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GREAT FOOD - GREAT FUN - GREAT FRIENDS

BANQUET MENU

5223 Tee Time Circle | Sebring, FL. 33872
863.382.1191

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




BUFFET APPETIZER PACKAGEN

PRICES ARE PER PERSON (25 PERSON MINIMUM)

MEDITERRANEAN MEZZE PLATTER $16

HUMMUS
TZATZIKI
STUFFED GRAPE LEAVES
FALAFEL
PITA BREAK
OLIVES & PICKLES
CUCUMBER & TOMATO SALAD

CLASSIC AMERICAN BBQ $20

MINI BBQ MEATBALLS
PULLED PORK SLIDERS
CORNBREAD
COLESLAW
PICKLE CHIPS
POTATO SALAD

ASTAN FUSION $20.50

SPRING ROLLS (CHOICE OF PORK OR VEGETABLE)
CHICKEN SATAY
EDAMAME
POTSTICKERS
VEGETABLE FRIED RICE
SOY GINGER DIPPING SAUCE

ITALIAN FEAST $20

BRUSCHETTA
CAPRESE SKEWERS
MINI MEATBALLS
GARLIC BREAD
VEGGIE STUFFED MUSHROOMS

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




BUFFET APPETIZER PACKAGEN

PRICES ARE PER PERSON (25 PERSON MINIMUM)

TEX-MEX FIESTA $20

MINI TACOS (2 PER PERSON)
CHICKEN QUESADILLA
NACHOS
GUACAMOLE
SALSA
MEXICAN STREET CORN SALAD

FRENCH BISTRO $24

MINI QUICHE
APPLE & BLUE CHEESE STUFFED ENDIVE
FRENCH ONION SOUP SHOOTERS
CHEESE & CHARCUTERIE BOARD
BAGUETTE SLICES

CARIBBEAN CARNIVAL $24

JERK CHICKEN SKEWERS
PLANTAIN CHIPS WITH MANGO SALSA
MINI BEEF PATTIES
TROPICAL FRUIT SALAD CUPS
COCONUT SHRIMP
MINI CRISPY

FESTIVE HOLIDAY BUFFET $25

VEGGIE STUFFED MUSHROOMS
BACON WRAPPED DATES
CRANBERRY BRIE BITES
MINI BEEF WELLINGTON
HOLIDAY CHEESE BOARD

ROASTED VEGETABLE PLATTER

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




PLATED LIGHT LUNCH
(CHOOSE TWO)

AVAILABLE 11AM - 4PM
INCLUDES ICED TEA & DESSERT

Pork Tenderloin Sandwich $22
Pork Loin Breaded and Deep Fried, Lettuce, Tomato, Onion, Pickle,
Dijon Aioli, and BBQ Sauce. Served with Steak Fries.

Chicken Sandwich $23
Choose Grilled or Breaded & Deep Fried, Lettuce, Tomato, onion,
and pickles. Garlic Aioli & BBQ Sauce with Pub Chips or Potato
Salad.

Baked Ziti $22
Ziti, Marinara, Ground Beef, Mozzarella, and Parmesan Cheese
with Mixed Green Salad.

Bistro Salad Collection $21
Egg, Tuna, or Chicken Salad on a Croissant or Wheatberry Bread
with Lettuce, Tomato, Onion, Pickle, and Fresh Fruit.

Grilled Chicken Wrap $23
Herb Marinated Chicken, Roasted Red Peppers, Spinach, and Feta
Cheese Wrapped in a Whole Wheat Tortilla. Served with a Light
Lemon Vinaigrette.

Quinoa & Avocado Salad $22
Mixed Greens, Quinoa, Avocado, Cucumbers, Cherry Tomatoes, Red
Onions, and Sunflower Seeds with a Citrus Basil Dressing.

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




PLATED LIGHT LUNCH

AVAILABLE 11AM - 4PM
INCLUDES ICED TEA & DESSERT

Smoked Turkey & Cranberry Sandwich $22
Smoked Tukey, Cranberry Relish, Swiss Cheese, and Arugula on
Wheatberry Bread Served with a Side of Fresh Potato Chips.

Mediterranean Flatbread $22
Grilled Flatbread topped with Hummus, Roasted Vegetables,
Kalamata Olives, and Goat Cheese.

Thai Peanut Chicken Salad $24
Mixed Greens, Shredded Cabbage, Carrots, Bell Peppers, Cilantro,
and Grilled Chicken tossed in a Thai Peanut Dressing and topped
with Crushed Peanuts.

Salmon Florentine $23
4 oz. Salmon Filet topped with Sauteed Baby Spinach and Lemon
Dill Beurre Blanc in a Bed of Rice Pilaf.

Quiche & Mixed Green Salad or Soup $24
Choose 1 Quiche and Either Soup or Salad
Quiche Options: Broccoli & Cheddar, Quiche Lorraine, Southwest
Black Bean & Salsa, Ham & Swiss, Spinach & Feta, or Tomato,
Basil, & Mozzarella

Soup Options: Chicken Noodle, Tomato Basil, Tomato & Roasted
Red Pepper Bisque, Mushroom & Brie, Garden Vegetable, or
Minestrone.

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




BUFFET LUNCH

AVAILABLE 11AM - 4PM
INCLUDES ICED TEA AND DESSERT

CLASSIC BBQ $25

BBQ PULLED PORK SLIDERS, GRILLED CHICKEN BREAST TENDERS
WITH BBQ SAUCE, SMOKED SAUSAGES WITH GRILLED ONIONS & PEPPERS,
COLESLAW, BAKED BEANS, SWEET CORN,

DINNER ROLLS & CORN BREAD, APPLE PIE & COOKIES

DELI SANDWICH BUFFFT $22

ASSORTED DELI MEATS (TURKEY, HAM, & ROAST BEEF),
ASSORTED CHEESES, LETTUCE, TOMATO, ONION, PICKLE SPEARS,
HOAGIE ROLLS, TUNA, CHICKEN, OR EGG SALAD, POTATO CHIPS,

PASTA SALAD, FRUIT SALAD, BROWNIES & ASSORTED BARS

TEX-MEX FIESTA $26.50

GROUND BEEF, FAJITA CHICKEN, GRILLED VEGETABLES
BRIASED TOFU (UPON REQUEST),
SOFT FLOUR & CRISPY CORN TORTILLAS,
CHIPS, SALSA, GUACOMOLE, AND QUESO
MEXICAN RICE & REFRIED BEANS, FRESH PICO DE GALLO
CHURROS & CHOCOLATE SAUCE, TRES LECHES CAKE

SOUTHERN FRIED CHICKEN PICNIC $23.50

SOUTHERN FRIED CHICKEN, BBQ BABY BACK RIBS,
GRILLED CHICKEN TENDERS. MAC & CHEESE,
SAUTEED GREENS WITH BACON, POTATO SALAD, FRUIT COBBLER & ICE
CREAM

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




BUFFET LUNCH

INCLUDES ICED TEA AND DESSERT

ITALIAN FEAST $28

CHICKEN PARMESAN, MEAT LASAGNA,
PENNE PASTA WITH VODKA SAUCE, CAESAR SALAD,
GARLIC BREAD, GRILLED VEGETABLES,
TIRAMISU, CANNOLI

BURGER BAR $25

GRILLED ANGUS BEEF BURGERS, TURKEY BURGERS,
BEYOND MEAT VEGGIE BURGERS, BRIOCHE BUNS.
ASSORTED SLICED CHEESE, LETTCUE, TOMATO, ONION,
PICKLE, ASSORTED CONDIMENTS
BACON, AVOCADO, SAUTEED MUSHROOMS
POTATO SALAD, CHIPS, AND COLESLAW
ASSORTED CUPCAKES & COOKIES

HEALTHY LUNCH $22.75

ASSORTED MIXED GREENS, GRILLED SALMON OR CHICKEN,
QUINOA SALAD WITH GRILLED VEGETABLES AND
LEMON VINAIGRETTE
TURKEY AVOCAO WRAPS, COUSCOUS WITH HERBS & FETA, FRESH
FRUIT SALAD, GREEK YOGURT PARFAITS. MIXED BERRIES WITH
HONEY & MINT

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




PLATED DINNER
(CHOOSE TWO)

INCLUDES ICED TEA, DINNER ROLLS, SALAD,
AND DESSERT

8 0z Grilled Filet Mignon $46
Red Wine Demi-Glace, Roasted Garlic Mashed Potatoes, Seasonal
Vegetable

8 o0z New York Strip $43.50
Chimichurri Sauce, Rosemary Roasted Potatoes, Seasonal
Vegetable

4 oz Filet & 4 Garlic Butter Shrimp $40.50
Roasted Garlic Mashed Potatoes, Seasonal Vegetable

8 0z Center Cut Top Sirloin $43.50
Parmesan Polenta, Seasonal Vegetable

6 oz Salmon Filet $34.50
Citrus Beurre Blanc, Rice Pilaf, and Seasonal Vegetable

6 oz Swordfish Steak $34.50
Lemon Caper Beurre Blanc, Roasted Potatoes,
Seasonal Vegetable

Jumbo Lump Crab Cakes $36
Old Bay Aioli, Roasted Potatoes, Seasonal Vegetable,
Fennel-Apple Slaw

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




PLATED DINNER

INCLUDES ICED TEA, DINNER ROLLS, SALAD,
AND DESSERT

Herb Roasted Chicken $32.50
Lemon Thyme Sauce, Roasted Garlic Mashed Potatoes, Seasonal
Vegetables

Chicken Piccata $32.50
Lemon Caper Butter Sauce, Roasted Garlic Mashed Potatoes,
Seasonal Vegetable

Roasted BBQ Chicken $32.50
Roasted Garlic Mashed Potatoes, Seasonal Vegetable

Grilled Chimichurri Chicken $32.50
Roasted Potatoes, Seasonal Vegetable

10 oz Apple Cider Brined Tomahawk Pork Chop $39
Apple Compote, Sweet Potato, Souffle, Seasonal Vegetable

Maple Glazed Double Cut Loin Chop $33.50
Maple Dijon Reduction, Butternut Squash Risotto, Seasonal
Vegetable

Pork Schnitzel $32.50
Brown Gravy, Breaded & Deep Fried, Spaetzle, Seasonal
Vegetable

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




PLATED DINNER

INCLUDES ICED TEA, DINNER ROLLS, SALAD,
AND DESSERT

Lobster Ravioli with Sage Brown Butter $42
Crispy Pancetta and Shaved Parmesan, Seasonal Vegetable

Pappardelle with Braised Short Rib Ragu $38
Shaved Parmesan, Fresh Basil, Seasonal Vegetable

Shrimp & Andouille Sausage Gumbo $32.50
White Rice

Cauliflower Steak (V) $31.50
Romesco Sauce, Saffron Couscous, Seasonal Vegetable

Wild Mushroom Risotto $31.50
Parmesan Cheese, Varied Wild Mushrooms

Stuffed Pepper $31.50
Stuffed with Wild Rice Pilaf and Mushrooms

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




DESSERT (CHOOSE ONE)

Chocolate Layer Cake
Lemon Layer Cake
New York Style Cheesecake
Ricotta Cheesecake
Cannoli (2 per person)

Pie (Apple, Peach, Cherry, Strawberry Rhubarb, Blueberry,
Dutch Apple, or Pumpkin)

Cream Pie (Banana, Lemon Meringue, Chocolate, Coconut
Meringue, Boston Cream, or Cookies & Cream

Specialty Pies (Pecan, Key Lime, French Silk, Peanut Butter
Chocolate Cream)

Tiramisu (Upcharge +1.00)

Chocolate Thunder Cake, Carrot Layer Cake
(Upcharge +2.75)

Colossal Carrot Cake (Upcharge +7.00)

Cookies by the Dozen $15

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




BUFFET DINNER

INCLUDES ICED TEA, DINNER ROLLS, SALAD,
AND DESSERT

These can be chosen as either or both proteins. If both
proteins are chosen the price is $35.00 per person, if 1
protein is chosen the price is $28.00 per person.

Classic Comfort Buffet

* Roast Chicken with Pan Gravy
* Sliced Roast Beef with Au Jus & Horseradish Cream
* Garlic Mashed Potatoes
* Rice Pilaf
e Seasonal Vegetables

e Caesar & Garden Salads

e Dinner Rolls & Whipped Butter
* Assorted Desserts

Upscale Buffet
* Herb-Crusted Pork Loin with Apple Demi
e Seared Salmon with Citrus Beurre Blanc
* Roasted Potatoes
* Wild Rice Blend
e Seasonal Vegetables
e Spinach Salad with Berries, Goat Cheese & Candied Walnuts
e Artisan Bread Basket
« Mini Pastry Display

Southern BBQ Buffet
s Smoked Pulled Pork with Carolina BBQ Sauce
e Grilled Chicken Quarters
« Baked Mac & Cheese
* BBQ Baked Beans

* Cornbread & Honey Butter

* Coleslaw & Potato Salad

e Seasonal Cobbler or Banana Pudding

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*




Tuscan Italian Buffet
e Chicken Marsala with Mushrooms
* Penne Pasta with Roasted Vegetables & Pesto Cream
e Garlic Breadsticks & Focaccia
* Roasted Zucchini & Red Peppers
e Caesar Salad & Garden Salad
e Tiramisu & Cannoli Display

Coastal Seafood Buffet
* Blackened Mahi-Mahi with Mango Salsa
* Garlic Butter Shrimp
* Rice Pilaf with Herbs
* Roasted Red Potatoes
* Green Beans Almondine
* Mixed Green Salad with Citrus Vinaigrette
* Key Lime Pie & Cheesecake

Holiday Buffet (seasonal, optional upsell)
* Roast Turkey with Gravy & Cranberry Relish
* Baked Virginia Ham with Maple Glaze
* Herb Stuffing & Mashed Potatoes
* Green Bean Almondine
e Winter Salad with Pecans, Cranberries & Goat Cheese
» Assorted Rolls
* Pumpkin & Pecan Pies

Asian Fusion Buffet
e Teriyaki Grilled Chicken Breast
*» Sweet Chili Glazed Salmon
e Vegetable Fried Rice, Garlic Noodles
e Stir-Fried Broccoli & Carrots, Asian Slaw

* Sesame Cucumber Salad, Mixed Greens with Ginger-Soy Dressing

e Steamed Bao Buns & Dinner Rolls
e Coconut Rice Pudding or Fortune Cookies

Latin Fiesta Buffet
e Citrus Marinated Chicken with Mojo
*» Slow-Roasted Pork Carnitas with Salsa Verde
e Yellow Rice with Black Beans, Roasted Sweet Potatoes
e Grilled Peppers & Onions, Seasonal Vegetable Medley
* Mixed Greens with
Cilantro-Lime Vinaigrette, Southwestern Pasta Salad
* Flour Tortillas & Dinner Rolls with Butter
* Tres Leches Cake or Flan




BOXED LUNCH

$15.50

Choice of:
Oven-Roasted Turkey
& Cheddar on Ciabatta
Smoked Ham & Swiss on Brioche Bun
Corned Beef & Swiss on Rye
Grilled Veggie Wrap with Hummus

Half Pound Angus Burger ($2 Upcharge)
Pork Tenderloin Sandwich ($2 Upcharge)

Sides:

Assorted Potato Chips
Fresh Fruit Cup
Tri-Color Pasta Salad

Potato Salad

Dessert: Chef’s Choice Cookie

Beverage: Bottled Water or
Canned Soft Drink

*ALL FOOD AND BEVERAGE PURCHASES ARE SUBJECT
TO AN AUTOMATIC 20% SERVICE FEE AND 7.5% SALES TAX*
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