
 
 
 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

The Corporate 
 

 

~ Continental Breakfast ~ 
 

An Assortment Of Fresh Juices With Homemade Breakfast Pastries, Bakery 
Fresh Bagels With Butter, Fruit Preserves And Cream Cheese, Seasonal Sliced 

Fruit, Freshly Brewed Regular And Decaffeinated Coffee And Tea. 
 

~ Mid Morning ~ 
 

A Complete Refreshment of Regular and Decaffeinated Coffee, Tea and an 
Assortment of Soft Drinks and Bottled Water. 

 

~ Roll in Lunch ~ 
  

An assortment of deli meats:  Roast Beef, Turkey and Ham with a Variety of 
Cheeses:  American, Swiss and Pepper Jack.  Served with Dollar Rolls and 

Lettuce, Tomato, Pickle and Onion and Condiments 
 

~ Afternoon ~ 
 

Freshly Brewed Regular And Decaffeinated Coffee, Tea and Assorted Soft 
Drinks, Bottled Water And Daily Snack Selection. 

 

~ Snack Selections ~ 
  

Jumbo Warm Pretzels, Fresh Popped Popcorn, Assorted Candy Bars and 
Brownies,  

 
 
 
 

$30.00++ per person 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Executive Meeting Package 
 

~ Early Morning ~ 
 

Fresh Orange Juice, Cranberry Juice, Grapefruit Juice and Tomato Juice 
Sliced Fresh Fruits and Berries 

Croissants, Fruit and Nut Muffins, Blueberry Muffins, Bran Muffins 
Cheese and Apple Danish 

Sweet Butter, Marmalade and Preserves 
Freshly Brewed Regular and Decaffeinated Coffee 

Iced Teas 
Assorted Soft Drinks and Water 

 

~ Mid Morning ~ 
 

Freshly Brewed Regular and Decaffeinated Coffees 
Assorted Soft Drinks and Water 

Iced Tea 
 

~ Afternoon ~ 
 

Homemade Cookies and Brownies 
Assorted Soft Drinks and Water 

Freshly Brewed Regular and Decaffeinated Coffees 
Iced Tea 

 
 
 
 

$25.00++ per person 
 
 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Sunrise Breakfasts 
 

~ Continental Breakfast ~ 
 

Fresh Orange Juice, Cranberry Juice 
And Grapefruit Juice 

Sliced Seasonal Fruit and Berries 
Selection of Breakfast Pastries 

Sweet Butter, Preserves and Jams 
Freshly Brewed Regular and Decaf Coffee 

 

$7.00++ per person 
 

 
 

~ Deluxe Continental Breakfast~ 
 

Fresh Orange Juice, Cranberry Juice 
And Grapefruit Juice 

Sliced Fresh Fruit and Berries 
Assorted Plain and Fruit Yogurts 

Assorted Breakfast Cereals and Granola 
2% and Skim Milk 

Selection of Breakfast Pastries 
Sweet Butter, Preserves and Jams 

Freshly Brewed Regular and Decaf Coffee 
 

$9.00++ per person 

Plated Breakfast 
 

~Traditional Plated Breakfast~ 
 

Fresh Orange Juice, Cranberry Juice 
And Grapefruit Juice 

Scrambled Eggs with Herbs 
Oven Roasted Breakfast Potatoes 

Applewood Smoked Bacon 
Assorted Breakfast Pastries 

Sweet Butter, Jams and Preserves 
Freshly Brewed Regular and Decaf Coffee 

 

$10.00++ per person 

~ Plated French Toast ~ 
 

Fresh Orange Juice, Cranberry Juice 
And Grapefruit Juice 
Seasonal Fruit Cup 

Cinnamon French Toast 
Maple Syrup and Apple Compote 

Crispy Bacon, Ham or Sausage Links 
Freshly Brewed Regular and Decaf Coffee 

 

$12.00++ per person 

 
~ Plated Country Eggs Benedict~ 

 

Fresh Orange Juice, Cranberry Juice and Grapefruit Juice 
Poached Eggs on a Buttermilk Biscuit with Country Sausage Patty New Potato Hash with 

Hollandaise Sauce 
Assorted Breakfast Pastries 

Sweet Butter, Jams and Preserves 
Freshly Brewed Regular and Decaf Coffee 

 
$12.00++ per person 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Breakfast Buffet 
 

Fresh Orange Juice, Grapefruit Juice, Apple Juice and Tomato Juice 
Sliced Fresh Fruits and Berries 

Assorted Breakfast Cereals 
Variety of Yogurts 

Scrambled Eggs with Mushrooms and Chives 
Warm Buttermilk Biscuits with Sausage Gravy 

Oven Roasted Potatoes 
Crispy Bacon and Sausage Patties 
Sweet Butter, Jams and Preserves 

Freshly Brewed Regular and Decaffeinated Coffee 
 

$11.00++ per person 
 

Additional Breakfast Buffet Items 
 

~ 1 ~ 
Oatmeal with Brown Sugar and Raisins 

$2.00++ per person 
 

~ 2 ~ 
Cinnamon Raisin French toast With Warm Maple Syrup 

$3.00++ per person 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Coffee Break Selections 
 

Freshly Brewed Regular and Decaffeinated Coffee  $15.00++ per Gallon 
Freshly Brewed Iced Tea      $15.00++ per Gallon 
Fresh Orange Juice       $5.00++ per Carafe 
Cranberry Juice       $5.00++ per Carafe 
Individual Cartons of Whole, 2% or Skim Milk   $2.00++ Each 
 
Assortment of Croissants, Muffins and Danish,  
Sweet Butter, Jams & Marmalade     $16.95++ per Dozen 
Assorted Bagels and Cream Cheese     $16.95++ per Dozen 
Buttermilk Biscuits with Sausage     $24.00++ per Dozen 
Miniature Ham and Cheese Croissants    $24.00++ per Dozen 
 
Sliced Fresh Fruits and Berries     $3.95++ per Person 
Whole Fresh Fruit       $15.00++ per Dozen 
Individual Fruit Yogurts      $2.95++ Each 
Assorted Dry Cereals with Milk     $2.75++ per Person 
 
 
 
 
Fresh Lemonade       $15.00++ per Gallon 
Bottled Waters       $2.00++ Each 
Assorted Soft Drinks       $2.25++ Each 
Fresh Fruit Punch       $15.00++ per Gallon

Homemade Chocolate Chip, Oatmeal Raisin or  
Peanut Butter Cookies      $16.95++ per Dozen 
Granola and Candy Bars      $2.25++ Each 
Buttered Popcorn       $1.25++ per Person 
Spicy Snack Mix       $14.95++ per Pound 

Potato Chips or Pretzels with Salsa, 
Onion Dip or Ranch Dip      $12.95++ per Pound  
Fancy Mixed Nuts       $14.95 per Pound

 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

 
Boxed Lunches 

 
 

~Croissant Sandwich~ 
 

Your Choice Of Croissant Sandwich: 
Turkey and Monterey Jack Cheese 

Ham and Swiss Cheese 
Pasta Salad 

Potato Chips 
Whole Fresh Fruit 

Chef’s Cookie 
 
 

 
~Caesar Wrap~ 

 
Chicken Caesar Wrap 

Pasta Salad 

Bag of Potato Chips 
Whole Fresh Fruit 

Chef’s Cookie 
 
 

~Roast Beef Hoagie~ 
 

Chilled Roast Beef Sandwich and  
Cheddar Cheese on Hoagie Roll 
Lettuce, Tomatoes and Olives 

Potato Salad 
Potato Chips 

Whole Fresh Fruit 
Chef’s Cookie 

 
 

 
~Club House Box~ 

 
Sliced Smoked Turkey, Bacon, Swiss, Lettuce 

& Tomato on Whole Wheat Bread 
Garden Pasta Salad 

Potato Chips 
Whole Fresh Fruit 

Chef’s Cookie 
 

 
 

~Veggie Wrap~ 
 

Freshly Grilled Vegetables Wrap  
With Pesto, Balsamic Vinegar and Olives 

 Garden Pasta Salad  
Potato Chips 

Whole Fresh Fruit 
Chef’s Cookie 

 

$12.95 ++ per person 
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Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Afternoon Breaks 
 

 
~ Power Break ~ 

 

Powerade 
Gaterade 

Granola Bars 
Power Bars 

Assorted Sodas & Bottled Waters 
 

$8.95++ per Person 
 

~ Time Out ~ 
 

Mixed Nuts, 
Soft Jumbo Pretzels  

With Appropriate Condiments 
Regular and Caramel Popcorn 

Assorted Soft Drinks and Bottled Waters 
 

$8.95++ per Person 
 

~ Chocolate Break ~ 
 

Double Chocolate Fudge Brownies 
Chocolate Chunk Cookies 

Chocolate Covered Strawberries 
Banana Foster Bites 

Brownies Bites 
Assorted Sodas and Bottle Water 

 

$12.95++ per Person 

 

 
~ Beverage Break ~ 

 

Freshly Brewed Regular And 
Decaffeinated Coffee 

Assorted Sodas & Bottled Waters 
 

$5.95++ per Person 
 
 

~ The Energizer ~ 
 

Fresh Fruit Kabobs and Assorted Fruit Bars 
Trail Mix, Dried Fruit, Assorted Nuts 

Veggies with Ranch Dip 
Freshly Brewed Regular And 

Decaffeinated Coffee and Iced Tea 
Assorted Sodas and Bottled Water 

 

$9.95++ per Person 
 

~ Southwestern ~ 
 

Chicken Tequila Burritos 
Fire Roasted Corn Salsa with Tortilla Chips 

Sopapillas with 
 Cinnamon Sugar Sprinkled On Top and 

Honey 
Assorted Sodas & Bottled Water 

 

$9.95++ per Person

 
 

*Breaks will be set out for a two (2) hour maximum*



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Finishline Lunches 
 
 

~ Golden Country ~ 
 

Green Onion and Macaroni Salad 
Mixed Greens, Beefsteak Tomatoes, Ranch 

And Assorted Dressings 
Buttermilk Fried Chicken Breast 

Southern Battered Catfish  
Scalloped Potatoes with Cheddar 

Green Beans with Bacon and Onions 
Rolls and Butter 

Assorted Cobbler 
Regular and Decaffeinated Coffee 

Iced Tea 
 

~ Platinum Boot ~ 
 

Tomatoes and Fresh Mozzarella With 
Pesto and Olives 

Roasted Chicken Breast Scaloppini with Olives,  
Sage and Rosemary 

Classic Lasagna 
And Roasted Garlic Bread 

Ratatouille Vegetables 
Cannolis and Tiramisu 

Regular and Decaffeinated Coffee 
Iced Tea 

 
 

  ~Silver Spice~ 
 

Roasted Corn and Black Bean Salad  
With Cilantro Lime Vinaigrette 

Fresh Fruit Kabobs Marinated In Tequila  
Marinated Strips of Beef 

Marinated Sliced Chicken Breast 
Flour Tortillas, Grilled Pepper and Onions 

Guacamole, Sour Cream and Salsa 
Ranchero Beans 

Seasoned Spanish Rice 
Tortilla Chips 

Sopapillas 
Regular and Decaffeinated Coffee 

 Iced Tea 

~Diamond Deli~ 
 

Garden Pasta Salad 
Potato Salad with Bacon and Green Onion 
Selection of Sliced Ham, Smoked Turkey 

And Roast Beef 
Assorted Condiments 

Sliced Domestic Cheeses 
Rolls and Breads  

Brownies and Cookies 
Regular and Decaffeinated Coffee 

Iced Tea 
 
 
 
 

 
 

 
$16.00++ per Person



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Reception Specialties 
 
 
 

Jumbo Shrimp Cocktail 
 Served on Ice, with Cocktail Sauce and 

Lemons 
Market Price 

 
 

Buffalo Mozzarella, Beefsteak 
Tomatoes and Fresh Basil 

 Served with Balsamic Reduction 
$3.50++ per person 

 
 

Imported and Domestic Cheeses 
Served with Crackers and French bread 

$3.95++ per person 
 

 
Baked Brie in Puff Pastry 

Served with Grapes and French bread 
Serves 50 

$150.00++ 
 
 

Vegetable Crudités with Blue Cheese 
Served with Ranch Dipping Sauces 

$3.50 ++ per person 
               

 

 
Grilled Vegetable Assortment 
Zucchini, Green Onion, Squash 

Mushrooms and Bell Peppers, Served 
with Balsamic Vinegar Dressing and 

Parmesan 
$3.95++ per person 

 
 

Variety of Fresh Fruits and Berries 
Served with Whipped Cream 

$3.95++ per person 
 
 

Antipasto 
Assorted Cheeses, Smoked Meats, Olives 

And Marinated Vegetables 
$3.95++ per person 

 
 

 
Side of Smoked Salmon 

Capers, Diced Red Onion and Tomatoes, 
Served with Dilled Cream Cheese 

And Toast Points 
$9.50++ per person 

 
 

 

                         
 
 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

 
Cold Appetizers 

Assorted Canapés (Shrimp, Salmon and Chicken)                   $3.00 ++ per person 
Shrimp Cocktail                                                $5.00 ++ per person 
Roasted Red Peppers Hummus and Pita Chips                               $3.00 ++ per person 
Cold Spinach Dip and Crackers                                             $3.00 ++ per person 
Cucumber Relish Toast Points                                             $3.00 ++ per person  
Bruschetta and Toast Points                                              $3.00 ++ per person 
 
 

 
 
 

   

Hot Appetizers 
Coconut Shrimp with a Raspberry Reduction                                           $5.00 ++ per person  
Fried Risotto Cakes                                               $5.00 ++ per person  
Chicken Wings (Buffalo, Barbecue or Original)                   $3.00 ++ per person  
 Empanadas (Pork or Apple Cinnamon)         $4.00 ++ per person 
Spinach Artichoke Dip                                             $3.00 ++ per person 
Grilled Chicken and Pesto Pizza                                            $5.00 ++ per person  
Seafood Stuffed Mushrooms                                            $5.00 ++ per person 
Pork Pot Stickers                                                $4.00 ++ per person  
Beef Wellingtons                                                          $5.00 ++ per person 
 
One Hot and One Cold Appetizer                      $7.00 ++ per person 
Two Hot and Two Cold Appetizers                                                            $13.00 ++ per person 
Three Hot and Three Cold Appetizers                                 $19.00 ++ per person 
 

 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
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Carving Stations 
 

 
Side of Salmon with Spinach Baked In 

Puff Pastry 
Tarragon Tomato Cream 

Serves 35 Guests 
$235.00++ 

 
Roasted Baron of Beef 

Horseradish and Selection of Mustards 
and Silver Dollar Rolls 

Serves 250 Guests 
$700.00++ 

 
Pecan Crusted Pork Loin 

Bourbon Apple Sauce 
With Silver Dollar Rolls 

Serves 20 Guests 
$275.00++ 

 
 

Whole Pig 
Whole Succulent Pig, Accompanied With 

Assorted Mustards,  
Petite Rolls and Sweet Butter 

Serves 100 Guests 
$325.00++ 

 
BBQ Brisket 

House Smoked 
Serves 50 Guests 

$200.00++ 
 
 

Whole Roasted Turkey 
Classic Garniture 
Miniature Rolls 

 Serves 40 Guests 
$175.00++ 

 
Glazed Bone-In Ham 

Orange Mustard Sauce 
Assorted Rolls 

Serves 50 Guests 
$200.00++ 

 
Roasted Kansas City Strip Loin 

Whipped Horseradish 
And Selection of Mustards 

Assorted Rolls 
Serves 40 Guests 

$275.00++ 

 
 
 
 

Culinary Attendant $25.00
 
 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
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Pick Your Pony Buffet 

 
Starters 

Selection of Two 

 
Assorted Salads and Chilled Platters 

 
Mixed Green Salad with Condiments and Dressings 

 
Beefsteak Tomato and Buffalo Mozzarella Display 

With Balsamic Port Wine Reduction 
 

Penne Pasta Salad with Roasted Peppers, Artichoke 
Hearts, Kalamata Olives, and Basil Pesto 

 
Vegetable Crudités with Ranch Dip 

 

Imported and Domestic Cheese with Crackers and 
French Bread 

 
New Potato Salad with Dijon Tarragon Mayonnaise 

 
Homemade Coleslaw with Caraway Dressing 

 
Fresh Fruit Salad with Yogurt Dressing 

 
Roasted Corn and Black Bean Salad with Cilantro Lime 

Dressing 
 

Entrées 
 

Herb Crusted Salmon with Lemon Butter 
 

Buttermilk Fried Chicken 
 

Hand Breaded Chicken Fried Steak with Pepper Gravy 
 

Sliced Roast Sirloin in Rosemary Jus 
 

Homemade Meatloaf with Natural Gravy 
 

Balsamic Grilled Chicken with Wild Mushroom Sauce 

 
Season Encrusted Catfish 

 

All Served with Chef’s Choice of Vegetables, Potato, Rolls and Butter 

 
Dessert Grand Finale 

 
Chocolate Layered Cake 

 
Cheesecakes 

 
 

Choice of Two Entrée 
$16.00++ per person 

 

Choice of Three Entrées 
$19.00++ per person 



 

20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
 Subject to change without notice  

*Food can only be set out for three hours 
*All food and beverage must be consumed on property 

 

Winner Circle Dinner Buffets 
 

~Henhouse Special~  
 

Cole Slaw 
Fried Chicken 

Chicken Fried Steak 
Home-Style Mashed Potatoes with 

Cream Gravy 
Green Beans  

Hot Rolls and Butter 
Chef’s Dessert Table 
Coffee and Iced Tea 

$12.95++ per person 

~Cowboy Round-Up~ 
 

Green Garden Salad 
Southern Style Potato Salad  

Your choice of 2 delicious meats:  
(Smoked Brisket,  

Chicken or Pulled Pork) 
Baked Beans 

 Corn on the Cob 
Hot Rolls & Butter  

Cobbler 
Coffee and Ice Tea 

$15.95++ Per person  
 

~Bunkhouse Special~ 
 

2 Salad choices:  
(Fruit Salad, Red Potato Salad, Southwest Corn Salad,  

Southern Style Potato Salad, Caesar Style Salad or Pasta Salad) 
Fried Chicken 

 Country Pot Roast  
Chicken Fried Steak  

Home-style Mashed Potatoes with Cream Gravy  
Baked Beans 

Corn  
Green Beans 

Hot Rolls and Butter 

Cobbler 
Coffee and Ice Tea 

$15.95++ Per person  
 

 
 



 

20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
 Subject to change without notice  

*Food can only be set out for three hours 
*All food and beverage must be consumed on property 

 
Holiday Buffets 

 
 

~Traditional Holiday Buffet~ 
 

Salad with Assorted Dressing 
Cranberry Relish 

Roasted Turkey and Giblet Gravy 
Baked Sliced Ham 

Cornbread Dressing 
Mashed Potatoes 

Baked Yams with Maple Honey Butter 
Green beans 

Hot Rolls and Butter 
Pumpkin Pie, Pecan Pie 

Coffee and Ice Tea 
$18.95++ per person 

 
~Deluxe Traditional Holiday Buffet~ 

 
Salad with Assorted Dressing 

Fruit Salad 
Prime Rib 

Sliced Turkey with Giblet Gravy 
Cornbread Dressing 

Twice Baked Potatoes 
Baked Yams with Maple Honey Butter 

Green beans 
Hot Rolls and Butter 

Pumpkin Pie, Pecan Pie 
Coffee and Ice Tea 

$22.95++ per person

 



 
 
 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
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*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

The Corporate 
 

 

~ Continental Breakfast ~ 
 

An Assortment Of Fresh Juices With Homemade Breakfast Pastries, Bakery 
Fresh Bagels With Butter, Fruit Preserves And Cream Cheese, Seasonal Sliced 

Fruit, Freshly Brewed Regular And Decaffeinated Coffee And Tea. 
 

~ Mid Morning ~ 
 

A Complete Refreshment of Regular and Decaffeinated Coffee, Tea and an 
Assortment of Soft Drinks and Bottled Water. 

 

~ Roll in Lunch ~ 
  

An assortment of deli meats:  Roast Beef, Turkey and Ham with a Variety of 
Cheeses:  American, Swiss and Pepper Jack.  Served with Dollar Rolls and 

Lettuce, Tomato, Pickle and Onion and Condiments 
 

~ Afternoon ~ 
 

Freshly Brewed Regular And Decaffeinated Coffee, Tea and Assorted Soft 
Drinks, Bottled Water And Daily Snack Selection. 

 

~ Snack Selections ~ 
  

Jumbo Warm Pretzels, Fresh Popped Popcorn, Assorted Candy Bars and 
Brownies,  

 
 
 
 

$30.00++ per person 
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Executive Meeting Package 
 

~ Early Morning ~ 
 

Fresh Orange Juice, Cranberry Juice, Grapefruit Juice and Tomato Juice 
Sliced Fresh Fruits and Berries 

Croissants, Fruit and Nut Muffins, Blueberry Muffins, Bran Muffins 
Cheese and Apple Danish 

Sweet Butter, Marmalade and Preserves 
Freshly Brewed Regular and Decaffeinated Coffee 

Iced Teas 
Assorted Soft Drinks and Water 

 

~ Mid Morning ~ 
 

Freshly Brewed Regular and Decaffeinated Coffees 
Assorted Soft Drinks and Water 

Iced Tea 
 

~ Afternoon ~ 
 

Homemade Cookies and Brownies 
Assorted Soft Drinks and Water 

Freshly Brewed Regular and Decaffeinated Coffees 
Iced Tea 

 
 
 
 

$25.00++ per person 
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Subject to change without notice 
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Sunrise Breakfasts 
 

~ Continental Breakfast ~ 
 

Fresh Orange Juice, Cranberry Juice 
And Grapefruit Juice 

Sliced Seasonal Fruit and Berries 
Selection of Breakfast Pastries 

Sweet Butter, Preserves and Jams 
Freshly Brewed Regular and Decaf Coffee 

 

$7.00++ per person 
 

 
 

~ Deluxe Continental Breakfast~ 
 

Fresh Orange Juice, Cranberry Juice 
And Grapefruit Juice 

Sliced Fresh Fruit and Berries 
Assorted Plain and Fruit Yogurts 

Assorted Breakfast Cereals and Granola 
2% and Skim Milk 

Selection of Breakfast Pastries 
Sweet Butter, Preserves and Jams 

Freshly Brewed Regular and Decaf Coffee 
 

$9.00++ per person 

Plated Breakfast 
 

~Traditional Plated Breakfast~ 
 

Fresh Orange Juice, Cranberry Juice 
And Grapefruit Juice 

Scrambled Eggs with Herbs 
Oven Roasted Breakfast Potatoes 

Applewood Smoked Bacon 
Assorted Breakfast Pastries 

Sweet Butter, Jams and Preserves 
Freshly Brewed Regular and Decaf Coffee 

 

$10.00++ per person 

~ Plated French Toast ~ 
 

Fresh Orange Juice, Cranberry Juice 
And Grapefruit Juice 
Seasonal Fruit Cup 

Cinnamon French Toast 
Maple Syrup and Apple Compote 

Crispy Bacon, Ham or Sausage Links 
Freshly Brewed Regular and Decaf Coffee 

 

$12.00++ per person 

 
~ Plated Country Eggs Benedict~ 

 

Fresh Orange Juice, Cranberry Juice and Grapefruit Juice 
Poached Eggs on a Buttermilk Biscuit with Country Sausage Patty New Potato Hash with 

Hollandaise Sauce 
Assorted Breakfast Pastries 

Sweet Butter, Jams and Preserves 
Freshly Brewed Regular and Decaf Coffee 

 
$12.00++ per person 
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Breakfast Buffet 
 

Fresh Orange Juice, Grapefruit Juice, Apple Juice and Tomato Juice 
Sliced Fresh Fruits and Berries 

Assorted Breakfast Cereals 
Variety of Yogurts 

Scrambled Eggs with Mushrooms and Chives 
Warm Buttermilk Biscuits with Sausage Gravy 

Oven Roasted Potatoes 
Crispy Bacon and Sausage Patties 
Sweet Butter, Jams and Preserves 

Freshly Brewed Regular and Decaffeinated Coffee 
 

$11.00++ per person 
 

Additional Breakfast Buffet Items 
 

~ 1 ~ 
Oatmeal with Brown Sugar and Raisins 

$2.00++ per person 
 

~ 2 ~ 
Cinnamon Raisin French toast With Warm Maple Syrup 

$3.00++ per person 
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Coffee Break Selections 
 

Freshly Brewed Regular and Decaffeinated Coffee  $15.00++ per Gallon 
Freshly Brewed Iced Tea      $15.00++ per Gallon 
Fresh Orange Juice       $5.00++ per Carafe 
Cranberry Juice       $5.00++ per Carafe 
Individual Cartons of Whole, 2% or Skim Milk   $2.00++ Each 
 
Assortment of Croissants, Muffins and Danish,  
Sweet Butter, Jams & Marmalade     $16.95++ per Dozen 
Assorted Bagels and Cream Cheese     $16.95++ per Dozen 
Buttermilk Biscuits with Sausage     $24.00++ per Dozen 
Miniature Ham and Cheese Croissants    $24.00++ per Dozen 
 
Sliced Fresh Fruits and Berries     $3.95++ per Person 
Whole Fresh Fruit       $15.00++ per Dozen 
Individual Fruit Yogurts      $2.95++ Each 
Assorted Dry Cereals with Milk     $2.75++ per Person 
 
 
 
 
Fresh Lemonade       $15.00++ per Gallon 
Bottled Waters       $2.00++ Each 
Assorted Soft Drinks       $2.25++ Each 
Fresh Fruit Punch       $15.00++ per Gallon

Homemade Chocolate Chip, Oatmeal Raisin or  
Peanut Butter Cookies      $16.95++ per Dozen 
Granola and Candy Bars      $2.25++ Each 
Buttered Popcorn       $1.25++ per Person 
Spicy Snack Mix       $14.95++ per Pound 

Potato Chips or Pretzels with Salsa, 
Onion Dip or Ranch Dip      $12.95++ per Pound  
Fancy Mixed Nuts       $14.95 per Pound
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Boxed Lunches 

 
 

~Croissant Sandwich~ 
 

Your Choice Of Croissant Sandwich: 
Turkey and Monterey Jack Cheese 

Ham and Swiss Cheese 
Pasta Salad 

Potato Chips 
Whole Fresh Fruit 

Chef’s Cookie 
 
 

 
~Caesar Wrap~ 

 
Chicken Caesar Wrap 

Pasta Salad 

Bag of Potato Chips 
Whole Fresh Fruit 

Chef’s Cookie 
 
 

~Roast Beef Hoagie~ 
 

Chilled Roast Beef Sandwich and  
Cheddar Cheese on Hoagie Roll 
Lettuce, Tomatoes and Olives 

Potato Salad 
Potato Chips 

Whole Fresh Fruit 
Chef’s Cookie 

 
 

 
~Club House Box~ 

 
Sliced Smoked Turkey, Bacon, Swiss, Lettuce 

& Tomato on Whole Wheat Bread 
Garden Pasta Salad 

Potato Chips 
Whole Fresh Fruit 

Chef’s Cookie 
 

 
 

~Veggie Wrap~ 
 

Freshly Grilled Vegetables Wrap  
With Pesto, Balsamic Vinegar and Olives 

 Garden Pasta Salad  
Potato Chips 

Whole Fresh Fruit 
Chef’s Cookie 

 

$12.95 ++ per person 
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Afternoon Breaks 
 

 
~ Power Break ~ 

 

Powerade 
Gaterade 

Granola Bars 
Power Bars 

Assorted Sodas & Bottled Waters 
 

$8.95++ per Person 
 

~ Time Out ~ 
 

Mixed Nuts, 
Soft Jumbo Pretzels  

With Appropriate Condiments 
Regular and Caramel Popcorn 

Assorted Soft Drinks and Bottled Waters 
 

$8.95++ per Person 
 

~ Chocolate Break ~ 
 

Double Chocolate Fudge Brownies 
Chocolate Chunk Cookies 

Chocolate Covered Strawberries 
Banana Foster Bites 

Brownies Bites 
Assorted Sodas and Bottle Water 

 

$12.95++ per Person 

 

 
~ Beverage Break ~ 

 

Freshly Brewed Regular And 
Decaffeinated Coffee 

Assorted Sodas & Bottled Waters 
 

$5.95++ per Person 
 
 

~ The Energizer ~ 
 

Fresh Fruit Kabobs and Assorted Fruit Bars 
Trail Mix, Dried Fruit, Assorted Nuts 

Veggies with Ranch Dip 
Freshly Brewed Regular And 

Decaffeinated Coffee and Iced Tea 
Assorted Sodas and Bottled Water 

 

$9.95++ per Person 
 

~ Southwestern ~ 
 

Chicken Tequila Burritos 
Fire Roasted Corn Salsa with Tortilla Chips 

Sopapillas with 
 Cinnamon Sugar Sprinkled On Top and 

Honey 
Assorted Sodas & Bottled Water 

 

$9.95++ per Person

 
 

*Breaks will be set out for a two (2) hour maximum*



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Finishline Lunches 
 
 

~ Golden Country ~ 
 

Green Onion and Macaroni Salad 
Mixed Greens, Beefsteak Tomatoes, Ranch 

And Assorted Dressings 
Buttermilk Fried Chicken Breast 

Southern Battered Catfish  
Scalloped Potatoes with Cheddar 

Green Beans with Bacon and Onions 
Rolls and Butter 

Assorted Cobbler 
Regular and Decaffeinated Coffee 

Iced Tea 
 

~ Platinum Boot ~ 
 

Tomatoes and Fresh Mozzarella With 
Pesto and Olives 

Roasted Chicken Breast Scaloppini with Olives,  
Sage and Rosemary 

Classic Lasagna 
And Roasted Garlic Bread 

Ratatouille Vegetables 
Cannolis and Tiramisu 

Regular and Decaffeinated Coffee 
Iced Tea 

 
 

  ~Silver Spice~ 
 

Roasted Corn and Black Bean Salad  
With Cilantro Lime Vinaigrette 

Fresh Fruit Kabobs Marinated In Tequila  
Marinated Strips of Beef 

Marinated Sliced Chicken Breast 
Flour Tortillas, Grilled Pepper and Onions 

Guacamole, Sour Cream and Salsa 
Ranchero Beans 

Seasoned Spanish Rice 
Tortilla Chips 

Sopapillas 
Regular and Decaffeinated Coffee 

 Iced Tea 

~Diamond Deli~ 
 

Garden Pasta Salad 
Potato Salad with Bacon and Green Onion 
Selection of Sliced Ham, Smoked Turkey 

And Roast Beef 
Assorted Condiments 

Sliced Domestic Cheeses 
Rolls and Breads  

Brownies and Cookies 
Regular and Decaffeinated Coffee 

Iced Tea 
 
 
 
 

 
 

 
$16.00++ per Person



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Reception Specialties 
 
 
 

Jumbo Shrimp Cocktail 
 Served on Ice, with Cocktail Sauce and 

Lemons 
Market Price 

 
 

Buffalo Mozzarella, Beefsteak 
Tomatoes and Fresh Basil 

 Served with Balsamic Reduction 
$3.50++ per person 

 
 

Imported and Domestic Cheeses 
Served with Crackers and French bread 

$3.95++ per person 
 

 
Baked Brie in Puff Pastry 

Served with Grapes and French bread 
Serves 50 

$150.00++ 
 
 

Vegetable Crudités with Blue Cheese 
Served with Ranch Dipping Sauces 

$3.50 ++ per person 
               

 

 
Grilled Vegetable Assortment 
Zucchini, Green Onion, Squash 

Mushrooms and Bell Peppers, Served 
with Balsamic Vinegar Dressing and 

Parmesan 
$3.95++ per person 

 
 

Variety of Fresh Fruits and Berries 
Served with Whipped Cream 

$3.95++ per person 
 
 

Antipasto 
Assorted Cheeses, Smoked Meats, Olives 

And Marinated Vegetables 
$3.95++ per person 

 
 

 
Side of Smoked Salmon 

Capers, Diced Red Onion and Tomatoes, 
Served with Dilled Cream Cheese 

And Toast Points 
$9.50++ per person 

 
 

 

                         
 
 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

 
Cold Appetizers 

Assorted Canapés (Shrimp, Salmon and Chicken)                   $3.00 ++ per person 
Shrimp Cocktail                                                $5.00 ++ per person 
Roasted Red Peppers Hummus and Pita Chips                               $3.00 ++ per person 
Cold Spinach Dip and Crackers                                             $3.00 ++ per person 
Cucumber Relish Toast Points                                             $3.00 ++ per person  
Bruschetta and Toast Points                                              $3.00 ++ per person 
 
 

 
 
 

   

Hot Appetizers 
Coconut Shrimp with a Raspberry Reduction                                           $5.00 ++ per person  
Fried Risotto Cakes                                               $5.00 ++ per person  
Chicken Wings (Buffalo, Barbecue or Original)                   $3.00 ++ per person  
 Empanadas (Pork or Apple Cinnamon)         $4.00 ++ per person 
Spinach Artichoke Dip                                             $3.00 ++ per person 
Grilled Chicken and Pesto Pizza                                            $5.00 ++ per person  
Seafood Stuffed Mushrooms                                            $5.00 ++ per person 
Pork Pot Stickers                                                $4.00 ++ per person  
Beef Wellingtons                                                          $5.00 ++ per person 
 
One Hot and One Cold Appetizer                      $7.00 ++ per person 
Two Hot and Two Cold Appetizers                                                            $13.00 ++ per person 
Three Hot and Three Cold Appetizers                                 $19.00 ++ per person 
 

 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

Carving Stations 
 

 
Side of Salmon with Spinach Baked In 

Puff Pastry 
Tarragon Tomato Cream 

Serves 35 Guests 
$235.00++ 

 
Roasted Baron of Beef 

Horseradish and Selection of Mustards 
and Silver Dollar Rolls 

Serves 250 Guests 
$700.00++ 

 
Pecan Crusted Pork Loin 

Bourbon Apple Sauce 
With Silver Dollar Rolls 

Serves 20 Guests 
$275.00++ 

 
 

Whole Pig 
Whole Succulent Pig, Accompanied With 

Assorted Mustards,  
Petite Rolls and Sweet Butter 

Serves 100 Guests 
$325.00++ 

 
BBQ Brisket 

House Smoked 
Serves 50 Guests 

$200.00++ 
 
 

Whole Roasted Turkey 
Classic Garniture 
Miniature Rolls 

 Serves 40 Guests 
$175.00++ 

 
Glazed Bone-In Ham 

Orange Mustard Sauce 
Assorted Rolls 

Serves 50 Guests 
$200.00++ 

 
Roasted Kansas City Strip Loin 

Whipped Horseradish 
And Selection of Mustards 

Assorted Rolls 
Serves 40 Guests 

$275.00++ 

 
 
 
 

Culinary Attendant $25.00
 
 
 



 

 20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
Subject to change without notice 

*Food can only be set out for three hours  
*All food and beverage must be consumed on property 

 

Pick Your Pony Buffet 

 
Starters 

Selection of Two 

 
Assorted Salads and Chilled Platters 

 
Mixed Green Salad with Condiments and Dressings 

 
Beefsteak Tomato and Buffalo Mozzarella Display 

With Balsamic Port Wine Reduction 
 

Penne Pasta Salad with Roasted Peppers, Artichoke 
Hearts, Kalamata Olives, and Basil Pesto 

 
Vegetable Crudités with Ranch Dip 

 

Imported and Domestic Cheese with Crackers and 
French Bread 

 
New Potato Salad with Dijon Tarragon Mayonnaise 

 
Homemade Coleslaw with Caraway Dressing 

 
Fresh Fruit Salad with Yogurt Dressing 

 
Roasted Corn and Black Bean Salad with Cilantro Lime 

Dressing 
 

Entrées 
 

Herb Crusted Salmon with Lemon Butter 
 

Buttermilk Fried Chicken 
 

Hand Breaded Chicken Fried Steak with Pepper Gravy 
 

Sliced Roast Sirloin in Rosemary Jus 
 

Homemade Meatloaf with Natural Gravy 
 

Balsamic Grilled Chicken with Wild Mushroom Sauce 

 
Season Encrusted Catfish 

 

All Served with Chef’s Choice of Vegetables, Potato, Rolls and Butter 

 
Dessert Grand Finale 

 
Chocolate Layered Cake 

 
Cheesecakes 

 
 

Choice of Two Entrée 
$16.00++ per person 

 

Choice of Three Entrées 
$19.00++ per person 



 

20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
 Subject to change without notice  

*Food can only be set out for three hours 
*All food and beverage must be consumed on property 

 

Winner Circle Dinner Buffets 
 

~Henhouse Special~  
 

Cole Slaw 
Fried Chicken 

Chicken Fried Steak 
Home-Style Mashed Potatoes with 

Cream Gravy 
Green Beans  

Hot Rolls and Butter 
Chef’s Dessert Table 
Coffee and Iced Tea 

$12.95++ per person 

~Cowboy Round-Up~ 
 

Green Garden Salad 
Southern Style Potato Salad  

Your choice of 2 delicious meats:  
(Smoked Brisket,  

Chicken or Pulled Pork) 
Baked Beans 

 Corn on the Cob 
Hot Rolls & Butter  

Cobbler 
Coffee and Ice Tea 

$15.95++ Per person  
 

~Bunkhouse Special~ 
 

2 Salad choices:  
(Fruit Salad, Red Potato Salad, Southwest Corn Salad,  

Southern Style Potato Salad, Caesar Style Salad or Pasta Salad) 
Fried Chicken 

 Country Pot Roast  
Chicken Fried Steak  

Home-style Mashed Potatoes with Cream Gravy  
Baked Beans 

Corn  
Green Beans 

Hot Rolls and Butter 

Cobbler 
Coffee and Ice Tea 

$15.95++ Per person  
 

 
 



 

20% Service Charge plus 6% Sales Tax will be added to all Food & Beverage 
 Subject to change without notice  

*Food can only be set out for three hours 
*All food and beverage must be consumed on property 

 
Holiday Buffets 

 
 

~Traditional Holiday Buffet~ 
 

Salad with Assorted Dressing 
Cranberry Relish 

Roasted Turkey and Giblet Gravy 
Baked Sliced Ham 

Cornbread Dressing 
Mashed Potatoes 

Baked Yams with Maple Honey Butter 
Green beans 

Hot Rolls and Butter 
Pumpkin Pie, Pecan Pie 

Coffee and Ice Tea 
$18.95++ per person 

 
~Deluxe Traditional Holiday Buffet~ 

 
Salad with Assorted Dressing 

Fruit Salad 
Prime Rib 

Sliced Turkey with Giblet Gravy 
Cornbread Dressing 

Twice Baked Potatoes 
Baked Yams with Maple Honey Butter 

Green beans 
Hot Rolls and Butter 

Pumpkin Pie, Pecan Pie 
Coffee and Ice Tea 

$22.95++ per person

 


