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BA N Q U E T

ROOM RENTAL
Includes your choice of black, white, or ivory table linens, your choice of

napkin color, tables, chairs, banquet sta�, and a bartender.

OUTDOOR CEREMONY
Includes ceremony arch, power hookups, white folding chairs,

and standard setup/take down.

Elegant location between the 
clubhouse and the 18th green

Lawn Ceremony | $499

$2,500 Food and Beverage Minimum
May-October | $799

$1,500 Food and Beverage Minimum
November-April | $499

Votives | $39                                  Gold or Silver Charger Plates | $100
Chair Covers | $5.95 per chair       Chair Sashes | $3.95 per chair

RENTAL ADD-ONS



Charcuterie Presentation | $249
 Shaved red table meats, domestic cheeses, mustard, olives, seasoned nuts, dried 
 fruits, house-made garlic and dill pickled vegetables and seasonal chutney, fresh 
 artisan bread ( All but bread is gluten free. All but cheese is dairy free.
 Contains nuts, but is optional ).

Fresh Fruit Display | $189
 Seasonal fruit and house-made fruit dip. 

Fresh Veggie Display | $189
 Green goddess dip or garlic hummus (dip contains dairy, hummus is       ).

Stu�ed Pu� Pastry | $70 (50 pieces)
 Filled with brie, topped with cherry port wine reduction & chives.

MENU

Pricing per 50 people attending

GF

GFDF

GF = GLUTEN FREE DF = DAIRY FREE V = VEGETARIAN NF = NUT FREE
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BA N Q U E T



All pricing is per 100 pieces

GF

GF DF

GFV

GF if requested

DF

Mini Open-Faced Sammies | $1.50 per piece
(Minimum of 50 Sammies per variety)

   • Roast beef, cheddar & horseradish mayo.
   • Turkey, spinach & artichoke aioli.

• Ham, swiss & dijonaise.
• Roma tomato, fresh mozzarella,
   basil with balsamic glaze. V

GF = GLUTEN FREE DF = DAIRY FREE V = VEGETARIAN NF = NUT FREE

NF

GFV NF

GFV if requestedNF

GFV if requestedNF

NF

NF

GFV NF

GF DF NF

NF

NF DF

GFNF DF

NF

NF DF

GFNF DF

Tomato Basil Bruschetta Crostini | $129.95
Roasted Vegetable Crostini | $139.95
 Mozzarella cheese and basil oil.       
Fried Wonton | $159.95
 Topped with smoked salmon, sriracha mayo and shaved green onion.
Stu�ed Mushrooms | $159.95
 Creamy roasted tomato, spinach and garlic with parmesan cheese.
Mini Stu�ed Tri-Color Peppers | $159.95
 Filled with chorizo and manchego.
Bacon Wrapped Dates | $129.95
Salami Skewers | $129.95
 Stu�ed with goat cheese and raspberry.
Ginger Soy Garlic Chicken Skewers | $189.95
Caprese Salad Skewers | $139.95
 Tomato, fresh mozzarella and basil.
Crab Crostini | $159.95
 Chive, shallot and lemon aioli atop.
Cilantro Lime Shrimp & Guacamole | $129.95
 On corn chip.
Avocado Toast on Focaccia | $139.95
Meatballs | $139.95
 Your choice of barbeque or korean style.
Chicken Drummies | $139.95
 Your choice of barbeque or bu�alo style.
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Entres
— Served Bu�et-Style —

Salad, Side and Vegetable choice included with price for Entrees

Champagne Chicken | $26.95
 Topped with mushroom cream sauce. 

Bacon Wrapped Chicken | $26.95
 Stu�ed with wild rice and swiss cheese.

Parmesan Crusted Chicken | $27.95
 Panko & parmesan breading topped with dijon cream or tomato basil sauce.

Braised Beef  | $27.95
 Tender and slow braised with crispy onions and gremolata. 

Sliced Roast Beef | $27.95
 Topped with burgundy mushroom sauce. 

Rosemary Pork Lion | $27.95
 Pork tenderloin with a rosemary and 
 garlic brine topped with apple cider jus.

Baked Salmon | $27.95
 Topped with a white wine lemon butter.

Breaded Walleye | $36.95
 Panko and herb breading topped with a lemon beurre blanc. 

Garlic Ginger Stir Fry  | $22.95
 Over jasmine rice.

GF = GLUTEN FREE DF = DAIRY FREE V = VEGETARIAN

GF DF V NF

NF = NUT FREE

NF

GFNF

NF

GF DFNF

GFNF

NF

C hildren's  Menu
Chicken Tenders & Fries | $12.95
Grilled Cheese Sandwich & Chips | $12.95

GF
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Salads

Garden Salad 
 Arcadian mix with cucumbers, 
 tomatoes, and red onion topped with 
 housemade green goddess dressing.

Caesar Salad
 Romaine lettuce topped
 with a caesar dressing, 
 parmesan, and house-
 made croutons.

Greek Salad
 Romaine lettuce with cucumbers, 
 tomatoes, red onion and olives 
 topped with a greek-feta vinaigrette.

Mixed Green Salad
 Pancetta, blueberries, candied 
 pecans and goat cheese with sweet 
 onion vinaigrette. 

Choose One
Sides

Choose One

Yukon Mashed Potatoes

Herb Roasted Red Potatoes

Au Gratin Potatoes

Pasta Florentine
 Spinach, roasted
 tomatoes in garlic 
 cream sauce.

Homemade 
Macaroni & Cheese 
 Topped with garlic butter crumbs.

Seasoned Creamy Wild Rice 
 With wild mushrooms.

Stonehouse Blend
 Cauli�ower, red pepper,
 carrots and asparagus.

Vegetables
Choose One

Green Beans
 Mixed in garlic butter.

Summer Squash Blend
 Served with peppers.

GF = GLUTEN FREE DF = DAIRY FREE V = VEGETARIAN NF = NUT FREE

GFNF

GFNF

GFNF

NF

GFNF

GFNF DF

GFNF

NF

NF

GFNF
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Deserts
Assorted Cookies & Brownies | $1.95 (per person)
 Chocolate brownies with an assortment of
 chocolate chip, snickerdoodle, and carnival cookies.

Dessert Station | $6 (per person)
Choose �ree Mini Desserts

 • Chocolate Mousse Cups 
    With fresh raspberry. 

 • Decadent Triple Chocolate Brownie 
    Topped with peanut butter mousse and chocolate ganache.

 • Chocolate Macaroons or Blackberry Macaroons
 • Cheesecake Bites
 • Tiramisu Cups
 • White Layer Cake 
   With white buttercream.

 • Chocolate Layer Cake 
   With mocha buttercream.

 • Strawberry Tartlets 
   In sugar cookie crust.

 • Keylime Pie Cups
 • Warm Mini Chocolate Chip Cookies

GF

GF
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GF = GLUTEN FREE DF = DAIRY FREE V = VEGETARIAN NF = NUT FREE



Wine 
  House Wine 1.5L bottle | $40
  J Lohr 750ml  | $25

Sparkling
  House Brut | $20

Draft Beer (Each keg contains about 120 16oz glasses)
 • Domestic | $299
 • Craft | $399

Non-alcoholic 
   Unlimited Soda| $99
   Juice Station | $59
       4 gallons of fruit punch or lemonade

Please note
that service 

charges & taxes
may apply
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