
2017 TOURNAMENT BANQUET
PACKAGES

All tournament packages include the service of our professional staff, chef and the
services of our event coordinator, access to our private dining room or patio (lunch

buffets) and all corresponding linens, flat wear & basic decor.

Breakfast
CONTINENTAL   $12

FULL HOT BREAKFAST   $17

Lunch
BBQ BUFFET PACKAGE  1  $14

BBQ BUFFET PACKAGE 2   $17

PASTRIES  *   BAGELS     *   MUFFINS   *    TOAST    *    SPREADS & JAMS      

FRUIT    *     YOGURT   *     COFFEE & TEA BAR    *       JUICE BAR 

SCRAMBLED EGGS   *   BACON   *   SAUSAGE   *    HASH BROWNS   *   FRUIT   *    PASTRIES

HOT DOGS  *   SAUSAGES   *   BAKERY FRESH BUNS   *   PREMIUM CONDIMENTS & TOPPINGS   *   

TOAST   *   YOGURT   *   GRANOLA   *   SPREADS & JAMS   *   COFFEE & TEA BAR   *    JUICE BAR

PASTA OR POTATO SALAD   *   GREEN SALAD OR COLESLAW   *    CAESAR SALAD   *   SOFT DRINK & WATER 

SAUSAGES   *   BURGERS   *   CHICKEN BREAST   *   BAKERY FRESH BUNS   *   PREMIUM CONDIMENTS

PASTA OR POTATO SALAD   *   GREEN SALAD OR COLESLAW   *   CAESAR SALAD   *   SOFT DRINK & WATER 



PULLED PORK BUFFET   $ 16

LUNCH ON THE TURN   $10

BOXED LUNCH  $16

Dinner
3 COURSE PLATED DINNER PREMIUM:  $34

3 COURSE PLATED DINNER SIGNATURE:  $30

PASTA OR POTATO SALAD   *   GREEN SALAD OR CAESAR SALAD  *    COLESLAW    *  SOFT DRINKS & WATER 

SLOW SMOKED PULLED PORK   *   HOUSE MADE BBQ SAUCE & CONDIMENTS   *   BAKERY FRESH BUNS  

SAUSAGE, BURGER OR DELI SANDWICH    *    BAKERY FRESH BUN   *   PREMIUM CONDIMENTS & TOPPINGS

SOFT DRINK OR WATER 

PREMIUM DELI STYLE SANDWICH (CHOICE BETWEEN 3 OPTIONS)  *   PIECE OF FRUIT    *    COOKIE    

NUTS   *      CHIPS      *      SOFT DRINK OR WATER   

PEPPERCORN AU JUS   *    GARLIC MASHED POTATOES   *    SEASONAL VEGETABLES  *    

COMMUNITY STYLE CAESAR SALAD   *  DINNER ROLLS   *    8 OZ. OF YOUR PROTEIN SELECTION

CHEFS FEATURED DESSERT   *    COFFEE & TEA

Select one: 
Herb Crusted AAA Prime Rib Roast 

NY Stiploin Steak 

COMMUNITY STYLE CAESAR SALAD   *    DINNER ROLLS   *    8 OZ. OF YOUR PROTEIN SELECTION  

Stuffed Goats cheese Chicken Supreme w/ lemon thyme beurre blanc
Select one: 

GARLIC MASHED POTATOES   *    SEASONAL VEGETABLES   *    CHEFS FEATURED DESSERT   *   COFFEE & TEA 

Seared Atlantic Salmon w/ French mustard cream sauce 
Top sirloin steak w/ peppercorn demi glace 



CHICKEN & RIBS BBQ BUFFET   $ 28

Additional Culinary & Bar Options
HOUSE WINE SERVICE WITH DINNER

– charged per bottle  $27 –

STERLING VINEYARDS WINE SERVICE WITH
DINNER   $34
– charged per bottle  –

PREMIUM WINE SERVICE WITH DINNER   $42
– charged per bottle, select 1 red & 1 white of our premium wines –

HORS D'OEUVRES   $7
– A selection of 5 of our finest hors D'oeuvres served by our staff at cocktail hour. 3

pieces per person.  –

OPEN BAR
– Market Prices Apply –

DRINK TICKETS
– Market Prices Apply  –

We must be informed of any guests with dietary restrictions, food allergies, or vegetarians 

ASSORTED DESSERT BAR   *    COFFEE & TEA 

CAESAR SALAD   *    POTATO SALAD   *    CORN ON THE COB   *    SEASONAL VEGETABLES    *    RICE PILAF

BBQ CHICKEN BREAST   *    SLOW SMOKED BBQ RIBS   *    DINNER ROLLS   *     COLESLAW     

that will require specialty meals PRIOR to the day of your event

All prices are subject to HST and gratuities. 


