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GOLF CLUB

2015 TOURNAMENT MENU SELECTIONS

FINAL MENU SELECTIONS AND GUEST COUNT IS DUE / DAYS IN ADVANCE OF EVENT

[0 CONTINENTAL BREAKFAST 6.00

AN ASSORTMENT OF DANISHES AND MUFFINS AND FRESH BREWED
COFFEE AND CHILLED QOJ

*ADD FRESH WHOLE FRUIT $1.00

*ADD GRANOLA BAR $2.00

*ADD BREAKFAST BURRITOS $4.00

BREAKFAST BUFFET 15.00

SCRAMBLED EGGS, BACON, SAUSAGE AND HOMEMADE BREAKFAST
POTATOES, FRESH FRUIT, DANISH, MUFFINS, COFFEE, DECAF, OJ AND
WATER

0 SHOTGUN STARTER 2.00
COFFEE, DECAF AND APPROPRIATE CONDIMENTS

BREAKFAST
U

[ CLASSIC DELI BOXED LUNCH 16.00

ROASTED TURKEY SANDWICH ON A FRESH HOAGIE ROLL, WHOLE FRUIT,
POTATO CHIPS, GOURMET, COOKIE AND BOTTLE WATER

[J  LUNCH AT THE SNACK BAR 10.00

CHOICE OF DELI SANDWICH, HOT DOG, BRATWURST OR HAMBURGER AND
CONDIMENTS, CHIPS AND FOUNTAIN SODA

0  BBQPICNIC (AVAILABLE BEFORE OR AFTER GOLF) 18.00

BURGERS, BRATWURSTS, HOT DOGS, LETTUCE, TOMATOES, ONIONS, PICKLES,
RELISH, PEPPERS, MAYO, MUSTARD, PASTA SALAD, CHIPS, FRESH BAKED
COOKIES

LUNCH

0 TJISTACOBAR 22.00

GROUND BEEF, FLOUR TORTILLAS,REFRIED BEANS,RICE,CHIPS,SOUR CREAM,
SALSA, SHREDDED LETTUCE, DICED TOMATOES, MIXED CHEESE

[ ITALIAN BUFFET 20.00

PENNE PASTA TOSSED WITH MARINARA, PEPPERS, ONIONS, AND SAUSAGE,
CAESAR SALAD, GARLIC BREAD, FRESH BAKED COOKIES

BUILD YOUR OWN AMERICAN BUFFET 22.00
SEE MENU ON NEXT SHEET

[J THE CLASSIC BUFFET 25.00

GRILLED CHICKEN BREAST AND CARVED ROAST BEEF, OVEN ROASTED
PARSLEY BUTTERED POTATOES AND FRENCH CUT GREEN BEANS, CAESAR
SALAD, FRESH BAKED COOKIES

AFTER GOLF
L]

FINAL # OF

o 0 BY CHECKING THE BOX ON THE RIGHT | AM CONFIRMING THE FINAL NUMBER OF PLAYERS [
PLAYERS:
FINAL # OF 0 BY CHECKING THE BOX ON THE RIGHT | AM CONFIRMING THE FINAL NUMBER OF LUNCHES TO BE I
LUNCHES: PROVIDED (GOLFERS, VOLUNTEERS, ETC...)
FINAL # OF 0 BY CHECKING THE BOX ON THE RIGHT | AM CONFIRMING THE FINAL NUMBER OF DINNERS TO BE Ol
DINNERS: PROVIDED ( GOLFERS, VOLUNTEERS, DINNER ONLY GUESTS, ETC...)

* ALL PRICES ARE PER PERSON AND INCLUDE TAX AND GRATUITY
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GOLF CLUDB

BUILD YOUR OWN BUFFET

CHOOSE ONE (1) OF THE FOLLOWING

COLESLAW

CAESAR SLAD

GARDEN SALAD

CHECK BELOW IF GARDEN SALAD IS SELECTED
RANCH

ITALIAN

BLUE CHEESE
RASPBERRY VINAIGRETTE

| )

(] (] ||

CHOOSE ONE (1) OF THE FOLLOWING

VEGETABLE MEDLEY
BUTTERY CORN
GREEN BEANS

[

CHOOSE ONE (1) OF THE FOLLOWING

MASHED POTATOES

RED ROASTED DINNER POTATOES
MAC 'N' CHEESE

[

[

GRILLED CHICKEN BREAST

CREAMY MUSHROOM SAUCE
TOMATO BASIL SAUCE
LEMON CAPER SAUCE
TRADITIONAL BBQ SAUCE

GRILLED TRI -TIP

] (O |

PEPPERCORN SAUCE
MUSHROOM DEMI SAUCE
BURGUNDY WINE SAUCE

TRADITIONAL BBQ SAUCE

gy Of O




2015 TOURNAMENT APPETIZER SELECTIONS
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GOLF CLUD

SMALL

LARGE

COLD
APPETIZERS

IMPORTED CHEESE DISPLAY
ASSORTED CHEESES DISPLAYED & CRACKERS

SEASONAL FRESH FRUIT DISPLAY
DELIGHFUL ARRAY OF MELONS, PINEAPPLE,
STRAWBERRIES, GRAPES, KIWIS, AND ORANGES

RAW VEGETABLE DISPLAY
ASSORTMENT OF BITE SIZED VEGETABLES
ACCOMPANIED WITH RANCH DRESSING

75.00

75.00

75.00

125.00

125.00

125.00

SMALL

LARGE

HOT
APPEZTIRES

ASSORTED MEXICAN APPETIZERS (small <70 people)
CHIPS & SALSA (ala carte - $150)
JALAPENO POPPERS
TAQUITOS

CHICKEN SATAY
SKEWERED CHICKEN BREAST MARINATED IN FRUIT
JUICE AND TOPPED WITH A THAI PEANUT SAUCE

ORIENTAL POT STICKERS
ASIAN CHICKEN DUMPLINGS FRIED TO A GOLDEN
BROWN AND SERVED WITH A SPICY PLUM PEANUT
SAUCE

STUFFED MUSHROOM CAPS
BAKED MUSHROOM CAPS FILLED WITH BABY SPINACH,
BACON, GARLIC & MOZZARELLA

200.00

325.00

2/Guest - $4.00

2/Guest - $3.25

2/Guest - $2.50

* ALL PRICES ARE PER PERSON AND INCLUDE TAX AND GRATUITY




