
FILET MIGNON & MARYLAND CRAB
Chargrilled Beef Tenderloin - Red Wine Demi Glace  
Jumbo Lump Maryland Crabmeat - Béarnaise Sauce  
Ro s t i  P o tatoe s  - Harico t  V e r t  
$80 per  per so n
FILET MIGNON & COLD WATER LOBSTER TAIL 
Chargrilled Beef Tenderloin - Red Wine Demi Glace  
Paired with a Cold Water Petite Lobster Tail  
Roas t ed  Finger l ing P o tatoe s  - G r i l l ed  Asparagus 
$80 per  per so n
FILET MIGNON & STUFFED SHRIMP 
Chargrilled Beef Tenderloin - Red Wine Demi Glace  
Paired with Lump Crab Stuffed Shrimp - Lemon Beurre Blanc  
Roas t ed  Garl ic  Mashed Po tatoe s  - G r i l l ed  Asparagus 
$80 per  per so n
FILET MIGNON 
Chargrilled Black Angus Beef Tenderloin - Red Wine Demi Glace  
Goat  C heese  Ro s t i  P o tato  - Sautéed  Asparagus  
$75 per  per so n
FRENCH CUT CHICKEN BREAST 
Lemon & Thyme Roasted Chicken - Natural Jus 
Mashed Red  Skin P o tatoe s  - Roas t ed  Brus se l s  Sprout s  
$65 per  per so n
CHICKEN MARSALA 
Sautéed Chicken Breast - Marsala Wine Sauce 
G ri l l ed  P or tab e l la Mushroo m - Garl ic  Mashed P o tatoe s  - Sautéed  Spinach  
$65 per  per so n
CHARGRILLED PORK SIRLOIN 
Herb Marinated Pork Sirloin Steak - Apple Cider Demi Glace  
Mashed Sweet  P o tatoe s  - Roas t ed  Brus se l s  Sprout s  
$65 per  per so n
STONE HARBOR SIGNATURE CRABCAKE 
Our Signature Lump Crabcake - Roasted Red Pepper Coulis 
Mashed  Red  Skin  P o tatoe s  - G r i l l ed  Asparagus  
$70 per  per so n
RED SNAPPER 
Pan Seared Red Snapper - Lemon Beurre Blanc  
Roas t ed  Finger l ing P o tatoe s  - Sautéed  Brocco l ini  
$65 per  per so n
GRILLED MAHI-MAHI 
Miso Glazed Mahi - Pineapple Mango Salsa  
Bamboo  R ice  - Fresh Asparagus 
$65 per  per so n

Entree Selections

En
tree

s

An Event  at  the  C lub  O f f ers…
An on-site event planner 

Custom designed event menu 

Menu tasting with Event Planner & Executive Chef 

Beautifully appointed clubhouse with 18th century refinements 

Floor plans, seating arrangements & dance floor setup

Customized Linen Package 

Hostess and coat check service

Premium beverage service with signature drink and wine pour

Vendor recommendations & coordination

Children’s meal & vendor meal available 

Private Dining Room available for specialty display

Men’s & ladies locker rooms available for bridal party

Complimentary golf for groom and guest

Valet parking available

Enhancement s 
Fireworks Display over the 18th Green and Lake 

Cordial Service & Specialty Coffee Service in our Private Dining Room 

Cigar Bar on the Patio Terrace 

Ice Carving 

Ceremony 
Our Event Patio offers the perfect backdrop to exchange your vows. The event Patio overlooks the scenic 

18th Green & Lake and offers picturesque sunset views. The mountain stone staircase offers a dramatic 

entrance for the bride. The ceremony set up features a 30 X 30 tent and white padded chairs arranged in  

a center aisle format. The ceremony charge, with a maximum capacity of 150 guests, is $2500.  

Ceremony Rehearsal will be conducted on the evening prior to your reception.

Beverage   Arrangement
Stone Harbor Golf Club will serve a discriminating selection of premium liquor, wine and beer during  

the course of the evening. Our beverage package includes a five-hour open bar, wine service during dinner, 

and a specialty drink selection. A more elaborate wine selection, a champagne toast and cordial service is 

available upon request. $32.00 per person

New color for 
Wedding Planner

Price includes your three course selections Entrée Selections

Extraordinary Cuisine   K   Extraordinary Service   K   Extraordinary Experience

At Stone Harbor Golf Club

Imagine the perfect wedding  

& allow us to create it…

PHONE 609.465.9270  •  Fax 609.465.1659  •  www.stoneharborgolf.com

905 Route 9 
North 

 P.O. Box 836 
Cape May 

Court House 
NJ  08210



 

California Sushi Rolls  Soy Dipping Sauce  - Wasabi  - P ic kled  G inger    $5
Colossal Shrimp Cocktail  B loody Mary Coc ktai l  Sauce  (3 per  per so n)   $9
Kalmyrna Figs  Goat  C heese  - T r uf f l e  Ho ney   $5
Strawberries  Marscapo ne  C heese  - Balsamic  Drizz le    $4
Smoked Salmon Mousse Crostini  Capers  - Red  O nio n Mar malade    $4
Grilled Lobster Salad  Ser ved  o n an Endive  Leaf    $6
Lump Crab & Avocado Salad  O ld Bay C ros t ini    $6
Tuna Tartar  Garl ic  & G inger  Aiol i  - Sesame Wo nto n   $6
Jumbo Maryland Crab Claws  Mus tard  Sauce    $5
Sesame Crusted Tuna Tataki  Wasabi  C réma - C ri spy Wo nto n Boat    $6
Melon & Prosciutto   $4
Fresh Mozzarella & Roasted Red Pepper Crostini   $4
Pan Seared Sea Scallop  P o tato  C ri sp  - Béar naise    $6
Panko Crusted Jumbo Shrimp  P ineapple  C hutney   $6
Grilled Beef Tenderloin Crostini  Caramelized  O nio n Mar malade    $5
Lobster Mac & Cheese   $6
Petite Crab Cakes  Tar tar  Sauce  - Cor nicho n   $6
Lollipop Lamb Chops  Ro s emary Demi Glace    $7
Smoked Chicken & Black Bean Egg Roll  Avocado  C rema   $4
Traditional Clams Casino  Applewood Smo ked Baco n   $4
Crispy Duck & Cashew Spring Rolls  Spicy P o nzu Sauce    $4
Traditional Greek Spanikopita   $3
Sweet Sausage in Puff Pastry  Whole  G rain Mus tard    $4
Sea Scallops & Applewood Smoked Bacon  Horseradi sh Sauce    $6
Fried Bocconcini Mozzarella  Class ic  Marinara Sauce    $4
Panko Crusted Spicy Tuna Rolls  Wasabi  - P ic kled  G inger    $5

Soup Shooters: Selec t  O ne   $4 

Lobster Bisque  Lobs t e r  Frit t e r   •  Lump Crab & Asparagus  T r uf f l e  Drizz le 
Butternut Squash  Jul ie n ne  o f  Apple   •  Tomato Florentine  Baby Arugula 

 

Domestic & Imported Cheese Display 

Fresh Fru it  - C rac ker s  & Fre n ch Bread 
$7 per  per so n
Chef’s Tuscan Table 

Grilled Eggplant - Zucchini - Summer Squash 

Roasted Peppers - Marinated Mushrooms - Artichokes  

 O live s  - Bocco n c ini  - P ro sc iu t t o  - Aged P rovo lo ne  - C rus ty  Bread  
$10 per  per so n
Iced Display of Colossal Shrimp Cocktail 

B loody Mary Coc ktai l  Sauce  - Lemo n Wedges  ( three  per  per so n) 
$9 per  per so n
Stone Harbor Raw Bar 

Colossal Shrimp Cocktail - Cherrystone Clams 

Seasonal Oysters - Jumbo Crab Claws 

B loody Mary Coc ktai l  Sauce  - Dijo n Mus tard  Sauce  - Seaso nal  M ig no ne t t e 
$18 per  per so n
Pacific Rim Station (please  s e l ec t  4 ) 

Duck & Cashew Spring Rolls  •  Crab Rangoon   

Shrimp Dumplings  •  Spicy Crab Rolls 

Edamame & Shiitake Mushroom Potsticker  

Steamed Hoisin Chicken Bun

Accompaniments: 

P ineapple Macadamia Nut Slaw - Spicy P o nzu Sauce - Thai Red P epper - Riesling & Shallot B roth 
$15 per perso n
Chef’s Pasta Station (p lease  s e l ec t  two) 
Orriciette  Extra V irgin Olive  Oil  - Roas t ed  Garl ic-Locate l l i 
Fusilli Pasta Marinara  Roas t ed  Red  P epper s  - P e t it e  P eas  - P ance t ta - Locate l l i 
Buffalo Mozzarella Ravioli  Margherita Sauce 
Wild Mushroom & Truffle Ravioli  Basi l  P e s t o  - Roas t ed  Baby H eir loo m To matoe s 
$11  per  per so n
Slider Station (please  choo se  1) 
Grilled Beef Tenderloin  Sweet  O nio n Mar malade  - Brie 
Smoked Chicken  P ic kled  Red  O nio n 

Barbecue Pulled Pork 

All  s e r ved  o n Sweet  Hawaiian Ro l l s 
$10 per  per so n

Soups
Spring Pea  T ruffle Oil 
Lobster Bisque  Lobster Frit ter 
Coconut Curried Cauliflower  Fried Leeks 
New England Crab and Corn Chowder  

Butternut Squash  Garlic & Cilantro C ream 

Asparagus & Lump Crabmeat  Lemo n Drizzle  
Tomato Florentine  Gril led Shrimp - Baby Arugula
	Salads
Crisp Romaine Lettuce - Sundried Tomatoes - Crisp Pancetta  
Classic Caesar Dressing - Shaved Locatelli  - Garlic C routo ns
Baby Spinach Leaves - Fresh Raspberries - Orange Segments 
Citrus Champag ne Vinaigret te  - Candied Walnut s
Heirloom Tomatoes - Fresh Mozzarella - Garden Basil  
Extra Virgin O live Oil - Aged Balsamic Drizzle
Boston Bibb Lettuce - Port Poached Seckel Pears  
Stil to n Cheese - Sherry Vinaigret te  - Toasted Walnuts
Roasted Beet Salad - Goat Cheese - Baby Arugula 
P is tachio Vinaigret te  - Candied P is tachios 

Gran Marnier Crème Brule  P is tachio Biscot ti 
Classic Cheesecake  B lackberry Sauce 
Lemon Chiffon Tart  Fresh B lueberries 
Warm Chocolate Cake  Raspberry Sauce 
Mixed Berry Tart  Vanilla C ream 

Key Lime Pie  B lueberry Co mpote 
Our Signature Carrot Cake  C ream Cheese Ic ing 

Apple Tart  Cin namo n Whipped C ream - Caramel Sauce

Plate presentation per table

Rich Chocolate Covered Strawberries 

Assorted Miniature Tarts 

Chocolate P ecan Tart - C rème B rulee Tart - Mixed Berry Tart 

Fir
st C

our
se First Course Choices

Dessert Selections

Dessert

Butler Passed Hors d’oeuvres Stationary Hors d’oeuvres

Hors d’oeuvre pricing is per person based on a one hour reception.
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Ro s t i  P o tatoe s  - Harico t  V e r t  
$80 per  per so n
FILET MIGNON & COLD WATER LOBSTER TAIL 
Chargrilled Beef Tenderloin - Red Wine Demi Glace  
Paired with a Cold Water Petite Lobster Tail  
Roas t ed  Finger l ing P o tatoe s  - G r i l l ed  Asparagus 
$80 per  per so n
FILET MIGNON & STUFFED SHRIMP 
Chargrilled Beef Tenderloin - Red Wine Demi Glace  
Paired with Lump Crab Stuffed Shrimp - Lemon Beurre Blanc  
Roas t ed  Garl ic  Mashed Po tatoe s  - G r i l l ed  Asparagus 
$80 per  per so n
FILET MIGNON 
Chargrilled Black Angus Beef Tenderloin - Red Wine Demi Glace  
Goat  C heese  Ro s t i  P o tato  - Sautéed  Asparagus  
$75 per  per so n
FRENCH CUT CHICKEN BREAST 
Lemon & Thyme Roasted Chicken - Natural Jus 
Mashed Red  Skin P o tatoe s  - Roas t ed  Brus se l s  Sprout s  
$65 per  per so n
CHICKEN MARSALA 
Sautéed Chicken Breast - Marsala Wine Sauce 
G ri l l ed  P or tab e l la Mushroo m - Garl ic  Mashed P o tatoe s  - Sautéed  Spinach  
$65 per  per so n
CHARGRILLED PORK SIRLOIN 
Herb Marinated Pork Sirloin Steak - Apple Cider Demi Glace  
Mashed Sweet  P o tatoe s  - Roas t ed  Brus se l s  Sprout s  
$65 per  per so n
STONE HARBOR SIGNATURE CRABCAKE 
Our Signature Lump Crabcake - Roasted Red Pepper Coulis 
Mashed  Red  Skin  P o tatoe s  - G r i l l ed  Asparagus  
$70 per  per so n
RED SNAPPER 
Pan Seared Red Snapper - Lemon Beurre Blanc  
Roas t ed  Finger l ing P o tatoe s  - Sautéed  Brocco l ini  
$65 per  per so n
GRILLED MAHI-MAHI 
Miso Glazed Mahi - Pineapple Mango Salsa  
Bamboo  R ice  - Fresh Asparagus 
$65 per  per so n

Entree Selections

En
tree

s

An Event  at  the  C lub  O f f ers…
An on-site event planner 

Custom designed event menu 

Menu tasting with Event Planner & Executive Chef 

Beautifully appointed clubhouse with 18th century refinements 

Floor plans, seating arrangements & dance floor setup

Customized Linen Package 

Hostess and coat check service

Premium beverage service with signature drink and wine pour

Vendor recommendations & coordination

Children’s meal & vendor meal available 

Private Dining Room available for specialty display

Men’s & ladies locker rooms available for bridal party

Complimentary golf for groom and guest

Valet parking available

Enhancement s 
Fireworks Display over the 18th Green and Lake 

Cordial Service & Specialty Coffee Service in our Private Dining Room 

Cigar Bar on the Patio Terrace 

Ice Carving 

Ceremony 
Our Event Patio offers the perfect backdrop to exchange your vows. The event Patio overlooks the scenic 

18th Green & Lake and offers picturesque sunset views. The mountain stone staircase offers a dramatic 

entrance for the bride. The ceremony set up features a 30 X 30 tent and white padded chairs arranged in  

a center aisle format. The ceremony charge, with a maximum capacity of 150 guests, is $2500.  

Ceremony Rehearsal will be conducted on the evening prior to your reception.

Beverage   Arrangement
Stone Harbor Golf Club will serve a discriminating selection of premium liquor, wine and beer during  

the course of the evening. Our beverage package includes a five-hour open bar, wine service during dinner, 

and a specialty drink selection. A more elaborate wine selection, a champagne toast and cordial service is 

available upon request. $32.00 per person

New color for 
Wedding Planner

Price includes your three course selections Entrée Selections

Extraordinary Cuisine   K   Extraordinary Service   K   Extraordinary Experience

At Stone Harbor Golf Club
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