Country Club of Mendon
Banquet Menu'’s

General Information

Thank you for considering The Country Club Mendon for your special

event. We offer a variety of options to provide you with an enjoyable

event. The following information is provided to assist you in arranging
your event

Guarantees
We require a minimum of 50 people for any event.
We must have a tentative count at least 7 days prior to any event and
final count 2 days before scheduled event. The bill will be based upon
final guarantee if fewer guests should attend.

Deposits
We require a $1000 deposit to secure any event date. Your deposit will
be applied toward your final bill at full value. In the event of a
cancellation your deposit becomes the property of Country Club of
Mendon.

Menus
Menu prices are guaranteed 45 days prior to the event. We reserve the
right to change any menu pricing in the event of changes in the
commodities market 45 days prior to your event.

Security
Country Club of Mendon will not assume responsibility for any
merchandise prior to, during or following your event.

Payment Policy
Payment for all events must be made 3 day prior. We can only accept
cash or check for any event, unless prior arrangements made. An
additional 3% will be added to all bills for credit card payment

Service Charge and Sales Tax
There is an 18% Service Charge and 8% NYS Sales tax added to the
total bill on all parties. A minimum $75 service charge will apply to all
functions.
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Beverage Service

Basic Open Bar
15" Hour $8.00
Additional Hours $4.00
Includes Well brands, House Wine
Choice of 4 Domestic Beers

Premium Bar
1% Hour $10.00
Additional Hour $4.00
Included Premium Brands. House Wine,
4 kinds of domestic or imported Beer

Top Shelf Bar
1st hour $12.00
Additional Hour $4.00
Includes all top shelf and premium brands
4 kinds of domestic and imported beers
Your choice of Wine from our Wine List

Additional Information

The enclosed menus are offered as a guideline. The staff at Country
Club of Mendon would be pleased to offer specially designed menus
tailored to your specific taste.

No food or beverage may be brought into the establishment.
All cakes and pastries must come from a County Health Department
approved bakery.
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Hors D’ Oeurves
Prices based on 50 pieces

Custom Hor D’Oevres available upon request

Assorted mini quiche $70
Chicago Style Pizza Rounds $70
Asparagus wrapped in filo dough $75
Beef Wellington $120
Brie Cheese and Raspberry wrapped in Phyllo Dough $115
Chicken and Pineapple Skewers $110
Chicken Wellington $120
Sesame Chicken Breast $105
Mini Chicken Cordon Bleu $80
Cocktail Franks En Croute $70
Assorted Stuffed Mushrooms $80
Oriental Pork Pot Sticker with dipping sauce $75
Chicken Quesadilla $85
Vegetable Quesadilla $85
Breaded Cheese ravioli $70
Scallops wrapped in bacon $100
Spanikopita $85
Thai Chicken Spring rolls $105
Chicken Wings $75
Assorted Battered and Breaded Cheese $70
Shrimp Cocktall Market Price
Clams Casino $70
Tortillachips with Salsa $35
Swedish Meatballs $60
Italian Meatballs $60

Mini Crab Cakes $115
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Custom Sheet Pizzas

Traditional Pepperoni $35
Cheese Pizza $30
White Pizza $35
White Pizza with Broccoli and Sun dried tomatoes $40

Individual Displays
Each display feeds up to 50 people

Imported and Domestic Cheese Board $75
Fresh Vegetables and Dip Board $75
Fresh Fruit Display $75
Brushetta, Tomato and basil, and Fresh mozzarella $85
Assorted Hot Hor D’ Oevres 25 of each $95

Hors D’Oervres Parties are also available
we will work with you to create a package
to suit you needs

Add on Courses

Italian Wedding soup $1.95/ pp
Seafood Bisque $2.50/ pp
Family Style Pasta $1.95/ pp
Shrimp Cocktail Market Price
Spinach Salad with strawberries and grapefruit $1.95/ pp
Raspberry or Lemon Sorbet intermezzo $1.50/ pp
Zucchini and Tomatoes family Style $2.50/ pp

Cold Tomato and cucumber salad $1.50/ pp
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Served Entrees

Entrees include your choice of served house salad or Caesar
Salad, seasonal vegetables, fresh rolls and butter and coffee
service
Maximum of three entrée per event

Chicken:

Chicken French $16.95
Chicken breast sautéed in a sherry lemon sauce served w/ linguini

Chicken Cordon Bleu $16.95
Breaded boneless chicken breast, Stuffed with ham and Swiss cheese , served with rice
Grilled Chicken Mushroom Marsala $16.95
Grilled chicken topped with a seasonal mushroom Marsala sauce served with roasted potato
Chicken Parmesan $16.95
Breaded boneless chicken breast topped with sauce and mozzarella cheese with penne pasta
Chicken Tuscany $16.95

Chicken breast stuffed with spinach, sun dried tomato, prosciutto, and mozzarella cheese
topped with a vodka sauce and served with roasted red potatoes

Beef:

Filet Mignon with wild mushroom demi glace $32.95
Choice beef tenderloin grilled to medium served with twice baked potato

Slow Roasted Prime Rib of Beef Au Jus $26.95
Slow roasted 12 oz prime rib served with twice baked potato

New York Strip Steak $28.95

Choice 12 oz New York Strip Steak grilled to medium topped with garlic pepper butter served
with roasted red potatoes

London Broil with mushroom demi glace $20.95
Tender grilled flat iron steak topped with mushroom demi glace served with roasted red potato
Bistro Steak Au Poivre $20.95

A tender bistro steak pan seared and roasted topped with a peppercorn brandy sauce served
with red skin mashed potatoes

Pork:
Roast Pork Loin served with peppered pork demi glace $16.95

Tender center cut pork loin roasted and sliced served with red skin mashed potato
Roasted rack of pork encrusted with herb breading $17.95
Bone in pork loin rubbed with Dijon Mustard and herbed breadcrumbs
roasted and served with a Dijon cream sauce and roasted red potatoes
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Served Entrees
Entrees include family style house salad or Caesar Salad,

seasonal vegetables, fresh rolls and butter and coffee service

Maximum of three entrée per event

Seafood:

Grilled Salmon $18.95
Atlantic Salmon grilled and topped with a lemon dill butter served with rice pilaf

Pesto Salmon $18.95
Atlantic salmon baked with a fresh pesto sauce served with rice pilaf

Grilled Swordfish $18.95
8 oz fresh swordfish grilled and topped with lemon dill butter served with rice pilaf
Cajun Catfish $16.95
Marinated Cajun style catfish served with corn fritters and dirty rice

Baked White Fish $16.95
Served traditionally Broiled in lemon, butter and white wine served with rice pilaf
Baked White Fish Putanesca $16.95
Broiled white fish topped with a putanesca sauce and served with wild mushroom risotto
Sole Almandine $18.95
Pan fried sole topped with browned butter sauce and almonds served with rice pilaf
Shrimp Scampi $20.95
Shrimp sautéed in a garlic butter sauce served over linguine

Broiled Lobster Tails Market Price

Twin 3 oz lobster tails served with drawn butter and twice baked potatoes

Combo Dinners:

Surf and Turf Market Price
Choice of petite 4 oz filet or 10 oz prime rib and 3 oz lobster tail

Mixed Grill #1 $26.95
Bistro steak, pork tenderloin, and rack of lamb grilled and served with roasted red potato
Mixed Grill # 2 $29.95
Petite filet mignon, chicken breast, and jumbo shrimp served with roasted red potatoes
Mixed Grill BBQ Style $25.95

BBQ Shrimp, pork tenderloin, and boneless chicken breast served with salt potatoes
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Ultimate Buffet $21.95 per person

One choice from each category

Category #1 Cateqgory # 2
Chef Carved Pork Loin Herb Roasted Chicken
Chef Carved Top Round Chicken French
Chef Carved Pit Ham Roasted Turkey w/ pan gravy
Chef Carved Leg Of Lamb Grilled Chicken Marsala
Cateqgory # 3 Category #4
Broiled White Fish Herb Roasted Potato
Seafood Newburg Rice Pilaf
Pesto Salmon Baked Penne pasta
White Fish Putanesca Red Skin Mashed Potato

Salt Potatoes

Category #5
Buttered Baby Carrots
Green Beans Almandine
California Style Vegetables
Mediterranean Vegetables
Ratatouille
Oriental Style Vegetables

Chef carved Prime Rib of Beef Au Jus can be added for $4.00
per person in lieu of an item from category #1

Chef carved Beef Tenderloin can be added for an additional
$6.00 per person in lieu of an item from category #1

Complimentary with The Ultimate Buffet:
Seasonal Fruit Salad
Garden tossed salad served family style at all tables
Rolls and butter
Coffee Service
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Buffet Menus

Prime Rib Buffet $24.95
Chef carved Prime Rib Au Jus
Roasted Herb Chicken
Baked White Fish
Roasted Herb Potato
Rice Pilaf
Seasonal Vegetables
House Salad or Caesar Salad served tableside
Seasonal Fruit Salad
Assorted Rolls and Butter
Coffee Service

Italian Buffet $20.95
Roasted Italian Seasoned Top Round of Beef
Chicken Parmesan
Baked Whitefish Putanesca
Baked Penne Pasta
Italian Style Vegetables
Caesar Salad Served Tableside
Italian Pasta salad
Seasonal fruit salad
Sliced Italian Bread and Butter
Coffee Service
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Clubhouse Buffet $18.95
Sirloin tips au poivre
Chicken French
Herb Roasted Potatoes
Rice Pilaf
Baked Penne pasta
Seasonal Vegetables
Tableside garden salad or Caesar Salad
Italian Pasta Salad
Seasonal Fruit Salad
Assorted Rolls and Butter
Coffee Service

Traditional Buffet $16.95
Roasted Herb Chicken
Baked Pit Ham
Italian Sausage with Peppers and Onions
Roasted Herb Potatoes
Rice Pilaf
Seasonal Vegetables
Garden Salad
Italian Pasta Salad
Seasonal Fruit Salad
Assorted Rolls and Butter
Coffee Service

Steak Roast (Market Price)
16 oz Delmonico Steak grilled and topped with garlic pepper
butter
Includes salt potatoes, seasonal vegetable, garden salad,
baked penne pasta, and assorted rolls and butter
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BRUNCH $19.95

(100-person minimum)
Scrambled Eggs with Cheese

Bacon
Sausage
Home fries
French toast
Danish, Muffins, and mini bagels
Fresh Fruit display or fruit salad

Choice of 2 from below:

Belgian waffles with fruit topping
Baked ziti with mini meatballs
Sliced Smoked Ham
Herbed chicken
Chicken Italiano over penne pasta
Sirloin Tips Au Poivre
Italian Sausage with peppers and onions

Enhancements
Chef carved top round of beef $2 per person
Chef prepared omelet station $2 per person

Pastry Table $3 per person
Eclairs, Petit Fours, mini cheesecake, créme puffs, and
assorted dessert bars.
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Wedding Station Banquet
$43.95 per person

2 hours open Bar
Cold Vegetable Crudités
Assorted cheese display
Fresh Fruit Display
2 Hot Hors D’ oeurves Hand Passed
Choose from:

Scallops wrapped in Bacon
Chicken Thai Spring Rolls
Assorted Quiche
Potato Pancakes w/ Chive sour cream
Chicken Quesadillas
Cheese puffs w/ dill
Swedish Meatball (Not hand Passed)
Franks En Croute
Pork or Chicken Pot Stickers
Mini Chicago Style Pizza

Add Hand passed Shrimp Cocktail for $3.00 per person

Chefs Carving Station
Choose 2:
Roast Pork Loin
Roast Top Round
Roasted Turkey Breast
Fresh House Made Chips with our special seasoning
Assorted French rolls with condiments

Roast Prime Rib of Beef add $4.00 per person
Roasted Tenderloin of beef add $6.00 per person
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Wedding Station Banquet Cont

$43.95 per person

Chef’s Pasta Station
Penne Pasta and Linguine
Marinara Sauce
Alfredo Sauce
Vodka Sauce
Italian sausage, chicken breast, meatballs, artichokes, roasted red pepper,
onion, sliced mushrooms, black olives, and garden fresh veggies
Sautéed by our chef to order

Add whole baby clams and clam sauce for $2.00 per person
Add shrimp and scallops for $3.00 per person

Fresh Salad Station:

Choose from fresh Garden Salad, Caesar Salad, Srawberry Romaine or,
Spinach Salad w mushrooms, goat cheese and mandarin oranges
Italian Pasta Salad
Grilled Marinated Vegetables with baguette bread

Antipasto display add $3.00 per person

Coffee Station:
Regular and Decaf Coffee
Assorted teas
Whip Cream, cinnamon sticks, raw sugar cubes, assorted syrups, and
Chocolate spoons
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Desserts:

Chocolate Mousse/White Chocolate Mousse $2.95/ pp

Assorted New York Style Cheesecake

$2.95/pp
New York Vanilla, Raspberry swirl, Silk Tuxedo, and chocolate chip

New York Style Cheesecake w/ fruit topping $3.50/ pp
Choice of blueberry, strawberry or cherry

Assorted Fruit pies $2.95/ pp
Apple, blueberry, cherry, and peach

Ice Cream Parfaits $1.95/ pp
Vanilla ice cream with chocolate sauce, or strawberry topping

Pastry Table $3.95/pp
Assorted Dessert Table $3.95/pp
Gourmet Coffee Table $1.95/ pp
Cookie and Brownie Tray $1.75/pp

Wedding cakes, Sheet cake, and Birthday cakes may be brought
in from Health Department Approved Bakeries only.

There will be a $1.00 per person plating charge for any cake
cutting

Assorted cookie trays may be brought in. We will gladly display
any cookie tray for a service charge.
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