
Breakfast Menu 
Continental

Bagels with Cream Cheese and Butter 
Blueberry, Chocolate Chip, and Corn Muffins

Breakfast Pastries
Croissants 

Donuts 
Fresh Fruit Platter

Coffee and Orange Juice 

Hot Breakfast

Scrambled Eggs
Bacon and Sausage 

Home Fries 
French Toast with Candied Walnuts

Breakfast Breads
Fresh Fruit Platter

Coffee and Orange Juice 



Lunch Menu 
Grab and Go Boxed Lunch

Turkey or Ham Wrap
American Cheese, Lettuce, Tomato

Served with Whole Fruit, Chips
Water Bottle or Soft Drink 

Helmer's Hut
Ticket for Helmer's Hut

Hot Dog, Hamburger or Cheeseburger
Water Bottle or Soft Drink 

Sandwich Bar
Chicken Salad, Tuna Salad, Ham, Turkey, Assorted Cheeses

Lettuce, Tomato, Onion, Oil & Vinegar, Balsamic Reduction, 
Roasted Red Peppers, Sun Dried Tomatoes, Basil, Arugula

White, Wheat, Rye, Kaiser Rolls
Rosemary Potato Chips

BBQ Lunch 
Black Angus Burgers, Hot Dogs, Barbeque Chicken 

Potato Salad, Coleslaw, Corn Bread
Rosemary Potato Chips
Cookies and Brownies 



Dinner Menu 
Farm Table

Pasta Station

Thinly Sliced Smoked Salmon with Traditional Accompaniments

Vermont Cheddar, Asiago,  Grana Padano, Smoked Gouda, Mozzarella Balls, Dried and Fresh Fruit

Entrees 

Deluxe Antipasto
Prosciutto de Parma, Capicola, Soppressata, Salami,  Grilled Vegetables, Roasted Tomatoes with Garlic, Hummus

Aritisan Bread with Butter

Artisanal Cheeses 

Smoked Salmon Platter

Cavatelli: Broccoli, Garlic, Crushed Red Pepper, Extra Virgin Olive Oil
Farfalle: Pomodoro Sauce with Garlic, Olive Oil, Basil and Tomato

Penne: Vodka Sauce, Prosciutto and Peas 
Rigatoni: “Sunday Sauce” with Italian Sausage and Homemade Meatballs

Mushroom Ravioli with Truffle Cream Sauce and Roasted Mushrooms
Tricolor Tortellini: Creamy Alfredo Sauce 

Served with Homemade Garlic Knots

Tomato Sauce, Mozzarella, Basil
Eggplant Rollatini

Chicken Hawaiian 

Korean Style Beef Tips 

Seafood Paella 

Garlic Butter Steamers 

SnowPeas, Scallions, Lime

Lemon and Thyme

Pineapple, Scallion and Sesame Seeds

Saffron, Chorizo, and Chicken

Seafood Fra Diavolo
Shrimp, Clams, Mussels, Scallops, Chili, Tomato, and Basil

Teriyaki Beef and Vegetable Stir-fry 
Cashews, Pineapple, and Bamboo Shoots

Grilled Jerk Style Chicken 
Lime and Plantains 

Sweet Italian Sausage and Peppers

Choice of 2

Choice of 3

Dessert
Tiramisu, Mini Pastries, Chocolate Fudge Brownies, Cheesecake, Fresh Baked Chocolate Chip Cookies 

Chicken Francaise
White Wine Lemon Butter Sauce 

Includes Roasted Vegetable Medley and Rosemary Potatoes



Bar Menu 

Breakfast Bar
Transfusions

Bloody Mary's
Screwdrivers

Mimosas

Domestic Draft Beer
Goose Island Goose IPA,Michalob Ultra, Summer Shandy/Sam Adams Oktoberfest, Yuengling

Draft Beer
Includes all 10 Draft Lines, with Seasonal Options Changing Through Out the Year

Beer and Wine 
Includes Draft Beer, Bottled Beer, Wine and Chmpagne 

Premium Open Bar 
Includes Draft Beer, Bottled Beer, Wine, Champagne, and Premium Liquors 

Cash Bar 
$150 Bartender Fee Applies 

Beverage Cart and Halfway House are Available on a Cash Basis
Drink Tickets May Be Purchased Through the ProShop 

Soft Beverages Included from the Bar



Golf Outing Includes

Greens Fees 

Golf Cart Fees

Use of Driving Range 

Scoring Service After Round  

Score Cards with Starting Hole  

Contests Set Up on the Course 

Signage Set Up on Golf Course 

$5-10 per Player Proshop Credit Toward Prizes 

Foursome Donation by SkyView


