e Select up to Fuwa Entrees
Baneless Chicken Breast with Choice of Sauce
Lanon. Chicten| Chicor. Bebla] Chichen Siciliana| Chicken Mansata] Chicken Picate
Ocean Farnsage
White Fiok encuusted in Guated Fanmesan and BelGiciose (siago. Cheese with a pinch of Lemaon Zest
Hentt Cousted Forks Loin

Slow Reasted Fonkt Loin with Whalegrain Dijon, Bread Coumbs and Fueoh Herbs, oe/meduutﬁ%ed‘wmﬁiaoemmg,Satwe

Grilled Salmon
SewwdSaEmchﬂetcaatedmﬁ_EenwnZeatand.’imﬁMo
Filet Mignon
Filet boiled and senved with Zip Sauce
Prime Rib
FPuime Rib slow neasted in fouse with Freoh, Ganlic, Htenbs and Seascnings
Chavw Gitled New Yafs Strip
New Yok Stnip Steaft Chon Guitled with Burgundy Wine and Garlic Sautéed Mustnooms
Filet and Salmon Combination Plate
.‘Petite.?iﬂet&fmieedandoefmedwitﬁﬁpSauce[.ﬂwiﬂedatﬁanticSaﬂmmtappedwitﬁﬁanmmﬁaaM%ﬁ

Filet with Boneless Chicken Bueast

with choice an sauce
Filet with Shrimp
Chaice of One _ Cheice of Cne
@wenfBeano Cven Raasted ff’mﬂeyfl’aht;
Hing Edward Bated Fotate w] Soun Cream & Chives
Buttened Feas with Musbooms Seasoned Red Shin Petatees
Baby Glazed Carrats _ Q{)ﬁdg}%;eaﬂ
Asparagus Fwice atate
i Tncludes
Cuyotal’s Salad with Feuse Duessing 33&6&6!’/5.&0&5 and ssonted Cuachens
Michiigan Chewy Salad Dinner Rells and Butten
Caesan Salad Chlicese cake with Beviy Topping o

Plater of Miniatune Pastuies on ecch tabife
Coffee, Tea, Milh and Decaffeinated Coffee
(Ulo& aliout special pricing for Monday thiough Thunsday)




Buffet and Fam

Style Menu

Buffet Style Choice of Three Entrees / Family Style Choice of Two Entrees (W/Entrée Upgrade)

Chicken FapHifash Creen Beans
Chictien Cacciatore Fuesh Buaccali with Hollandaise Sauce
Jop Reund of Beef in Natural Gravy Whole Kernel Corn with Butter
Savony Meattballs in Burgundy Wine Sauce Special California Mix Vegetaliles
Epicurean Beef Strogancff Buttered Feas with Mustrnooms
Sugan Crned Fam topped with Pineapple Glaze Hing Edwand
Jtalian Sausage with Feppens and Onions '
- Breaded FPork Tendenloin with Seascned Sauce Chaice ¢f Une
Roeasted Turkey Breast with Natuial Gravy COuven Roasted Fansley Potatoes
Felish Sausage with Marinated Sauenfraut Epicinean Fotatoes (Cheese Scallep )
Batted Baston Scrod with Lemon Butter FHome Style Mashed Fotatoes with Buttes
Jtalian Sawsage with Meatballs in Sauce Seasaned Red Skin Fetatces
Stuffed Cabifinge Robls |
Batted Vegetabile Lasagna |
Cheese Ravieli with Sun Duied Jematoes & Basil Choice of Fasta
FHomestyle Salisbuny Stealt Fenne
[
' Jncludes W‘.“ﬁ"m‘.
Ganden Salad with Fouse Duessing Fettucei
Dinner Rotls and Butter Choice of Howse Specialty Sauce
Cotfee, Tea, Milh and Decaffeinated Coffec cof Jiause pecialy
*Buftfet Style includes Cold Salad* oo
Chigice of One Gelate oo
Vanitla, Vanitla Sundaes, Chocolate, Strauvbieny, Vodba Sauce
Fuench Vanilla Cappuccing, Butter Pecan
Upgrades Chaice of Soup
Grocehi with Red o White Sauce ¥ 1.00 pex pewscn $2.00 per penson
Chef Fo Carve Prime Rib of Beef Flambé * $3.95 pex pexson Chictten Noadle
Boneless Breast of Chicken with choice of Sauce ¥ §1.25 pex persen Cream of Broccoli
by pex pewson plus sales tax gmzzn;
b3 per person plus sales tax ’ll)eddtng Soup
Festa Fagioli

§ pex pewan plus sales tax




Beverage Service includes bartenders, ice, appropriate glasses and condiments, napkins, soft drinks, juices, mixers and
draft beer (Choice of two with all Bars: Budweiser or Miller) The open bar price is based on a six hour limit.

HOUSE BAR SERVICE $ 12.00 per person

Canadian Club Lauders Scotch

Seagrams 7 Crown Old Grand Dad Bourbon
AbsoluteVodka Beefeaters Gin

Bacardi Rum Dekuypers Peach Schnapps
Amerito Amaretto Captain Morgans Spice Rum
Malibu Coconut Rum Torada Tequila

Sweet Vermouth Dry Vermouth

PREMIUM BAR SERVICE  § 13.00 per person

Canadian Club Jack Daniels Bourbon
Seagrams 7 Crown Jim Beam Bourbon
TitosVodka Tanqueray Gin

Bacardi Rum Dekuypers Peach Schnapps
Malibu Coconut Rum Captain Morgans Spice Rum
J&B Scotch Di Saronno Amaretto
Baileys Kahlua

Johnnie Walker Red Torado Tequila

Sweet Vermouth Dry Vermouth

DELUXE PREMIUM BAR SERVICE $ 15.00 per person

Canadian Club Jack Daniels Bourbon
Seagrams 7 Crown Jose Cuervo Tequila

Crown Royal Tanqueray Gin

Titos Vodka Bombay Sapphire Gin
Kettle One Vodka Peach Schnapps

Bacardi Rum Captain Morgans Spice Rum
Malibu Coconut Rum Di Saronno Amaretto
Glenlivet Kahlua

J&B Scotch Dry Vermouth

Baileys Sweet Vermouth

Johnnie Walker Red Pina Colada & Strawberry Daiquiri
Johnnie Walker Black Margaritas

Deluxe Premium Bar Includes choice of one Bottled Beer and one Draft Beer -
Bud / Bud Lt/ Miller / Miller Lt

All Bars Choice of Three Wines
Wine Choices: Chardonnay, White Zinfandel, Merlot, Cabernet, Moscato, Pinot Grigio

Table Toast : House Selection $18.00 per bottle
Cooks Sparkling or ] Roget Spumante

Tosti Asti Spumante $24.00 per bottle
( Other Specialty Wine and Liquors available upon request)
Bride and Groom can create a signature




Jncludes: W%maﬁ&mﬁgw&ﬂ?uﬂd&qfwﬁm ‘
o Wedding Catte of yowr chaice - Mr. Bafer (73¢-335-6916) OR

Cuyotal Gardens Special Onden Talile Linens (assontment aﬁ i

Jce Canving
o Cheese and Vegetable Combo Falile

Meatballs, Wings en Egg Rolls §2.50 pp ) »
o Bantender and Howse Open Bax Sewvice far Six Fte

o Fassed Champagne with White Glove Sewvice (.
Upgrade Fouse Bar to Premium Ba Setice

Coney Station
. D] Sewvice for your Ententainment OR
* 9.4 Maonte Productions
Gte Memony Box Phote Boath (4 Hour Beoth
Chapel wental ($1000.00 vatue) -
Fuiday:
- 200 pecple - $65.00 per penson
150 peaple $658.00 per pewsea
125 peeple $77.00 pex pensen
Satunday:
175 people $78.00 per pers
200 people $65.00 pex. pedson
125 peaple $55.0¢ pen péisan
125 people 36500 per pewson

¥ ok adiowt pucing fou The Guosse Tle Countuy Club*




