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Buffet

Holiday Entertaining Our platters are designed to serve 10 people

To order, simply call the food and beverage department at 609.465.9270 x2
Kindly give 48 hours notice on all orders – Pick up by 5:00pm

Relax and Enjoy the Holiday Season
Stone Harbor Golf Club offers you the opportunity to host a club-style party in the comfort of 
your �own home. Allow Stone Harbor to assist you when entertaining family & friends over the 

holidays. Whether it’s a �cocktail party or an elegant dinner, let our catering consultant help you 
create an event that is uniquely yours. �Our chefs use the freshest & finest ingredients and the 

season’s best produce to create artful displays and great tasting food. 

We’ll  prepare the food… you enjoy the party.

Prime Fall Conditions
There will be no greens aeration 
in September. Enjoy prime fall 
conditions on the golf course  

all month long. 
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Fall Golf Getaways 
One of the best kept secrets at Stone 
Harbor Golf Club is our ability to host  
smaller-field golf getaways for our 
members. It has become increasingly 
popular for our Members to entertain 
friends or clients at the Club. . . it’s kind 
of become a thing!   

The personalized service that Matt & his 
team extend to our members is unique 
to Stone Harbor Golf Club. From your 
greeting by Roger at the bag drop to a 
personalized scoreboard at the finish,  
the club knows how to put together a 
great day of golf. If you’ve ever seen the 
golf staff in action, then you know what 
we’re talking about.  

Whether you choose a Ryder Cup or 
Scramble format, a serious day of golf  
or a quirky theme, a casual fare menu or 
a steak and lobster dinner, we are poised 
to plan a memorable event that  
is uniquely yours.  

Men’s  
Club  

Championship

Labor Day Weekend
  Thursday-Saturday 

Dinner Served 6 pm - 9 pm

Sunday, September 4  
Labor Day Lobster Bake & Barbecue  

Beginning at 6 pm 
Join us as we celebrate summer at our annual Labor Day Party

Soup & Salad
BEET & GOAT CHEESE SALAD� 
Roasted Red Beets – Baby Arugula 
�Goat Cheese – Candied Pistachios  
Aged Balsamic Vinaigrette	 $60

CAESAR SALAD� 
Sun Dried Tomatoes – Prosciutto 
Shaved Locatelli – Croutons	 $50

FALL SALAD 
�Limestone Lettuce – Port Poached Seckel Pears�  
Stilton Cheese – Candied Walnuts – Cranberries� 
Sherry & Walnut Vinaigrette	 $55

SOUP SELECTIONS   3 quarts per order� 
Butternut Squash with Smoked Rock Shrimp  
�Our Signature Manhattan Clam Chowder � 
Sweet Potato with Garlic Cilantro Cream  
�Corn & Crab Chowder 	 $60

Entrée Platters�
All served with Crusty Miniature Rolls
HERB CRUSTED FILET MIGNON� 
Chef Carved Filet Mignon (cooked medium rare)�  
Sweet Onion Compote – Roasted Portabellas� 
Red Wine Demi Glace – Horseradish Sauce	 $200

MAPLE GLAZED HAM� 
Maple Glazed Spiral Smithfield Ham�  
Pineapple & Macademia Nut Relish	 $100

HERB ROASTED TURKEY� 
Chef Carved Herb Roasted Turkey Breast 
Cranberry �& Fig Relish – Apple Sage Stuffing 	$120

ROAST PORK LOIN� 
Herb & Truffle Crusted Pork Loin � 
Onion Compote – Apple Cider Demi Glace	 $100

Dessert
Assorted Miniature Tarts 	 $50 
Pecan – Chocolate – Cannoli

Antipasta–Starters–Tapas
ARTISAN CHEESE & CHARCUTERIE� 
Marcona Almonds – Mostarda 
Pickles – Croustade	 $85

JUMBO SHRIMP COCKTAIL� 
Bloody Mary Cocktail Sauce 	 $90

BAKED CLAMS CASINO� 
Our Traditional Recipe – Smoked �Bacon  
Lemon Crowns  	 $50

FIG & GOAT CHEESE 
�Served on a Crostini with Truffle Honey	 $50

SEA SCALLOPS WRAPPED IN BACON 
�Horseradish Cream Sauce	 $90

CHICKEN AND VEGETABLE DUMPLINGS� 
Thai Red Pepper Sauce 
Soy Shallot Dipping Sauce	 $60

PANKO CRUSTED SPICY TUNA ROLLS� 
Wasabi – Pickled Ginger – Soy Sauce	 $90

STONE HARBOR PETITE CRABCAKES 
Tartar Sauce – Lemon Crowns	 $115

CHARGRILLED LOLLIPOP LAMB CHOPS 
�Served with a Rosemary Demi Glace	 $150

Filet Mignon Sliders 
�Caramelized Onions – Brie 
Sweet Hawaiian Rolls	 $125

Sides
Grilled Vegetable Platter 	 $55 
Roasted Red Peppers – Asparagus  
Portabello Mushrooms – Red Onion 
Roasted Garlic Mashed Potatoes 	 $25
Mashed Sweet Potatoes 	 $25
Grilled Vegetable Pasta SALAD 	 $25

Making your event 
exceptional . . .	  

	 •	 Made to order rules sheets, official 		
	 scorecards, hole location sheets, 		
	 player cart signs

	 •	 personalized scoreboard

	 •	 assistance with setting up skills 
	 competitions: closet to the pin, 
	 longest drive, putting contests, 		
	 break the glass, etc.

	 •	 customized food and beverage 		
	 arrangement

Call 609.465.9270 x1 to book your  
Fall Golf Getaway

Autumn Highlights

Grab a foursome for a round of golf or 
play in one of our fall tournaments . . . 

the glorious days of autumn are the 
perfect time to enjoy the club.

Weekend Brunch Selections 
Saturdays & Sundays 10 am -4 pm

Chef will add several  breakfast items  
to our lunch menu on the weekends.  
Enjoy  Eggs Benedict, French Toast,  

Chef’s Omelets

One-Day Member Guest 
Thursday, September 1

Labor Day Lobster Bake & Barbecue 
Sunday, September 4

Men’s Club Championship 
Saturday & Sunday,  Sept.10 & 11

This or That Dinner 
Friday September 16th 

Choose one item from each  
category to design your own  

chef’s tasting menu. Flights of wine  
will also be offered to complement  

your selections.

Autumn Harvest Seafood Fest 
Saturday, October 8

One Day Member Guest 
Sunday, November 6

Turkey Shoot Tournament 
Saturday, November 19

Thanksgiving Dinner 
Thursday, November 24

Holiday Open House & 
Golf Tournament 

Saturday, December 10

Dining Hours 11am - 4pm
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Dining Hours 
10am - 9 pm

Dining Hours 
10am - 4 pm

Dining Hours 
11am - 9 pm

Dining Hours 
10am - 6 pm




