
 
 
 
 
 
 
 
 

Holiday Party Packages 
To have the Dining room shut down for a private event we require a spend minimum. 

Sunday-Thursday $1,000, Friday & Saturday $2,500 

If your event is less than 25 people,  

you are welcome to make a reservation and order off the normal menu. 

 

Par 

$30 Per Guest 

 

Classic Holiday Buffet 

Green Salad, Pineapple & Honey Glazed Ham, Whipped Bourbon Sweet Potatoes,  

Country Style Green Beans, Dinner Rolls, Herbed Butter 

Variety of desserts 

Iced Tea & Soda 

 

Birdie 

$75 Per Guest 

 

Welcome Cocktail Hour 

2 Drink tickets per guest (Wine, Well, Beer) 

 

Staged Hors D’oeuvres:  Cheese & Charcuterie Board, Mixed Veggies & Dips 

 

Plated 3 Course Dinner: Examples 

1st Course Salad:  Mixed Green Salad, Tomatoes, Cucumbers, Onions, Dressing 

2nd Course Entrée:  8oz Grilled Sirloin Steak or Honey Dijon Chicken Breast 

Garlic Parmesan Mashed Potatoes, Butter Steamed Broccoli 

3rd Course Dessert:  Chocolate Lava Cake with Vanilla Ice Cream 

 

Eagle 

$125 Per Guest 

 

Welcome Cocktail Hour 

4 Drink Tickets Per Guests (Wine, Well, Beer) 

3 Passed Hors D’Oeuvres:  Bacon Wrapped Dates, Shrimp Cocktail, Baked Potato Bites 

 

Plated 3 Course Dinner: Examples 

1st Course Salad:  Caesar Salad, Parmesan, Crouton 

2nd Course Entrée:  Grilled 10oz. Ribeye Steak or Pan Seared Atlantic Salmon 

Loaded Baked Potato, Green Beans Almondine  

3rd Course Dessert:  Turtle Cheesecake with caramel Swirl & Bourbon candied Pecans. 

After Dinner:  Champagne Toast, Golf Simulator Room Access, & Cigar Room Access 

 


