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Classic Buffet
$35.99

(Minimum 50 Guests)

Two entrees  Included
  Three entrees  +$7.99 per person

All entrée selections include a choice of salad, potato or pasta, and 
vegetable

Entrées

Chicken: Piccata, Parmesan, Limone, Marsala, Vesuvio, Cutlets or 
Bone-in Roasted 

Grilled Italian sausage with green peppers and sweet onions

Chicago style Italian beef with sweet peppers

Italian meatballs in marinara sauce

Roast pork in brown gravy

Eggplant parmesan

Pork tenderloin in au jus w/onions, mushrooms and peppers



Salad
Garden salad with choice of dressing 

(Choose one)  Classic Italian (oil/vinegar), Ranch,
or French and Balsamic Vinaigrette

Classic Caesar salad in Caesar dressing

Potato/Pasta
Garlic buttered roast potatoes  

Garlic mashed potatoes with brown gravy

Picnic potatoes wedges

Mostaccioli with fresh marinara sauce

Bowtie pasta primavera

Vegetable
Green bean almandine

Sauteed green beans olive oil and garlic

California vegetable blend



Appetizers

Appetizer platters cannot be selected as the main entrée for an event

(All platters serve approximately 25 guests)

Assorted cheese and crackers $69.99

Bruschetta $59.99

Salsa and chips $69.99

Guacamole and chips $79.99

Vegetable platter $69.99

Sliced fruit platter $89.99

BBQ meatball platter $69.99

Cocktail shrimp platter $89.99



Breakfast/Brunch Buffet
35.99 Per Person

(Minimum 50 Guests)

Assorted muffins/pastries

Scrambled eggs

Hash brown casserole

Sausage links

Garden salad with your choice of dressing

Dressing options (Choose one): Classic Italian (oil/vinegar), Ranch, 

or French, and Balsamic Vinaigrette

Choice of chicken: Herb Roasted, Piccata, Parmesan, Vesuvio, and 
Marsala



Fiesta Buffet
35.99 Per Person

(Minimum 50 Guests)

Two entrees  (Included)

  Three entrees            + $7.99 per person

Entrées 

Steak fajitas served with red and green peppers with onions

Chicken fajitas served with red and green peppers with onions

Vegetarian fajitas with peppers, onions, zucchini and yellow squash

All entrée selections are served with flour and corn tortillas and 
shredded chihuahua cheese

Includes

Mexican rice

Refried beans

Chips and salsa



Linens
Tablecloths: White     
Napkins:  See Below 

  Linen Tablecloths   Included
  Linen Napkins    Included

Parties must have their napkin color 
picked out 2 weeks prior to the event.



Bar Packages

Cash or Tab 
Soda      $3
Domestic Beer    $4
Premium Beer    $5
Wine      $7

Mixed Drinks     $6/$7/$8

Open Bar(2 Hour Package)

Full Open Bar

$26.99 per person
$8.99 per additional hour / per person

Beer & Wine Open Bar

$19.99 per person
$6.99 per additional hour / per person

For open bar packages, all guests over the age of 21 will be charged 
the above stated rate.  Open Bar Packages DO NOT include shots.



Banquet Guidelines and Procedures

Food & Beverage
All food and beverage must be provided by Stony Creek Golf Course 
unless the outside catering option has been selected.  Due to Health 

Department Regulations, no homemade goods are allowed or served 
at Stony Creek Golf Course.  Bakery goods are allowed to be brought 
in.  Leftover food cannot be removed from Stony Creek Golf Course 

unless the renter uses an outside caterer.  To-go materials will not be 
provided.

Menu Selections
Entrée selections are widely varied and are served buffet style.  Menu 

choices need to be finalized 10 days prior to event date.

Room Reservation Charge
Payment guarantees your date.  The $350 deposit will be applied to 
the remaining charges on the event date.  No guarantee of your date 

will be given without a $350 deposit and signed room rental 
agreement.

Payment
Payment is due in full on the event date.  Payment may be made in 

the form of credit card or cash.  Personal checks will not be accepted 
for final payment.  

Cancellation
Room reservation is non-refundable unless the date is rebooked.

An 18% gratuity is added to parties of 12 or more.
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