Luwnch

AlL Lunch Bvents Must Be Served by 2pm.
ALl Plated Luncheons are Sevved with a Roll, Butter, Water, Coffee and Hot Tea.
Host may select up to 3 cholees, thelr guest thew select 1 of the three.
Day of the event, host must provide place cards indicating the meal ench guest selected.
Substitution of Fresh Baked Muffins and Scones in Place of Rolls, $2.50 per person.

Spinach, Artichoke § Tomato Quiche - $13 per person
Confettl Rice Pilaf, Seasonal Melons § Berries

Smoked Turkey and Cheddar Crolssant - $13 per person
Redslkein Potato Salad, Fresh Frult Compote

Chicken Mushroom Crepes - $12 per person
Served with Confettl Rice Pilaf, Fresh Broceoll Florets § Sauce

Spring Mix Mound - $12 per person
Mound of, Cholce of 1, Chicken, Tuna or Egg Salad on Fresh Spring Mix with Fresh Fruit.

Fresh Spinach salad with Hot Bacon Dressing - $12 per person
Topped with Grilled Chicken, Mushrooms, Grape Tomatoes § Shredded Swiss

Astago Grilled Chicken caesar salad - $12 Per person
Grilled Chicken, Crisp Romaine, Astago Cheese, Grape Tomatoes § Garlic Croutons

Hot Plated Entrees - $14 per person
neludes one vegetable and one starch.
Select up to 3 entrees:

Chicken Marsala Chicken Plccata Bruschetta Chicken Beef Tips
Pot Roast Scrod Pork Chops vegetarian
Starches
Garlic Mashed Potatoes Oven Baked Redsking Spiitzle Baked Potatoes
Pasta Martnara Au Gratln Potatoes Sweet Potato Casserole  Wildl Pilaf
Vvegetables
californin Medley Maple § Ovange Glazed Carvots  Broceoll § Cauliflower  Au Gratin Zucehind
Green Beans with Bacon Green Beans Almandine ltallon Greew Beans
Desserts

Available in Addition to Meal Service Only.
Raspberry Sherbet with wafer - $1.50 per person
Lenmon Layer CaRe - $1.50 per person
Fudge Brownlies A Lo Mode - $2.50 per person
Apple walnut Bake With Clnnamon (ce Cream - $2.50 per person
New York Style Cheesecake with Fresh Berry Topplng - $2.50 per person

Deanna Townsend, Event Manager for Arrowhead Golf Club
330-433-1880 deanna@ncarrowhead.com
20% sService Charge § .5% State Tax will be Applied to Each Price



Buffet Luncheons

AlL Lunch Bvents Must Be Served by 2pm.
Buffets Do Requirve a Mindmum of 25 or More Guests. Less Than 25 Will Neeol to be a Plated Lunch Selection.
AlL buffets tnclude assorted cookies for dessert and a bevernge station with water, coffee and hot tea.

SouUp, Salad § sandwich - $14 perperson

Soup: Choice of Two

Tomato Bastl (talion wWedding Soup Baked Potato clam Chowder
Broceoll Cheese Pasta Fagloll Hearty vegetnble chili

sSalad

Garden Salad Bowl neluding Crisp Greens, Cucumbers, Grape Tomatoes and Croutons
(tallon, Ranch § White Fremch Dressings

Sandwich: Choose 1

Crolssants Assorted Wraps Slider Buns
Choose 2

Ham § Cheese Turkey § Cheese Roast Beef § Cheese

Chicken salad Egg Salad Tuwnn Salao

Add a 3 Selection for an Additional $2 per person

SOM‘P 2 Salaol - 12 per person

See Above for Selection

Hot Buttet - $#17 per person

Served with House Salad Bowl, Ranch/Italian Dressing and Rolls with Butter

Cholee of 2 Entrees:

Chiclken Marsala Chiclken Plecata Bruschetta Chicken Strloin Tips
Pot Roast Scrod Pork Chops vegetarian

Sides: Chovse 2

Garlic Mashed Potatoes Oven Baked Redsking Spiitzle Baked Potatoes
Pasta Marinarn AU Gratin Potatoes Sweet Potato Cassevole  wild Pilaf
california Medley Maple § Ovange Glazed Carrots  Broceoll § Cauliflower  Au Gratin Zucehind
Green Beans with Bacon Green Beans Almandine ltallon Greew Beans

Beverages

Bevernge Statlon - $2.25 per person
(water, coffee, Pepsi, iced tea, § lemonaole)

Deanna Townsend, Event Manager for Arrowhead Golf Club
330-433-1880 deanna@ncarrowhead.com
20% sService Charge § .5% State Tax will be Applied to Each Price



