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Banquet Information 
  

Minebrook Hall Banquet Facility 
 

Minebrook Golf Club has a full service catering facility 

committed to providing your event with a wonderful 

experience. We provide elegance, customized menus, 

outstanding service, and unique photo opportunities. Whether 

it’s an intimate gathering of 40 or a party of 250, we can 

accommodate your guests in our Minebrook Hall Banquet 

Facility. We continually work on improving everything to 

provide you with the best possible food quality and customer 

service. 

 

What We Provide 
 

Minebrook Hall Banquet Room (40 to 250 guests) 

Traditions Bar & Grill (30 to 50 guests) 

Four Hour Banquet 

Choice of Linen Colors 

Custom Floor Plan 

Center Pieces 

Gift Tables 

Cake Table 

Dance Floor 

DJ Table 

Podium & Microphone 

American Flag 

 

Banquet Enhancements  
 

Chair Covers $5 per person & $8 per person with sash 

Lace & Light Decorations $300 

Custom Banquet Menus Are Also Available 

 

 

All Prices, Menus, and liquor packages are subject To Change 

without Notice 



 

 

Planning & Payment 
All Packages are Subject To 7% Sales Tax & 19% Facility Fee. 

 

Reserving Your Date 
 

Please deliver a $250 deposit to the club for the specific date being 

held. This will confirm your banquet. 

 

Price Guarantee 
 

All prices are guaranteed upon signing of the banquet agreement 

and finalization of menu selections. Otherwise, they are subject to 

change. Payment in full is due the day of the event and must be done 

by cash or credit card. Personal checks are not valid for final 

payment.  

 

Menu Choice 
 

Two weeks prior to your banquet, a call will be made to confirm 

your final menu selections. 

 

Linen Choice 
 

Two weeks prior to your banquet, a call will be made to confirm 

your linen choices & the floor plan. 

 

Confirmation of Guests 
 

Ten days prior to your banquet, a call will be made to confirm the 

final number of guests. The confirmed number is the number you 

will be responsible to pay for the day of the event. We will not be 

responsible for no-shows. If more guests show up for your event 

than the final number, you will be charged for the actual number 

of guests who attend your event. Please keep in mind that food is 

prepared for your final number.  

 

All Guest Entrées Must Be Preordered Prior to Event for ALL 

Plated Packages. 



 

 

Wedding Packages 
Classic Wedding Buffet 

$70 Per Person  

Minimum 50 People 

5 Hour Event 

-House Open Bar  

-Four Passed Hors D’ Oeuvres  

-Crudité with Olives and Dips  

-Cheeses with Local Honey 

-Choice of Salad 

-Two Entrées  

-Three Accompaniments 

-Custom Wedding Cake 

 

Executive Wedding Buffet or Plated 
$82 Per Person  

Minimum 50 People 

5 Hour Event 

-House Open Bar & Champagne Toast 

-Wedding Ceremony & Six Passed Hors D’ Oeuvres 

-Crudité with Olives and Dips & Cheeses with Local Honey 

-Antipasti  

-Choice of Salad 

-Two Premium Entrées  

-Three Accompaniments 

-Custom Wedding Cake 

 

Ultimate Wedding Buffet or Plated 
$95 Per Person  

Minimum 50 People 

5 Hour Event 

- Top Shelf Open Bar & Champagne Toast  

-Wedding Ceremony, Chair Covers, Lace & Light Decor 

-Eight Passed Hors D’ Oeuvres  

-Chilled Seafood 

-Donaldson Farms Crudité with Olives and Dips 

-Valley Shepard Cheeses with Local Honey, Tapenade, & Baguette 

-Choice of Salad 

-Three Premium Entrées  

-Three Accompaniments 

-Custom Wedding Cake 



 

 

Classic Wedding Buffet 
Crudité with Olives and Dips  

Cheeses with Local Honey 
 

Passed Hors D’oeuvres (Choose Four) 
-Crostini of Bruschetta & Ricotta, Prosciutto & Honey, Shrimp & Avocado –

Falafel with Hummus and Tzatziki  

-Beef Wellington with Sherry Glaze 

-Spinach & Feta Spanakopita with Honey  

-Fig & Mascarpone Phyllo Purse 

-Flatbreads of Fig & Goat Cheese, Short Rib & Demi 

-Sun Dried Tomato & Pesto Phyllo Cups  

-Wild Mushroom Tart 
 

 

Salads (Choose One) 
 

Garden, Mixed Green, Arugula & Sun Dried Tomato, or Caesar 

 

 

Entrees (Choose Two) 
 

-Parmesan & Crispy Prosciutto Chicken Breast with Bruschetta 

-Grilled Tuscan Chicken Breast with Lemon Caper Sauce 

-Grilled Honey Ginger Chicken with Sesame Orange Glaze 

-Braised Short Ribs with Burgundy Wine & Cremini Mushroom Glaze 

-Roasted Sausage and Peppers with Marinara and Parmesan 

-Rosemary & Dijon Crusted Pork Loin with Honey Garlic Glaze 

 -Bacon Wrapped and Cheddar Stuffed Meatloaf with Mushrooms 

 

Accompaniments (Choose Three) 
 

-Golden Rice Pilaf & Herbs or Roasted Potatoes & Crispy Shallots 

-Penne Puttanesca, Baked Ziti, or Pesto Fusilli 

-Honey Glazed Carrots & Peas or Rosemary Roasted Vegetables 

 

Desserts  
 

-Cookies & Brownies 

-Wedding Cake 

 

Includes Fountain Soda, Coffee, Tea, Dinner Rolls, & Butter 



 

 

Executive Wedding-Buffet or Plated 
Crudité with Olives & Dips, Cheeses with Local Honey & Antipasti 

 

Passed Hors D’ oeuvres 
-Crostini of Bruschetta & Ricotta, Prosciutto & Honey, Shrimp & 

Avocado –Falafel with Hummus and Tzatziki  

-Beef Wellington with Sherry Glaze 

-Spinach & Feta Spanakopita with Honey  

-Fig & Mascarpone Phyllo Purse 

-Flatbreads of Fig & Goat Cheese, Short Rib & Demi 

-Sun Dried Tomato & Pesto Phyllo Cups  

-Wild Mushroom Tart 

 

Salads (Choose One) 
Garden, Mixed Green, Arugula & Sun Dried Tomato, Caesar or 

Waldorf 

 

Entrees (Choose Two) 
-Parmesan & Crispy Prosciutto Chicken with Bruschetta 

-Grilled Tuscan Chicken Breast with Lemon Caper Sauce 

-Braised Short Ribs with Burgundy Wine & Cremini Mushroom Glaze 

-Peppercorn Sirloin with wild mushrooms and Sauce Au Poivre 

-Hudson Valley Duck Hash with Sweet Potatoes and Pancetta 

-Rosemary & Dijon Crusted Pork Loin with Honey Garlic Glaze 

-Crispy Battered Cod with Herby Coleslaw and Lemon 

-Honey Lemon Salmon with Creamy Butter Dill Sauce 

 

Accompaniments (Choose Three) 
-Golden Rice Pilaf with Herbs and Toasted Orzo 

-Herby Potatoes with Crispy Shallots or Wild Mushroom Risotto 

-Penne Puttanesca, Baked Ziti, or Sun Dried Tomato & Pesto Fusilli 

-Honey Glazed Carrots & Peas, Rosemary & Garlic Roasted 

Vegetables, or Garlicky Green Beans 
 

Desserts  
- Mini Pastries and Desserts 

-Wedding Cake 

 

Includes Fountain Soda, Coffee, Tea, Dinner Rolls, & Butter 



 

 

Ultimate Wedding-Buffet or Plated 
Donaldson Farm Crudité with Olives & Dips, Valley Shepard Cheeses 

Chilled Seafood with Citrus, Aioli, and Mignonette 
 

Passed Hors D’ oeuvres 
-Crostini of Bruschetta & Ricotta, Prosciutto & Honey, Shrimp & Avocado –

-Falafel with Hummus and Tzatziki  

-Beef Wellington with Sherry Glaze 

-Spinach & Feta Spanakopita with Honey  

-Fig & Mascarpone Phyllo Purse 

-Crab Stuffed Mushrooms 

-Canapes of Smoked Salmon, Cucumber & Butter, Duck Confit 

-Flatbreads of Fig & Goat Cheese, Short Rib & Demi 

-Sun Dried Tomato & Pesto Phyllo Cups 

-Coconut Shrimp with Sweet Chili Sauce  

-Saffron & Lobster Risotto Cakes 

Salads (Choose One) 
Garden, Mixed Green, Arugula & Sun Dried Tomato, Caesar, Waldorf, or 

Mesclun with Gorgonzola and Craisins 

Entrees (Choose Three) 
-Parmesan & Crispy Prosciutto Chicken with Bruschetta 

-Grilled Tuscan Chicken Breast with Lemon Caper Sauce 

-Braised Short Ribs with Burgundy Wine & Cremini Mushroom Glaze 

-Hudson Valley Duck Breast with Cognac and Morello Cherries 

-Rosemary & Dijon Crusted Pork Loin with Honey Garlic Glaze 

 -Garlic and Herb Crusted Prime Rib with Ju and Horseradish Cream 

-Atlantic Seafood Cioppino with Crab, Shrimp, Scallops, Clams 

-Crab Stuffed Sole with Brown Butter Caper Sauce 

-Honey Lemon Salmon with Creamy Butter Dill Sauce 

Accompaniments (Choose Three) 
- Saffron Wild Rice with Herbs and Golden Raisins  

-Truffle Potatoes with Crispy Shallots or Lobster & Crab Risotto 

-Penne Puttanesca, Baked Ziti, or Sun Dried Tomato & Pesto Fusilli 

-Honey Glazed Carrots & Peas, Rosemary & Garlic Roasted 

Vegetables, or Garlicky Green Beans 
Desserts  

- Mini Pastries and Desserts 

-Wedding Cake 

 

Includes Fountain Soda, Coffee, Tea, Dinner Rolls, & Butter 


