Golf Outing Menu Selections
___________________________________
Sweet Breakfast






$5.95/person

Assorted Pastries, Scones, Danishes, and Flavored Bread, Coffee and Assorted Juices

Hearty Breakfast






$9.95/person

Scrambled Eggs, Breakfast Potato, Bacon or Sausage, Biscuits w/ Sausage Gravy

Assorted Jelly, Assorted Condiments

Coffee and Water

Boxed Lunch







$9.95/person
Choice of Sandwich:

· Chicken Salad Croissant, or Club Wrap
Choice of Side Salad:

· Red Skin Potato Salad , Pasta Salad or Cole Slaw
Also Includes:

· Potato Chips, Cookie 

· Assorted Condiments, Lettuce & Tomato
Deli Buffet







$13.95/person

Deli Meats Include:

· Roast Beef, Turkey, Ham

Choice of two sides:

· Pasta Salad, Red Skin Potato Salad, Fresh Vegetable Tray, Fresh Fruit Tray, Cole Slaw

Also Includes:

· Assorted Sliced Cheese, Sliced Tomatoes, Lettuce, Assorted Condiments, Breads, Potato Chips, Iced Tea and Water

BBQ Cookout Buffet





$13.95/person

BBQ Includes:

· Pulled Pork, BBQ Chicken

Choice of Two Sides:

· Baked Beans, Red Skin Potato Salad, Pasta Salad, Cole Slaw, Corn on the Cob

Choice of One:

· Fresh Vegetable Tray w/ Dip, Fresh Fruit Tray

Also Includes:

· Sliced Cheese, Sliced Tomatoes, Lettuce, Assorted Condiments, Breads, Chips

· Cookies, Iced Tea and Water

Golf Outing Menu Selections
___________________________________
Cookout Buffet 





$13.95/person
Choice of Two Entrees:  

· Hamburgers, Hot Dogs, Grilled Chicken, Bratwurst, Breaded Tenderloin

Choice of Two Sides:

· Baked Beans, Potato Salad, Pasta Salad, Cole Slaw, Corn on the cob

Choice of One:

· Fresh Vegetable Tray w/Dip, Fresh Fruit Tray

Also Includes:

· Sliced Cheese, Sliced Tomatoes, Lettuce, Assorted Condiments, Breads,  Potato Chips

· Cookies, Iced Tea and Water

Mexican Fiesta Buffet




$13.95/person

Includes:

· Seasoned Beef, Chicken, Spanish Rice, Refried Beans, Flour Tortillas, Hard Shell Tacos, Shredded Lettuce, Diced Tomatoes, Shredded Jack Cheese, Sour Cream, Black Olives, Fresh Salsa, Blue Corn Chips and Guacamole, add $1.00 per person choose one: Enchilada Bake or Beef Tamales 

· Assorted Condiments, Iced Tea and Water

Italian Buffet





$13.95/person

Includes:

· Meat or Vegetarian Lasagna, Penne Pasta served with Meat Sauce, Fettuccini Alfredo served with Tuscan Salad and Garlic Bread, add $2.00 per person choose one: Cheese Filled Spinach Tortellini, Stuffed Shells, or Portabella and Cheese Ravioli

· Assorted Condiments, Iced Tea and Water

Dinner Buffets


_____________________________________________
Silver Dinner Buffet

One Entrée Selection     $16.95/person

Two Entrée Selection     $18.95/person

 (Children ages 5 and under free, ages 6 to 12 half price)

Your choice of one or two of the following entrees:

Beef Bourguignon

Meat Lasagna

Vegetarian Lasagna

Sliced Roast Beef


Sliced Ham


Fried Chicken


Chicken with Lemon Sauce

Sliced Turkey Breast

Baked Grouper
BBQ Baby Back Ribs

Gold Dinner Buffet 
One Entrée Selection     $21.95/person

Two Entrée Selection     $23.95/person

 (Children ages 5 and under free, ages 6 to 12 half price)

Your choice of one or two of the following entrees:
Chef Choice Filet – 8oz


Sliced Roast Beef
Portabella Mushroom Melt


Bacon Wrapped Pork Filet
Broiled Salmon



Roasted Pork Loin
Grilled Mahi Mahi



Breaded Shrimp

Beef Carving Station*



Chicken Picatta


Each dinner buffet includes your choice of two side dishes as follows:
Mixed Steamed Vegetables
     
Rice Pilaf

           
Red Skin Potato Salad     
     
Mashed Potatoes with Gravy
     
Scalloped Potatoes

     
Baked Potatoes
Corn Bread Dressing             
Stir Fry Vegetables
Green Bean Casserole

     
Whole Kernel Sweet Corn    

 
French Cut Green Beans
     
 Herb & Butter New Red Potatoes
Green Beans/Baby Carrots
     

Add $1.50 per person to add an additional side dish 

Each dinner buffet includes the following:

Mixed Green Salad with Assorted Dressings, Dinner Rolls



Appropriate Condiments




Coffee, Iced Tea and Ice Water 
Assorted Desserts add $2.95 per person


Dinner Buffet Descriptions
Bacon Wrapped Pork Filet

· Grilled 7 oz. pork filet topped with Dijon sauce.

Beef Bourguignon

· Beef tips sautéed in burgundy wine, garlic butter, onions and mushrooms.

Breaded Shrimp

· Tender jumbo shrimp, breaded and deep fried.

Broiled Fresh Salmon

· Fresh salmon filet broiled in garlic butter and white wine, topped with lemon- dill sauce and roasted almonds.

Chef Choice Filet

· 8 oz. steak in the best cut and grade available at the time of your event.

Chicken Picatta

· Boneless, skinless chicken breast sautéed in white wine, lemon juice and butter, topped with diced fresh tomato, artichoke hearts and capers.

Chicken with Lemon Sauce

· Boneless, skinless chicken breast sautéed in garlic butter and white wine, topped with a creamy lemon sauce.

Roasted Pork Loin

· Roasted pork loin in natural juices, nutmeg, cinnamon, and a hint of sage.

Grilled Mahi Mahi

· Fresh grilled Mahi Mahi topped with our fresh pineapple salsa

Portabella Mushroom Melt
· Fresh portabella mushroom cap marinated in extra virgin olive oil and balsamic vinegar topped with pureed vegetable medley and a mixture of fine cheese.

Beverage and Bar Service

_____________________________________________
Drink Price List

Soft Drinks






$1.50/glass

Lemonade






$15.00/gallon

Champagne Punch





$35.00/gallon

Domestic Keg Beer




$200.00/keg*

Import Keg Beer





$250.00 or up/keg*

Well Drinks






$4.50/per glass

Call Drinks






$5.50/per glass

Premium Drinks





$6.50/per glass

Domestic Bottle Beer




$3.00/per bottle
Import Bottle Beer





$4.00/per bottle
House Wine - Glass




$5.50/$6.50
House Wine – Bottle Tier 1



$18.00/bottle**
House Wine – Bottle Tier 2



$24.00/bottle**

Wycliff Brut Sparkling Wine



$20.00/bottle***
Ballatore Spumante




$22.00/bottle***

*Each keg serves approximately 160 16 oz. glasses.


**Each bottle of wine serves approximately 5 glasses.


*** Each bottle of sparkling wine for toasting portions serves 8 glasses.

Additional Information 

· $100.00 bar set-up fee is required for any event held in our banquet facility over 30 guests.

· For groups 30 or less $50.00 bar set-up fee is required if sales, not including tax and gratuity, are less than $150.00

· If a bar is not set up for your event, alcoholic beverages will not be permitted in the banquet facility from any other business on the property. 
· Clear plastic 8 oz wine, 12 oz cocktail, 16 oz beer cups will be used for all bars.

· Glassware is available for an additional charge of $50.00.
· Any special requests for alcohol, beer, keg beer, and wine must be received 10 days prior to the event. 
· Absolutely no alcoholic beverage may be brought in or removed from the property, including guests of The Overlook Lodge. If you requests a wine selection we cannot provide, each bottle will be subject to a $15.00 corking fee.

· All charges are based on consumption. Charges are not subject to dispute.
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