


 

Holly Hills Catering Specialists handle all your event details with a personal touch. We’re here for your        
convenience to conduct business & entertain, all under the same roof.. We require a 15 person minimum for any 
hot breakfast. 
Breakfast Options: 
Danish & Coffee  assorted Danishes, fresh brewed coffee  
$4 per person 
 

Continental Breakfast  muffins, scones, fresh seasonal fruit 
display, coffee, orange & cranberry juices  $7 per person 
 

Simple Hot Breakfast  muffins, scones, fresh seasonal fruit 
display, scrambled eggs, bacon & breakfast potatoes   
$9 per person (15 guest minimum) 
 

Deluxe Hot Breakfast  bagels, fresh seasonal fruit display, 
cream cheese, whipped butter, fruit preserves, sausage,  
bacon, scrambled eggs, French toast, maple syrup,  
breakfast potatoes  $11.50 per person (15 guest minimum) 
 

Beverage Service  fresh-brewed coffee, hot tea, orange,  
apple & cranberry juices, bottled water & canned sodas   
$4.00 per person served half day 
$7.00 per person served all day 
 

Enhancements for your Breakfast 
whole fresh fruit  $2 per person 
 

bagels, cream cheese & whipped butter  $2.50 per person 
 

croissants, fruit preserves  $2.95 per person 
 

apple or blueberry crumb cake $3.95 per person 
 

French toast, maple syrup  $2.50 per person 
 

eggs benedict  $3.50 per person 
 

Chef Manned Omelet Station  toppings to include:  
shredded cheddar cheese, ham, mushrooms, peppers,  
tomatoes, onions  $5 per person  (30 guest minimum) 
 
Lunch Options: 
all options come w/ iced tea & lemonade 
 

Sandwich, Soup & Salad Buffet  $14.50 per person 
cold cut display of smoked turkey, baked ham, tender roast 
beef & salami, assorted breads, condiments, deli cheeses 
 

Choice of Soup: Chicken Corn Chowder, Tomato 
Basil Bisque, Potato & Leek, Maryland Crab, Crab Bisque, 
& Beef Stew 
 
 
 
 

 

Choice of One Salad: 
Classic Caesar Salad - romaine, garlic croutons &  
parmesan with caesar dressing 
Club House Salad - mixed baby greens, cucumbers,  
tomatoes, red onions & garlic croutons, choice of dressing: 
ranch, parmesan peppercorn, Italian, balsamic vinaigrette, 
or blue cheese 
Fresh Seasonal Fruit Display - fresh seasonal fruit, creamy 
brown sugar dip 
 

Choice of Two Desserts:  
brownies, lemon bars, snickerdoodle cookies, chocolate 
chip cookies, peanut butter cookies, oatmeal– raisin  
cookies, sugar cookies or lemon cooler cookies 
 
Pasta Lunch Buffet  $19 per person 
 

Choice of One Salad: 
Classic Caesar Salad - romaine, garlic croutons &  
parmesan tossed with caesar dressing 
Club House Salad - mixed baby greens, cucumbers,  
cherry tomatoes, red onions & garlic croutons, choice of 
dressing: ranch, parmesan peppercorn, Italian, balsamic 
vinaigrette or bleu cheese 
 

Choice of One: 
Italian Caprese - cherry tomatoes, fresh mozzarella, basil 
& pesto olive oil, drizzled with a blood orange balsamic 
glaze 
Cheese Tortellini - cheese stuffed tortellini with roasted 
garlic cream sauce 
Cheese Ravioli - tender pasta pillows stuffed with  
ricotta & mozzarella cheeses with your choice of creamy 
alfredo, basil pesto or house marinara 
Choice of One: 
Chicken Cacciatore - grilled chicken breast topped with 
sautéed peppers & onions in a marinara sauce  
Chicken Piccata - grilled chicken breast topped with  
capers, lemon wheels with a beurre blanc sauce 
 

Choice of Two Desserts:  
brownies, lemon bars, snickerdoodle cookies, chocolate 
chip cookies, peanut butter cookies, oatmeal– raisin  
cookies, sugar cookies or lemon cooler cookies 



Room U-Shape Classroom  Theatre Banquet Rental Fee 

Main Dining Room x 60 130 150 $1,500 

Francis Scott Key Room 28 45 75 56 $300 

Lounge 30 18 24 32 $300 

 Room Accommodations 

 65” HD LED TVs with digital inputs (in Lounge & FSK Rooms only) 
 Podium with built-in Microphone 
 Projector Screen (6’x6’) 
 Flipcharts & Markers ($25 each) 
 LED Projector ($100 rental) 

Audio-Visual Equipment 

Elite Buffet Lunch  $18 per person 
 

Choice of One Salad: 
Classic Caesar Salad - romaine, garlic croutons &  
parmesan tossed with caesar dressing 
Club House Salad - mixed baby greens, cucumbers,  
cherry tomatoes, red onions & garlic croutons, choice of 
dressing: ranch, parmesan peppercorn, Italian, balsamic  
vinaigrette, or bleu cheese 
Potato Salad - Idaho potatoes tossed with garlic, parsley, 
bacon bits, cheddar cheese & mayonnaise  
Fresh Seasonal Fruit Display - fresh seasonal fruit, 
creamy brown sugar dip 
Pesto Pasta Salad - farfalle tossed with basil pesto,  
sun-dried tomatoes & parmesan cheese 
 

Choice of One Entrée: 
Vegetarian Lasagna 
Meat Lasagna 
Chicken Marsala - grilled chicken breast topped with wild 
& domestic mushrooms finished with a marsala wine 
sauce  
Chicken Provençal - grilled chicken breast, with garlic,  
tomatoes, kalamata olives & fresh herbs 
 
 

 
Choice of One Side: 
garlic mashed potatoes, whipped sweet potatoes, garlic 
green beans, grilled mixed vegetable medley 
 

Choice of Two Desserts:  
brownies, lemon bars, snickerdoodle cookies, chocolate 
chip cookies, peanut butter cookies, oatmeal– raisin  
cookies, sugar cookies or lemon cooler cookies 
 
Taco Bar  $18 per person 
soft tortillas, corn taco shells, fresh fried tortilla chips and 
salsa, shredded lettuce, tomato, sour cream, homemade 
pico, cheddar cheese, guacamole, sautéed peppers and 
onions, Mexican rice, black beans & jalapenos 
 

Choice of Two: 
ground beef, carne asada, seasoned chicken strips,  
carnitas or tilapia with southwestern slaw 
 

Choice of Two Desserts:  
brownies, lemon bars, snickerdoodle cookies, chocolate 
chip cookies, peanut butter cookies, oatmeal– raisin  
cookies, sugar cookies or lemon cooler cookies 
 
Pricing does not include service charge and tax. 



HOLLY HILLS COUNTRY CLUB 

5502 Mussetter Road 
Ijamsville, Maryland 21754 

(301) 694-8322 
www.hollyhillsgolf.com 
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