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Golf Outing Dinner Options

Dinner Buffet
(choose one)
Par 5
Tossed Valley Salad, Sliced Roast Sirloin, Chicken Francaise, Penne Marinara, Vegetable Medley,
Oven Roasted Potatoes
Club Rolls and Butter
Served Vanilla Ice Cream  Coffee, Tea, Decaf Station

Longest Drive
Mixed Green Salad, Chicken Toscano with roasted tomatoes & demi glaze,
Broccoli with Cavati Aglio olio, Eggplant Parmigiana, Green Beans Almondine,
and Garlic Bread
Served Spumoni with Raspberry Sauce Coffee, Tea, Decaf Station

Dinner Stations
(choose one)
Valley Station 1
Pasta Table with Penne Marinara and Cavati Aglio Olio to include Caesar Salad
Sliced Roast Sirloin with mushroom demi glace
Chicken Marsala and Seasonal Vegetable Medley
Appropriate Breads
Ice Cream Sundae Bar Coffee, Tea, Decaf

Valley Station 2
Salad Station to Include:
Tossed Valley Salad, Fresh Fruit Salad, Caesar Salad
Pasta Bar with Chef Attendant to include:
Shrimp, Sausage, Grilled Chicken, Diced Ham, Mushrooms, Artichoke Hearts, Roasted Red Peppers, Sun-Dried
Tomatoes, Olives, Onions, Hot Peppers, and Broccoli, with Garlic Bread & Fresh Italian Bread
Roast Turkey with cranberry sauce and gravy to include Red Bliss Potatoes
Assorted Cookies & Brownies Coffee, Tea, Decaf

Served Dinner Options
Choice of One
Caesar Salad, Mixed Green Salad, Chicken Escarole Soup
Choice of One
Chicken Francaise, Chicken Marsala, Baked Scrod
To Include
Chef’s Potato & Vegetable, Club Rolls & Butter, and Chef’s Dessert

Customized menus also available.

All Dinner Options are $30.00 per person plus 22% Service Charge and RI
sales tax if applicable




Hors d’oeuvres Options Following Golf

(each platter serves 100 people; quarter trays and half platters also available)

*Cheese, Fruit, Vegetables, & More*

Cheese and Cracker Platter $275 with Fresh Fruit $325
Fresh Fruit with Yogurt Dip $350 Vegetable Crudite $275
Vegetarian Antipasto Display $650
Provolone, Fresh Mozzarella, Vine Ripe Tomatoes, Black Olives, Roasted Peppers, Artichoke Hearts,
Marinated Mushrooms ¢~ Mixed Greens

Tuscan Antipasto Table $975
Our Most Elaborate Display of Italian Specialties including Fried Calamari, Bruschetta, Stuffed Cherry Peppers, Rabe,
Prosciutto and Fresh Mozzarella, Grilled Vegetables, Hard Sausages, Mixed Olives and Roasted Peppers and Provolone

Fried Calamari Station $395
Garlic Butter ¢ Hot Peppers and Balsamic Glazed

Gourmet Popcorm Bar $2.95 per person

Plain with Butter, Chocolate Glazed, Cinnamon Sugar, and Caramel Frosted

Grilled Pizza Table $7.95 per person

Choose Four Varieties:
*[talian Ham and Artichokes ~ *Barbeque Chicken ~ *Four Cheese  *Shrimp ¢ Pesto
*Fresh Mozzarella ¢ Scallion ~ *Portabella ¢ Roasted Red Peppers — *Pepperoni and Cheese
Deluxe Taco Bar $9.50 per person

Includes ground beef ¢ ground turkey, white ¢ yellow shredded cheddar, diced tomatoes, diced onions, shredded
iceburg, guacamole, sour cream, mild salsa, hard ¢ soft shell tacos

*Bite Sized Hors d’oeuvres *
(priced per 100 pieces; quarter trays and half platters also available)

Bruschetta $150  Stuffed Mushrooms $205 Honey Coated Bacon Skewers  $175
Spanikopitas $195  Chicken Sate $250 Mogzarella Sticks $150
Chicken Quesadillas $215  Beef Teryaki $325 Littlenecks onthe 1/2 shell ~ $195
Vegetable Egg Rolls $185  Jumbo Shrimp Cocktail ~ $375 Coconut Shrimp $275
Scallops wrapped in Bacon ~ $275  Mini Beef Sliders $295 Beef Empanadas $225
Oriental Crab Rangoons ~ $200 Mini Franks ina Blanket ~ $150 Roast Tenderloin Baguette — $295

Mac ¢ Cheese Bites $185 French Fries $195  Chicken Wings $145
(plain, buffalo, or teriyaki)

All prices subject to 22% service charge and RI State sales tax.




