
Tournament & Banquet Menu

Breakfast 

Continental— $10 Per Person 

Parfait Bar 
Assorted Fruit 

Granola 

Berry Coulis 

Mini Muffins

Burrito Buffet—$10 Per Person 

Chorizo, Bacon, Sausage or Veggie Green Chili & Sour Cream 
Bagel & Pastry—$9 Per Person 

Assorted Bagels and Pastries All   

American—$12 Per Person 

Pancakes or French Toast 

Scrambled Eggs 

Choice of Bacon, Sausage or Ham Country Potatoes 

Toast or Biscuits 

High Tee—$14 Per Person 

Frittata Cups Bacon, Sausage Chorizo or Veggie 

Shrimp & Grits 

Tea Sandwiches 

Smoked Salmon, Dill Spread Cucumber 

Or Pimento Cheese, Tomato & Bacon 

Brown Sugar Overnight Oats 

Bourbon Bread Pudding 

All Breakfast Buffets Served With Coffee Service. 



Tournament & Banquet Menu 

Hors d’oeuvres 

$18 Per Person for 4 Items 

+$2 Per Person Per Additional Item

• Fried Mac N Cheese Fritters

• Potstickers

• Eggrolls

• Chipotle Raspberry Meatballs

• Shrimp & Grits

• Caprese Skewers

• Melon & Prosciutto Skewers

• Tomato Bisque Shooters

• Grilled Shrimp Scampi Skewer

• Korean Beef Skewer

• Teriyaki Chicken

• Maple Pecan Fried Chicken

• Charcuterie Plates

• Cheese Plates

• Fruit Tray

• Assorted Crudité & Dressing

Soup & Salad $14 Per Person 

Pick 2 Soups & 2 Salads 

Salads: 

Caesar 

Garden

Pasta Salad 

Quinoa 

Soups:  

Tomato Bisque 

French Onion 

Minestrone  

Broccoli Cheddar 

Potato Bacon Red Potato 

Party Trays 

Small Serves 10-15 people 

Medium Serves 20-25 people 

Large  Serves 30-35 people 

Veggie Crudité Tray  

Assorted seasonal vegetables  with dipping 

sauces.S$45 M$55 L$65 

 Charcuterie Plate 

Assorted artisan meats & cheeses with a 

plate of fresh bread & crackers. S $70 M 

$100 L $130 

Fruit Tray 

Assorted seasonal fruits with. 

S $45 M $55 L $65 

Pastry Tray 

In house baked muffins and pastries. 

S $60 M $80 L $95 

Dessert Tray 

An arrangement of our freshly baked 

cookies, petit fours  & seasonal fruit. 

S $52 M $62 L $72 

Grazing Tables 

For larger parities we offer full tables of 

assorted meats, cheeses and fruits $19 per 

person. 



Tournament & Banquet Menu 
Lunch & Dinner

Sandwich-$16 Per Person Choice of 3 
Sandwiches: 

• Pastrami, Horseradish Aioli, Swiss,
Pickles & Red Onions

• Turkey and Cheddar with Cranberry
Relish

• Ham & Gouda, Garlic Mayo, Lettuce
& Tomato

• Roasted Veggie and Hummus

• Roast Beef & Cheese

• Turkey Pesto

Garden Salad & Chips

Burgers & Brats $20 Per Person

• Quarter Pound Burgers

• All Beef Brats

• Sauerkraut, Caramelized Onions, Lettuce,
Tomato, Onions, Pickles, Assorted Sliced
Cheeses.

House Made Chips 

Potato or Pasta Salad 

BBQ Feast Choice of 2 Proteins $24 Per 
Person 

Slow Roasted Pulled Pork, Smoked 
Brisket, Grilled Chicken, Marinated Short 
Ribs, Grilled Sausages 

• Red Potato & Bacon Potato Salad

• Creamy Carolina Coleslaw

• Cornbread with Smoked Paprika
Honey Butter

• 5 Cheese Mac N Cheese +$1 Per Person

Italian Family Dinner $23 Per Person Pick 

one 

• Lasagna

• Baked Ziti

• Risotto

• BYO Pasta Bar

House Garlic Focaccia Bread Caesar

Salad

Taco Bar $23 Per Person 

Pick 2 Proteins 

• Shredded Chicken, Grilled Chicken
Picadillo, Roasted Veggies, Pulled Pork or
Carne Asada

Refried Beans, Spanish Rice, Fire 
Roasted Salsa, Shredded Lettuce, 
Tomato, Onion, Sour Cream 

Garden Salad with Dressing 

House Made Tortilla Chips 

Taste of Asia $23 Per Person 

Pick 2 Proteins 

• Korean Beef, Grilled Teriyaki Chicken,
Pork Belly Bahn Mi Sliders, Roasted
Pork, Orange Chicken, Sesame Chicken,
Beef & Broccoli, Grilled Tofu

• Eggrolls

• Fried Rice

• Lo Mein

All Buffets served with Tea, Lemonade and Desserts 
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