Every event is considered on an individual basis, determined by your group’s precise requirements.  When you contact our group sales coordinator, you will receive a proposal outlining how our staff can best serve your group and the costs associated with any special requests.  Please choose one of the following:

Champions Package - $189 per Person 

( Green Fee 

( Yardage Guide per cart 

( Golf Cart (2 Participants per cart) 


( Scorer Services 


( Golf Shop Services 


( Use of Practice Facilities 


( Use of Locker Room 


( Golf Event Refreshment Package 


( BBQ or Deli Lunch Buffet Package (or Box Lunch as replacement) 


( Hors D’ Oeuvres and open bar for One Hour, then bar by consumption 

( Dinner Buffet or Full Breakfast Bar

Eagle  Package - $139 per Person

( Green Fees

( Yardage Guide per cart 


( Golf Cart (2 Participants per cart)


( Scorer Services


( Golf Shop Services


( Use of Practice Facilities


( Use of Locker Room 


( Golf Event Refreshment Package


( BBQ Lunch Buffet Package (or Box Lunch as replacement)


( Dinner Buffet or Full Breakfast Bar


( Draft beer on course and 1 hour after golf

* Prices subject to change.  

** All prices include applicable taxes and 20% gratuity on food and beverage items.

Catering

Golf Tournament Menu Selections

The following menu selections are provided for your convenience.  Should you desire additional buffet options our Director of Catering  is pleased to customize a menu to your specifications.

BREAKFAST BUFFET

Served in the Ballroom

	Continental Breakfast Option

Freshly Baked  Danish and Croissants

Butter & Fruit Preserves

Assorted Bagels and Cream Cheese

Whole Fresh Fruit

Granola Bars

Yogurt and Granola

Coffee, Decaf and Teas

Orange Juice

$12.00 PP++




Full Breakfast Bar

Freshly Baked Assorted Danishes and Croissants

Assorted Bagels Crème Cheese

Whole Fruits

Granola Bars

Yogurt and Granola

Scrambled Eggs

Double Smoked Apple wood Bacon

Maple Cured Sausage

Chef Dunn’s French Toast

Hash Browns

 Coffee and Tees

Orange, Apple, Cranberry Juice

Hot Chocolate
 LUNCH BUFFET Served in the Ballroom

Choose One Buffet

	 Deli Lunch

Freshly Baked Assorted Rolls & Breads

Garden Vegetable Salad

Fresh Fruit Salad

Tri Color Pasta Salad

Potato Salad

Creamy Cole Slaw

Freshly Sliced Turkey Breast, Roast Beef, Honey Roasted Baked Virginia Ham

Sliced American & Provolone Cheese

Freshly Made Tuna Fish Salad

White Meat Chicken Salad Platter

Sliced Tomatoes

Onions, Lettuce, Pickles & Condiments

Cookies and Brownies
	Barbeque Lunch

Freshly Baked Assorted Rolls & Breads

Potato Salad

Cold Penne Pasta Salad

Creamy Cole Slaw

Fresh Fruit Salad

Garden Vegetable Salad

Potato Chips

Grilled Hot Dogs

 Grilled Chicken Breast & Grilled Hamburgers

Sliced American & Provolone Cheese

Sliced Tomatoes, Onion & Lettuce

Pickles & Condiments

Cookies and Brownies

	Box Lunch

Turkey Sandwich

(Or) Tenderloin of Beef Sandwich

Includes Sliced Tomatoes, 

Onions, Lettuce, and Cheese 

Home-style Cole Slaw

Tri Color Pasta Salad

Fresh Whole Fruit

Pickle Spear

Chips

Freshly Baked Cookies

Snack or Candy Bar

Mustard, Mayonnaise, Salt, Pepper, 

Plastic Ware, and Napkins Separate




HORS D’OEUVRES (Included in the Champions Package)
Passed by Banquet Staff during Cocktail Hour
Please select six of the following:

	Cocktail Franks

Mini Chicken Quesadillas

Buffalo Chicken Wings

Baked Brie & Raspberry In Phyllo

Mini Vegetable Spring Rolls

Gourmet Thin Crust Pizza

Assorted Mini Quiche

Shrimp & Andouille Sausage Tart

Mini Maryland Crab Balls

Crispy Chicken Tenders

Deep Fried Asparagus w/Zesty Orange Sauce
	Chicken Cornucopias

Sun Dried Tomato Crescents

Vegetable Tempura

Fried Butterfly Shrimp

North Atlantic Scallops in Apple Smoked Bacon

Assorted Bruschetta

Beef Wellington

Clams Maryland!

Mini Chicken Cordon Bleu 

Spanikopita (Spinach & Feta Cheese in Phyllo)

Parmesan Artichoke Hearts 


DINNER BUFFET

Assorted Rolls & Breads

Mixed Green Salad

Cold Salads

(Please Select two)
Fresh Fruit Salad

Tortellini Primavera Salad

Fresh Mozzarella & Tomato Salad

Oriental Mandarin Orange Salad

Marinated Mushroom Salad

Penne Pasta Salad

Garden Vegetable Salad

Pasta

(Please Select One)

Penne Pasta in Vodka Cream Sauce

Linguini in Meat Sauce

Cheese Tortellini Alfredo

Rigatoni Bolognese

Baked Lasagna

Baked Stuffed Shells With Ricotta

Penne Pasta Primavera

Cheese Ravioli in Marinara or Alfredo

Entrees
(Please Select Two)

Grand Marnier Chicken

Grilled Fillet of Salmon with Lemon Dill Buerre Blanc

Pan Seared Tilapia with Orange Horseradish Sauce

 Tea Poached Chilean Sea Bass with Asian Sauce

Stuffed Breast of Chicken with Prosciutto Ham, Spinach, Provolone Cheese & Madeira Wine Sauce

Baked Fillet of Flounder with Crabmeat Stuffing

Beef with Stir Fry Vegetables

Shrimp Scampi

Pecan Encrusted Rockfish 

Broiled Maryland Crab Cakes

Sautéed Breast of Chicken Marsala

Pan Seared Wasabi Tuna

Beef Bourguignon (Beef Burgundy)

Broiled Fillet of Halibut Citrus Burre Blanc

Sun Dried Tomato Chicken

Roast Loin of Pork with Apple Salsa

Potato & Vegetable

(Please Select Two)

Steamed Broccoli, Cauliflower & Carrots

String Beans Almandine

Sautéed Zucchini, Squash & Carrots

Duchess Potatoes

Twice Baked Potatoes

Rosemary Roasted Red Bliss Potatoes

Potatoes Au Gratin

Roasted Vegetable Medley

Red Bliss Mashed potatoes
Dessert

Freshly Baked Assorted Pies, Cookies, & Brownies

DINNER BUFFET UPGRADES
Cold Display Table Package

International Cheese Presentation

Freshly Sliced Melon & Fruit Display

Garden Fresh Vegetable Platter Served with Ranch Dip

$8.00/Guest*

Individual Platters

Chilled Gulf Shrimp Cocktail Platter

$6.00/Guest*

Grilled Vegetable Presentation with Balsamic Syrup

$4.00/Guest*

Cold Anti pasta Salad Display

$5.00/Guest*

Carving Station

Sliced Filet Mignon

$11.00/Guest*

Sliced Prime Rib

$10.00/Guest*

Sliced London Broil

$7.00/Guest*

Roasted Vermont Turkey

$6.00/Guest*

Baked Virginia Ham

$6.00/Guest*

Sliced top round of Beef

$6.00/Guest*

PACKAGE UPGRADES

Energy / Specialty Drinks

$4.00/Guest*

Beat the Pro on a Par 3

$100/Flat Fee*
