
  

 

Brett Colevris, food and beverage manager 

Direct:  815.933.6615 | brettcolevris@kankakeecountryclub.com 

Banquet Selections 
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Thank you for choosing Kankakee Country Club to host your next special event! 
We are located in the town of Kankakee in the Historic Riverview District.  

 

Kankakee Country Club is the premier location for your wedding reception, rehearsal dinner  
or bridal luncheon. With two ballrooms, a boardroom, a multi-purpose room and flexible  
combinations, as well as a full service staff and kitchen, the Kankakee Country Club will  

meet your needs by customizing your big day. Additionally, our club is the perfect spot for your 
next business meeting, seminar or corporate retreat. We offer meeting amenities like  

professional audio-visual equipment and outstanding banquet services.  
 

With amazing views of the Kankakee River and our golf course founded over one century ago 
you would be hard pressed to find a more pleasant atmosphere for your events and functions.    

Kankakee Country Club Banquet Policies 
 

GENERAL INFORMATION 

• All private parties must be sponsored by a Kankakee Country Club member in good standing.   
• If you don’t know a member sponsor, the Club may provide a sponsor upon request.  
• Guests are NOT ALLOWED on the Golf Course and Greens (including the Putting Greens).   
• The Host is responsible for any damages done in the clubhouse and on the grounds of the club.  
• Management reserves the right to charge cleaning fees for excessive untidiness as the result of an 

event.  
• No tape, tacks, or nails may be used on any walls or confetti/glitter used in decorations. 
 
DEPOSITS AND PAYMENT 

• A deposit in the amount of the room charge is due when booking the room.   
• Deposits and Payments are non refundable. 
• A 10% payment is due upon signing of the first draft Banquet Event Order.  
• A 50% payment of the remaining balance is required to be paid one week prior to the event with 

the balance due within 5 days following the event.  
• Accounts not paid within 14 days will incur a 3% late charge.        
                         
MENUS 

• All food and beverage must be purchased through the club.  
• All food and beverage is subject to 20% service charge and 8.25% sales tax. 
• All groups are required to choose a preset menu for private events.  
• Final menu selection is due at least two weeks prior to scheduled event. 
• When selecting more than one entree, a count and place cards indicating each guest’s choice must 

be provided by the host/hostess.  
• The Club is happy to provide for any dietary restrictions for any individuals needs upon request 

and with advanced notice.  
 
GUARANTEED COUNTS 

A tentative count is required at least 10 days prior to the function.  
A guaranteed  guest count is required 72 hours prior to the event.  
 
I agree to the Banquet Policies of Kankakee Country Club. 
 
_____________________________________________________________________________________________________ 
Signed                Date 



3 

 

 

Kankakee Country Club 
  

 Rentals   
      Main Dining Room  (120 seated)    $300  
      Atrium Ballroom (80 seated)     $200 
      Private Room 1  (20 seated)     $50 
      Private Room 2 ( 20 seated)     $50 

 
      LCD Projector with Screen     $75        
      Internet Access        Complimentary 
       

Room Capacity – Main Dining Room & Atrium Ballrooms 

Maximum 300 with food stations/hors d’oeuvres/cocktail style 
Maximum 200 buffet dinner  

Maximum 240 plated sit down dinner 
  

Attendant Fees: 
      Chef Attended Carving/Action Station   $75 
      Portable Bar         $75 
      Cake Cutting/Plating       $25 
 

 Kankakee Country Club Weddings/Receptions  
      Wedding Ceremony & Reception    $1500 
      Wedding Reception Only      $1000 
                          Includes Main Dining Room, Atrium and Both Private Rooms & Fireplace Room 
       

The Club will provide all chinaware, silverware, glassware, tables and chairs for groups up to 175.  
 Some additional rental charges may incur for groups over 175.                                                                

Customized menus and floor plans 
On site reception coordination 
Full service and kitchen staff 

  
Event Timing 

The majority of events at Kankakee Country Club take place within a four to five hour time frame. 
Additional time may be available upon request.  The Club hosts one wedding per day  

and will accommodate your set up time requirements as best as possible. 
  

Deposit 

A deposit in the amount of the room charge is due when booking the room.  
Deposits are non refundable. 
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Breakfast Menu 
Buffet 

 All Buffets Are Based On (2) Hours of Service 
Minimum of (20) Guests Required 

 

Continental 
 

Freshly Baked Breakfast Basket 
Fresh Squeezed Orange Juice 

Freshly Brewed Regular & Decaffeinated Coffee, Selection of Hot Tea 
$9 per person 

 

Premier Continental 
 

Freshly Baked Breakfast Basket 
Sweet Butter & Assorted Jelly 

Fresh Seasonal Sliced Fruit 
Orange Juice 

Freshly Brewed Regular & Decaffeinated Coffee, Selection of Hot Tea 
$14 per person 

 

Rise & Shine 
 

Freshly Baked Breakfast Basket 
Sweet Butter & Assorted Jelly 

Fresh Seasonal Sliced Fruit 
Scrambled Eggs 

Crisp Bacon, & Maple Link Sausage 
Breakfast Potatoes 

Fresh Squeezed Orange Juice 
Freshly Brewed Regular & Decaffeinated Coffee, Selection of Hot Tea 

$20 per person 
 

Buffet Enhancements 
 

Smoked Salmon Platter 
Cream Cheese, Sweet Onion, Capers & Bagels 

$7 per person 
 

Buttermilk Pancakes OR French Toast 
With Warm Maple Syrup  

$4 per person 
 

Assortment of Yogurts 
$2 each 
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Breakfast Menu 
Ala Carte 

 

Beverages 
 

Regular and Decaf Coffee, Hot Water and Assorted Teas 
$30 per gallon 

 
Orange Juice 

$18 per half gallon 
 

Grapefruit Juice, Apple Juice and Cranberry Juice 
$18 per half gallon 

 
Assorted Sodas 

$2.50 each 
 

Food items 
 

Assorted Danish or Muffins 
$20 per dozen 

 
Croissants 

$24 per dozen 
 

Fresh Fruit 
$5 per person 

 

Snack break  
 

Cookies Or Brownies 
$18 per dozen 

 
Snack Bars 

$1.50 each 
 

Assorted Bag Chips 
$1.50 each 
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Luncheon Plated Menu 
Soups & Salads 

 All Entrees Served with Fresh Baked Rolls  & Butter 
Iced Tea  & Coffee Service Included 

 

SOUPS 
 

 
 Du jour $5 per person 

 

SALADS 
 

CAESAR SALAD       $13                                                                                                        

Classic Caesar with Toasted Croutons &  
Fresh Grated Romano Cheese  
                                                           

Mesculin Salad      $15 

Fresh Strawberries, Grapes, and Candied Pecans 
Served over Harvest Mixed Greens Topped with 
Grilled Chicken Breast and a Raspberry Vinaigrette 
                                                                                                                               

CObb Salad        $16 

Mixed Greens, Shredded Cheese, Bacon,  
Eggs, Tomatoes, & Carrots 
Choice of Dressing. 
 

Chopped Salad      $14 

Romaine Lettuce, Bacon, Tomato,  
Shredded Cheese, Peas, & Corn 
Choice of Dressing 
 

Mediterranean Salad    $16 

Chopped Romaine, Feta, Cucumbers,  
Kalamata Olives, Tomatoes, & Red Onion 
Greek Dressing  
 

 Dressing Choices 
 

    Ranch, Blue Cheese, Balsamic Vinaigrette, Honey 
Mustard, Honey Poppyseed 

   

  SALAD ENHANCEMENTS 
 

  Grilled Chicken     $6        
  Salmon       $8        
  Steak       $8  
        Shrimp       $8 

 

 

 Plated Sandwiches  

& Wraps 

 
All Sandwiches Include One Side Selection  

French Fries, Sweet Potato Fries or Fresh Fruit  

 
crab cake sandwich $21 

Jumbo Lump Crab on  
Toasted Kaiser Roll with Remoulade 

 

Classic Club Sandwich  $15 

Ham, Turkey, Bacon, Tomatoes,  
Green Leaf Lettuce & American Cheese 

Choice of White or Wheat  
 

Grilled Chicken Caesar wrap  $13 

Marinated Chicken, Romaine Lettuce,  
Tomatoes & Kalamata Olives  

Tossed in Creamy Caesar Dressing 
 

Classic Italian wrap             $13 

Salami, Capicola, Prosciutto, Provolone  
Tomatoes with Oil & Red Wine Vinegar 

 

Grilled vegetarian wrap $11 

Marinated Mushrooms, Zucchini, Yellow Squash,  
Onion & Fresh Mozzarella with Basil Pesto 
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Luncheon Plated Menu 
 All Entrees Served with Choice of Starch & Vegetables  Where Applicable (see next page) 

Fresh Baked Rolls  & Butter Included 
Iced Tea  & Coffee Service Included 

 
 
 

 COUNTRY CLUB Pepper Steak            $26 

 Marinated Grilled Steak Tips served with sautéed peppers and onions 
 Choice Balsamic glaze (or) house made Chimichurri  

   
 Marinated chicken breast             $24 

 Choice of the Following:  
 Piccata, Marsala, or Scaloppini  

 
 HERB Roasted Pork Loin             $25 

 Choice of Sauce 
 Tropical Fruit Chutney, Caramelized Onion Jus (or)  
 Whole Grain Mustard Cream Sauce 

  
 Pan Seared Atlantic Salmon - 4oz portion           $21 

 Served with house made Dill Cream Sauce (or) 
 Mesquite Bourbon Cola Glaze  
 
 Midwest style “no filler” Jumbo Lump Crab Cake (1)     $24 

 8oz Indonesian Lump Crab, House Blend Herbs and Spices,  Lemon Aioli  

  
 HOMEMADE CREPES (2)                 
 Choice of the Following: 
   Vegetarian                  $12 
    (or) 
      Chicken                  $14 
    (or) 
       Seafood                  $19 

 
 
 VEGETABLE NAPOLEON  (Vegetarian and Gluten Free)    $18 

 Marinated Mushroom, Zucchini, Yellow Squash, Onion & Fresh   
 Mozzarella with Basil Pesto & Balsamic Reduction 
 

Add soup or salad course 
 

Du jour soup $4.50 

House salad $3 

Caesar salad $4 
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 Luncheon Buffet Menu 
All Selections Include House Salad  with (2) Dressings 

Rolls and Butter 
Chef’s Assorted Desserts 

Iced Tea  & Coffee Service Included 
(Prices Indicated Are Per Person & 25 Person Minimum)  

 

 The deluxe Deli buffet               $25 

 Chef’s Choice Soup & Salad Bar   
 Assorted Meats, Cheeses, Breads, Condiments, Fresh Fruit & Assorted Cold Salads 

 

 Southern comfort buffet            $23 

 Fried Battered Buttermilk Chicken, Greek Style Bone-In Chicken, Baked Mostaccioli or  
 Pasta Primavera, Roasted Potatoes, Choice for Green Beans or Corn 

 

 South of the Border fajita bar           $25 

 Marinated Ground Beef, Flame Roasted Chicken, Rice, & Beans with  
 Chips, Sour Cream, Guacamole, and Salsa 
                                                                                                                                     

 Pulled Pork & Chicken Barbeque          $20 

 Tangy & Sweet Barbeque Sauce 
 Cheese Platter and Buns 
 Cole Slaw, Baked Beans, Potato Wedges               
        

 All American barbeque              $20 

 Hot Dogs and Burgers with Assorted Condiments, Cheeses, Buns,  
 Cole Slaw, Potato Wedges, Baked Beans & Chips 
  Add Bratwurst  $2  
  Add Chicken   $3  
   

 Build Your Own Pasta              $23 

 Choice of Two Pasta’s: Penne, Orecchiette. Bowtie 
 Choice of Two Sauces From the Following: 
 Marinara, Alfredo, Bolognese, Ala Vodka 
 Garlic Bread Sticks (in place of Dinner Rolls) & Caesar Salad Display  
 with Assorted Condiments 
 

 Roasted Salmon Medallions            $26 

 Slow Roasted on a Bed of Arugula & Choice Sauce: 
 Mesquite Bourbon Cola (or) Champagne Dill Cream 
 Choice of Starch and Vegetable 
 

 sautéed Breast of Chicken            $24 

 Choice of Chicken  Piccata or Marsala 
 Choice of Starch and Vegetable  
 

 Roasted New York Striploin            $31 

 Caramelized Onion Jus 
 Choice of Starch and Vegetable  
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Plated LuncheonDessert Menu 
 

 
Priced Per Person 

Served in Half Portions 
 
 
 
 

 New York style cheesecake             $4 

 With strawberry coulis and whipped cream 
 
                                                                                                                            

 homemade tiramisu               $4 

 
                
 Chocolate layer cake              $4 

 With whipped cream  
 
  

 Warm bread pudding              $4 

 With bourbon cream sauce and vanilla ice cream 
 

 

 Apple or Peach cobbler              $4 

 With vanilla ice cream  
 

  
 Mini Dessert Display                    $5  
 Assorted Mini Cheesecake, Assorted Dessert Bars,  Cookies, Brownies,  
 Fresh Berries  & Whipped Cream 
 
 
 Ice cream (Not available in half portion)       $4 
 Vanilla, Chocolate, Peppermint, Spumoni, Salted Caramel, Strawberry, 
 Cinnamon Brown Sugar, Praline Bourbon Maple, Blood Orange Sorbet 

 
  

 
 
 
 

 

Gluten free options available on request 
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Plated Dinner Menu 
Prices Indicated are Per Person  

All Entrees Served with Choice of House Salad or Caesar Salad., Starch & Vegetable 
Fresh Baked Rolls  & Butter 

Iced Tea  & Coffee Service Included  
 

Surf and Turf                   

Tenderloin of Beef Filet and Pan Seared Sea Scallops         $50 

Tenderloin of Beef Filet and (3) Grilled Shrimp (or) (1/2)Crab Cake     $47 
Chicken Breast and Grilled Shrimp               $38 
 

6 Oz. or  10 oz Grilled Tenderloin Filet          $36 | $42 

Choice of Sauce: Mushroom Demi, Béarnaise (or) Caramelized Shallot Jus 
 

Midwest style “no filler” Jumbo Lump Crab Cake     $32 

16 oz Indonesian Lump Crab, House Blend Herbs and Spices,  Lemon Aioli  
 

Prime Rib of Beef               $Market price$ 

Slow Roasted Seasoned Angus Beef, Natural Jus, & Horseradish Cream 
 
Salmon Oscar (or)  Neptune            $34 

Pan Seared Salmon Filet, Roasted Asparagus, Lump Crab with Béarnaise (or) 
Lump Crab Served Over Au Jus Topped with Pan Seared Salmon Filet, Roasted  
Asparagus and Béarnaise  
 
Herb roasted Pork Loin             $31 

Choice of Sauce: 
Caramelized Onion Jus (or) Whole Grain Mustard Cream Sauce 
 
Pan Seared Breast of Chicken           $29 

Choice of Preparation:  Saltimbocca, Marsala, Piccata, Caprese, Florentine, or Oscar Add $6 
 

 

Pasta primavera                $21 

Extra Virgin Olive Oil & Basil Pesto Marinated Garden Vegetables Over  
Penne Pasta  

 
Host must provide pre-counts and place cards indicating guests choice  

when choosing multiple selections for an event   

 
Starch options 

Rice Pilaf, Herb Roasted Potatoes, Red Bliss Mashed Potatoes, Risotto, Baked Potato  
 

Vegetable options 

Chef’s Seasonal Vegetable Medley, Maple Glazed Carrots, Green Beans Almandine,  
Broccoli & Cauliflower Medley, Roasted Asparagus  (Add $3) 
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 Dinner Buffet Menu  
 

All Buffets Include 

Garden Salad or Caesar Salad 
Choice of One Starch , One Vegetable & One Pasta Dish 

 Fresh Baked Rolls & Butter 

Iced Tea  & Coffee Service  
Chef’s Assorted Desserts 

 
  

Entrées 

 

Roasted Striploin Selections: 

Your Choice of the Following: 
 Caramelized Onion Relish & Natural Jus 

Mushroom Marsala 
Whole Grain Dijon Butter Crust 

  
Roasted Pork Loin Selections: 

Your Choice of the Following: 
Apple Bacon Chutney 

Bourbon & Brown Sugar Glaze with Toasted Walnuts 
Chimichurri Sauce  

 
Chicken Selections: 

Your Choice of the Following: 
Saltimbocca, Marsala, Piccata, Oscar (Add $6) 

 
Broiled salmon selections: 

Your Choice of the Following: 
Lemon, Caper & Dill Cream Sauce 

Honey & Ginger Glazed 
Tuscan Salmon with Tomatoes, Capers, Olives, Basil & Garlic 

Mesquite Salmon in Bourbon Cola Glaze 

 
Gluten Free & Allergy Sensitive Substitutions Can Be Provided  Upon Request and with Notice. 

 

Two Entrée Buffet          $38 per person  

Three Entrée Buffet        $45 per person 

 

 

Starch options 

Rice Pilaf, Herb Roasted Potatoes, Red Bliss Mashed Potatoes, Risotto, Baked Potato  

 

Pasta options 

Pasta Primavera, Baked Mostaccioli, Baked Asiago Bechamel  
 

Vegetable options 

Chef’s Seasonal Vegetable Medley, Maple Glazed Carrots, Green Beans Almandine,  
Broccoli & Cauliflower Medley, Roasted Asparagus  (Add $3 ) 



12 

 

Plated Dinner Dessert Menu 
 
 

Priced Per Person 
 
 
 
 

 New York style cheesecake             $7 

 With strawberry coulis and whipped cream 
 
                                                                                                                         

 homemade tiramisu               $7 

        
          
 Chocolate layer cake              $7 

 With whipped cream  
  
 

 Warm bread pudding              $6 

 With bourbon cream sauce and vanilla ice cream 

 

 

 Apple or Peach cobbler              $6 

 With vanilla ice cream  
  

 
 Mini Dessert Display                    $8   
 Assorted Mini Cheesecake, Assorted Dessert Bars,  Cookies, Brownies,  
 Fresh Berries  & Whipped Cream 
 
 
 Ice cream                   $4 
 Vanilla, Chocolate, Peppermint, Spumoni, Salted Caramel, Strawberry, 
 Cinnamon Brown Sugar, Praline Bourbon Maple, Blood Orange Sorbet 

 
  

 

 

 

 

Gluten free options available on request 
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Displays 
 

Priced Per Person 
 

 

 

Grand Cheese Display   $7 

Assortment of Domestic & Imported Cheeses 
Assorted Crackers 

 

 
Seasonal Fruit Display   $5 

Assorted Seasonal Fruits  
Served with Brown Sugar & Sour Cream (Add $1) 

 
 

Vegetable Display   $5 

A Crudités Platter of Fresh Vegetables 
Served with Ranch Dressing 

  
 

 
Bountiful Cheese, vegetable, and fruit display $12 

Combination of Grand Cheese Display, Vegetable Crudités Platter with Ranch,  
and Seasonal Fruit Display  

Assorted Crackers  

 
 

Dipping Station $10 

Spinach and Artichoke, Beer Cheese, and Tex Mex Cream Cheese Chili Dipping Sauces 
Toasted Crostini, Pretzel Rods and Tortilla Chips 

 
 

Tuscan Antipasto   $15 

Sliced Cured Meats to include Prosciutto, Salami & Capicola 
 Served with Marinated Vegetables, Marinated Artichokes,  

Hearts of Palm & Cheeses 
Assorted Crackers & Crostini 
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Cold Hors D’oeuvres   
 

Priced Per 100 pieces 
 

 

 

 

 Shrimp Cocktail, Cocktail Sauce  

and Lemon Wedges 

$275 

 

 

Mini Ahi Tuna Lollipops with a Soy Sesame Sauce 

  $250  

 

 

Tomato Bruschetta with Garlic,  

Fresh Mozzarella, Basil & Olive Oil 

$175 

 

 

  Mini Croissants with choice of Tuna,  

Chicken or egg Salad 

$175 

 

 

Mediterranean caprese skewers with mozzarella,  

cherry tomatoes, fresh basil & kalamata olives 

$175 

 

 

Chilled Steamed Asparagus  

Wrapped in Prosciutto 

$175 

 

 

   Virginia Ham Biscuits with Sweet Mustard,  

Poppy Seeds & Swiss Cheese on Potato Roll 

$150 
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 Hot Hors D’oeuvres   
 

Priced Per 100 pieces 

 

Bacon Wrapped Shrimp with Horseradish Aioli  

$325 
 

Shaved beef tenderloin on rosti potato cake with horseradish aioli 

$300 
 

Mini jumbo lump Crab Cakes with a Remoulade 

$275 
 

Lamb Rack Lollipops with Rosemary Dijon 

$300 
 

Bacon Wrapped Scallops with Creole Remoulade 

$250 
 

Southwest chicken eggrolls with chipotle ranch 

$250 

 

Stuffed Mushroom Caps with Choice of 

bleu cheese & Parmesan (or) Sausage  

$225 
 

Bacon wrapped water chestnuts 

$200 
 

Vegetarian Egg Rolls with Sweet Thai Chili Sauce 

$175 
 

Spanakopita, Spinach, Garlic, & Cheese Filled Phyllo Pastry 

$175 
 

Meatballs: Marinara or sweet & smoky BBQ (Choose One) 

$175 
 

Breaded Chicken Tenderloins with ranch (or) bleu cheese 

$175 

 

Mediterranean morsels  

olive tapenade, feta cheese, raspberry preserve on toast points 

$175 
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Additional Buffet Action Stations 
 

Priced Per Person 

Stations are Priced Per 2 Hours 
In addition to a Pre-Arranged Buffet 

 
 

Tuscan Pasta Station  $12 

Chef Attended—Maximum 40 people 
Penne, Bowtie & Macaroni Pasta 

Pesto, Marinara, Alfredo & Cheddar Cheese Sauces (Pick 2) (Additional Sauces $2 per sauce) 
Poached Chicken, Shrimp, Italian Sausage, Bacon Bits 

Minced Garlic, Peas, Onions, Mushrooms, Roasted Red Peppers, Tomatoes, Sundried Tomatoes,  
Artichoke Hearts, Spinach & Grated Parmesan Cheese 

 

 
Gourmet Mac & Cheese Station  $10 

Chef Attended—Maximum 40 people 
Elbow, Penne & Bowtie Pastas 

Cheddar, Alfredo & 3-Cheese Sauces, Sundried Tomatoes, Bacon, Shrimp, Peas,  
Bell Peppers, Chopped Ham, Onions, Mushrooms & Jalapenos  

 

 
Deluxe Salad Station  $7 

Chopped Romaine, Spring Mix, Arugula, Iceberg & Spinach 
Grilled Chicken, Bay Shrimp, Croutons, Shredded Cheeses, Onions Cucumbers, Carrots, Peppers,  

Mushrooms, Olives, Caesar & Assorted Dressings 
 

 
Slider Station   $8 

Grilled Slider Burgers, Mini Buns 
American, Cheddar & Swiss Cheeses 

Bacon, Mushrooms, Tomatoes, Onions, Crisp Lettuce, Pickles, Ketchup, Mayo & Mustard 

 

 
Fajita station  

Includes Salsa, Sour Cream, Guacamole, Shredded Lettuce, Diced Tomato,  

Diced Onion, Sautéed Peppers, Sliced Jalapeno, Shredded Cheese & Soft Flour Tortillas  

                                                                           Chicken Only          $8 

                                                                           Chicken and Beef    $9 

                                                                           Beef Only                         $10 

                                                                           Add Shrimp    $6  

            Shrimp Only   $12 
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Additions to Buffet  
Carving Stations 

Priced Per Person 
Stations are Priced Per 2 Hours 

In addition to a Pre-Arranged Buffet 
 

 

 

Certified Angus Beef Tenderloin  $17 

Seared Roasted Beef Tenderloin 
Dijon Mustard, Gherkins, Whole Grain Mustard, Horseradish Sauce, & Rosemary Jus 

Assorted Sliced Dinner Rolls 

 
Carved Roast Prime Rib of Beef     $14 

Herb Crusted & Slow Roasted 
Dijon Mustard, Gherkins, Whole Grain Mustard, Horseradish Sauce, & Natural Au Jus 

Assorted Sliced Dinner Rolls 

 
Certified Angus Beef Top Round  $11 

Herb Crusted & Slow Roasted 

Dijon Mustard, Gherkins, Whole Grain Mustard, Horseradish Sauce, & Natural Au Jus 
Assorted Sliced Dinner Rolls 

 
Crown rack of lamb $12 

Mint Jelly, Rosemary Jus, & Chimichurri  
Assorted Baked Rolls 

 
Glazed Ham  $9 

Hickory Smoked & Maple Glazed Ham, Served with Assorted Mustards & Condiments 
Assorted  Baked Rolls 

 
Roasted Turkey  $9 

Pan Roasted Boneless Breast of Turkey 
 Served with Cranberry Sauce & Giblet Gravy 

Assorted Baked Rolls 
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Event Packages  
 

Silver 

 

Choose Three Passed Items 
Spanakopita, Spinach, Garlic, & Cheese Filled Phyllo Pastry 

Shaved Beef Tenderloin on Rosti Potato Cake with Horseradish Aioli 

Mediterranean Caprese Skewers with Mozzarella, Cherry Tomatoes, Fresh Basil & Kalamata Olives 

Tomato Bruschetta with Garlic,  Fresh Mozzarella, Basil & Olive Oil 

Red Skin Stuffed Potatoes, Crème Fraiche, Applewood Smoked Bacon & Snipped Chives 

 
Choose Three Cold Items 

Virginia Ham Biscuits with Sweet Mustard, Poppy Seeds & Swiss Cheese 
Chilled Steamed Asparagus Wrapped in Prosciutto 

Red Skin Stuffed Potatoes, Crème Fraiche Applewood Bacon & Snipped Chives 
Shaved Beef Tenderloin on Rosti Potato Cake with Horseradish Aioli 

Mini Croissants with choice of Tuna, Chicken or Shrimp Salad 
 

Choose Three Hot Items 
Vegetarian Egg Rolls with Sweet Chili Sauce 

Bleu Cheese &Parmesan (or) Sausage Stuffed Mushroom Caps 
Choice of Meatballs- Marinara or Sweet BBQ 

Mediterranean Morsels 
Beer Cheese Dip 
Hot Spinach Dip 

Spanakopita, Spinach, Garlic & Cheese Filled Phyllo Pastry 
Chicken Tenderloins with Ranch & Bleu Cheese 

 
 
 
 

 

Silver Package 
$42 
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Gold 

 

Choose One Display  
 Bountiful Cheese, Vegetable, & Fruit Display 

 Tuscan Antipasto Display  

 

Choose Three Cold Items 
Virginia Ham Biscuits with Sweet Mustard, Poppy Seeds & Swiss Cheese 

Chilled Steamed Asparagus Wrapped in Prosciutto 
Red Skin Stuffed Potatoes, Crème Fraiche Applewood Bacon & Snipped Chives 

Shaved Beef Tenderloin on Rosti Potato Cake with Horseradish Aioli 

Mini Croissants with choice of Tuna, Chicken or Shrimp Salad 
Shrimp Cocktail, Cocktail Sauce & Lemon Wedges 

 

Choose Three Hot Items 
Bleu Cheese &Parmesan (or) Sausage Stuffed Mushroom Caps 

Hot Spinach Dip (or) Beer Cheese Dip 
Southwest Chicken Eggrolls  

Bacon Wrapped Scallops 
Bacon Wrapped Water Chestnuts 

Vegetarian Egg Rolls 
Spanakopita 

 

Choose two stations 
Carved Roast Prime Rib of Beef 

Certified Angus Beef Top Round 
Crown Lamb Rack 

Gourmet Mac & Cheese Station 
Deluxe Salad Station 

Slider Station 
 

 
 
 

 

Gold Package 
$50 

 



20 

 

 

 

Platinum 
Choose One Display 

 Bountiful Cheese, Vegetable, & Fruit Display 
Seafood Display 

Antipasto Display 
 

Choose TWO Passed Items 
Tomato Bruschetta with Garlic, Fresh Mozzarella, Basil & Olive Oil 

Shaved Beef Tenderloin on Rosti Potato Cake with Horseradish Aioli 

Bacon Wrapped Shrimp With Horseradish Aioli 
Mini Jumbo Lump Crab Cakes With Remoulade 

Lamb Rack Lollipops With Rosemary Dijon 
 

Choose Two Cold Items 
Stuffed Redskin Potatoes with Bacon, Sour Cream & Chives 

Chilled Steamed Asparagus with Prosciutto di Parma 
Mini Ahi Tuna Lollipops, Soy-Sesame Sauce 

Shrimp Cocktail, Cocktail Sauce & Lemon Wedges 
 

Choose Three Hot Items 

Bleu Cheese &Parmesan (or) Sausage Stuffed Mushroom Caps 
Vegetarian Egg Rolls with Sweet Chili Sauce 

Hot Spinach Dip (or) Beer Cheese Dip 
Southwest Chicken Eggrolls  

Spanakopita  
Bacon Wrapped Water Chestnuts 
Meatballs: Marinara or Sweet BBQ 

 

Choose Three Stations 

Beef Tenderloin 
Prime Rib 

Crown Lamb Rack 
Roasted Turkey  

Tuscan Pasta Station 
Gourmet Mac & Cheese Station  

Slider Station 
Deluxe Salad Station 

 
 
 

Platinum Package 
$78 
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  kankakee 

Country Club 
 
 

Brett colevris, Food and Beverage manager 

Direct:  815.933.6615 | brettcolevris@kankakeecountryclub.com 


