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golf & country club





WISHING YOU A 
WARM WELCOME

k a t y  b o y d  |  d i r e c t o r  o f  e v e n t s

Thank you for  your  interest  in
El izabeth Manor  Golf  & Country
Club.  We take pr ide in  host ing
exci t ing and sophist icated special
events  and pr ivate d in ing
exper iences .
 
Enclosed you wi l l  f ind our
Cater ing Menus .  For  further
ass istance,  please connect  with
our  Di rector  of  Events ,  Katy Boyd.
 
Thank you for  your  considerat ion .
We look forward to host ing your
special  day at  El izabeth Manor .
Cheers !  

d a v i d  p a y n e  |  e x e c u t i v e  c h e f
dpayne@emgcc.com 

757 .465 .3200
kboyd@emgcc.com 



ELIZABETH MANOR
golf & country club

reserve your event date today | 757.465.3200

a r t i s a n a l  c h e e s e  d i s p l a y  5
Assortment  of  ar t isanal  cheeses with  var ious
condiments .  Served with assorted crackers .

f r e s h  f r u i t  d i s p l a y 4
Assortment  of  f resh f ru i ts  and berr ies

s t e a m e d  j u m b o  s h r i m p  d i s p l a y 6 . 5
Served with cockta i l  sauces and f resh lemons

v e g e t a b l e  c r u d i t e  4 . 5
Fresh and cr isp cut  vegetables .  Served with blue
cheese d ipping sauce.

  
 

DISPLAYS

g r i l l e d  v e g e t a b l e  d i s p l a y 4 . 5
Assortment  of  char-gr i l led vegetables 

h o t  c r a b  d i p 8
House recipe .  R ich and creamy crab d ip served
with p i ta  chips .

s p i n a c h   &  a r t i c h o k e  d i p  4 . 5
Creamy spinach and art ichoke dip served with
crackers  
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B r a i s e d  m u s h r o o m s  &  s h a l l o t s  v o l  a u  v e n t
B a c o n - w r a p p e d  s c a l l o p s
M i n i  c r a b  c a k e s  
S p a n i k o p i t a
C o c o n u t  s h r i m p  s e r v e d  w i t h  r a s p b e r r y  s a u c e
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B r i e  a n d  r a s p b e r r y  i n  p u f f  p a s t r y
B o u r b o n  m e a t b a l l s
C h i c k e n  s a t a y  w i t h  p e a n u t  s a u c e
V e g e t a b l e  s u s h i  r o l l s  
S e a f o o d  s u s h i  r o l l s
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A r a n c i n i  w i t h  o n i o n  m a r m e l e t t a  
M a r i n a t e d  g r i l l e d  s h r i m p  s k e w e r s
M i n i  c a p r e s e  s k e w e r s  
H a m  b i s c u i t s  
M i n i  b e e f  k a b o b s
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reserve your event date today | 757.465.3200esr

m a s h e d  p o t a t o  b a r 6 . 5
Whipped butter ,  roasted gar l ic ,  bacon b i ts ,
cheddar  cheese,  sour  cream,  scal l ions ,  broccol i ,
on ions,  and mushrooms

CREATION STATIONS

p a s t a  b a r  8 . 5
Basi l  pesto ,  hearty  house mar inara ,  Al f redo sauce,
I ta l ian sausage,  ch icken,  onion,  tomato,  o l ives ,
broccol i ,  Parmesan cheese,  and red pepper  f lakes

s h r i m p  &  g r i t s  8
Stone ground gr i ts  wi th  br ie ,  savory shr imp stew
with mushrooms,  pancetta ,  and scal l ions

l e t t u c e  w r a p s  7 . 5
Marinated gr i l led chicken,  As ian style  pul led pork ,
shredded carrots ,  on ion,  zucchin i ,  yel low squash,
spicy peanut  sauce,  sweet  chi l i  sauce,  and leaf
lettuce
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ELIZABETH MANOR
golf & country club

reserve your event date today | 757.465.3200

b e e f  t o p  r o u n d 1 0
Au jus ,  horseradish cream sauce 

w h o l e  b e e f  t e n d e r l o i n 1 8
Herb roasted tenderlo in  or  beef .  Served with
horseradish cream sauce and rosemary jus

CARVING STATIONS
25 person minimum - served with dinner rolls 
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h e r b  c r u s t e d  p o r k  l o i n 1 0
Served with sage pan jus

g a r l i c  &  r o s e m a r y  r o a s t e d  l e g  o f  l a m b 1 2
Served with rosemary jus  and tzatz ik i  sauce

s l o w  r o a s t e d  t u r k e y 1 0
Served with cranberry  rel ish and turkey gravy

p r i m e  r i b 1 4
Served with au jus  and horseradish cream sauce 

esr
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BREAKFAST

reserve your event date today | 757.465.3200

c o n t i n e n t a l  b r e a k f a s t  ( 1 0  p e r s o n  m i n ) 1 1 . 5
Assortment  of  f resh ju ices ,  f resh f ru i t  salad,
assortment  of  danishes,  min i  muff ins ,  bagels  with
cream cheese,  and f reshly  brewed coffee

s u n r i s e  b r e a k f a s t  ( 2 5  p e r s o n  m i n ) 1 5
Fresh brewed coffee,  assorted f resh ju ices ,  f resh
sl iced f ru i t  d isplay ,  cr isp applewood smoked
bacon,  pork sausage patt ies ,  creamy scrambled
eggs,  home fr ies ,  and buttermi lk  b iscui ts
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BREAKFAST STATIONS

b r a i s e d  m u s h r o o m s  &  s h a l l o t s  v o l  a u  v e n t
Ham, bacon,  peppers ,  onions,  tomatoes,
mushrooms,  cheddar  cheese,  sp inach

b e l g i a n  w a f f l e  s t a t i o n
Malted vani l la  waff les ,  b lueberry  waff les ,  f resh
blueberr ies ,  f resh strawberr ies ,  whipped butter ,
warm maple syrup,  whipped cream

s m o k e d  s a l m o n  d i s p l a y
Norwegian smoked salmon,  capers ,  chopped eggs,
cream cheese,  ch ive sour  cream
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PLATED LUNCHEON
10 person minimum - 16 pp - choose one of the following entree options 

e n t r e e  
Your choice of  oven roasted sk in-on chicken
breast  wi th  mushroom marsala  sauce,  pan roasted
herbed salmon with tomato butter  sauce,  or
bacon-wrapped meatloaf  wi th  tangy tomato sauce

 

f i r s t  c o u r s e   
Mixed greens salad 
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s i d e s   
Whipped potatoes and seasonal  vegetables 

d e s s e r t  
Your choice of  chocolate cake or  carrot  cake

esr
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SALAD LUNCHEON
10 person minimum - 14 pp 

c l a s s i c  c o b b  s a l a d  
Chicken breast ,  b lue cheese,  avocado,  applewood
smoked bacon,  red onions,  d iced tomato,  hard
boi led egg,  romaine let tuce with balsamic
vina igrette or  blue cheese dress ing

 

s a l m o n - b e r r y  s a l a d  
Pan roasted salmon,  mixed greens,  st rawberr ies ,
blueberr ies ,  raspberr ies ,  sunf lower seeds,  red
onions,  ju l ienne carrots ,  f r ied goat  cheese with
house-made st rawberry v ina igrette dress ing 

b

HE

OORNOMAN R
y

C EO
m 14 p

lu

A ONORRR

c h e f  s a l a d  
Turkey,  ham,  grape tomatoes,  cucumbers ,  red
onion,  shredded cheddar  cheese,  hard boi led egg,
romaine let tuce with your  choice of  dress ing 

t u n a  s a l a d  o r  c h i c k e n  s a l a d  p l a t e  
Choice of  house-made tuna or  ch icken salad on a
bed of  cr isp let tuce served with f resh s l iced f ru i t ,
grapes,  and berr ies

esr
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OLD DOMINION DELI BUFFET 
18 pp - served with chips and assortment of breads & condiments 

c h e e s e s  ( c h o o s e  2 )  
American,  swiss ,  provolone,  cheddar  

 

m e a t s  ( c h o o s e  3 )  
Virg in ia  ham,  s low roasted turkey,  tender  roast
beef ,  corned beef ,  ch icken salad,  tuna salad,  egg
salad
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s a l a d  ( c h o o s e  1 )  
a d d i t i o n a l  s a l a d  a v a i l a b l e  a t  $ 4  p p

d e s s e r t  
Add s ignature El izabeth Manor  assort  dessert  bar
for  $5 PP

esr

House salad,  f ru i t  salad,  potato salad,  pasta salad
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WESTERN BRANCH BUFFET 
24 pp - served with assorted dinner rolls 

p a n  r o a s t e d  c h i c k e n  b r e a s t   
Served with wi ld mushroom sherry  cream sauce 

 

f i e l d  g r e e n  s a l a d  
Served with assorted dress ings
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h e r b  p a n  r o a s t e d  s a l m o n

 
s e a s o n a l  v e g e t a b l e s   
 

w i l d  r i c e  p i l a f  
 

b e v e r a g e s  
Includes iced tea,  water ,  and coffee

esr
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ELIZABETH MANOR BUFFET 
28 pp - served with assorted dinner rolls 

b e e f  j a r d i n i e r e   
Braised beef  br isket  in  a  savory vegetable jus

 

f i e l d  g r e e n  s a l a d  
Served with assorted dress ings

 

s e a s o n a l  r o a s t e d  v e g e t a b l e s   
 

r e d  b l i s s  m a s h e d  p o t a t o e s  
 

b e v e r a g e s  
Includes iced tea,  water ,  and coffee

esr

p e s t o  r u b b e d  m a h i - m a h i  
Served with a  tomato-butter  sauce
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reserve your event date today | 757.465.3200

 

 

THE FAIRWAY BUFFET 
35 pp - served with assorted dinner rolls 

p a n c e t t a   &  s a g e  r o a s t e d  p o r k  l o i n  
Served with natural  pan jus

 

e l i z a b e t h  m a n o r  h o u s e  s a l a d  
Served with assorted dress ings

 

t e x a s - s t y l e  s l o w  r o a s t e d  b e e f  b r i s k e t  
 

r o a s t e d  g a r l i c  m a s h e d  p o t a t o e s  
 

b e v e r a g e s  
Includes iced tea,  water ,  and coffee

m o l a s s e s  g l a z e d  s a l m o n  
Served a top a  bed of  wi ld  r ice p i laf
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s e a s o n a l   v e g e t a b l e s   
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THE CLUBHOUSE BUFFET 
25 person minimum - 40 pp - served with assorted dinner rolls 

c r a b  b i s q u e  
 

e l i z a b e t h  m a n o r  h o u s e  s a l a d  
Served with assorted dress ings

 

r a s p b e r r y  g l a z e d  c o r n i s h  g a m e  h e n  
 

b e v e r a g e s  
Includes iced tea,  water ,  and coffee

f l o u n d e r  i m p e r i a l  
Flounder  f i let  stuffed with crab with lemon butter
sauce 
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s e a s o n a l   v e g e t a b l e s   
 

r o a s t e d  r e d  p o t a t o e s  
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s l o w  r o a s t e d  h e r b  e n c r u s t e d  r o u n d  o f  b e e f  
Served with au jus  and horseradish cream sauce 
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THE CHESAPEAKE
24 pp - served with assorted dinner rolls 

 

f i r s t  c o u r s e   
Your choice of  our  El izabeth Manor  house salad or
class ic  Caesar  salad 

 

b e v e r a g e s  
Includes iced tea,  water ,  and coffee

e n t r e e   
Your choice of  one or  exact  count  of  two of  the
fol lowing entrees :  10 ounce char-gr i l led New York
str ip  topped with herb butter ,  pan roasted sk in-on
chicken breast  served with mushroom marsala
demi glace,  or  herbed pan roasted salmon served
with a  port  wine reduct ion
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s e a s o n a l   v e g e t a b l e s   
 

r o a s t e d  r e d  p o t a t o e s  
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THE ELIZABETH MANOR
32 pp - served with assorted dinner rolls 

 

f i r s t  c o u r s e   
Your choice of  our  f ie ld greens salad or  c lass ic
Caesar  salad 

 

b e v e r a g e s  
Includes iced tea,  water ,  and coffee

e n t r e e   
Your choice of  one or  exact  count  of  two of  the
fol lowing entrees :  E l izabeth Manor  crab cakes with
old bay a iol i ,  12  ounce char-gr i l led New York str ip
with herb butter ,  f lounder  imper ia l  wi th  lemon
butter  sauce,  or  mar inated gr i l led sk in-on chicken
breast  topped with balsamic mar inated grape
tomatoes and f resh bas i l
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s e a s o n a l   v e g e t a b l e s   
 

s o u r  c r e a m  &  c h i v e  m a s h e d  p o t a t o e s  
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THE CHURCHLAND
36 pp - served with assorted dinner rolls 

 

f i r s t  c o u r s e   
Your choice of  our  f ie ld greens salad or  c lass ic
Caesar  salad 

 

b e v e r a g e s  
Includes iced tea,  water ,  and coffee

e n t r e e   
Your choice of  one or  exact  count  of  two of  the
fol lowing entrees :  Chamberla in  crab cakes with
lemon-caper  a iol i ,  pepper-encrusted f lat  i ron
steak with  brandy-green peppercorn sauce,  pesto
crusted mahi-mahi  wi th  tomato-butter  sauce,  or
gar l ic  and sage roasted Cornish game hen with
sage jus

s e a s o n a l   v e g e t a b l e s   
 

w i l d  r i c e  p i l a f  
 

esr

s h e  c r a b  b i s q u e   
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THE MANOR
44 pp - served with assorted dinner rolls 

 

f i r s t  c o u r s e   
Your choice of  our  f ie ld greens salad or  c lass ic
Caesar  salad 

 

b e v e r a g e s  
Includes iced tea,  water ,  and coffee

e n t r e e   
Your choice of  one or  exact  count  of  two of  the
fol lowing entrees :  E l izabeth Manor  crab stuffed
shr imp with bel l  pepper- lobster  sauce,  applewood
bacon wrapped f i let  mignon with c lubhouse steak
sauce,  prosciutto-wrapped rockf ish with  sherry
v inegar  gastr ique,  or  mozzarel la ,  prosciutto ,  and
spinach chicken roulade with wi ld mushroom demi
glace

s e a s o n a l   v e g e t a b l e s   
 

t r u f f l e  m a s h e d  p o t a t o e s   
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s h e  c r a b  b i s q u e   
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ONE LAST BITE...

As you being to plan your special event at Elizabeth Manor Golf & 
Country Club, we have outlined a few details to assist you.

To ensure proper  and prompt serv ice,  a  preset  menu is  required for  a l l  special  events  at
El izabeth Manor .  We must  receive your  menu select ions a  min imum of  (2 )  weeks pr ior  to  the
scheduled date of  your  event .  Personal ized menus are provided with our  compl iments .    Menu
items and pr ic ing are subject  to  change depending on market  avai labi l i ty .    The El izabeth Manor
Cater ing Menu is  created for  your  convenience in  select ing food and beverage i tems for  your
special  event .    Should you desi re  addit ional  or  d i f ferent  food i tems,  we wi l l  be happy to wr i te  a
custom menu for  you with pr ices based on current  market  pr ices .

MENU

GUARANTEE

Your guaranteed total  number of  guests  is  due to the Special  Events  Off ice no later  than (7 )
bus iness days pr ior  to  your  event ;  th is  number is  not  subject  to  reduct ion after  th is  t ime.  You
wi l l  be required to s ign a  copy of  the event  order ,  which must  be faxed or  emai led back to the
Special  Events  Off ice .  I f  no guarantee is  g iven by phone or  in  wr i t ing,  the h ighest  number on
your  contract  wi l l  be appl ied .  I f  your  party  fa l ls  below the guaranteed number on the day of
your  event ,  you wi l l  s t i l l  be responsible for  paying for  the guaranteed number .  I f  your  party
exceeds the guaranteed number by greater  than 10%,  every effort  wi l l  be made to
accommodate the addit ional  guests  but  we cannot  be certa in  that  seat ing and/or  menu i tems
wi l l  be avai lable for  those guests  that  exceed your  guaranteed guest  count .
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A non-refundable deposi t  is  due upon s igning the contract .  (6 )  months pr ior  to  the date of  the
event ,  an addit ional  deposi t  equal  to  50% of  the est imated cater ing charges shal l  be due.  The
remain ing balance is  due (72)  hours  pr ior  to  the event .    A  credi t  card must  be provided and wi l l
remain on f i le  for  charges requested or  accrued dur ing the funct ion .    Al l  food and beverage
i tems are subject  to  appl icable state and local  sales tax  and 20% gratu i ty .

DEPOSIT & PAYMENT

All  events  must  meet  a  min imum of  $3500.00,  exclus ive of  tax  and gratu i ty ,  in  food and
beverage charges .  Should you not  meet  th is  min imum in  food and beverage charges,  you wi l l  be
charged a surcharge in  order  to  meet  the min imum.

FOOD & BEVERAGE MINIMUMS

Rental  of  the El izabeth River  Room is  $2 ,500.  Reserve our  waterf ront  ceremony s i te  for  your
recept ion .  This  s i te  is  ava i lable to  rent  for  $500 i f  you are a lso rent ing the El izabeth River  Room
for  your  recept ion,  or  $1 ,500 i f  you are looking to reserve for  your  ceremony s i te  only .

VENUE & ROOM RENTAL RATES
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