Berkeley Hills Country Club – Frequently Asked Questions

· You do not need to be a member of the club to book a function.  Private parties may be booked without a member host or sponsor.

· We charge a facility fee which includes standard tables, chairs, white linens, silver, china, house centerpieces, glassware, break-down, clean-up and complete professional staffing.  We have an inlaid dance floor and will set up a DJ station at no additional charge.

· We do not allow food or beverages to be brought into the club with exception of wedding cakes, celebration cakes and any edibles intended to be given as favors for your guests.  Alcohol favors must be held and may not be distributed to your guests until they are departing the facility.

· To reserve Berkeley Hills Country Club for your event, a deposit of 50% of the minimum expenditure is required.  You may choose to pay the deposit in one lump sum or schedule two payments equaling the deposit total.  All deposits are non-refundable, but are credited towards the final payment.

· Payment for the final number of guests is due ten (10) days prior to your scheduled event and designates the number of meals prepared as well as the amount of service and kitchen staffing required.  The club will be prepared for additional guests up to, but not over 5% of the guaranteed number expected.  Payment for additional guests is due immediately after completion of the event.  Due to fluctuating markets, prices listed are subject to change.  A twenty percent service charge plus Georgia State Sales Tax will be added to the final bill in addition to listed prices.  Deposits may be made in the form of a personal/business check.  Final payment must be made by cashier check, cash and credit/debit card only.

· All patrons must select a menu no less than thirty (30) days prior to the scheduled event.  All arrangements must be finalized no later than ten (10) business days prior to the scheduled event.

· We do not allow birdseed or rice to be thrown upon your departure.  We do allow bubbles.  Fresh Rose petals are allowed to be used on tables as decoration or to be thrown outside only.  Synthetic Rose petals are not allowed.

· No food with the exception of wedding cake is allowed to be removed from the premises at any time.

· For buffet events children ages five (5) and under are not charged, ages six to twelve (6 to 12) are charged two for one, anyone thirteen (13) or over will be charged as an adult.  Plated events will be charged according to list price.

· For your convenience, you may drop off your guest book, photos, toasting flutes, cake accessories, napkins etc… no more than three days before your event and our staff will gladly take care of placing them for you.

· We suggest you assign someone to be in charge of gathering all personal items at the end of the event.

· Beverages not provided by patrons for their guests may not be purchased by guests in the member lounge/grille on the day of your event.  Cash bars must be requested no later than ten (10) business days prior to your scheduled event with a $500.00 minimum and a $75.00 bartender charge.

· No prior set-up is allowed other than contracted time.  Additional set-up time may result in additional rental fees.

· Audio visual requirements must be requested no less than ten (10 business days prior to your scheduled event to ensure availability.  All supplies for Audio Visual not rented through the club must be provided by the patron or vendor contracted.  (i.e… extension cords, tape, batteries, power strips, scissors, etc…)

Berkeley Hills Country Club

SITE FEES:  (Site Fees do not apply to Berkeley Hills Country Club members)

Dogwood Room








$500.00

Azalea Room








$250.00

Magnolia Ballroom 







$500.00

Dogwood, Azalea and Ballroom – Saturday & Sunday until 4:00PM

$1,000.00

Dogwood, Azalea and Ballroom – Saturday & Sunday after 4:00PM

$1,500.00

Ballroom /Azalea/Veranda – (Tuesday-Friday evening only)


$350.00

Ballroom/Azalea/Veranda – (Monday)





$500.00

CEREMONY:

Ballroom (anytime) or Veranda (limited availability)



$500.00

Lawn (limited availability)






$750.00

(Ceremony chairs require an additional charge, determined by the type of chair requested.  

We require a final decision 48 hours prior for location of the ceremony, if for any reason the ceremony is moved after set-up there will be an additional charge of)

$250.00

FOOD AND BEVERAGE MINIMUMS:  Our private event rooms carry private room fees and food and beverage minimums associated with their use.    The minimums vary based on the size of the room and the time frame used.  All menu and beverage items apply towards the minimum (cash bars are the exception and are not applied toward minimums); miscellaneous items, taxes or service charge totals also do not apply.  Your final cost may exceed the minimum requirement, please refer to menu pricing or contact our Catering Director for more accurate totals.  
DURATION OF EVENT:  Events are booked for four hour time periods.  The charge over 4-hours is $750.00 for each additional hour and $250.00 for each additional half hour.  Berkeley Hills Clubhouse closes Saturday at 12:00AM.  Functions may not be booked or extended beyond 12:00AM.  Please inquire with our Catering Director for club hours Tuesday, Wednesday, Thursday and Sunday as hours vary by season
DRESS CODE:  The dress code is Business Smart (no jacket and tie required).  Appropriate denim is permitted in our private rooms only.  Athletic wear, sneakers, T-shirts, flip-flops are not permitted in member dining, bar, or private room areas.

WEDDING CAKE/DELIVERIES:  Please request the person delivering and setting up your cake that boxes be provided for leftover cake if you are intending to take it home with you.  Delivery of the cake may be made no more than two (2) hours prior to the start of your event.  Berkeley Hills Country Club will not store outside food items of any kind.

PHOTOGRAPHY/BRIDAL PARTY:  Pictures may NOT be taken on the golf course at any time.  Pictures may be taken on the ceremony lawn, veranda or within the rooms contracted.  Your bridal party must arrive dressed and ready for pictures no more than two (2) hours prior to the start of your event.  Hair and make-up must be completed prior to arrival.  We do offer a small changing room for the bride, unfortunately, we do not have a changing room available for the gentlemen in your bridal party.

GOLF COURSE PICTURES:  Pictures may be taken on the bridge, by the Bride and Groom only.  The remaining bridal party attendants are not allowed on the bridge or in the bridge area.  There are designated areas where the entire bridal party may take pictures outside. Please inquire with our catering director for the exact locations.  One photographer may accompany the bride and groom to the bridge area.  Time-Frame for bridge pictures is as follows:  Due to pace of play, periodically scheduled Saturday tournaments (please inquire with our catering director for the tournament schedule) and cart barn closing hours, bridge pictures prior to 3:00PM and after 7:30PM are not guaranteed.  Please Note:  There are no lights on the golf course. Pictures may not be taken on the course or bridge area after dark.

Vendors:  We currently welcome any service vendors into Berkeley Hills Country Club.  We do not require a wedding coordinator (with the exception of lawn ceremonies), but recommend one if you feel additional assistance is needed, over and above the assistance we provide.  Please have all of your contracted vendors communicate with our Catering Director to schedule building access and receive load-in instructions.  Vendors are to adhere to the Clubs dress code and are prohibited from consuming alcohol while providing services in our facility.  Signature of our vendor form is required.

Berkeley Hills Country Club Dinner Buffets

Minimum 40 people

(Please add $3.00++/per person, for all buffets serving less than 40 people)


All Prices Subject to Service Charge and Current Sales Tax 

All Prices and Menu Items Subject to Change - revised 07/31/12

Berkeley Hills Country Club Hors d’oeuvre Buffets

Minimum 40 people

(Please add $3.00++/per person, for all buffets serving less than 40 people)


All Prices Subject to Service Charge and Current Sales Tax  

All Prices and Menu Items Subject to Change

Berkeley Hills Country Club Hors d’oeuvre Stations

Minimum 30 people

(Please add $3.00++/per person, for all buffets serving less than 30 people)




All Prices Subject to Service Charge and Current Sales Tax  

All Prices and Menu Items Subject to Change 

Berkeley Hills Country Club Hors d’oeuvre Stations

Minimum 30 people

(Please add $3.00++/per person, for all buffets serving less than 30 people)



All Prices Subject to Service Charge and Current Sales Tax  

All Prices and Menu Items Subject to Change 

Berkeley Hills Country Club Hors d’oeuvre Stations

Minimum 30 people

(Please add $3.00++/per person, for all buffets serving less than 30 people)




All Prices Subject to Service Charge and Current Sales Tax  

All Prices and Menu Items Subject to Change

Plated Lunch Options (events served prior to 4pm only)

Salad Selections

Garden Salad with Assorted Dressings or Classic Caesar with Garlic Croutons

Chicken Marsala

$19.99++/Per Person

Chicken Piccata

$19.99++/Per Person

6oz Roasted Salmon Filet with Lemon Dill Sauce

$20.99++/Per Person

Grilled N.Y. Strip Steak

$24.99++/Per Person

6oz Filet Mignon with Mushroom Demi Glace or Bearnaise Sauce

$25.99++/Per Person

Pasta Primavera

tossed with fresh vegetables in our special Marinara Sauce

$15.99++/Per Person

Herb Grilled Breast of Chicken 
and Jumbo Shrimp with Citrus Butter & Fruit Salsa 

$22.99++/Per Person

4oz Filet of Beef Tenderloin with Demi Glace Sauce 
and Breast of Chicken with Marsala Sauce

$27.99++/Per Person

4oz Filet of Beef Tenderloin with Red Wine Demi Glace 
and Grilled Salmon with Lemon Dill Sauce
$28.99++/Per Person

Salad, Vegetable, Starch, Rolls and Butter 
(additional salad dressings available upon request)

All Prices Subject to Service Charge and Current Sales Tax  

All Prices and Menu Items Subject to Change 

revised 07/31/12
Plated Dinner Options

Salad Selections

Garden Salad with Assorted Dressings or Classic Caesar with Garlic Croutons

Chicken Marsala

$27.99++/Per Person

Chicken Piccata

$27.99++/Per Person

Pork Chop with Honey Bourbon Pecan Jus
$28.99++/Per Person

8oz Roasted Salmon Filet with Lemon Dill Sauce

$29.99++/Per Person

12oz Grilled N.Y. Strip Steak served with Bleu Cheese Demi Glace
$32.99++/Per Person

8oz Filet Mignon with Red Wine Demi Glace 
$37.99++/Per Person

Pasta Primavera

tossed with fresh vegetables in our special Marinara Sauce

$23.99++/Per Person

Herb Grilled Breast of Chicken 

and Jumbo Shrimp with Citrus Butter & Fruit Salsa 

$32.99++/Per Person

6oz Filet of Beef Tenderloin with Red Wine Demi Glace and 
Breast of Chicken with Marsala Sauce

$39.99++/Per Person

6oz Filet of Beef Tenderloin with Red Wine Demi Glace 
and Grilled Salmon with Lemon Dill Sauce
$40.99++/Per Person

All Plated Dinners served w/ one Choice of Passed Hors d’oeuvre for 30 min.

Salad, Vegetable, Starch, Rolls and Butter 
(additional salad dressings available upon request)

All Prices Subject to Service Charge and Current Sales Tax

All Prices and Menu Items Subject to Change 

revised 07/31/12
Dessert Options

Plated Options

Tiramisu @ $6.95++/Per person

Key Lime Pie @ $5.95++/Per Person

Crumbly Apple Pie @ $5.95++/Per person

Caramel Apple Pie @ $6.95++/Per Person

Chocolate Madness Cake @ $5.95++/Per Person

New York Style Cheesecake @ $6.95++/Per Person

White Chocolate Bread Pudding @ $5.95++/Per Person

Turtle Pecan Caramel Cheesecake @ $5.95++/Per Person

Flourless Gluten Free Chocolate Cake @ $5.95++/Per person

Vanilla or Chocolate Ice Cream @ $2.95++/Per Person (One Scoop)

Brownies @ $1.95++/Each

Chocolate Covered strawberries @ $2.00/Each

Assorted Cookies @ $1.95++/Each (Inquire for assortment)


Additional Dessert Stations available upon request

All Prices Subject to Service Charge and Current Sales Tax

All Prices and Menu Items Subject to Change 

Hors d’oeuvre Selection

Hors d’oeuvre $100.00++/per 50 pieces (Minimum 100pcs)
Spanikopita 

Swedish Meatballs 

Assorted Chilled Canapes 

Scallops wrapped in Bacon

Assorted Miniature Quiche 

Crispy Asparagus Asiago Rolls

Vegetable Spring Rolls and Duck Sauce 

Tomato and Olive Bruschetta with Fresh Basil 

Oriental Chicken Skewers with Teriyaki Glaze 

Spinach and Artichoke Dip with Tri Colored Chips 

Chicken Tenderloin with Orange Ginger Sauce or Honey Mustard Sauce 

Hors d’oeuvre $125.00++/per 50 pieces (Minimum 100pcs) 
Mini Sloppy Joe Sliders 

Mini Pulled Pork Sliders 
Mini Hamburger Sliders 

Mini Assorted Pizza Squares 

Mini BBQ or Sweet & Sour Meatballs 
Mini Hot Dogs with Mustard and Ketchup 

Hot Hors d’oeuvre $150.00++/per 50 pieces (Minimum 100pcs)
Beef Kabobs

Shrimp Cocktail

Mini Crab Cakes 

Mini Beef Wellington

Asiago Risotto Croquetts

Spinach and Pesto Flatbread

Andouille Sausage in Puff Pastry

Prosciutto Wrapped Jumbo Shrimp 

Large Sea Scallops wrapped in Bacon 

New Potatoes stuffed with Asiago Cheese 

Coconut Fried Shrimp with Sweet and Sour Sauce 

Beef Hibachi Skewers with Sweet and Sour Sauce 

Italian Sausage and Parmesan Stuffed Mushroom Caps 

Pecan Encrusted Chicken Medallions with Honey Sauce 

Smoked Salmon with Herb and Cream Cheese on Toast Points 

All Prices Subject to Service Charge and Current Sales Tax

All Prices and Menu Items Subject to Change

revised 07/31/12
Hosted Bar Packages

Beer, Wine and Sodas

House Wine by the Glass, Choice of Two Imported Beer,

Choice of Two Domestic Beer, Soft Drinks

Includes Complimentary Champagne Toast

Open House Bar (includes single shot drinks only)

Old Smuggler Scotch, Gentleman Bourbon, Canadian House Whiskey

Barton Vodka, Barton Gin, Barton Rum, Pepe Lopez Tequila

Choice of Two Each:  Domestic and Imported Beer

House Wines by the Glass

Soft Drinks

Includes Complimentary Champagne Toast

Open Select Bar (includes single shot drinks only)

Dewars Scotch, Jack Daniels Bourbon, Seagrams 7 Whiskey,

Absolut Vodka, Beefeater Gin, Bacardi Rum, Jose Quervo Tequila

Choice of Two Each:  Domestic and Imported Beer

House Wines by the Glass

Soft Drinks

Includes Complimentary Champagne Toast

Open Premium Bar (includes single shot drinks only)

Glen Levit Scotch, Crown Royal Bourbon, Canadian Club Whiskey

Ketel One Vodka, Bombay Gin, Bacardi Rum, 1800 Tequila

Choice of Two Each:  Domestic and Imported Beer

House Wines by the Glass

Soft Drinks

Includes Complimentary Champagne Toast

           

Soft Drinks
Beer/Wine
House Bar
Select Bar
Premium Bar Time Frame
1 Hour Bar/pp
$6.00

$10.00   
$12.00
 $14.00
$16.00

2 Hour Bar/pp
$8.00

$13.00
$17.00
 $20.00
$24.00

3 Hour Bar/pp
$10.00
$18.00
$22.00
$26.00
$30.00

4 Hour Bar/pp 
$12.00
$24.00
$30.00
$36.00
$40.00

The Above Pricing is Per person

All Prices Subject to Service Charge and Current Sales Tax and Liquor Tax

All Prices and Menu Items Subject to Change

revised 07/31/12
Cash Bar (requires a minimum of $500.00 in purchases)

A fully stocked bar for service charged on a per drink basis:

House Brand Cocktails



$7.00

Call Brand Cocktails



$8.00

Premium Brand Cocktails



$9.00

House Wine



$7.00

Premium Wine                                                                     


$9.00 Domestic Beer



$5.00

Imported Beer



$6.00

Soft Drinks



$3.00

Hosted Bar by the Bottle or Drink
A fully stocked bar charged per bottle/drink on consumption basis:


Bottle

Glass



House Brand Cocktails
$80.00
$7.00

Call Brand Cocktails
$90.00
$8.00

Premium Brand Cocktails
$100.00
$9.00


House Wine (750ml bottle)
$30.00 
$7.00

Champagne
$25.00
$3.00

Domestic Beer
$5.00

N/A

Imported Beer
$6.00

N/A

Domestic Keg of Beer




$300.00
N/A

Soft Drinks






$3.00

 

Government/State regulations forbid the removal of alcoholic beverages from the premises.  No alcoholic beverages for consumption on the premises may be brought in by the customer or their guests.  Prices are subject to 20% service charge and 6% sales tax and 3% Liquor Tax.  

Frozen Drinks are not available.  

Additional Pricing:

Screen









$25.00 


(in-house screen only) rental screen may be required at an additional charge

LCD Projector








$75.00 


(in-house LCD only) rental LCD may be required at an additional charge

Flipchart Package








$55.00

Whiteboard Package







$55.00

Power Strip









$20.00

Extension Cord








$20.00

Speakerphone








$25.00

Additional Pricing:

Audio Visual:

Screen







$25.00

LCD Projector






$75.00

Miscellaneous:

White Padded Chair
   




$4.00/+delivery

Samsonite White Chair (No Padding)


$3.00/+delivery

Chiavari Chair
(Silver or Gold Chiavari)


$6.00/+delivery

Color Seat Cushions (Red/Blue/Hot Pink/Black/Silver)
$1.00/additional per chair


Wedding Lattice (6ftx11inches high and 4ft wide)
$75.00 each panel (limit two panels)

Bradford Pear Trees in white planter boxes
$200.00 for six

Add crystals and lights to each tree


$25.00 per tree

Additional Wedding Items available upon request

Chair Covers:

White Poly/Cotton with color sash 


$5.00/each

Specialty Linen




Upon Request
































































Berkeley Buffet





Cold Station (Choose One)


Domestic and Imported Cheese with Crackers Fresh Fruit Display


Vegetable Crudite with Herb Dipping Sauce





House Salad with Choice of two Dressings





(Choice of One)


Buttered Broccoli


Vegetable Medley


Sauteed Green Beans





(Choice of One)


Rice Pilaf


Whipped Potatoes


Roasted Red Bliss Potatoes


Pasta with Marinara Sauce or Alfredo


Potatoes Au Gratin add $1.50++/Per Person





(Choice of Two)


Southwestern Chili Rubbed Sirloin with


Black Bean and Corn Salsa


Beef Tips with Pearl Onions and Mushroom


Sliced Peppercorn Encrusted Pork Loin with 


Au Jus and Horseradish Cream


Sliced Turkey Breast w/Stuffing & Cranberry Sauce


Sliced Top Round of Beef with Mushroom Gravy


Chicken Marsala


Chicken Asiago


Chicken Piccata


Stuffed Chicken Breast


Pesto Marinated Salmon


Salmon with Lemon Dill Sauce


Tilapia with Lemon Butter Sauce and Capers


Rolls with Butter





Iced Tea and Coffee 





@ $29.99++/per person








Dinner Buffet





Choice of Two Passed Hors d’oeuvre upon guest arrival (30 minutes)





Caesar Salad


OR


House Salad with Choice of Dressings





(Choice of One)


Steamed Vegetable Medley


Green Beans


Grilled Marinated Vegetables


Glazed Carrots


Broccoli


Fresh Fruit Salad





(Choice of Two)


Potatoes Au Gratin


New Potatoes Lightly Seasoned with Herb and Butter


Chef’s Specialty Pasta in Pesto Cream Sauce


Garlic Whipped Potatoes


Rice Pilaf





(Choice of Three)


Carved Honey Baked Ham


Carved Top Round of Beef


Carved Whole Roasted Turkey Breast


Carved Peppercorn Encrusted Pork Loin


Fire Roasted Salmon with Lemon Dill Sauce


Tilapia with Lemon Butter Sauce and Capers


Grilled Chicken Breast in Marsala Wine Sauce


Chicken Breast Piccata


Chicken Asiago


Sliced Marinated Flank Steak


Rolls with Butter





Iced Tea & Gourmet Coffee Station to include whipped cream, flavored creamers 


and chocolate chips





@ $38.99++ Traditional





Dogwood Hors d’oeuvre Buffet





Choice of One Passed Hors d’oeuvre upon guest arrival 


(30 minute time frame)





Cold Station (Choice of One)


Domestic and Imported Cheese with Crackers and Baked Brie


Fresh Fruit Display


Vegetable Crudite with Herb Dipping Sauce





Hot Hors d’oeuvre (Choice of Three)


Berkeley Chicken Tenderloins with Honey Mustard Sauce


Swedish Meatballs


Oriental Spring Rolls with Sweet Sauce


Mushroom stuffed in Phyllo Dough


Spanikopita


Assorted Mini Quiche


Warm Artichoke and Spinach Dip with Baguettes





Accompaniments (Choice of One)


Tortellini Alfredo


Stuffed Tortellini Pasta smothered in a rich, creamy Alfredo Sauce


Whipped Potatoes with assorted toppings:


Shredded Cheese, Sour Cream, Chives, Bacon Bits and Mushroom Gravy


Oriental Stir Fry


Chicken Stir Fry with Steamed Rice, Stir Fry Vegetables and Assorted Sauces





Chef Carved Selections


Choice of One


Herb Roasted Turkey Breast


Country Glazed Ham


Roasted Top Round of Beef


Peppercorn Encrusted Pork Loin


Miniature Rolls and Condiments Included





@ $32.99++/Per Person





Magnolia Hors d’oeuvre Buffet





Choice of Two Passed Hors d’oeuvre upon guest arrival (30 minutes) 





Cold Station (Choice of Two)


Domestic and Imported Cheese with Crackers 


and Baked Brie with fruit filling


Fresh Seasonal Fruit Display


Marinated Grilled Vegetable Display with Roasted Red Pepper Sauce


Smoked Salmon w/classical dressing (eggs/capers/onion)





Hot Hors d’oeuvre (Choice of Three)


Pecan Encrusted Chicken Tenderloins 


with Honey Mustard Sauce


Mini Crab Cakes with Remoulade Sauce


New Potatoes stuffed with Asiago Cheese 


Andouille Sausage in Puff Pastry


Coconut Shrimp


Scallops wrapped in Bacon


Beef Kabob


Mini Beef Wellington


Chicken Skewers


Spanikopita


Crab and Spinach Dip with Baguettes





Accompaniments (Choice of Two)


Tortellini Alfredo


Stuffed Tortellini Pasta smothered in a rich, creamy Alfredo Sauce


Martini Mashed Potato Bar 


Shredded Cheese, Sour Cream, Chives, Bacon Bits and Mushroom Gravy


Oriental Stir Fry


Chicken Stir Fry with Steamed Rice, Stir Fry Vegetables and Assorted Sauces





Chef Carved Selections (Choice of Two)


Herb Roasted Turkey Breast


Country Glazed Ham


Peppercorn Encrusted Pork Loin


Herb Crusted Beef Tenderloin


Roasted Top Round of Beef


Miniature Rolls and Condiments Included


Iced Tea & Gourmet Coffee Station to include whipped cream, flavored creamers & chocolate shavings





@ $44.99++/Per Person








Bruschetta Station


Choose Three


Tomato 


Diced Tomatoes, Onions, Fresh Basil, EVOO


Tapenade 


Black Olives Garlic, Capers, Anchovies, EVOO, Parsley, Lemon Juice


White Bean 


with Apple Bacon and Rosemary


Smoked Salmon


Hummus


Tzatziki


Cucumber, Onion, Yogurt, Lemon Juice





Assorted Gourmet Breads and Crackers


@ $8.95++/Per Person








Pasta Station





Choose Two Pastas


Penne, Bowtie, Rotini, 


Cheese Tortellini


Choose Two Sauces


Marinara, Alfredo, Pesto Cream


served with Focaccia Bread


@ $8.95++/Per Person





Add Vegetables @ $2.00++/per person


Add Chicken @ $2.00++/per person


Add Shrimp @ $3.00++/per person


Add Italian Sausage @ $3.00++/per person








Stir Fry Station





Choose One 


Chicken or Beef 





with Steamed or Fried Rice 


Stir Fry Vegetables 


and Assorted Sauces





@ $8.95++/Per Person





Add Steamer Baskets with Pot Stickers 


@ $3.00++/Per Person


Add Shrimp @ $3.00++/Per Person











Whipped Potato Station





Choose One


Whipped Potatoes 


with Butter 


and Cream


Shredded Cheese, Sour Cream, Chives, Bacon Bits and Mushroom Gravy





or Whipped Sweet Potatoes


Mini Marshmallows, Cinnamon 


and Candied Pecans





@ $8.95++/Per Person





Add Martini Glasses @ $1.50++/Per Person














Fajita Station





Sautéed Beef or Chicken


Guacamole, Sour Cream


Salsa, Black Bean and Corn Salsa


Shredded Cheese


Refried Beans or Black Beans


and Rice





@ $8.95++/Per Person





Add Tacos w/Ground Beef 


@ $4.00++/per person


Add Shrimp @ $3.00++/per person





Shrimp and Grits Station





Southern Style Grits


Sautéed Shrimp with Tomato Gravy





Toppings


Chives


Bacon Bits


Shredded Cheese





@ $11.95++/Per Person





Add Martini Glasses 


@ $1.50++/Per Person











Vegetable Shooter Station


Pairs great with Grilled Cheese Station





Choose Two


Cucumber Dill


Gazpacho


with a dollop of Cilantro Sour Cream


Chilled Melon


Gingered Carrot (served warm)


Vichyssoise (served cold or warm)


Tomato Basil (served warm)





@ $8.95++/Per Person














Grilled Cheese Station


Choose Two 


The Original 


Mom’s Famous Recipe made with American Cheese, 


Kickin’ BBQ Chicken


Pepper Jack Cheese, Sliced Grilled Chicken


Diced Red Onion 


and Sweet BBQ Sauce for dippin’


The Sweetest Thing


Brie Cheese, Thinly Sliced Granny Smith Apple or other apple served on Raisin Bread


Smokey Joe


Smoked Gouda with Apple Bacon


Cordon Bleu


Swiss Cheese, Smoked Ham, Sliced Grilled Chicken 


and Dijon Mustard Sauce for dippin’


The Italian


Boursin Cheese and Prosciutto Ham


@ $10.95++/Per Person











Cold Seafood Station





Choose Two


Seared Tuna on Wonton


Shrimp Cocktail (5 pieces)


Shrimp & Mango Salad on Cucumber


Smoked Salmon on Bruschetta


Escabeche





@ $11.95++/Per Person














Chef Carved Station


Country Glazed Ham 


@ $7.95++/PP


Roasted Top Round of Beef 


@ $8.95++/PP


Herb Roasted Turkey Breast 


@ $8.95++/PP


Peppercorn Encrusted Pork Loin 


@ $7.95++/PP


Herb Crusted Tenderloin 


@ $11.95++/PP


Salmon Encroute 


@ $11.95++/PP





Miniature Rolls and Condiments Included














Compound Salads for Buffets





Macaroni Salad


Marinated Vegetable Salad


Pasta Salad


Potato Salad


Cole Slaw


Coos Coos Salad


Tomato & Cucumber and Onion Salad


Anti Pasta Salad


Greek Salad


Seafood Salad





Choose One @ $3.00++/Per Person


Choose Two @ $4.00++/Per Person














Displays





Vegetable Crudite with Dip


Small @ $125 * Med. @ $175 * Large @ $200


Grilled Marinated Vegetables 


with Roasted Red Pepper Dip


Small @ $175 * Med. @ $225 * Large @ $325


Anti Pasta Display


Small @ $200 * Med. @ $250 * Large @ $350


Fresh Seasonal Fruit Display


Small @ $175 * Med. @ $225 * Large @ $325


Domestic & Imported Cheese with Crackers


Small @ $170 * Med. @ $220 * Large @ $320


Smoked Salmon Display w/Classical Dressing


(Eggs, Capers and Diced Red Onion)


Small @ $200 * Med. @ $250 * Large @ $350





Baked Brie with Fruit Filling or Cracked Caramel and Toasted Almond Topping


@ $150.00








Dessert Stations





Bananas Foster @ $9.95++/Per Person


Butter, Brown Sugar, Cinnamon, Bananas, Dark Rum, Banana Liqueur


Served over Ice Cream





Cherries Jubilee @ $9.95++/Per person


Cherries and Liqueur (Brandy) (SEASONAL)


Served over Ice Cream





Ice Cream Sundae Bar @ $9.99++/pp


Choice of One:  Vanilla, Strawberry 


or Chocolate Ice Cream


M&M’s, Crumbled Oreo Cookies, 


Chocolate Chips (White and Dark), Peanuts,


Sliced Banana, Strawberry Compote, Caramel Sauce, Chocolate Sauce, Mini Marshmallow, Cherries, Sprinkles and Whipped Cream








