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Light Continental  

Assorted sweet breads, muffins and breakfast 

pastries. Coffee, decaffeinated coffee and tea 

$4.95 

 

Continental 

Chilled orange, tomato and apple juice 

Assorted sweet breads, muffins, and breakfast 

pastries. Coffee, decaffeinated coffee and tea 

$6.95 

 

Deluxe Continental 

Chilled orange, tomato and apple juice 

Melange of fresh seasonal fruits and berries 

Assorted sweet breads and muffins 

Marmalade, preserves and butter 

Coffee, decaffeinated coffee and tea 

$7.95 

 

 

Roasted Golden Beet 

Mixed greens, roasted golden beets, goat cheese 

walnuts & sweet tarragon vinaigrette 

$10 

Caesar Salad 

Romaine lettuce, lightly tossed with Caesar dressing, 

served with croutons and parmesan cheese 

$9 

Wedge Salad 

Baby iceberg lettuce accompanied with crumbled 

bleu cheese, smokehouse bacon, roma tomatoes 

and red onions 

$10 

 

Spinach Salad 

Spinach, bacon, avocado, red onion, apple & 

sweet tarragon vinaigrette 

$12 

Gorgonzola Almond Salad 

Mixed greens gently tossed with gorgonzola cheese,  

almonds, fresh berries and GLCC bleu cheese vinai-

grette 

$12 

 

*add grilled chicken 4 

*add shrimp or petite salmon 8 

 



Chicken Marsala 

Pan-seared chicken breast with sautéed mushrooms,  

roasted red peppers and scallions in a marsala 

cream sauce 

$14 

Herb-Crusted PorkLoin 

Slow-roasted pork loin served with a tarragon 

burgundy demi-glace 

$18 

Prime Rib 

Slow-roasted prime rib of beef 

served with au jus 

$16 

Herb-Crusted Tenderloin 

Slow-roasted, sliced beef tenderloin served 

with a rosemary burgundy demi-glace 

$18 

Bleu Cheese Salmon 

Seared salmon filet topped with scallions, bleu 

cheese crumbs, served with lemon dill sauce 

$16 

Chicken Picatta 

Sauteed chicken in a white wine 

caper sauce 

$14 

Tuscan Chicken 

Pan-seared chicken breast, with mushroom, 

garlic and sun-dried tomato cream sauce 

$14 

 

*all entrees are served with salad,  

bread and butter 

 
Seven layer salad, corn tortillas, soft shell tacos, Mexican chicken and beef, 

sautéed peppers and onions, beans and rice, bowls of the following: 

shredded lettuce, diced tomato, diced onion, jalapenos, sour cream 

salsa and guacamole 

$12.95 per person 

*add a plate of cookies and brownies for $2.00 per person 

 
Your choice of two salads, bun basket, burgers, hot dogs, BBQ chicken, 

lettuce, tomato, onion, pickles, cheese and condiments 

Lunch $12.95 per person Dinner $18.95 per person 

*add a plate of cookies and brownies for $2.00 per person 

  

 Your choice of soup, 2 salads, bread basket, turkey, roast beef, tuna salad 

lettuce, tomato, onion, cheese and condiments 

$12.95 per person 



Meatballs 

Orange Sesame, Sweet BBQ or Sweet & Sour  

$150 per 100 pieces 

 

Crostini 

Basil-Roma Parmesan, Sundried tomato goat cheese  

on tomato ciabatta 

$150 per 100 pieces 

 

Pizzette 

Herbed Chicken Cheese $125 per 100 pieces 

Garlic Basil $100 per 100 pieces 

Tomato Basil $100 per 100 pieces 

 

Spring Rolls  

Served with Soy Ginger Sauce 

$200 per 100 pieces 

 

Spanakopita 

$200 per 100 pieces 

Assorted Mini Quiche 

$150 per 100 pieces 

 

Water Chestnuts Wrapped in Crispy Bacon 

$150 per 100 pieces 

 

Mini Crab Cakes 

Blue Crab, Panko Bread Crumbs finished with Chipotle 

Aioli 

$300 per 100 pieces  

 

Stuffed Mushrooms 

Three Cheese $150 per 100 pieces 

Fennel Sausage $175 per 100 pieces 

Crab $225 per 100 pieces 

 

Soy-Garlic Satay 

Chicken or Beef finished with Soy-Ginger Sauce 

$200 per 100 pieces 

Minimum of 25 Pieces per Item 



*ask about customizing any platter   

Display of Imported & Domestic  

Cheeses & Gourmet Crackers                            

Serves 50 $150 per display 

Serves 125 $315 per display 

Serves 175 $450 per display 

Display of Seasonal Fruits 

Serves 50 $150 per display 

Serves 125 $300 per display 

Serves 150 $450 per display 

Vegetable Crudités & GLCC Dipping Sauce 

Serves 50 $125 per display 

Serves 150 $300 per display 

 

Antipasto Display with Artichoke Hearts, 

Roasted Peppers, Smoked Mozzarella Cheese, 

Olives, Salami, Baby Corn & Pepperoni 

Serves 50 $300 per display 

Smoked Salmon with Boiled Eggs, Capers,  

Sour Cream & Minced Red Onion 

Serves 50 $200 per display 

Shrimp Cocktail 

$20 per dozen 

 

Assorted Finger Sandwiches 

3 Breads (white, wheat & rye) with  

Choice of Egg Salad, Chicken Salad,  

Tuna or Cucumber Cream Cheese 

$250 per 100 pieces 

Shrimp Cocktail 

$20 per dozen 

Garlic Herb Hummus on Tortilla Cheese Toasts 

$100 per 100 pieces 

Beef Crostini with Sundried Tomato Pesto 

$200 per 100 pieces 

Smoked Salmon Mousse on Parmesan Crisps 

$225 per 100 pieces 

Cranberry Goat Cheese on Herb Pita 

$160 per 100 pieces 

Roasted Red Pepper & Crab in Phyllo 

$190 per 100 pieces 



Pick one dry snack with one dip $2 per person

Dry Snack Buffet 

Chex Mix 

Potato Chips 

Pretzels 

Crispy GLCC Tortilla 

Dips 

Salsa 

Spinach Artichoke 

Garlic Parmesan Hummus 

 

Choose any Salad with your Choice of Dressing  

For an Additional $5 per Person. 

Dried Fruit Spinach Salad with Red Onions & Bacon 

Hearts of Romaine with Garlic Croutons,  

Parmesan Cheese & Caesar Dressing 

Baby Spinach Salad with Goat Cheese, Pine Nuts, Roma Tomatoes  

& Red Onion, Drizzled with Aged Balsamic Vinaigrette 

Iceberg Lettuce Wedge with Bleu Cheese, Red Onion & Roma Tomato 

Mixed Greens with Goat Cheese, Almonds,  

Mandarin Oranges & Dried Cherries 

Spinach Salad with Walnuts, Apple Slices & Brie 

Baby Leaf Spinach, Bermuda Onion, Applewood Smoked Bacon & Romano 

House salad 

$2 per guest 

Mixed greens with carrots, red onion, cucumber and tomatoes 

Your choice of three dressings on the table 

Mixed Nuts 

$20 per pound 



Includes your choice of Two Styles of Pastas & Two Sauces 

Served with Fresh Bread 

Herb Crusted Tenderloin                                                                                              

Slow roasted beef tenderloin served with  

whole grain mustard & horseradish sauce                                                                                                                           

Serves 50 $800 

Cinnamon-Spiced Porkloin                                                                                            

Slow-roasted porkloin spiced with a hint of  

cinnamon served with warm apple chutney                                                                                                                     

Serves 50 $350 

Prime Rib                                                                                                                       

Slow roasted prime rib of beef  

served with horseradish sauce & au jus 

Serves 50 $700 

Honey Glazed Ham                                                                                                    

Baked ham glazed with citrus & honey 

Serves 100 $600 

Roasted Steamship of Beef                                                                                        

Slow roasted steamship of beef served with  

au jus, horseradish sauce & Dijon mustard                                                                                                                        

Serves 100 $750 

Leg of Lamb                                                                                                                

Rosemary & garlic crusted lamb served with mint jelly 

Serves 50 $600 

Turkey                                                                                                                           

Herb roasted turkey breast served with  

fresh sage voulet 

Serves 50 $350 

Beef Brisket                                                                                                                    

Horseradish, honey mustard, BBQ, marsala demi-glaze 

Serves 50 $450 

Ingredients 

Artichoke Hearts 

Roma Tomatoes 

Fresh Basil 

Capers 

Olives 

Broccoli 

Parmesan Cheese 

Roasted Red Peppers 

Mushrooms 

 

Pasta 

Penne 

Bowtie 

Cheese Tortellini 

 

Protein 

Shrimp 

Chicken 

Scallops 

Sirloin 

Meatballs 

Sauces 

Chef’s Sauce 

Zesty Marinara 

Basil Pesto 

Roasted Garlic Cream 

 

$18.95 per guest 



With your choice of condiments, apple mint slaw,  

mint jelly, port reduction & tomato basil relish                                                                                                    

Serves 50 $800 

Hand rolled sushi featuring a variety of Salmon, Tuna, California, Sesame & Custom rolls                                                                     

$12 per guest 4 pieces per person 

Salmon Citron                                                                                                          

Grilled Atlantic salmon with sautéed white  

wine capers, garlic in a lemon dill cream sauce 

Pork Chasseur                                                                                                        

Roasted pork loin served with sautéed mushrooms,  

tomato concasse, tarragon, white wine   

& demi glace reduction 

GLCC Prime Rib                                                                                                                     

Slow roasted prime rib served with  

au jus & creamy horseradish sauce 

 

Chicken Marsala                                                                                                      

Grilled chicken breast topped with  

sautéed mushrooms, red pepper, caramelized shallots  

& scallions in a marsala cream sauce 

Beef Tips                                                                                                                     

Slow roasted beef tips with mushrooms, onions  

& red wine served with rice medley 

Chicken Picatta                                                                                                             

Pan-seared chicken with white wine caper sauce 

Tuscan Chicken                                                                                                            

Sautéed chicken, mushrooms, basil, garlic  

& sundried tomato cream 

All buffets come with fresh bread and butter 

Standard $24:  

Choice of one entrée, one starch & one vegetable 

Deluxe $27.50 

Choice of two entrees, one salad, one starch & one vegetable 

Elite $29.50 

Choice of three entrees, two salads, two starches & one vegetable 

Starch 

Rice Pilaf 

Smashed Red Potatoes 

Duchess Potatoes 

Wild Rice 

Roasted Redskins 

 

 

Vegetable 

Matchstick Vegetables 

Roasted Vegetables 

Broccoli with Julienne Carrots 

Green Beans with Almonds 

Pea Pods & Carrots 

Asparagus (based on availability) 



Tuscan Chicken  

Grilled chicken breast finished with a  

sherry wine & sun-dried tomato reduction. 

$21.15 

 

Chicken Picatta  

Pan-seared chicken breast  

finished with a white wine caper sauce. 

$20.50 

 

Chicken Marsala  

Pan-seared chicken breast finished with sautéed mush-

rooms  

& roasted red peppers in a Marsala cream sauce  

$20.50 

 

Caribbean Chicken 

Grilled chicken breast rubbed with Caribbean jerk sauce,  

topped with pineapple-mango salsa. 

$21.15 

 

Pork Chasseur 

Herb-encrusted porkloin finished with mushrooms and 

tarragon tomato con casse demi-glace. 

$21.95 

 

Roasted Porkloin 

Slow-roasted pork loin finished with port wine velouté  

$21.95 

 

Filet Mignon  

Grilled beef tenderloin finished with  

red wine burgundy sauce 

6oz   $29.95  

8oz   $33 

 

Madeira Sirloin  

Grilled herb-encrusted sirloin finished with  

mushrooms in a madeira wine sauce 

6oz   $23.25 

8oz   $25.25 

 

NY Strip Steak  

Grilled strip loin finished with rosemary  

& mushroom demi-glace. 

$ 31.25 

 

Prime Rib 

Slow-roasted prime rib finished with au jus. 

$28.95 

 

Roasted Tenderloin 

Slow-roasted beef tenderloin, sliced and finished with  

rosemary red wine reduction 

$30 

 

Whitefish Picatta 

Broiled Michigan whitefish finished with  

white wine caper sauce. 

$23.25 

 

Whitefish Blanco 

Pan-seared Michigan whitefish  

finished with lemon beurre blanc. 

$23.25 

 

Pesto Salmon 

Pan-seared Atlantic salmon topped with basil pesto  

asiago cheese finished with lemon butter sauce. 

$25.25 

 

Mediterranean Salmon 

Pan-seared Atlantic salmon filet topped with  

artichoke & olive relish, finished with sundried tomato 

butter. 

$25.25 

 

*Add a Lobster Tail to any Entrée  

for an Additional $8.95 

 

All entrées come served with bread and butter,  

starch & vegetable 



$5.95 per guest 

Chocolate Toffee Torte  

with Strawberry Puree 

  

Flourless Chocolate Torte  

with Raspberry Sauce  

 

Caramel Apple Cheesecake  

with White Chocolate Mousse 

  

Tiramisu  

 

Crème Bruleè  

with Fresh Berries  

 

Dark Chocolate, White Chocolate or Raspberry 

Mousse  

with Gaufrettes Cookie  

& Fruit Garnish  

 

Assorted Dessert Trays  

Including:  

Mini Cookies, Lemon Bars, Fruit Bars, Brownies, 

Cream Puffs,  

Petit Cheesecakes & Cannoli  

 

 

 

Chocolate Fountain  

Rental $250.00  

Skewered Strawberries & Pineapple  

$2.95++ per person  

 

Mini Cookies, Cream Puffs  

& Marshmallows  

$2.95 ++ per person  

 

Grand Marnier Chocolate Mousse, Fresh Cream & 

Chocolate Garnish  

 

GLCC Cheesecake  

with Fresh Cream  

Choice of: Chocolate, 

Raspberry or Caramel  

 

Mocha Butter Cream Cake  

with Godiva Chocolate Sauce  

 

Lemon Curd Tart  

with Chambord Raspberry Puree 

$14  

 

12” Stone baked crust 

 

2 toppings per pizza 

 

$1.50 per additional topping 

Sausage 

 

Pepperoni 

 

Bacon 

 

Black Olives 

 

Mushrooms 

 

Pineapple 

 

Ham 

 

Roasted Red Peppers 

Green Olives 

 

Onions 

 

Artichoke Hearts 

 

Basil 

 

Mozzarella  

 

Goat Cheese 

 

Three Cheese Blend 

 

Gluten Free Pizza Crust 



All prices include bartenders, glassware, ice, napkins, garnishes & mixers 

Well Brands 

$5.00 / $5.50 

 

Call Brands 

$6.00 / $7.50 

 

Premium Brands 

$7.00 / $8.50 

 

 

Cordials 

$8.00 

 

Glass Wine (house) 

$6.00 

 

Domestic Beer 

$4.00 

Soft Drinks 

$1.95 

 

Juices 

$2.25 

 

Ginger beer  

$3.50 

 

 

Non-Alcoholic 

 Imported 

$3.00 

 

Non-Alcoholic  

Domestic 

$3.00 

OPEN BEVERAGE & BAR SERVICE 

(per drink, gratuity not included) 

 

 

 

 

 

 

 

 

 

 

Imported Beer/craft beer 

$5.00 

 

 

NON-ALCOHOLIC BEVERAGES 

 

 

 

 

 

 

 

 

HOUSE CHAMPAGNE/WINE 

$20 per bottle 

  

 

PUNCH BOWLS 

Per Gallon 

 

Non-alcoholic punch 

$15 

 

 

BOTTLE BAR 

(to nearest 1/10 bottle) 

 

 

Domestic 1/4 barrel 

$135 

 

Domestic 1/2 barrel 

$205 

 

imported 1/4 barrel 

$235 

 

Imported 1/2 barrel 

of Craft Beer 

$305 

Alcoholic Punch 

$60 

Champagne Punch 

$50 

House Liquors 

$62 

 

Call Liquors 

$72 

 

 

Premium Liquors 

$82 

 

Top Shelf/Elite 

$92 

(to nearest 1/10  

bottle) 

KEG BEER 



Functions are required to make a $1,000 deposit to reserve the date. This fee 

applies towards your final balance. There is a $1,500 room rental fee and an 

$8,000 food & beverage minimum on Saturdays, a $1,000 room rental fee and a 

$5,000 food and beverage minimum for Fridays and a $500 room rental fee 

only, for Sundays. If you plan on having your ceremony here, there is a $1 per 

chair fee for the ceremony sight. These fees may be waived dependent on day 

and time of the year. You will hold the room from 9 am until 12 pm. 

 

All menu prices are effective until December 2018 and are subject to change 

without notice. Six-percent Michigan state sales tax and a twenty-percent 

gratuity will automatically be charged to all food and beverage bills. Any 

group requesting tax exempt status must submit a copy of their Michigan 

state sales Exempt Certificate prior to the function. 

 

 

In accordance with Michigan state laws, Gull Lake Country Club is the only 

authorized licensee to sell, serve or furnish liquor, beer, wine or food on the 

premises. With the exception of wedding cake, no food or beverage of any kind 

is permitted to be brought on club property. Under no circumstance will al-

cohol be served to children. 

 

We require a guarantee of the number of guests attending all functions at 

least 72 hours prior to the event. If no guarantee is received we consider the 

original estimate to be the guarantee. You will be charged the actual number 

of guests served or the guarantee, whichever is greater.  

Functions having menus with a choice of entrées must include with the guaran-

tee a pre-order of the individual entrées. 

 

The Gull Lake Country Club Clubhouse offers four rooms of various sizes and  

atmospheres. The Clubhouse building is a non-smoking facility.  

The Lakeview Room is located in the Clubhouse 

 and holds approximately 275 people.  

The Boat Bar is also located in the Clubhouse,  

is available for day functions and holds 75 people.  

The Quarterdeck, also in the Clubhouse,  

holds approximately 50 people.  

The Grille, sitting on the 18th green with a sporty atmosphere  

is excellent for outings and causal events. Holds approximately 125 people.  

Lakeside tented receptions are also an option  

with room for groups of up to 300.       

 

Gull Lake Country Club is not responsible for any lost, stolen or abandoned property. 


