Corporate Events

Breakfast
$10
$12
$16

Danish, Buttermilk Biscuits and Croissants with Preserves and Whipped Butter.
Danish, Buttermilk Biscuits and Croissants with Preserves, Whipped Butter,
Sliced Fresh Fruit and Yogurt with Granola.
Danish, Croissants with Preserves and Whipped Butter, Buttermilk Biscuits and
Gravy, Sliced Fresh Fruit, Scrambled Eggs, Apple Wood Smoked Bacon ,
Country Sausage and Creamy Grits.

Enhancements
To any of the above buffets, add:
$2
Selection of Assorted Cereal
$2
Link Sausage
$2
Apple Wood Smoked Bacon
$4
Sliced Country Ham
$4
Hashbrown Casserole
$4
Home-Fried Potatoes with Peppers and Onions
$4
Fresh cut fruit
$4
Pancakes with Maple Syrup
$4
Cinnamon Rolls
$4
Berries and Cream
$6
Country Fried Steak
$6
Chorizo and White Cheddar Strata
$8
Eggs Benedict
$10
Grilled Flat Iron Steak

Meeting Breaks
Baked goods (priced each)
$2
$2
$2
$2
$2
$2

Assorted Muffins
Assorted Danish
Buttermilk Biscuits
Coffee Cakes
Cinnamon Rolls
Croissants

Breakfast sandwiches (priced each)
$2
$4
$4
$4
$4

Bacon or Sausage Biscuits
Bacon or Sausage, Egg and Cheese Biscuits
Country Ham and Egg Biscuits
Egg, Cheddar and Chorizo Burritos
Ham, Egg and Cheese on English Muffins

Snacks (priced per person)
$2
$2
$2
$3
$3
$3
$3
$3

Granola Bars
Peanuts
Popcorn
Mixed nuts
Goldfish
Whole fruit
Club made potato chips with ranch
Tortilla chips with salsa

Sweets (priced each)
$2
$2
$2
$2

Candy bars
Cookies
Brownies
Assorted dessert bars

Platters (priced per person)
$4
$4
$4
$8

Fresh cut fruit
Vegetable Crudités
Cheese with crackers
Salmon lox with condiments

Box Lunches (priced per person)
$16
$16
$18

Clubhouse. Ham, Turkey, Bacon, Cheddar, Lettuce and Tomato on a Kaiser roll.
Turkey Wrap. House roasted turkey, bacon and Swiss with tomatoes, shredded
lettuce and honey mustard on a flour tortilla.
Steakhouse. Grilled and sliced flat iron steak, griddled onions and a sundried
tomato and goat cheese spread on French bread.
Sides (choose three)
Pasta salad
Potato salad
House made chips
Fresh baked cookies
Fresh baked brownies
Whole fruit
Cut fruit medley

Buffets (priced per person)
#1
$22 lunch/$28 dinner

Grilled all-chuck burger patties and Hebrew National hot dogs with buns and
condiments. Add grilled chicken breasts…$4 Substitute Kobe burgers…$6 Add
house made smoked sausages…$6
Baked beans and loaded tater tots.
Southern style potato salad and creamy cole slaw.
Fresh baked cookies and brownie.

#2

#3

#4

$22 lunch/$26 dinner

Shaved smoked ham, house roasted turkey and roast beef. Add chicken salad or
tuna salad…$4 Add Tomato-Basil, Cream of Potato with Bacon or Chicken and
Wild Rice Soup…$4
Sliced cheeses, pimento cheese, toppings and condiments.
Assorted breads.
Fresh cut fruit and pasta salad.
Fresh baked cookies and brownies.
$16 lunch/$20 dinner

Tomato-Basil, Cream of Potato with Bacon or Chicken and Wild Rice Soup.
Mixed Greens with seasonal garnishes and house made dressings.
Add loaded baked potato bar…$4
Hot yeast rolls and croissants.
Lemon bars and cookies.
$44 lunch/$54 dinner

Grilled filet mignon or New York strip steaks with hotel butter. Add fresh
grilled fish for market price. Add fried jumbo shrimp…$8
Loaded mashed potatoes.
Steamed broccoli and grilled seasonal vegetables.
Hot yeast rolls with butter.
Mixed greens with seasonal garnishes and house made dressings.
Hot chocolate cobbler and vanilla ice cream.

Plated Lunch (priced per person)
$16

$22

$24

$24

$36

Turkey and artichoke baguette.
House roasted turkey, sundried tomato and goat cheese spread and
roasted artichokes on a toasted baguette. With club made potato chips.
Fresh fruit martini.
Crab Cake Club.
Our crispy crab cake, bacon and melted cheddar on a toasted onion
Kaiser roll with tartar sauce, lettuce, tomato and red onion. With
plantation cole slaw.
Key lime pie.
The Lake Salad.
Grilled shrimp on baby greens, dried apricots and cranberries, spiced
pecans, and bleu cheese crumbles with a honey-vanilla vinaigrette.
Lemon chess tart.
Steak Salad.
Grilled and chilled flat iron steak, field greens, grape tomatoes, fingerling
potatoes, haricot vertes and warm goat cheese croutons with a
peppercorn dill ranch dressing.
Chocolate Pecan Derby Pie.
Filet Mignon.
Grilled center cut filet with demiglace, gaufrette potato crisps and haricot
vertes.
Mile high chocolate cake.

Passed Starters (priced each)
$4
$4
$4
$6

Roast Beef, Chipotle Goat Cheese Tortilla Rolls
Smoked Salmon BLT Bites in a Phyllo Cup
Fried Green Mini Tomatoes with Remoulade
Lobster Salad Spoons with Shaved Marinate Cucumbers

All prices are subject to tax and gratuity.

