
BANQUET 

PACKAGES 
Coatesville Country Club is an ideal destination for banquets, social gatherings, corporate events, and 

fundraisers. No matter the size of your group, our attentive service will leave you feeling refreshed and relaxed. 

Coatesville Country Club 
143 Reservoir Road, Coatesville, PA 19320 

P: 610.384.3200 F: 610.384.0162 

E: llesyk@coatesvillecountryclub.com 

www.coatesvillecountryclub.com 



CONTINENTAL BREAKFAST  
Seasonal Fruit, Assorted Pastries, Danish, & Bagels, Assorted Spreads 

Assorted Juices, Coffee, & Hot Tea  

HOT BREAKFAST  
Seasonal Fruit, Scramble Eggs, Home Fries, French Toast, 

Assorted Pastries & Bagels, & Assorted Spreads 
Assorted Juices, Coffee, & Hot Tea 

OMELET STATION  
Seasonal Fruit, Assorted Pastries & Bagels, Assorted Spreads 

Omelet Station featuring… Assorted Seasonal Fillings & Home Fries 
Choice of Two (2) Meats: Ham, Sausage, Bacon, Scrapple 

Choice of Three (3) Entrees: 
Cream Chipped Beef 

French Toast 
Eggs Benedict 

Chicken Crepes a le Reine 

DELUXE OMELET STATION  
Seasonal Fruit, Assorted Pastries & Bagels, Assorted Spreads 

Omelet Station featuring… Assorted Seasonal Fillings & Home Fries 
Choice of Two (2) Meats: Ham, Sausage, Bacon, Scrapple 

Choice of Three (3) Entrees: 
Chicken Florentine 

Penne Pasta Primavera 
Cream Chipped Beef 

Meat Lasagna 
Vegetable Lasagna 

  Omelet Stations are subject to an attendant fee   



DELI BUFFET  
Choice of Soup -or- Salad 

Assorted Luncheon Meats & Cheeses 
Potato Salad, Cole Slaw, Assorted Condiments, & Fresh Rolls / Breads 

Cookie & Brownie Tray 
Iced Tea, Lemonade, Coffee, & Tea 

LUNCHEON BUFFET  
Choice of Soup -or- Salad 

Chef Selected Seasonal Vegetable & Potato, Assorted Fresh Rolls / Breads 
Cookie & Brownie Tray 

Iced Tea, Lemonade, Coffee, & Tea 
Choice of Two (2) Entrees: Stuffed Shells with Marinara, Vegetable Lasagna, Margherita Chicken, Broiled Flounder, 

Baked Ziti & Sausage, Meat Lasagna, Sliced Pork (Cranberry Apple Compote), Italian Sausage & Peppers, Sliced Roast 
Beef (Au Jus) 

DELUXE LUNCHEON BUFFET 
Choice of Soup -or- Salad 

Chef Selected Seasonal Vegetable & Potato, Assorted Fresh Rolls / Breads 
Cookie & Brownie Tray 

Iced Tea, Lemonade, Coffee, & Tea 

Choice of Three (3) Entrees:  
Stuffed Shells with Marinara 

Vegetable Lasagna 
Margherita Chicken 

Broiled Flounder 
Baked Ziti & Sausage 

Meat Lasagna 
Sliced Pork (Cranberry Apple Compote) 

Italian Sausage & Peppers 
Sliced Roast Beef (Au Jus) 



 

SOUPS & SALADS  
 

Soup Du Jour 
Kennett Mushroom Bisque, Heirloom Tomato Bisque, -or- New England Clam Chowder 

 
Caesar Salad 

Crisp Romaine, Herb Croutons, Tuscan Caesar Dressing, Grated Parmesan 
 

Garden Salad 
Field Greens, Julienne Carrots, Cherry Tomatoes, Cucumber, House Vinaigrette 

 
Baby Spinach Salad 

Candied Walnuts, Crumbled Goat Cheese, Craisins, Raspberry Vinaigrette 

 

SECOND COURSE  
 

Chicken Salad Pita 
House made chips 

 
Quiche 

Bacon, Onion, Swiss Cheese -or- Ham, Broccoli, & Cheddar Cheese 
 

Grilled Vegetable Wrap 
Sweet Potato Fries 

 
Tuna Salad Croissant 

House made chips 
 

Grilled Chicken Naan Bread 
Topped with Pesto, Fresh Mozzarella, Balsamic Glaze, & Seasoned Chicken 

 
Chicken Caesar Salad 

Crisp Romaine, Herb Croutons, Tuscan Caesar Dressing, Shaved Parmesan 
 

Crab Cake Sandwich 
Brioche Bun, Tartar Sauce, French Fries 

 

 



 

ENTRÉE COURSE  
 

Penne Pasta 
Julienne Chicken, Tomato Concasse, Baby Spinach, Light Crème 

 
Chicken Moutarde 

Seasoned Chicken Breast, Horseradish Bread Crumbs, Whole Grain Mustard Crème 
 

Cedar Grilled Atlantic Salmon 
Tropical Citrus Relish, Rice Pilaf 

 
English Cut Oven Roasted Sirloin 

Red Wine Shallot Demiglace 
 

Grilled Marinated Chicken 
Roasted Red Peppers, Fresh Mozzarella 

 
Stuffed Flounder 

Baby Spinach & Sauce Mornay 
 

Center Cut 6oz. Filet Mignon 
Béarnaise Sauce 

 

DESSERT COURSE  
 

 
Fruit Sorbet Raspberry -or- Rainbow 

 
Chocolate Mousse Milk Chocolate 

 
Crème Caramel 

 
Strawberry Shortcake 

 
Assorted Ice Creams Bassets  

 
Crème Brulee Light Crème 

 
Triple Chocolate Cake 

 
Strawberry Cheesecake 

 
Apple Lattice Cinnamon 

 
 
 



 

OUT OF THE OVEN 
  Per 50 Pieces   

 
Mini Reuben 

 

Vegetable Spring Rolls Soy Sauce 
 

Sausage Stuffed Mushrooms 
 

Franks in a Blanket Dijon Mustard 
 

Sesame Chicken Skewers Thai Peanut Sauce 
 

Mini Quiche 
 

Raspberry Brie in Philo 

 
 

Beef Tenderloin on Cheddar Almond Crostini 
 

Crab Stuffed Mushroom 
 

Coconut Shrimp Thai Chili Sauce 
 

Scallops Wrapped in Bacon 
 

Mini Beef Wellington 
 

Cheesesteak Spring Rolls Ale Ketchup

 

READY TO SERVE  
  Per 50 Pieces   

 
 

Bruschetta 
 

Melon with Prosciutto 
 

Blinis with Bleu Cheese Mousse & Apple Slice 
 

 

 
Asparagus Wrapped in Prosciutto 

 

Assorted Tea Sandwiches 
 

Shrimp Alouette on Toast 
 

Tuna Tartar on Crisp Wonton 

 

ONE-HOUR RECEPTION  
 

  Packages offer your choice of three (3), four  (4), or (5) hors d’oeuvre selections   
 

 

 



 
 

ENTREES 
  Choice of Three (3)   

Meat -or- Vegetable Lasagna 
Marinara Sauce 

 

Pan Seared Chicken 
Shitake Mushroom Sauce 

 

Sliced Roasted Pork 
Apple Cranberry Compote 

 

Beef Tips Diane 
Buttered Egg Noodles 

 

Cedar Grilled Salmon 
Spicy Pineapple Relish 

 

Margherita Chicken 
Balsamic Glaze 

 

Stuffed Flounder Filet 
Spinach, Goat Cheese, Beurre Blanc 

 

Sliced Roast Beef 
Au Jus 

Homemade Baked Ziti – Sausage & Ricotta Cheese 
 

Prosciutto, Grilled Chicken, & Spinach Penne Pasta 
Garlic Crème 

 

ACCOMPANIMENTS  
  Choice of Two (2)   

Green Beans with Red Bell Peppers 
 

Glazed Carrots 
 

Steamed Broccoli (Hollandaise) 
 

Fresh Vegetable Medley 
 

Rice Pilaf 
 

 
Mushroom Risotto 

 

Au Gratin Potatoes 
 

Garlic Mashed Potatoes 
 

Herb Roasted Red Bliss Potatoes 

DESSERT 
  Choice of One (1)   

 
Sundae Bar 

Cookie / Brownie Tray 

 



 
 

ENTREES 
 

Mediterranean Chicken 
Prosciutto, Peppers, Olives, Goat Cheese, Balsamic Drizzle 

 

Center Cut 6oz. Filet Mignon 
Roasted Shallot Demiglace -or- Béarnaise 

 

Grilled Marinated Chicken Beast 
Roasted Red Peppers, Mozzarella Cheese 

 

Chicken -or- Shrimp Tortellini 
Tri-colored Tortellini, Light Blush Sauce 

 

Chicken Oscar 
Asparagus Spears, Sautéed Lump Crab Meat, Hollandaise 

 

Grilled Boneless Pork Chop  
Apple Brandy Jus 

 

Pan Seared Atlantic Salmon  
Horseradish Bread Crumbs, Beurre Blanc 

 

Flounder Francaise 
Caper & Tomato Concasse, Lemon Butter Sauce 

 

Veal Marsala  
Kennett Mushroom Sauce 

 

Grilled New York Sirloin  
Horseradish Compound Butter 

 

Sautéed Jumbo Lump Crab Cakes  
Whole Grain Mustard Crème 

 

LAND & SEA  
 

Center Cut Petite Filet Mignon -and-  
Jumbo Lump Crab Cake 

Roasted Shallot Demiglace -and- Garlic Aioli 

 



 

 
 

 

 

 

 

INCLUDED IN YOUR DINNER  
 

Choice of Soup -or- Salad 
 

Chef Selected Fresh Seasonal Vegetable -and- Starch 
 

Artisan Rolls & Butter 
 

Iced Tea, Lemonade, Coffee, & Hot Tea 

 

DESSERT COURSE  
 

Assorted Ice Cream Basset’s  
 

FRUIT SORBET Raspberry -or- Rainbow 
 

CHOCOLATE MOUSSE Milk Chocolate 
 

CRÈME CARAMEL 
 

STRAWBERRY SHORTCAKE 
 

CRÈME BRULEE Light Cream 
 

TRIPLE CHOCOLATE CAKE Milk, Dark, & Regular 
 

STRAWBERRY CHEESECAKE 
 

APPLE LATICE Cinnamon 

 

 

 

 

 

 



 
 

Subject to Attendant Fee  
 

CARVING 

Tender Roasted Pork Loin Au Jus 
 

Roasted Turkey Breast Fresh Cranberry 
 

Prime Rib of Beer Au Jus 
 

Beef Tenderloin Béarnaise 

 

 

PASTA STATION 

Penne Alfredo 
 

Penne Marinara 
 

Shrimp Scampi

 

THE OTHERS 

International, Domestic, & Local Cheese Display 
Served with Fresh Vegetables, Assorted Crackers & Dipping Sauces 

 
Smoked Seafood Display 

Trout, White Fish, Wild Mackerel, & Salmon 
Classically garnished with Chopped Red Onion, Eggs, Capers, Horseradish Apple Cream, & Pumpernickel Bread 

 
Market Raw Bar 

Oysters, Clams, Gulf Shrimp, & Crab Claws 
Served with Fresh Lemon & Cocktail Sauce 

 

 


