
 

 

 

BANQUET MENU 
 

Accommodating up to 200 Guests 

Please visit us on the web at NewEnglandCountryClub.com 

180 Paine Street, Bellingham Massachusetts 02019  

Phone: 508.883.2300             

2020 



Dear Event Host, 

 

Thank you for considering New England Country Club for your next event.  We are centrally located be-

tween Boston (45 minutes), Worcester (30 minutes) and Providence (20 minutes).  Each event we host is 

customized according your specific needs.  Our professional staff has over 30 years of experience manag-

ing events both big and small.   

New England Country Club is a full-service facility offering a wide variety of amenities.  Our own Egan’s Pub 

Restaurant provides you and your guests with all of your food and beverage needs. Our banquet accommo-

dations include an air conditioned 4000 ft2 weather-proof tent facility.   For smaller events we offer a cozy 

dining room and/or an outdoor terrace. 

We provide one of the best-conditioned public golf courses in New England.  This 18-hole championship 

golf course has the look and feel of a private golf with rolling hills and tree lined fairways.  Multiple tee boxes 

give each hole a unique character and provide a fair challenge for all ability levels.  

Breathtaking scenery can be viewed throughout our property.  Keep an eye open for the occasional deer, 

fox and other wildlife that inhabit the course surroundings.  Whether your visit is in the spring, summer or 

fall, you are sure to enjoy the beauty and character of our golf course. As Hale Irwin states, “New England is 

a course you can’t wait to play again.” 

 

Let us be a key player in the success of your event.  Contact us today. 

 

Sincerely, 

 

        

 

 

Michael Daron       Julie Tartsinis 

Director of Golf     General Manager 

508-883-2300 x14     508-883-2300 x12 

MikeDaron@NewEngalndCountryClub.com  JulieTartsinis@NewEnglandCountryClub.com  

 
 
 

      



 

Breakfast & Brunch  

Selections 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Our breakfast and brunch service are served buffet style 
Before placing your order, please inform your server if anyone in your party has a food allergy 

All menu prices are priced per person and are subject to change 7% Massachusetts meals tax, 20% service charge and  
$100 Chef Attendant Fee are not included in pricing. 

The Shotgun Start 
 

Coffee Service 
 Including decaf, tea, and juice 

4 
 
 

The Bunker 
 

Muffins and Pastry 
Doughnuts 
Fresh Fruit 

 Coffee, Juice, Tea 
9 

 
 

The Fairway 
 

 Pastry & Fruit Basket 
Scrambled Eggs 

Bacon and Sausage 
Home Fries 

Coffee, Juice, Tea 

16 

The Greens 
 

Seasonal Fruit Medley 

Breakfast Pastry Display 

 Scrambled Eggs 

Bacon and Sausage 

 Home Fries 

Stuffed Chicken or 

Baked Ham 

21 

Mulligans 
Compliment and enhance your breakfast selection with our brunch options 

Penne Marinara  
3 per Person 

 

Roasted Potatoes 
3 per Person 

 

Vegetable Medley 
4 per Person 

 

 Baked Cod 
7 per Person 

 

Roast Beef 
8 per Person 



Luncheon Add-Ons 

 

Luncheon Selections 

The Hartford 
Sandwich Wraps Including : 

Smoked Ham and Cheese, 

 Tuna Salad and Turkey 

Potato Salad or Coleslaw 

 Potato Chips 
 

16 

The New Hampshire 
 

Chicken Marsala or 

Roasted Chicken 

Smothered Steak Tips 

 Baked Potato 

Penne Marinara  

Seasonal Vegetable 
 

28 

The Federal Hill 
 

Chicken Parmesan 

Italian Style Meatballs 

Penne Marinara 

Seasonal Vegetable 
 

23 

The Bellingham 
Herb Roasted Chicken  

Red Bliss Roasted Potatoes 

Penne Marinara 

Seasonal Vegetable 
 

21 

Our Luncheon options are served buffet style before 4 pm 
Before placing your order, please inform your server if anyone in your party has a food allergy 

All menu prices are priced per person and are subject to change  
7% Massachusetts meals tax, 20% service charge and $100 Chef Attendant Fee are not included in pricing. 

 
 

 
Fruit Salad 
4 per Person 

 

 
 
 

Coffee Service 
2 per Person 

 
 

 

 

 
 
 
 

 

 

 
 
 

Pastry Dessert 
3 per Person 

Served before 4 pm.  All Luncheon buffets include complimentary garden salad and fresh rolls 



 

Dinner 

 Selections 

The Bellingham 
 
 

Herb Roasted Chicken  
Red Bliss Roasted Potatoes 

Penne Marinara 
Seasonal Vegetable 

23 

All dinner buffets include complimentary garden salad, dinner rolls, coffee and tea service 
Before placing your order, please inform your server if anyone in your party has a food allergy 

All menu prices are priced per person and are subject to change  
7% Massachusetts meals tax, 20% service charge and $100 Chef Attendant Fee are not included in pricing. 

The Springfield  
 

Herb Roasted Chicken  
St. Louis Style Ribs 

Baked Beans or Tex-Mex Corn 
Red Bliss Potato Salad or Baked Potato 

Corn Bread 
30 

The Federal Hill 
 

Chicken Parmesan 
Italian Style Meatballs 

Penne Marinara 
Seasonal Vegetables 

25 

The New Hampshire 
 

Chicken Marsala or Roasted Chicken 
Smothered Steak Tips 

Roasted or Baked Potato 
Penne Marinara 

Seasonal Vegetable 
30 

The Uxbridge 
 

Slow Roasted NY Sirloin  
Roasted Mushrooms 

Roasted or Baked Potato 
Seasonal Vegetable 

30 

 
Sub Penne Marinara with  

 Pink Vodka 
2 per Person 

Sub Garden Salad  
with Caesar Salad 

2 per Person 

 
Sub Roasted Chicken 

with Marsala 
3 per Person 

 

Add Pastry Dessert 
3 per Person 

Substitutions 



 

Banquet 

Enhancements 

Before placing your order, please inform your server if anyone in your party has a food allergy 

All menu prices are priced per person and are subject to change  

7% Massachusetts meals tax, 20% service charge and $100 Chef Attendant Fee are not included in pricing. 

 

Stationary Banquet Accompaniments 

Chips & Salsa 
3 per Person 

Cheese & Crackers 
4 per Person 

Vegetable Crudités 
4.50 per Person 

 
Assorted Cookie Display 

4 per Person 

Seasonal Fruit Display 
5 per Person 

 

Chilled  Passed Hors d’oeuvres Hot  Passed Hors d’oeuvres  
    Shrimp Cocktail 

Lemon & Cocktail Sauce 
$36 dozen 

 

Tomato Mozzarella 
Skewers 

Balsamic Reduction 
$21 dozen 

 

  Italian Bruschetta 
On Toasted Crostini 

$15 dozen 
 
 

Fruit Kabobs 
Seasons Freshest 

$18 dozen 
 
 

Prosciutto & Melon 
Balsamic Glaze 

$24 dozen 
 
 

Stuffed Mushrooms 
Bread Stuffing 

$27 dozen 
 
 

Asian Beef Satays 
Teriyaki Glaze 

$27 dozen 
 

Bacon Wrapped  
Scallops 

Applewood Smoked Bacon 
$36 dozen 

 

Panko Shrimp 
Sweet & Tangy Sauce 

$30 dozen 
 

Pigs in a Blanket 

Creole Mustard 
$24 dozen 

 
 

Extras and Add-Ons 

    

 Ceremony Site Setup  150. and up  Gluten Free & Vegan meals  

 Chair Cover Rental  3. per chair  Glassware  or colored linens  

 Chair Cover/Sash install  2. per chair  Additional service staff                                            

    

           All items subject to additional charges 



Social Event Information 

Your social event celebration at New England Country Club includes: 

Banquet room set up, including linens (some restrictions apply) 

Bar service (some restrictions apply) 

Professional service staff during your event 

 

Deposit and Payment:  A deposit is required to guarantee the date and time of your event no later than 7 days after reserving 
the date,  $100 for groups under 50, $300 for groups 50-200. Final payment is due 7 days in advance of the event based on the 
final guarantee.  Final payment may be made in the form of cash, credit card or certified check.  Personal checks are not accept-
ed. 

Cancellation:  Banquets of 51-200 guests, deposit of $300 is non-refundable.    
Cancellation: Banquets of 50 or less guests 

 If cancelled at least 90 days or more prior to the event, 100% refund. 
 If cancelled at least 60days or more prior to the event, 75% refund. 
 If cancelled at least 31 days or more prior to the event, 50% refund. 
 No refund if event is cancelled less than 30 days prior to scheduled event. 
 

Menu Selection and Minimum Guest Count: Menu selection shall be arranged with New England Country Club at least 14 
days (2 weeks) prior to the event.  Any allergies, special dietary needs or restrictions should be discussed at this time. Your final 
guest count is required 7 days prior to event.  This number is a guaranteed minimum for which you will be billed.  Your final head-
count may be increased up to 5 days prior.  Incidental charges and additional guests may be paid for on the day of the event. 

Food and Beverage:  Due to insurance and health code regulations, all food and beverages must be supplied by and purchased 
from NECC, and is not allowed to leave the premises (with the exception of cakes supplied by a qualified vendor).  Massachu-
setts State Law does not allow guest to bring alcoholic beverages onto NECC property.  Minimum bar fee may apply.  NECC 
reserves the right to refuse alcohol service to anyone at any time.  We I.D. 

Room Rental Rates:  Facility rental rates are as follows:  Pavilion: $300 for 3 hours - $75 per additional hour (maximum 5 
hours).  Dining room:  $100 for 3 hours - $50 per additional hour (maximum 5 hours).  Additional rental time must be approved by 
NECC no later than 14 days prior to event. 

Prices:  All food & beverage prices listed are subject to 7% state and local meals tax, 20% service charge, and $100 Chef At-

tendant Fee.  Prices and offerings are subject to change without notice.   

Incidentals:  Candles and confetti are not allowed. Music/DJ’s until 10:00 pm only.  Additional enhancements for your event 
not provided by NECC are the customer’s responsibility and subject to NECC management approval.  

Any personal items left behind are not the responsibility of New England Country Club. 

  

 I accept the terms listed above:   

 

Event Name:   

Event Date:   
Number of 

Guests: 
  

Contact Name:   Time:   

Signature:   Date:   


