
 

2022 Banquet Menu 
 

SASKATOON GOLF CLUB 
2022 BANQUET MENU 

 
BREAKFAST MENU 

 
 

Coffee and Doughnuts 
 

Decaf and Regular Coffees, Served with Fresh Doughnuts 
$3.25 pp 

[Add assorted bagels & cream cheese, $2 pp] 
 

 
Continental Breakfast 

 

Assorted Juices, Coffee, and Fresh Doughnuts 
$4.75 pp 

[Add assorted bagels & cream cheese, $2 pp] 
 

 
Golfer’s Special 

 

Assorted Juices and Coffee 
Served with Scrambled Eggs, Bacon and Toast 

$12 pp 
 

 
Breakfast Buffet 

 
(Minimum of 25 People) 

Assorted Juices and Coffee 
Regular and Western Style Scrambled Eggs 

Bacon, Ham, or Sausage (choice of two) 
Toast and Doughnuts 

$13.50 pp 
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LUNCH MENU 
 
 

BOX LUNCHES 
 

Deli Sandwich 
Roast Beef, Ham, Turkey with Cheese served on Roll  

with a Cookie, Chips, and a Pickle Spear 
$9 pp  /  $11 pp with Soft Drink 

 
Saskatoon Dog 

Hot Dog or Stadium Style Bratwurst 
Served with a Cookie, Chips, and a Pickle Spear 

$8 pp /  $10 pp with Soft Drink 
 
 

PLATED LUNCHEONS 
(Served with Lemonade) 

 
Teriyaki Chicken Breast 

Marinated Chicken Breast, Charbroiled, and Garnished with Pineapple Ring 
Served with Long Grain and Wild Rice, Vegetable and Roll 

$14 pp 
 

Croissant Salad Sandwich 
Chicken Salad with Fresh Greens and a Croissant 

Served with Seasonal Fresh Fruit 
$12 pp 

 
Luncheon Steak 

Luncheon-sized 6oz Top Sirloin 
 Served with a Long Grain and Wild Rice, Vegetable and Roll 

$15 pp 
 

LUNCHEON BUFFETS 
(Served with Lemonade) 

 
Burger Buffet 

Char-Grilled Beef Patties, Condiments, Chips & Dip, and Potato Salad 
Choice of Baked Beans or Macaroni & Cheese 

Add Bratwurst $2 pp / Add Chicken Breast $2.50 pp 
$13 pp 

 
Sandwich Buffet 

Assortment of Sliced Roast Beef, Ham, Turkey, Swiss Cheese,  
Cheddar Cheese, American Cheese, Chips & Dip and Potato Salad 

Choice of Baked Beans or Macaroni & Cheese 
$15 pp



 

 

DINNER MENU 
 

All Plated Dinners Include: Caesar Salad, Potato, Vegetable, Rolls, Coffee, and Lemonade 
Choice of Vegetable (Choose One): California Mix, Pacific Blend, Corn or Green Beans. 

Choice of Potato (Choose One): Baked, Cheesy Au Gratin, Red Skins, Mashed or Long Grain Wild Rice Blend 
 

Prime Rib 
(Prepared med-rare unless otherwise requested) 

12oz Cut $30 pp 
 

New York Strip Steak 
10oz Cut  $35 pp  8oz Cut $32.50 pp 

 
Top Sirloin Steak 

10oz Cut  $32.50  pp 8oz Cut $30 pp 
 
 

Grilled Chicken Breast  
Teriyaki & Pineapple 

$19 pp 
 

Swiss Steak with Mushroom Sauce 
$20 pp 

 
Ham Steak with Pineapple Glaze 

$19 pp 
 

Roast Chicken Quarter 
$19 pp 

 
 

DINNER BUFFETS 
 

All Buffets include: Caesar Salad, Potato, Vegetable, Rolls and Lemonade 
 

Choice of Two Meats 
Minimum of 30 People $24 pp 

 
Choice of Three Meats 

Minimum of 50 People $27 pp 
 

Entrée Choices: Grilled Chicken Breast, Roast Chicken Quarters, Roast Beef with mushroom 
gravy, Roasted Pork Loin, Baked Cod, Fried Chicken, Swiss Steak, Glazed Ham Steak 

[For Beef Tenderloin add $9 pp]  
 

Choice of Vegetable (Choose One): California Mix, Pacific Blend, Corn or Green Beans 
Choice of Potato (Choose One): Baked, Cheesy Au Gratin, Red Skins, Mashed  

or Long Grain Wild Rice Blend
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SASKATOON SPECIAL 
(Minimum of 24 People) 

 

10oz Prime Rib 
Served with One Potato, One Vegetable, Caesar Salad and Rolls 

 

Open Bar for 2½ Hours 
 

$60 pp 
 

 
 



 

2022 Banquet Menu 
 

Hors d’oeuvers 
 

Chips and Dip 
$2.50 pp 

 
Corn Chips and Salsa 

$2.50 pp 
 

Cheese and Cracker Tray 
$3.75 pp 

 
Vegetable Tray with Dip 

$3.75 pp 
 

Spinach & Artichoke Dip with Pita Chips 
$4.25 pp 

 
Buffalo Chicken Dip with Pita Chips 

$5.50 pp 
 

Sweet and Sour Meatballs 
$4 pp 

 
B.B.Q. Meatballs 

$4 pp 
 

Fried Mushrooms 
$4.25 pp 

 
Wing Dings 

$5 pp 
 

Egg Rolls 
$4.75 pp 

 
Chicken Strips with B.B.Q. Sauce 

$4.50 pp 
 

Desserts  
$5.50+ pp 
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BAR SERVICE 
 

All beverages are subject to a 18% service charge. 
30 people minimum required for a private banquet room bar. 

There is a bar-setup fee of $35. 
 
 

Open Bar 
 

All charges are based on 1/10th of a bottle only 
Rail Liquors, Bottle  $50 
Call Liquors, Bottle  $60 
Premium Call Liquors $68 
House Wine per Bottle $18 

 

 
Cash Bar 

 

(Guests purchase drinks at own expense)   
  Rail Liquor Drinks $4.25 
           Call Liquor Drinks $4.50 - $8 
   Premium Call Liquor  $8 ++ 

 

 
Punch Bowls 

 

Non-Alcoholic Punch Bowl  $1.50 pp 
Champagne Punch Bowl       $3.75 pp 

 
 

Keg Beer 
 

    Quarter-Barrel   $175 
    Half-Barrel    $275 
    Craft Barrels    $350++ 

 
 

Other Beverages 
 

    Soda Pop, per 20oz Bottle  $3.00 
Flavored Teas and Water  $3.00 
Domestic Beer   $3.25 
Imported Beer   $4.50 

    Wine by the Glass         $5.00 
 


