Golf Outings - Plated Dinners

A Mesclun Greens Salad or Caesar Salad, Chef’s Selection of Starch and Vegetable,
Warm Rolls and Butter, Coffee, Decaffeinated Coffee and Assorted Herbal Tea and

Choice of Dessert:
Fresh Fruit Tart, Chocolate Chambord Cake, Apple Srudel ala Mode, Classic Carrot
Cake or New York Style Cheese Cake

Entrees

Chicken Marsala
Boneless Chicken Breast Sautéed with Mushrooms and Marsala Wine

Venetian Chicken
Free Range Chicken Breast Suffed With Marinated Artichoke
Hearts, Sun-dried Tomatoes and a Fire Roasted Red Pepper Sauce

Atlantic Salmon
Grilled Fillet of Salmon with a Savory Tomato Caper Relish or Tropical Fruit Salsa

Marinated Block I sland Swordfish
Char Grilled, Center Cut Seakswith a Crisp Tomato Caper Relish

12 oz. New York Sirloin
Grilled Over an Open Flame
Served with a Wild Mushroom Demi Glace

Prime Rib of Beef
Sow Roasted To Perfection with Garlic and Herb, Au Jus

Fillet Mignon
Grilled over an Open Flame an served with a Three Peppercorn Sauce or
Exotic Mushroom Demi Glace

Surf & Turf
A 60z Petite Filet Mignon with Baked Stuffed Shrimp



Dinner Buffets

All American BBO

Tossed Garden Salad with Cucumbers, Tomatoes and Onions and
Choice of two Dressings
Corn on the Cab
Siced Watermelon
Boston Baked Beans

Choice of 2 Entrees
B.B.Q Chicken Breast, Hot Dogs, Grilled Hamburgers, or Sausage and Peppers

Corn Bread
Chef’ s Salection of Dessert
|ced Tea or Lemonade

The Sterling Buffet

Mixed Baby Greens Salad with Cucumbers, Tomatoes and Onions
Choice of two Salad Dressings
Siced Top Round with a Wild Mushroom Sauce
Baked Stuffed Haddock with a Sherry Lobster Cream
Raspberry Balsamic Chicken
Chef' s Selection of Starch and Vegetables
Warm Rolls and Butter
Chef’s Selection of Assorted Desserts
Coffee, Decaffeinated Coffee and Assorted Herbal Teas

The Hole-in-One Dinner Buffet

Soup du Jour
Mixed Baby Greens Salad with Cucumbers, Tomatoes and Onions
Choice of two Salad Dressings
Atlantic Salmon with Tropical Fruit Salsa
Chicken Venetian

A Choice of One Carving Option:
Carved Herb Roasted Turkey or Tender Garlic Rosemary Prime Rib

Chef' s Selection of Starch and Vegetables
Warm Rolls and Butter
Chef’s Selection of Assorted Desserts
Coffee, Decaffeinated Coffee and Assorted Herbal Teas



Dinner Buffets
continued

The ltalian Buffet

Caesar Salad with Herb Croutons
Buffalo Mozzarella and Roma Tomatoes with Balsamic Marinade
Chicken Mozzarella
Sausage Cacciatore
Penne Pasta

Served with a Choice of Two Sauces;
Alfredo, Marinara, Basil Pesto or Olive Oil and Garlic

Marinated Vegetable Ratatouille
Warm Garlic Bread
Chef’s Selection of Italian Dessert
Coffee, Decaffeinated Coffee and Assorted Herbal Teas

Southwester n Buffet

Mixed Baby Greens Salad with Cucumbers, Tomatoes and Onions
Choice of two Salad Dressings
Blackened Shapper with a Black Bean and Corn Salsa
Beef Tamales
Chicken or Beef Fajitas Sautéed Peppers, Onions, and shredded Jack Cheese
Finished with Salsa, Guacamole and Sour Cream
Rice and Beans
Green Beans and Okra
Corn Bread
Fresh Watermelon Siced
Chef’ s Selection of Dessert
Coffee, Decaffeinated Coffee and Assorted Herbal Teas




Dinner Buffets
continued

Back Yard BBO

Tossed Garden Salad with Cucumbers, Tomatoes and Onions and
Choice of two Dressings
Corn on the Cab
Siced Watermelon
Boston Baked Beans
B.B.Q Chicken Breast, 100z New York Srloin
Baked Potatoes
Corn Bread and Warm Rolls and Butter
Chef’ s Selection of Dessert
Iced Tea or Lemonade

New England Clambake

Tossed Garden Salad with Cucumbers, Tomatoes and Onions
Choice of two Salad Dressings
Corn on the Cab
Siced Watermelon
Boston Baked Beans
B.B.Q Chicken Breast
1 1/4lb Steamed Lobster (1 per person)
Seamed Clams or Mussels with Garlic Butter
Char Grilled Srloin Steaks (1 per person)
Corn Bread and Baked Potato
Chef’s Selection of Dessert
Coffee, Decaffeinated Coffee and Assorted Herbal Teas



