
H O R S  D ’ O E U V E R S

York Country Club
Event Packages

B U F F E T

S I D E S

B U F F E T  P A C K A G E S

D E S S E R T  T A B L E

B A R  &  B E V E R A G E



Fresh veggie display
served with ranch dip

65.00

C O L D  I T E M S H O T  I T E M S

Hors d’oeuvers
Fresh fruit display

65.00

cheese and cracker display
bites of pepper jack,  cheddar,

and swiss served with a
medley of crackers

70.00

homemade tortilla chips  and
salsa
50.00

antipasto platter
75.00

pinwheels
choice of fiesta,  ham, turkey,

or sundried tomato basil
60.00

bruschetta
with toasted baguette

60.00

smoked salmon
with cream cheese spread

Market Price

shrimp cocktail
with tangy cocktail sauce

market price

meatballs
choice of

BBQ, bourbon, or Swedish
70.00

spinach & artichoke Dip
 served with homemade

tortilla chips
75.00

hot beef queso dip & chips
60.00

breaded mushrooms
65.00

breaded zucchini
65.00

BBQ cocktail franks
70.00

jalapeno poppers
65.00

eggrolls
choice of

chicken or pork
70.00

chicken wings
choice of

buffalo or BBQ, served with
ranch or bleu cheese

70.00

*prices are subject to change due to producers
and market variance 

items are made to accommodate 30 people



One entrée 17.00
choice of house or ceaser salad

choice of two sides

A L L  B U F F E T S  A R E  S E R V E D  W I T H  D I N N E R  R O L L S  W I T H
B U T T E R ,  F R E S H  B R E W E D  C O F F E E ,  I C E D  T E A ,  A N D  W A T E R

S E R V I C E .  M I N I M U M  O F  2 0  P E O P L E  R E Q U I R E D

Buffet Menu

two entrées 19.00
choice of house or ceaser salad

choice of two sides 

C A R V I N G  B O A R D  S E L E C T I O N S
Prime Rib (add 7.00pp) served with au jus and creamy horseradish

roasted beef tenderloin (add 5.00pp)

roast beef-slow roasted, served with creamy horseradish

roasted pork loin

honey glazed ham

roasted turkey

C H I C K E N  A N D  S E A F O O D  S E L E C T I O N S

chicken Florentine-lightly floured chicken breast,  sautéed in a buttery white
wine sauce with a blend of melted cheese,  spinach, and artichokes

chicken marsala-sautéed chicken breast with mushrooms in a sweet marsala sauce

chicken parmesan-breaded chicken breast topped with marinara and mozzarella

chicken cordon bleu-chicken breast stuffed with ham swiss cheese,  wrapped in bacon

spinach and ricotta stuffed chicken-chicken breast stuffed with ricotta,
parmesan, and spinach

basil pesto stuffed chicken-chicken breast stuffed with ricotta, parmesan, and
spinach, wrapped in bacon

grilled shrimp (add 2.00 pp)- gulf shrimp peeled and grilled, lightly seasoned and
brushed with garlic lemon butter

jumbo fried shrimp (add 2.00 pp)- gulf shrimp battered and fried, served with zesty
cocktail sauce



Baked Potato
Au Gratin potatoes
twice baked potato

mashed potatoes
roasted red potatoes

rice pilaf
California blend

garlic roasted asparagus
green bean almondine

green beans with bacon and onion
buttered sweet corn

corn O'Brien
honey dill carrots

ranch
bleu cheese
1000 island

dorthy lynch
Italian
ceasar

raspberry vinaigrette
balsamic vinaigrette

D R E S S I N G  C H O I C E S

Sides



lunch on the go-cold cut sandwich, choice of ham, turkey,  or roast
beef,  American or swiss cheese,  chips,  and a candy bar 11 .00

S IDES

Buffet Packages
all American buffet-grilled burgers & bratwursts; includes American,

or swiss cheese,  lettuce,  tomato, onion, pickle,  mustard and ketchup.
choice of two sides 13.00

taco buffet-hard & soft shell tacos with taco meat and assorted
fixings.  Includes Spanish rice,  refried beans,  and homemade tortilla

chips and salsa 12.00
build your own sandwich buffet-choice of assorted deli meats of

turkey,  ham, and roast beef.  American and swiss cheeses,  white,  wheat,
& marble rye breads.  Includes lettuce,  tomato, onion, mayo, and

mustard. choice of two sides 12.00

Italian buffet-Spaghetti noodles with meat sauce & fettucine alfredo.
includes ceaser or house salad and garlic bread 13.00

barbeque sandwich buffet-choice of pulled pork, chicken breast,  or
beef brisket tossed with sweet baby rays BBQ sauce.  choice of 

two sides 15.00

southern fried -assorted fried chicken, served with coleslaw, mashed
potatoes and gravy, and buttermilk biscuits 15.00

fresh fruit
cottage cheese

potato salad
baked beans

coleslaw
homemade chips

italian pasta salad
house salad



choice of strawberry, cherry, or blueberry

N Y  C H E E S E C A K E  6 . 0 0

Dessert Table
S P E C I A L T Y  C H E E S E C A K E  8 . 0 0

choice of turtle,  white chocolate raspberry, or caramel brownie

A S S O R T E D  D E S S E R T  B A R S  3 . 5 0

P I E S  5 . 0 0

choice of cherry, apple crumb, pecan, pumpkin, or key lime

C O O K I E S  B Y  T H E  D O Z E N

C A K E S  6 . 0 0
triple chocolate or carrot

Classic  -  sugar, chocolate chip,  snickerdoodle,  peanut butter,
oatmeal raisin 10.00

Gourmet  -  Monster,  candy bar,  triple chocolate chip 15.00



Beer kegs (maximum of 3) :  Bud light,  miller light,  coors light 450
canned domestic beer:  3 .00 and up
domestic bottled beer:  3 .75 and up

H O S T E D  B A R :  T H E  D U R A T I O N  O F  A  H O S T E D  B A R  I S  E N T I R E L Y
U P  T O  Y O U R  D I S C R E T I O N -  I T  M A Y  B E  F O R  3 0  M I N U T E S ,  O N E

H O U R ,  T H R O U G H O U T  D I N N E R  S E R V I C E ,  O R  F O R  T H E  E N T I R E
E V E N T .  Y O U  M A Y  C H O O S E  T O  H O S T  S E L E C T  B E V E R A G E S  O R  A

C O M P L E T E L Y  H O S T E D  B A R

Bar & Beverage Service

B E E R

W I N E
house wine by the glass 5 .00
by the bottle Market Price

M I X E D  D R I N K S
well 3 .75 and up

by the bottle Market Price

C H A M P A G N E
Cooks 25.00

Martini & Rossi 40.00

F E E S
corking fee 10.00 per bottle

cake cutting fee 50.00


