Lunch & Dinner

Soup & Salad $14 Per Person

Soups Choose 2: Salads Choose 2:
Tomato Bisque. Caesar

French Onion Garden

Minestrone Pasta

Broccoli Cheddar Quinoa

Potato Bacon

Sandwich $16 Per Person

Served with Chips & Garden Salad
Roast Beef & Cheese with Horseradish Aioli
Turkey & Cheddar with Cranberry Relish
Ham & Gouda with Garlic Aioli
Roasted Veggie & Hummus

Burger & Brats $20 Per Person
House Made Chips
Garden Salad
Quarter Pound Burgers
All Beef Johnsonville Brats
Assorted Toppings

All Buffets include Iced Tea, Lemonade and assorted Desserts
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Taco Bar $24 Per Person

Corn Tortilla Chips
Flour Tortillas
Refried Beans
Spanish Rice
Choose 2 Proteins:
Carne Asada | Grilled Chicken | Pulled Pork | Roasted Veggies
Includes Assorted Salsa and toppings
Churros

Asian Buffet $23 Per Person

Fried Rice
Chow Mein
Vegetable Egg Rolls
Choose 2 Proteins:
Korean Beef | Teriyaki Chicken | Roasted Pork | Grilled Tofu

Italian Buffet $23 Per Person

Caesar Salad
Herb Crusted Rolls
Pene Pasta
Marinara Sauce
Alfredo Sauce
Meatballs
Grilled Chicken

All Buffets include Iced Tea, Lemonade and assorted Desserts
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BBQ $25 Per Person

Garden Salad

Herb Crusted Rolls

Choose 2 Proteins:

Slow Roasted Pulled Pork | Overnight Smoked Brisket | Grilled Chicken |
Marinated Beef Short Ribs | Grilled Sausages

Potato Salad

Creamy Coleslaw

Jalapeno Cheddar Corn Bread
+$1 per person 5-Cheese Mac N Cheese

Beef Tenderloin & Chicken $28 Per Person

Garden Salad

Herb Crusted Rolls

Choose 1 Starch:

Mashed Potato | Roasted Potato | Twice Baked Potato | Wild Rice
Seasonal Roasted Veggies
Slow Roasted Beef Tenderloin with Chimichurri
Roasted Chicken in Sun-dried Tomato Cream Sauce
+$2 Per Person to Sub Salmon with Lemon Cream Sauce
+7 Per Person for Three Proteins

All Buffets include Iced Tea, Lemonade and assorted Desserts
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Snacks
Party Trays Small Serves 10-15 People
Medium Serves 20-25 People
Large Serves 30-35 People

Veggie Crudite Sm $45 M $55 L $65
Charcuterie Sm $70 M $100 L $130
Fruit Tray Sm $45 M $55 L $65
Cheese & Cracker Sm $45 M $55 L $65
Pastry Tray Sm $60 M $80 L $95
Dessert Tray Sm $52 M $62 L $72

Grazing Table $22 Per Person

For larger parties we offer full tables of assorted meats, cheeses,
fruits and vegetables. It is a bottomless Charcuterie board that will be
refilled for the entire time of your party.
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Hors d’oeuvres

$20 Per Person for 4 Iltems

+$2 Per Person Per Each Additional Item

Potstickers Veggie or Pork
Eggrolls Veggie or Pork
Philly Cheesesteak Eggrolls
Chipotle Raspberry Meatballs
Melon Prosciutto Skewers
Tomato Bisque Shooters
Korean Beef Skewers
Teriyaki Chicken
Fried Chicken & Waffle Bites
Bruschetta
Beef Wellington Bites
Antipasti Skewer
Monte Cristo Bites
Caprese Skewers
Arancini
Reuben Pickle Bites



Banquet Menu
Drinks

Full Bar Options

Tier 1 - $18 Per Person Per Hour
Beer & Wine - House Wines, Domestic and Draft Beers
Tier 2 - $24 Per Person Per Hour
Well Drinks + Beer & Wine
Tier 3 - $30 Per Person Per Hour
Top Shelf Drinks + Beer & Wine

Bars
All Bars Are Located On The Patio or Banquet Rooms

Domestic Keg Service - $400
Craft Keg Service - $500
Bloody Mary Bar - $600

Margarita Bar - $600
Mimosa Bar - $500

Drink Tickets $7 Each

Tickets are valid in the restaurant, on the beverage carts, at the
practice facility and the gold house.Valid for 1 single pour well
beverage, beer or wine.



