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Continental Breakfast | 14
Assorted Muffins and Breakfast Pastries 
Assorted Preserves and Butter 
Fresh Sliced Fruit

Classic Breakfast Buffet| 29 
Fresh Sliced Fruit 
Assorted Muffins and Breakfast Pastries
 Assorted Preserves and Butter 
Scrambled Eggs Hash Browns
 Bacon and Sausage Links 
Homestyle Potatoes 
French Toast Bake 

Honors Brunch Buffet | 32
House Salad 
Rolls and Butter 
Fresh Fruit 
Scrambled Eggs 
Crispy Bacon OR Sausage 
Chicken Piccata 
Seasonal Vegetables 
Herb Roasted Redskin Potatoes 

Champions Brunch Buffet | 42
House Salad 
Rolls and Butter
Fresh Sliced Fruit  
Assorted Muffins and Pastries 
Scrambled Eggs 
Crispy Bacon & Sausage 
Herb Roasted Redskin Potatoes 
Seasonal Vegetables
Chicken Piccata 
Penne with Marinara Sauce 

Add Ons 
25 Guest Minimum
Chef Attendant Fee | 125
Waffle Station | 4 
Omelet Station | 10 
Yogurt Bar | 8

Rise & Shine Breakfast | 18 
Scrambled Eggs, Bacon OR Sausage, Pancakes 

Early Bird | 22 
Scrambled Eggs, Bacon, Sausage, French Toast OR Waffles,
Fruit Cup 

Buffets Require a 25 Person Minimum, Priced Per Person 
For all events starting before 12pm 
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Breakfast Buffets 

Plated Breakfast
The Plated Menu is Available for Functions of 10 or More Guests 
For all events starting before 12pm 



Soup, Salad, Wrap | 29
Choice of Two: Chicken Salad Croissant, Chicken Caesar Wrap, Turkey Club, or
Italian Wrap, Rolls and Butter, House Salad with Assorted Dressings, Tomato Basil
Bisque , Fresh Fruit Platter

Italian Buffet | 32
Caesar Salad, Assorted Pizzas, Chicken Parmesan, Breadsticks

Smoke House Buffet | 37
House Salad with Assorted Dressings, Corn Bread, Smoked Brisket, Pulled Pork, Cole
Slaw, Potato Salad, Baked Beans, Corn, 

Buffet One Entree | 35 
House Salad with Assorted Dressings, Rolls and Butter, Chicken Piccata,
Herb Roasted Potatoes, Mostaccioli, Buttered Green Beans

Buffet Two Entree | 43
House Salad with Assorted Dressings, Rolls and Butter, Chicken Piccata, Maple BBQ
Glazed, Herb Roasted Potatoes, Mostaccioli, Buttered Green Beans

Luncheon Buffet’s
The Plated Menu is Available for Functions of 25 or More Guests 

Plated Luncheon Menu 
The Plated Menu is Available for Functions of 10 or More Guests 
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Chicken Piccata | 33 
Served with Rolls and Butter, House Salad, Herb
Roasted Potatoes and Green Beans 

Maple BBQ  Glazed Salmon | 41 
Served with Rolls and Butter, House Salad, Herb
Roasted Potatoes and Green Beans 

Peppercorn Crusted New York Strip  | 46 
Served with Rolls and Butter, House Salad, Herb
Roasted Potatoes and Green Beans 

Add Ons 
Plated Dessert | 12  
Cookie and Brownie Tray | 8 
Fresh Sliced Fruit | 8 
Vegetable Display | 7 
Assorted Soft Drinks | 4 



Classic Bruschetta | 4
Caprese Skewers | 4
Jumbo Cocktail Shrimp With Horseradish Tomato
Dipping Sauce | 10
Smoked Salmon Crostini | 9.50
Baked Bree with Preserves | 7
Petite Beef  Wellington Pillows | 8
Spinach and Feta Phyllo Triangles | 6.50
Thai Skewered Chicken With Spicy Peanut Sauce | 10
Lamb Lollipop | 11

Passed Hors d'oeuvres 
Priced Per Piece 
25 Person Minimum 
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Salads and Sides 
Oak Pointe Salad 
Mixed Greens, Cheese, Cucumber, Carrots, Heirloom
Tomatoes, Red Onions

Classic Caesar Salad 
Mixed Greens, Caesar Dressing, Shaved Parmesan Cheese,
Croutons 

Herb Roasted Potatoes 
Roasted Garlic and Chive Whipped Yukon Potatoes 
Sweet Potatoes 
Twice Baked Potato

Dinner 

Buffet Two Entrée | 40
House Salad, Rolls and Butter, Choice of two entrées and
two sides, Penne Pasta with Sauce, Cookie and Brownies
  

Buffet Three Entrée | 48
House Salad, Rolls and Butter, Choice of three entrées and
two sides, Penne Pasta with Sauce, Cookie and Brownies

Protein Choices: 
Chicken Piccata, Chicken Parmesan, Maple BBQ Glazed
Salmon, Panko Cod, Sliced Beef Tenderloin (5) 
Pasta Sauce Choices: 
Alfredo, Bolognese, Marinara, Pesto Cream, Olive Oil & Herbs 

Starches | Selection of 1 

Vegetables | Selection of 1  
Oven Roasted Vegetables
Maple Glazed Baby Carrots 
Steamed Broccoli 
Green Beans Almondine 

Buffet
Minimum of 25 People

Plated Meals 
Minimum of 10 People

Chicken with choice of sauce | 38
Piccata  
Parmesan 
Marsala

Fish | 42
Maple BBQ  Glazed Salmon
Panko Crusted Cod
Smoked Tomato Cream Salmon
Sea Bass with Herb Butter Pan Sauce | 5

Beef | 48
Grilled Sirloin Steak With Red Wine Demi
Peppercorn New York Strip Steak  
Filet Mignon, Red Wine Demi Glace | 5

**Vegetarian meals upon request 

Medley of Sliced Fruit Display | 8
Seasonal Sliced Fresh Fruit 

Vegetable Crudité | 7
Served With Edamame Hummus 

Domestic & International Cheese Board  | 8
Served With Crackers & Flat Breads 

Charcutier Board Platter | 10
Assorted Meats, Cheeses, Flatbreads and Crackers 

Chilled Beef Tenderloin Platter | Market Price 

Stationary Hors D'oeuvres 
Priced Per Person

Plated Dessert 
Minimum 10 People

Manhattan Style Cheesecake with Macerated Strawberries | 12 
Chocolate Mousse Cake Layers of Chocolate Cake with Chocolate
Mouse | 12
Flourless Chocolate Torte | 10
Italian Almond Mascarpone Cake | 12



Beer and Wine 
Includes domestic and imported beers, as well as, house wines. May upgrade to 2nd or 3rd tier wines
for an additional cost.
2 hours | 23  3 hours | 29  4 hours | 32

Bar Options 
Priced Per Bottle
Butler-Passed Mimosa 
Champagne Toast 
Wine Service, One Pour of Red & White House Wine During
Dinner
Signature Cocktails 

125 Bartender Fee 

Bar Options 
Priced Per Person 

Enhancements 
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Consumption Bar 
All beverages consumed will be charged to the master bill. Host selects type of beverages
and brand level to be offered . Each drink will be charged per individual drink. (see cash
bar price list for details)

House Liquors, Beer and Wine
Includes house brand liquors, domestic and imported beers, as well as, house wines. 
May upgrade to 2nd or 3rd tier wines for an additional cost.
2 hours | 26  3 hours | 34  4 hours | 41

Premium Liquors, Beer and Wine 
Includes premium brand liquors, domestic and imported beers, as well as, 2nd tier wines. 
May upgrade to 3rd tier wines for an additional cost.
2 hours | 30  3 hours | 38  4 hours | 45

Top Shelf Liquors, Beer and Wine 
Includes top shelf brand liquors, domestic and imported beers, as well as, 2nd tier wines. 
May upgrade to 3rd tier wines for an additional cost.
2 hours | 32  3 hours | 42  4 hours | 56

Bar Packages may be purchased for your chosen length of time for ALL
guests in attendance. Bar package pricing applies to continuous service
periods with no breaks, and service begins at the scheduled contracted

time. Substitutions will be subject to additional costs. . Guests are charged
per person regardless of the amount consumed. Guests under 21 years of

age will be charged $10.00 per person for unlimited nonalcoholic
beverages.

Soft Bar 
Includes Coffee, Water, Assorted Hot Teas, Iced Tea, Lemonade, Assorted Pepsi
Products 
4 hours | 5



ADDITIONAL INFORMATION

At the time of contracting, Member/Client shall pay to Club a
nonrefundable deposit of 25% of the estimated total cost, to secure the
Event. This nonrefundable deposit will be applied to the total cost of
the Event. 

Final balance for the event is due (7) days prior to the event date. Any
outstanding amounts and any additional charges incurred with respect
to the Event will be charged to Member/Client's authorized credit or
debit card within seven (7) days after the Event

B A L A N C E  O F  P A Y M E N T

No later than ten (10) business days prior to the Event, Member/Client
will confirm the number of guests attending the Event. In the event
Club is not notified of the guest confirmation at least ten (10) days in
advance, Club will use the estimated number of attendees set forth
above as the guaranteed number. 

F I N A L  C O U N T

All food and beverage purchases, as well as room and equipment
rentals are subject to an automatic 6% Sales Tax and 22% service
charge. A portion of the 22% Service Charge may be distributed by the
Club to certain eligible service employees. The service charge is not a
tip or gratuity

S A L E S  T A X  &  S E R V I C E  C H A R G E

D E P O S I T

Payments for an event can be made through Debit Card, Credit Card or
Check. 
All Credit and Debit Card payments will be made through CardX, a
third-party vendor. CardX applies a 3.5% credit card fee to credit card
payments. Debit Cards do not incur a fee.

P A Y M E N T

All pricing is subject to change based upon market conditions.
The club reserves the right to change room assignments based
upon changes from original guest count.
The club must approve of all outside vendors.
The client must provide place cards, with meal selection symbols,
for all events that have selected two or more plated entrees. 

A D D I T I O N A L  P R O V I S I O N S


