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COUNTRY CLUB((-’DJ

m BANQUET

BRUNCH STATIONS MENU

LUNCH STATION.:

SIGNATURE GARLIC BREADSTICKS

SEASONAL VEGETABLE MEDLEY
CHOICE OF ONE STARCH:
e OVEN ROASTED RED BLISS
POTATOES

e BAKED POTATO WITH BUTTER
AND SOUR CREAM

e TRADITIONAL MASHED
POTATOES

e TWICE BAKED POTATOES

e GARLIC PARMESAN MASHED
POTATOES

¢ GRUYERE SCALLOPED
POTATOES

e RICE PILAF

e WILD RICE
CHOICE OF ONE ENTREE:

e CHICKEN FRANCAISE

e CHICKEN FLORENTINE

e CHICKEN CORDON BLEU
e CHICKEN MARSALA

e STUFFED CHICKEN BREAST
WITH NEW ENGLAND BREAD
STUFFING AND A WHITE WINE
CREAM SAUCE

¢ ROAST PORK WITH A MERLOT
DEMI GLAZE

e SLICED ROAST BEEF WITH A
MUSHROOM DEMI GLAZE

e BAKED SCROD WITH LEMON
SEASONED BREADCRUMBS

e GRILLED ATLANTIC SALMON
WITH A GINGER MISO GLAZE

¢ NEW ENGLAND POT ROAST
WITH JULIENNE VEGETABLES

BREAKFAST STATION:

FRESHLY SCRAMBLED EGGS
CRISPY HOME-FRIED POTATOES
CHOICE OF ONE BREAKFAST MEAT:
e COUNTRY HAM
e CRISPY BACON
e PORK SAUSAGE
CHOICE OF ONE STATION:

e BELGIAN WAFFLE STATION:

BELGIAN WAFFLES SERVED
WITH MAPLE SYRUP, FRESH
WHIPPED CREAM, AND
STRAWBERRIES

¢ TRADITIONAL FRENCH TOAST

STATION: TEXAS FRENCH
TOAST SERVED WITH MAPLE
SYRUP, BANANAS FOSTER

$32.95 PER PERSON PLUS 20% HOUSE CHARGE, 10% GRATUITY, AND 7% TAX
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COUNTRY CLUB((-’DJ

W BANQUET

SAUCE, FRESH WHIPPED VEGETABLE & MEAT FILLINGS
CREAM, AND STRAWBERRIES (MINIMUM OF 50 PEOPLE)

e CHEF ATTENDED OMELET
STATION WITH ASSORTED

COFFEE AND TEA STATION INCLUDED

BEVERAGES.

*A CARAFE POURS 6 GLASSES, AND A DECANTER SERVES 50 GLASSES*
ORANGE, PINEAPPLE, OR CRANBERRY JUICE ($8.50/CARAFE OR
$36.50/DECANTER)

TRADITIONAL MIMOSAS WITH ORANGE JUICE ($18.00 PER CARAFE)

*PINEAPPLE OR CRANBERRY JUICE MIMOSAS ARE ALSO AVAILABLE®
BLOODY MARY ($19.75 PER CARAFE)

$32.95 PER PERSON PLUS 20% HOUSE CHARGE, 10% GRATUITY, AND 7% TAX




