
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Event Planners Guide 
 

3780 Sleepy Hollow Drive 

Hurricane, West Virginia 25526 

304.757.9416 

www.sleepyhollowgolfclub.com 

 

 

 



 

General Information 

 

Menu Selections: 
We at Sleepy Hollow Golf Club take great pride in creating and customizing 
menus and all other details that will help make your event special and 
memorable. We ask that your menu selections be finalized 14 days prior to the 
event so our team of chefs can make all arrangements as needed.  All food 
and Beverage must be provided by Sleepy Hollow Golf Club and CANNOT be 
removed from property. Exceptions may be approved in advance by either the 
Food & Beverage Director or the Executive chef, and will be subject to 
handling and / or corkage fees 

 

Function Space 
Space is assigned according to size and needs of each group.  Sleepy Hollow 
Golf Club reserves the right to assign specific function space, and may be 
required to change locations depending on increased or decreased guest 
counts.  Room set up fees are charged based on the event requirements 

 

Flowers & Entertainment 
Our event managers can assist you with the planning and coordination of 
flowers, your wedding cake, theme decorations and entertainment....    
 

Weddings 
For all wedding receptions: 50% due on the day the contract is signed.  25% 
of the remaining balance will be due 30 days prior to the event and the 
remaining (estimated) balance will be due three days prior to the wedding 
reception.  Any Additional Charges will be paid by a credit card guarantee. 

    
    

Catering Policies 
Food & Beverage – No food or Beverages of any kind except for specialty 
cakes not purchased at Sleepy Hollow Golf Club may be consumed on club 
property 
    
Deposits are required for all catering functions.  The contract shall not be 
binding upon Sleepy Hollow Golf Club unless the original is returned to 
Sleepy Hollow Golf Club together with the required deposit within 10 days of 
the contract date. 
 
A non-refundable deposit of 25% of the guaranteed minimum is required to 
secure your date and is required of all groups and persons reserving the club 
for private functions.  This includes member sponsored events.  The deposit 
will be credited to your final statement.  Final statement will be rendered the 
day of your function.  Final payment is due the date of the event, unless prior 
arrangements are made with the Finance Director of Sleepy Hollow Golf 
Club.  Any Delinquency will result in a service charge of 1 ½ % per month for 
an annual rate of 18%.  Any expenses incurred towards the repair or 
replacement of property and/or equipment lost or damaged by your guest 
will automatically be charged to your final bill. 

 
All Catering functions and room fees are subject to a 20% service charge as 
well as all Applicable West Virginia State Sales tax of 6%. 
    
    
Guarantees Guarantees Guarantees Guarantees ––––    confirmation and guarantee of the number of guests must be 
made no later than noon, 72 hours prior to the scheduled function.  If no 



 

guarantee is given, we will prepare to serve the estimated number of persons 
given at the time of booking.  All Charges will be based on the guaranteed 
number or the actual number of guests served, which ever is greater.  For 
groups of 150 or more, the club must be notified five days in advance as the 
number of guests expected. 
    
We will prepare to serve 5% more than the guaranteed number of guests. 
    
Attire Attire Attire Attire ––––    Jackets are not required for all functions.  No Jeans are permitted 
and shirts with a collar are preferred.    
    
Liability Liability Liability Liability --------    Sleepy Hollow Golf Club will assume No responsibility for the 
damages or loss of any merchandise or articles left, prior to, during or after 
your function.  Sleepy Hollow Golf Club may require proof of a Liability 
Insurance Policy. 
    
Customer agrees to pay for all persons attending, but not less than the 
number of the guaranteed minimum.  Arrangements of additional guests must 
be made prior to the event to ensure seating, and food availability.  This will 
constitute a new guarantee. 
 
Event guests are admitted to the banquet room and will be expected to depart 
at the times stated on the contract.  Any overtime will be computed at 25% of 
the total facility rental for each additional hour and added to the final bill.  
Labor and service charges will also be added. 
 
All guests under the age of 21 years of age are prohibited from purchasing or 
consuming alcoholic beverages.  The responsibility of compliance rests 
solely with the host to ensure that minors adhere to this.  Should minor 
guests be discovered consuming such beverages, the host will be requested to 
make arrangements for the removal of the offending guests from the 
premises. 
 
Sleepy Hollow Golf Club reserves the right to refuse alcohol to guest.  
Additionally, it is against our policy that any vendors, (i.e. Bands, DJ’s) be 
allowed to consume alcohol on our premises. 
 
Any items applied to any ceilings or walls, or any directional signage, are 
subject to prior approval and can not be hung with out approval. 
 
 
    

Other Information 
• As our facility is located on a Private Members only golf course some 

areas of the property may not be available or may have restricted 
access 

• No rice throwing is permitted on Sleepy Hollow Golf Club property 

• Sleepy Hollow Golf Club does not assume any responsibility for 
personal property or equipment brought in or stored on property 

• Tax Exemptions – Sales Tax exempt groups must send a copy of the tax 
exempt form prior to the scheduled function. 

• There may not be more than two (2) hosts for any private event given at 
SHGC.  In any event the organizers of a private party must designate one 
individual to whom the catering office will be responsive. 

• CARRY-OUT – due to Liability, we will decline carry-out containers 
during and after any catered event. 



 

    
Sleepy Hollow Golf Club 

Rental & Special Event Charges 

 

Facility Charges & Fees 
Member (business use of the facility, personal use no charge incurred) 
$ 250.00 – Anderson Room 
$ 125.00 – Charleston Room 
$ 125.00 – Huntington Room 
$ 100.00 – Sports Bar / Grill 
$ 125.00 – Outdoor Patio 
 
Non-Member 
$ 500.00 – Anderson Room 
$ 250.00 – Charleston Room 
$ 250.00 – Huntington Room 
$ 200.00 – Sports Bar / Grill 
$ 125.00 – Outdoor Patio 
 
Weekday (Monday-Friday 8am-5pm)  
$50.00 -- Charleston Room 
$50.00 – Huntington Room 
 
Miscellaneous Charges 
$ 250.00 – Cleaning Fee (required if confetti, glitter, flower petals or any 
small table decoration used is used on the tables) 
$ 125.00 – Bartender Fee* 
$ 100.00 – Dance Floor 
$ 100.00 – 8” X 8’ X 12” Staging 
$   30.00 – LCD Projector 
$  30.00 – Laptop Computer 
$   30.00 – 19” Television 
$   25.00 – DVD/VCR 
$   25.00 – Projection Screen 
$   25.00 – Wireless Microphone 
$   25.00 – Speakers Podium 
$   15.00 – Easel 
$   25.00 – per day Storage fee, any item left on premises, after an event. 
 
 
 
Weddings 
$ 1000.00 – Anderson Room 
$   200.00 – Charleston Room 
$   200.00 – Huntington Room 
$     50.00 – Table Decoration / wedding favor distribution fee 
$   100.00 – Guest Book Attendant  
$   100.00 – Additional Staff Charge, 4 hours each additional hour $ 30.00 
 
Out Door Weddings 
$ 3000.00 – 40 X 60 NAVATRAK White Tent 
$     90.00 – Tables and Chairs per TEN PEOPLE (100 people x $60. = $600.00) 

60 inch round tables, white padded chairs are used for all outdoor 
weddings. 

$   100.00 – Guest Book Attendant  
$   100.00 – Additional Staff Charge, 4 hours each additional hour $ 30.00 
$     50.00 – Table Decoration / wedding favor distribution fee 
 



 

Linen provided is house, white on white.  Any other type of linen will be 
provided at the request of the contact, and will be quoted on an as requested 
basis. 
 
* Required anytime a keg or bar is requested at an event.  We may also require 
more than one bartender depending on the event.  1 – Bartender per 100 
people. 
 
 
 

Effective January 1, 2008 Prices Subject to changePrices Subject to changePrices Subject to changePrices Subject to change



 

    

Breakfast packages 
 

Continental Breakfast 
 

Freshly Baked Pastries to include: 
Assorted Muffins, Danish and 
Cinnamon Rolls 
With Butter and Fruit Preserves 
Chilled Orange Juice 
Coffee, Tea and Decaf 
$5.95* 

 
 
 

Country Breakfast 
 

Fresh Bakery Basket with Breakfast 
Pastries 
Fresh Scrambled Eggs 
Crisp Smoked Bacon & Sausage 
Home Fried Potatoes 
Platter of sliced Seasonal Fruit and 
Fresh Berries 
Chilled Orange Juice 
Coffee, Tea and Decaf 
$ 9.95* 

 
 
 

Ala Carte Breakfast ServicesAla Carte Breakfast ServicesAla Carte Breakfast ServicesAla Carte Breakfast Services    
  

Cold Beverage Service, Bottled Soda and Spring Water    $2* 
Fresh Juices (orange, apple, tomato, grapefruit, pineapple, cranberry)  $2* 
Bottled Spring Water        $2* 
 
 

Plated Breakfast 
Scrambled Eggs 

Smoked Bacon & Sausage 
Home Fried Potatoes 
Breakfast Breads 

Coffee, Decaf, Tea and Orange Juice 
$8.95* 

        
 
 
 
 
   
*Priced per person, does not include 20% service charge and 6% sales tax 
 
All Buffets are All Buffets are All Buffets are All Buffets are 30 People Minimum and 30 People Minimum and 30 People Minimum and 30 People Minimum and intended to be out for 1 intended to be out for 1 intended to be out for 1 intended to be out for 1 hour Maximumhour Maximumhour Maximumhour Maximum



 

    

Sleepy Boxed Lunch Selections/ Outings 
 
Classic Boxed Lunch 
Smoked Turkey & Swiss 
On Whole Wheat 
Bag of Potato Chips, 
Cookie, Whole Fresh Fruit,  
Bottle of Spring Water 
$6.95* 

 
Par 4 Lunch 
Grilled Breast of Chicken served on a 
Kaiser Bun 
Side of Cole Slaw, Bag of Chips 
Carrots & Celery Sticks 

Smoke House Lunch 
Smoked Ham & Cheddar 
On sourdough  
Bag of Potato Chips, 
 Cookie, Whole Fresh Fruit,  
Bottle of Spring Water 
$6.95* 

 
School Sack Lunch 
Peanut Butter & Jelly on white bread 
Red apple, Baby Carrots,  
Snicker-doodle Cookie 
$3.95*

$7.95* 
 
 

Outings 
 

Traditional Cookout 
Grilled Hamburgers, 

Leaf Lettuce, Sliced Tomatoes, Sliced Red Onion, American Cheese. 
Grilled All Beef Hot Dogs 

Hot Dog Chili, Diced Onion, Slaw, Pickle Relish 
Ketchup, Mustard & Mayonnaise 

Pasta Salad, Potato Salad, Potato Chips & Baked Beans 
Cookie & Brownie Platter 

Includes, Ice Tea & Lemonade 
$13.95* 

Add Pork BBQ Sandwich $2* 
Add Grilled or BBQ Chicken $2* 

 
 
 
 

*Priced per person, does not include 20% service charge and 6% sales tax 
 
All Buffets are All Buffets are All Buffets are All Buffets are 30 People Minimum and 30 People Minimum and 30 People Minimum and 30 People Minimum and intended to be out for 1 intended to be out for 1 intended to be out for 1 intended to be out for 1 hour Maximumhour Maximumhour Maximumhour Maximum



 

Sandwich Luncheons 
 

 
New York Delicatessen 

Thinly Sliced, Roast beef, Roasted 
Turkey, Smoked Ham and Salami 

Green Leaf Lettuce, Vine Ripe 
Tomatoes, Sliced Red Onions, Kosher 

Dill Pickles 
Sliced Swiss, Cheddar Cheeses, 

Mustard & Mayonnaise  
Served with Red Bliss Potato Salad, 

Pasta Salad, House Chips and a Cookie 
Platter, Sliced Fresh Fruit and Berry 

Platter 
13.95* 

 

Sandwich Sampler 
Smoked Ham, Cheddar Cheese and 

Grain Mustard 
 Tuna Salad & Chicken Salad 

Roast Breast of Turkey, with Swiss 
and Cranberry Chutney 

Served with Red Bliss Potato Salad, 
Pasta Salad, House Chips and a Cookie 
Platter, Sliced Fresh Fruit and Berry 

Platter 
 

$13.95*

 
 

All Buffets are All Buffets are All Buffets are All Buffets are 30 People Minimum and 30 People Minimum and 30 People Minimum and 30 People Minimum and intended to be out for 1 intended to be out for 1 intended to be out for 1 intended to be out for 1 hour Maximumhour Maximumhour Maximumhour Maximum    

Plated Lunch Entree 
 

Grilled Chicken Plate 
Grilled 6oz Chicken Breast Served with 
Rice Pilaf, Steamed Vegetables and a 
Sleepy Hollow Signature White 
Chocolate Macadamia Nut Cookie 
$8.95* 

Grilled Sirloin Plate 
Grilled Marinated 6oz Sirloin Steak 
Served with Parsley Buttered Redskin 
Potatoes, Steamed Vegetables and a 
Sleepy Hollow Signature White 
Chocolate Macadamia Nut Cookie 
$11.95* 

Grilled Salmon Plate 
Grilled 5oz Salmon Filet Served with 
Rice Pilaf, Steamed Vegetables and a 
Sleepy Hollow Signature White 
Chocolate Macadamia Nut Cookie 
$12.95* 

Pasta Plate 
Penne Pasta Served with Homemade 
Tomato Sauce, Grilled Garlic Bread 
and a Sleepy Hollow Signature White 
Chocolate Macadamia Nut Cookie 
$6.95* 
 

    
    

A la Carte Luncheon Additions 

 
Tossed Baby Green Garden Salad with House Dressing    $2 
Classic Caesar Salad         $2 
Southern Style Cole Slaw        $1 

 
*Priced per person, does not include 20% service charge and 6% sales tax 



 

 

Plated Luncheons 

 

Salad Luncheons 
 

Caesar Salad 
With Grilled Chicken, Pecan Crusted Chicken, Grilled Sirloin or Grilled Shrimp 
Crisp Romaine with Caesar Dressing, Asiago Cheese and Croutons. 

Topped with your Choice of Grilled Chicken, Pecan Crusted Chicken, Grilled Sirloin 
Steak Or Grilled Shrimp. Served with Roll and Butter and Sleepy Hollow Signature 

White Chocolate Macadamia Nut Cookie 
Grilled Chicken  $8.95* 
Pecan Crusted Chicken $9.95* 
Grilled Beef Sirloin $11.95* 
Grilled Shrimp  $11.95* 

 

Sandwich Luncheons 
 

Ladies Club 
Turkey, Bacon, Lettuce, Tomato and 

Mayonnaise on 
You’re Choice of White or Wheat Toast 
Served with Home Made Chips, Pickle 
Spear and a Sleepy Hollow Signature 
White Chocolate Macadamia Nut 

Cookie 
$8.95* 

 

Tuna or Chicken Salad 
You’re Choice of Tuna Salad or 

Chicken Salad  
with Swiss Cheese  on a Toasted 

Croissant 
Served with Home Made Chips, Pickle 
Spears and a Sleepy Hollow Signature 

White Chocolate Macadamia Nut 
Cookie 
$8.95* 

 

Turkey & Swiss 
Honey Smoked Turkey, Swiss Cheese, Lettuce, Tomato and Mayonnaise 

On Your Choice of White Or Wheat Toast 
Served with Home Made Chips, Pickle Spears and a Sleepy Hollow Signature White 

Chocolate Macadamia Nut Cookie 
$7.95* 

Ham & Cheddar 
Smoked Ham, Cheddar Cheese, Lettuce, Tomato and Mayonnaise 

On Your Choice of White or Wheat Toast 
Served with Home Made Chips, Pickle Spear and a Sleepy Hollow Signature White 

Chocolate Macadamia Nut Cookie 
$7.95* 

* priced per person, does not included 20% service charge and 6% sales tax 



 

Meeting Snacks & Breaks 
 

 

Morning Break 
Freshly Brewed Regular & Decaffeinated Coffee 

Selection of Tea 
Assorted Soft Drinks and Bottled Spring Waters 
Platter of Sliced Fresh Seasonal Fruit with Berries 

$6* 
 

Afternoon Break 
Freshly Brewed Regular & Decaffeinated Coffee 

Selection of Tea 
Assorted Soft Drinks and Bottled Spring Waters 
Variety of Freshly Baked Cookies and Brownies 

Whole Fresh Fruit 
$5* 
 

 
Beverage Station 

Freshly Brewed Regular & Decaffeinated Coffee 
Selection of Tea 

Assorted Soft Drinks and Bottled Spring Waters 
4 Hours  $3* 
8 Hours $4* 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

* priced per person, does not included 20% service charge and 6% sales tax 
 



 

 
 

Stationary Cocktail Stations 
 

 

 

 

Fruit & Cheese Display 
Selection of Cheeses, Domestic and Imported, Selection of Seasonal Fruits 

accompanied by sliced Baguettes, Focaccia and Crackers 
$4* 
 
 
 

Farmers Market Display 
Selection of Assorted Garden Fresh Vegetables including  Broccoli Flowers, Crisp 

Carrots, Celery, Multi-Colored Bell Peppers and other Seasonal Favorites 
Bleu Cheese and Ranch Dipping Sauces 

$4* 
 
 

Shrimp Boat 
A Magnificent Display of Chilled Jumbo Shrimp 

Accompanied by Cocktail Sauce, Horseradish and Lemon Wedges 
$9* 
 
 

Canapé Platter 
Smoked Salmon Mousse On Rye Bread with Capers & red Onion 

Dill Scented Cream Cheese On Sliced Cucumber Topped With Shrimp 
Salami Cornucopia Stuffed with Cream Cheese and Oregano 

Blue Corn Chips with Crab Guacamole Topping 
Curried Chicken Salad Served in Philo Dough Cups 

$ Market Price 
 
 
 
 
 
 

All Buffets are All Buffets are All Buffets are All Buffets are 30 People Minimum a30 People Minimum a30 People Minimum a30 People Minimum and nd nd nd intended to be out for 1 intended to be out for 1 intended to be out for 1 intended to be out for 1 hour Maximumhour Maximumhour Maximumhour Maximum 
 

* priced per person, does not include 20% service charge or 6% sales tax 
 



 

 
 

Chef Action Stations 
 

Premium Pasta Improv 
 Select Pasta: Penne, Cavatappi, Bowtie, and Rigatoni 
Select a Sauce: Herb Pomodoro, Classic Pesto, Spinach Cream,  

Vodka or Wild Mushroom 
Served with Grilled Rosemary Focaccia,  

Shredded Parmigiano-Regianno and fresh Ground Black Pepper. 
$7* 
 

Carving Board 
Included with the carving boards are Rolls, and Appropriate Sauces 

Peppercorn-rubbed beef tenderloin 
$15* 

Prime Rib of Angus Beef 
$13* 

Mustard Crusted Flank Steak 
$8* 

Top Round of Beef 
$6* 

Infused breast of Turkey, Roasted with Aromatic Vegetables 
$9* 

Apple Brined Loin of Pork 
$11* 

Baked Glazed Ham 
$5* 
 

Southwest Fajitas 
Chili-rubbed Chicken and Marinated Skirt Steak Sizzled on Cast Iron Pans, with 

Multi-Colored Bell Peppers, Onions, and Cilantro served in Flour Tortillas 
Accompanied by Crisp Chips, Salsa, Guacamole and Sour Cream. 

$8* 

Asian Sampler 
Thai Chicken Spring Rolls, Steamed Pork Dumplings, Green Curry Pork with Curry 

Rice, Coconut Fried Shrimp 
$9* 
 
 
 

* priced Per person not including 20% service charge and 6% sales Tax 
All Buffets are All Buffets are All Buffets are All Buffets are 30 People Minimum and 30 People Minimum and 30 People Minimum and 30 People Minimum and intended to be out for 1 intended to be out for 1 intended to be out for 1 intended to be out for 1 hour Maximumhour Maximumhour Maximumhour Maximum 



 

 
 

Hors D’oeuvres 
Hot Hors d’oeuvres 

Gold Standard Miniature Crab Cakes       
Lumps of Crab Meat, Vegetables and served with a Orange Tarter Sauce 

Crab Stuffed Mushrooms        
Button Mushroom Stuffed with Seasoned Lump Crab Mixture 

Pigs-n-Blanket          
 Miniature Frankfurters Wrapped in Flaky Pastry with Brown Mustard 

Miniature Beef Brochette    
 Tender Cubes of Beef Skewered with Fresh Bell Peppers 

Pork Pot Sticker  
 Cilantro, Ginger Scented Pork filled Asian Pasta 

Miniature Beef  
 Mushroom Duxelle and Beef Tenderloin Wrapped in Puff Pastry 

Chicken Satay 
Skewered Chicken Tenderloin Grilled and Brushed with an Apricot Chipotle Glaze 

 Meatballs  
 Served with Your Choice of Tomato Sauce, Sweet & Sour, or BBQ Sauce 

Scallop wrapped in bacon  
 Tender Scallops Dusted with Bread Crumbs & Wrapped with Bacon 

Rumaki  
An Oriental Treat. Tasty Chicken Livers, Crisp Water Chestnuts Dry Cured Bacon 

Asiago Stuffed Redskin Potato 
Redskin Potato Half Hollowed and Stuffed with a Seasoned Potato, Asiago & Sour 
cream Mixture 

Philo Wrapped Goat Cheese 
Goat Cheese and Orange Marmalade Wrapped in Pine Nut Encrusted Philo Dough 

Cold Hors d’oeuvres 
Anti Pasta Skewers  
 Fresh Mozzarella Cheese, Sun-Dried Tomato, Tender Artichokes & Greek Olives 

Tomato Bruschetta  
 Baguette Slices Grilled and Topped with Roma Tomato, Mozzarella and Basil 

Smoked Salmon Mousse on Black Bread  
 Cured Salmon Mousse with Capers, Red Onion on Black Bread points 

Assorted Mini Quiche 
 Quiche Lorraine, Spinach, and Vegetable 

Fresh Strawberries 
 In Season Strawberries Served with Dark & White Chocolate Sauces  

All Hors d’oeuvres are priced at $3 per person* 
* Not including 20% service charge and 6% sales tax



 

 

Seated Dinner 
All seated dinners include choice of one salad, one entrée and one dessert; price based on entrée selection 

 

Salad 
(Please select one) 

Traditional Caesar Salad 
With aged Parmesan cheese and garlic croutons 

Sleepy Hollow Chop Salad 
Tender Baby greens, Roma Tomatoes, Red Onions, Olives and Cucumbers.                                                

Dressed in a Balsamic Basil Vinaigrette 

Sleepy Grill Salad 
Iceberg lettuce, Cucumbers, Tomatoes, Onions and Shredded Cheese 

Choice of Ranch, Balsamic, Bleu Cheese or California French 
 

Entree 
Entrées accompanied by chef’s selection of Seasonal Vegetables and Starch, Fresh Baked Dinner Rolls, 
and Sweet Cream Butter 

 

Roast Tenderloin of Beef         $25 
Served on Sautéed Mushrooms, Red Wine Reduction 

Sliced Strip Loin of Beef         $21 
Angus Loin of Beef, served with Rosemary Scented au jus 

Stuffed Roast Loin of Pork        $19 
Stuffed with A Bread, Apple, Sausage Mixture 

Sautéed Chicken Breast         $17 
Light Chicken Jus  

Stuffed Breast of Chicken        $17 
Traditional Cornbread Stuffing 

Fillet of Atlantic Salmon         $19 
Grilled and Served with Citrus Glaze 

 
Entree Dou’s 
Sautéed Beef Medallions Oscar        $27 
Two Petit Filets with Chesapeake Bay Crab Meat, Asparagus and Hollandaise 

Sliced Strip Loin & Atlantic salmon       $26 
Seafood Bordelaise Sauce 

Filet of beef & Sautéed Chicken        $25 
Topped with Maitre D Butter 

Desserts 
(Please choose one) 

New York Cheese Cake, strawberry compote 
Key Lime Pie 
Chocolate Cake 
Tiramisu 

Sampler, Cookies, Brownies, Tartlets and 
Chocolate Covered Strawberries 
Chocolate Cheese Cake  
Bread Pudding, Sweet Vanilla Cream 
 



 

Buffet Dinner 

Salad  Select One 
Traditional Caesar Salad 

  With aged Parmesan Cheese and Garlic Croutons 

Sleepy Hollow Grille Salad 
  Iceberg Lettuce, Tomatoes, Cucumbers, Red Onion and Cheddar Cheese 

Sleepy Hollow Baby Green Salad 
Baby Greens, Roma Tomatoes, Red Onions, Baby Cucumbers  

Carving Table   

Peppercorn-Rubbed Beef Tenderloin 
  Cooked Rare, Sliced and Served with Horseradish Cream 

Apple Lacquered Loin of Pork 
  Apple Chutney 

Prime Rib of Angus Beef 
  Natural Au Jus 

 Top Round of Beef 
  Brown Sauce 

Poultry    
Boneless Breast of Chicken 

  Served Sautéed, Grilled, Crusted or Breaded Served with Appropriate Sauce 

Herb Roasted Bone in Breast of Chicken 
 Served with Herb, White Wine Sauce 

Fish     

Sesame Seed-Crusted fresh Atlantic salmon 
  Pan Seared with a Light Ginger-Soy Glaze 

Horseradish Crusted Tilapia 
 Pan Seared then topped with Horseradish Mustard Crust 

Pasta    

Penne Pasta and Tomato Sauce 
Tube Shaped Grooved Pasta, in Fresh Tomato Sauce with Garlic, Onions and Fresh 
Herbs 

Orzo Primavera with vegetables in a parmesan broth 
  Petite Pasta with Seasonal Vegetables Finished with Parmesan Cheese 
 

Accompaniments 
Choice of one each

Starch 
Mashed Potatoes 

Oven Roasted Potatoes 
Rice Pilaf 

Buttered Parsley Potatoes 
Dauphinoise Potatoes 

Vegetable 
Country Style Green Beans 

Sautéed Green Beans 
California Vegetable Mix 
Garden Vegetable Medley 

             Peas, carrot and Corn Medley
All BuffetsAll BuffetsAll BuffetsAll Buffets Served with Rolls and Butter, Chef’s Choice Dessert.  Served with Rolls and Butter, Chef’s Choice Dessert.  Served with Rolls and Butter, Chef’s Choice Dessert.  Served with Rolls and Butter, Chef’s Choice Dessert.  Coffee, Decaf, Ice Tea, Soft Drinks Coffee, Decaf, Ice Tea, Soft Drinks Coffee, Decaf, Ice Tea, Soft Drinks Coffee, Decaf, Ice Tea, Soft Drinks, , , , 
andandandand    Water IncludedWater IncludedWater IncludedWater Included.  .  .  .      

All Buffets are 30 People Minimum and intended to be out for 1 hour Maximum 



 

 Beer, Wine and Liquor  
 
Premium Well Brands 

Smirnoff Vodka, Bacardi Rum, J & B Scotch, Seagram’s VO, Jim Beam 
Bourbon, Sauza Gold Tequila, Beefeater Gin. 

Gold Standard Call Brands 
ABSOLUT Vodka, Johnnie Walker Red Scotch, Jack Daniel’s Whiskey, José 
Cuervo 1800 Tequila, Tanqueray gin  

Top Shelf Call Brands 
Grey Goose Vodka, Johnnie Walker Black Scotch, Glen Livet Scotch, Captain 
Morgan Rum, Crown Royal 

 
Wine 
La Terre Merlot 
La Terre Chardonnay 
La Terre Pinot Grigio 
La Terre Cabernet Sauvignon 
La Terre White Zinfandel 

*wine upgrades available, at market prices 

 
Beer 

Domestic 
Budweiser, Bud light, Coors Light, Miller Lite, Michelob Ultra  

Import 
Heineken, Amstel Light, Corona 

Non- Alcoholic 
O’Doul’s 

 
Cordial Bar 

Baileys Irish Cream, B&B, Drambuie, Grand Marnier, Sambuca Romana, and 
Courvoisier 

 
Premium Open Bar, 4 hours $23 per person 
Gold Standard Open Bar, 4 hours $27 per person 
Cash Bars & Host Bars Available with a $125 charge for each Bartender, one per 75 people 
 

Cash/Host Bar Prices 
Domestic Bottled Beer  $3 
Import Bottled Beer  $4 
Glass of House Wine  $5 
Cordials   $6 
Well Mixed Drink  $4 

Premium Call Drink  $5 
Top Shelf Call Drink  $7 

 


