The Orchards Golf Club

Party Platter Trays
Trays serve up to 20-25 people
Garden Delight -Tray filled with fresh veggies and our fiouse ranch style dip for a healthy snack anytime.

Cost $48

Fresh Fruit Tray -Seasonal fresh fruit with a sweet dip.
Cost $58

Fruit & Cheese Sampler Tray- Cheddar, Colby Jack and Pepper Jack cheese cube and fresh fruit make a great
combination. Cost $52

Cheese Platter- An assortment of domestic cheeses.
Cost $48

Cheese & Sausage - Sliced beef log, beef stick, Pepper Jack cheese, Cheddar, Colby Jack and Gouda Cheese.
Cost $52

Classic Party Rye - Cubes of rye and Hawaiian bread with classic dill dip
Cost $42

Relish Tray- Assortment of pickles, peppercini, pickled beets and olives.
Cost $42

One Dozen Assorted Silver Dollar Sandwiches - Turkey, Ham & Roast Beef
Cost $18

One Dozen Mini Chicken Salad Croissants - Our special recipe chicken salad on a light butter croissant

Cost $20

Assorted Wrap Platter — two dozen assorted Turkey, Ham and Roast Beef Wrapped in a Sun Dried Tomato
Tortilla.

Cost $48




DELUXE PLATTERS
Trays serve up to 20-25 people

Anti Pasto Platter - Filled with a variety of tasty tidbits.

Cost $62

Shrimp Cocktail — 2pounds Of Chilled shrimp served with zesty cocktail sauce and lemon wedges

Cost $48

Chilled Veggie Pizza - Always a crowd pleaser topped with cream cheese sauce and then fresh veggies
for a tasty treat.

Cost $52

Tomato Basil Bruschetta ‘l’my - Tomato basil bruschetta server with olive oil toasted baguette slices. 50 pieces

Cost §62

Roasted Mushroom Garlic Bruschetta

This roasted garlic mushrooms makes this bruschetta so incredibly flavorful served with freshly baked
baguettes. 50 pieces
Cost §72

Roast Beef Crostini - Baguette slices brushed with olive oil and toasted then topped with slice of roast
beef, horseradish sauce, and chives. 50 pieces

Cost $59

Strawberry and Goat Cheese Canapes - Lightly Toasted Baguettes covered in a goat cheese spread, then topped
with strawberries in a balsamic glaze. 50 pieces

Cost $72

Tomato &l Mozzarella SRewers — 25 Fresh mozzarella with vine ripe grape tomatoes marinated in a
garlic herb olive oil.

Cost $44

*Minimum of $§250 order or $30 delivery charge



Room Rental Charges:

®  Banquet Room $350.00 — *seats up to 125 people
®  Outside Caterer Option $650.00 — Management approval required
®  Outside Wedding Space $300.00

*Room rental includes room set up and clean up following the event, white linen table clothes for the guest tables

and bartender service.

(Be'vemge Options (Prices are Per Drink):

o  Rail Brand - §5.75
e  Premium Brand - $6.75

e  UWine- §$5.00
®  Bottle Beer - $3.00 <l up
o Soda $2.00

o (Coffec $1.50

*Contact Dale David to book your event, set up an appointment to view our facility or with any additional questions
(618)233-8921 or dale@orchardsgolfclub.com.



