
 

 

 
 

LUNCH EVENT 

PACKAGE 
 
THANK YOU FOR YOUR INTEREST IN COYOTE CREEK GOLF CLUB.  OUR LAKESIDE BALLROOM 

AND TERRACE OFFER BREATHTAKING VIEWS OF THE MOUNTAINS, JACK NICKLAUS SIGNATURE 

DESIGNED GOLF COURSES AND CASCADING LAKES.   OUR BANQUET MENUS WERE CAREFULLY 

CREATED BY OUR EXECUTIVE CHEF AND INCLUDE FRESH SEAFOOD, GRILLED MEATS AND 

POULTRY, FRESH PASTAS AND INNOVATIVE SALADS.  WE ARE CONVENIENTLY LOCATED OFF OF 

HIGHWAY 101ON THE BORDER OF SAN JOSE AND MORGAN HILL.  WE ENCOURAGE YOU TO 

TAKE A LOOK AT WHAT WE HAVE TO OFFER AND WELCOME THE OPPORTUNITY TO ASSIST IN 

MAKING YOUR EVENT MEMORABLE. 
 

 
 
 
 

 
 
 
 
 
 

 
FOR MORE INFORMATION PLEASE CONTACT: 

CHERYL ROTHROCK 
EVENT MANAGER 

1-408-463-1800 EXT. 109 
CROTHROCK@COYOTECREEKGOLF.COM 

 

 

 

We proudly serve nothing but the best Certified Angus Beef® 



 
LUNCH EVENT PACKAGE 

 
LAKESIDE BALLROOM 

MAXIMUM CAPACITY OF 200 GUESTS IN LAKESIDE BALLROOM 
MAXIMUM CAPACITY OF 100 GUESTS ON THE TERRACE 

 
FOOD & BEVERAGE MINIMUM 

MONDAY THROUGH THURSDAY 
$2,000  

    ROOM RENTAL FEE OF $600  
(WAIVED IF YOU MEET THE FOOD AND BEVERAGE MINIMUM) 

 
FOOD & BEVERAGE MINIMUM 

FRIDAY    SATURDAY SUNDAY 
$3000      $4,500        $3000 
ROOM RENTAL FEE OF $600 

(WAIVED IF YOU MEET THE FOOD AND BEVERAGE MINIMUM) 

 
ALL PACKAGES INCLUDE: 

THREE HOURS OF ROOM USE 
INDOOR AND OUTDOOR SEATING 

EVENT COORDINATOR TO ASSIST WITH DETAILS 
ROOM SET-UP AND CLEAN UP BY COYOTE CREEK BANQUET STAFF 

BANQUET SERVERS TO ASSIST DURING EVENT 
TABLES & CHAIRS 

CHINA, STEMWARE, AND FLATWARE 
VOTIVE CANDLES AND MIRROR CENTERPIECES 

COMPLIMENTARY DANCE FLOOR 
 
 

 
 
 
 
 
 
 
 
 
 

ALL PRICES ARE SUBJECT TO A TAXABLE 20% SERVICE CHARGE AND CURRENT SALES TAX 



 

DELI BUFFET 
$18.95++ 

 
SALAD 

SELECT ONE (1) 

 
CLASSIC MACARONI SALAD 

 
MIXED GREEN GARDEN SALAD WITH CHERRY TOMATOES AND CUCUMBERS  

AND TWO DRESSINGS 

 
“ALL AMERICAN” POTATO SALAD WITH BACON 

 
TUSCAN CAESAR SALAD 

 
ASSORTED SLICED BREADS 

 
TURKEY, ROAST BEEF & HAM 

(VEGETARIAN OPTIONS AVAILABLE) 
 

ASSORTED SLICED CHEESES 
 

LETTUCE, TOMATO AND ONION 
 

TRADITIONAL SPREADS & CONDIMENTS 

 
DESSERT 

 
ASSORTED FRESH-BAKED COOKIES 

 
INCLUDES COFFEE, DECAF AND HOT TEA 

 
 
 
 
 
 
 

ALL PRICES ARE SUBJECT TO A TAXABLE 20% SERVICE CHARGE AND CURRENT SALES TAX 



 
SILVER BUFFET 

$26.95++ 
 

SALAD 

 
MIXED GREEN GARDEN SALAD WITH CHERRY TOMATOES, CUCUMBERS  

AND TWO DRESSINGS 

 
TEX-MEX SHREDDED SALAD WITH RED ONION, TOMATOES, CUCUMBERS AND BLACK OLIVES, 

TOSSED IN CILANTRO DRESSING 

 
HOT BUFFET 

 
HERB CRUSTED CASINO ROAST WITH GREEN PEPPERCORN SAUCE 

 
GRILLED BBQ CHICKEN 

 
SEASONAL VEGETABLES 

 
ROASTED POTATOES WITH FRESH HERBS 

 
ASSORTED DINNER ROLLS & SWEET BUTTER 

 
 

DESSERT 

 
LEMON BARS 

 
INCLUDES COFFEE, DECAF AND HOT TEA 

 
 
 
 
 

ALL PRICES ARE SUBJECT TO A TAXABLE 20% SERVICE CHARGE AND CURRENT SALES TAX 



 
 PLATINUM BUFFET 

$36.95++ 
 

HORS D’OEURVES 
 

FRESH SEASONAL FRUIT PLATTER 
VEGETABLE CRUDITE PLATTER 

 
SALAD 

 
BUTTER LEAF LETTUCE SALAD WITH  

BLUE CHEESE DRESSING AND CANDIED WALNUTS 

 
HOT BUFFET 

 

SELECT TWO (2) 

 
SLOW ROASTED ROAST BEEF WITH A RED WINE SAUCE 

SEARED SALMON DRIZZLED WITH A SAFFRON CREAM 
CHICKEN PICCATA 

 

ACCOMPANIED BY… 

 
YUKON GOLD MASHED POTATOES 

SEASONAL VEGETABLES 
ASSORTED DINNER ROLLS & SWEET BUTTER 

 
DESSERTS 

CHOCOLATE FUDGE CAKE  

 
INCLUDES COFFEE, DECAF AND HOT TEA 

 
 

ALL PRICES ARE SUBJECT TO A TAXABLE 20% SERVICE CHARGE AND CURRENT SALES TAX 



PLATED LUNCH OPTIONS 
 

SELECT ONE (1) 

 
MIXED GREEN GARDEN SALAD WITH CHERRY TOMATOES, CUCUMBERS  

AND HERB VINAIGRETTE 

 
TUSCAN CAESAR SALAD 

 

SELECT TWO (2) 

 
SEARED SWAI WITH LEMON TARRAGON SAUCE  

ACCOMPANIED BY SAUTÉED GREEN BEANS AND RICE PILAF  

$25.95++ 
 

MARINATED GRILLED SKIRT STEAK WITH A BALSAMIC REDUCTION SAUCE ACCOMPANIED BY 

SAUTÉED GREEN BEANS AND  
YUKON GOLD MASHED POTATOES 

$27.95++ 
 

GRILLED HERB CHICKEN BREAST WITH LEMON-MUSHROOM SAUCE ACCOMPANIED BY 

SAUTÉED GREEN BEANS  
AND ROASTED POTATOES 

$23.95++ 
 

VEGETARIAN OPTIONS AVAILABLE UPON REQUEST 

$21.95++ 
 

ROLLS AND SWEET BUTTER 
INCLUDES COFFEE, HOT TEA AND DECAF 

 
 

ALA CARTE DESSERT 

$4.50++ PER PERSON 

 

SELECT ONE (1)  

 
LEMON BAR 

CARROT CAKE 
CHOCOLATE FUDGE CAKE 

 
ALL PRICES ARE SUBJECT TO A TAXABLE 20% SERVICE CHARGE AND CURRENT SALES TAX 



HORS D’OEUVRES 
PRICED PER PIECE 

 
SMOKED CHICKEN FILO CUPS WITH GRANNY SMITH APPLES & MASCARPONE CHEESE 

$2.75++ 
 

MINIATURE CRAB CAKES WITH MEYER LEMON-CHIVE DIPPING SAUCE 

$3.75++ 
 

PROSCIUTTO WRAPPED ASPARAGUS WITH AGED PROVOLONE & WHITE TRUFFLE 

ESSENCE 

$2.75++ 
 

BABY HEIRLOOM TOMATO & FRESH MOZZARELLA SKEWERS WITH PESTO VINAIGRETTE 

$2.75++ 
 

DUNGENESS CRAB STUFFED ENDIVE WITH GRAPEFRUIT & BASIL 

$3.75++ 
 

MARINATED CHICKEN SATAY WITH SPICY PEANUT SAUCE 

$3.00++ 
 

ASIAN CHICKEN WINGS WITH SWEET CHILI SAUCE, SESAME SEEDS & SCALLIONS 

$3.00++ 
 

SEARED BACON-WRAPPED JUMBO SCALLOPS 

$3.75++ 
 

TUSCAN BRUSCHETTA WITH TOMATOES, ROASTED GARLIC, BASIL & FETA 

$2.75++ 
 

CHAMPAGNE POACHED JUMBO PRAWNS WITH SPICY COCKTAIL SAUCE 

$3.75++ 
 

IMPORTED AND DOMESTIC CHEESE DISPLAY WITH ASSORTED CRACKERS 

$5.00 ++  
 

FRESH SEASONAL FRUIT PLATTER 

$4.00++ PER PERSON 
 

VEGETABLE CRUDITE PLATTER 

$3.00++ PER PERSON 

 
ALL PRICES ARE SUBJECT TO A TAXABLE 20% SERVICE CHARGE AND CURRENT SALES TAX 



 

COYOTE CREEK GOLF CLUB  

BANQUET BEVERAGE PACKAGES 
NUMBER ONE 

UNLIMITED SOFT DRINKS & JUICES 

$5.00++ PER PERSON 

NUMBER TWO 
HOUSE WINE, SOFT DRINKS & JUICES 

$15.00++ PER PERSON 

NUMBER THREE 
DOMESTIC BOTTLE BEER, HOUSE WINE, SOFT DRINKS & JUICES 

$20.00++ PER PERSON 

NUMBER FOUR 
DOMESTIC BOTTLED BEER, HOUSE WINE & WELL LIQUOR, SOFT DRINKS & JUICES 

$30.00++ PER PERSON 

NUMBER FIVE 
IMPORTED & DOMESTIC BOTTLED BEER, HOUSE WINE, WELL & CALL LIQUOR, SOFT DRINKS & 

JUICES 

$35.00++ PER PERSON 

NUMBER SIX 
DOMESTIC & IMPORTED BOTTLED BEER, HOUSE WINE, PREMIUM LIQUOR, SOFT DRINKS & JUICES 

$40.00++ PER PERSON 

 

ADDITIONAL FEES 
CORKAGE FEE  

$15 
WINE SELECTIONS BY THE BOTTLE 

$24 HOUSE 

$30 UPGRADED 

$22 HOUSE CHAMPAGNE 

UPGRADED CHAMPAGNE AVAILABLE BY REQUEST AND MUST BE PRE ORDERED 
BAR FEE 

$150 
ALL BAR AND BEVERAGE PACKAGES ARE SERVED FROM THE EVENT BAR ONLY. 

THERE IS A LIMIT OF 5  HOURS PER BEVERAGE PACKAGE. SHOULD YOUR EVENT GO OVER 5 HOURS, 
YOUR BAR CAN CONTINUE TO BE HOSTED BY CONSUMPTION. 

WE RESERVE THE RIGHT TO STOP SERVICE DUE TO OVER CONSUMPTION. 

 
ALL PRICES ARE SUBJECT TO A TAXABLE 20% SERVICE CHARGE AND CURRENT SALES TAX 


