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~Please  Note~  

4ÈÅ ÃÌÕÂ ÏÐÅÒÁÔÅÓ ÏÎ Á Ô×Ï ×ÅÅË ÃÙÃÌÅ ÆÏÒ ÏÒÄÅÒÉÎÇȟ ÓÃÈÅÄÕÌÉÎÇ ÏÆ ÓÔÁÆÆȟ ÅÔÃȢ   

0ÌÅÁÓÅ ÈÁÖÅ ÙÏÕÒ ÁÒÒÁÎÇÅÍÅÎÔÓ ÃÏÍÐÌÅÔÅÄ Ô×Ï ×ÅÅËÓ ÐÒÉÏÒ ÔÏ ÙÏÕÒ ÅÖÅÎÔȢ   

4ÈÅ ÎÕÍÂÅÒ ÏÆ ÇÕÅÓÔÓ ÍÕÓÔ ÂÅ ÇÕÁÒÁÎÔÅÅÄ ÔÈÒÅÅ ÄÁÙÓ ÂÅÆÏÒÅ ÙÏÕÒ ÅÖÅÎÔȢ   

4ÈÉÓ ÉÓ ÔÈÅ ÎÕÍÂÅÒ ÆÏÒ ×ÈÉÃÈ ÙÏÕ ×ÉÌÌ ÂÅ ÃÈÁÒÇÅÄȢ   

4ÈÅ ÃÌÕÂ ×ÉÌÌ ÂÅ ÐÒÅÐÁÒÅÄ ÉÎ ÔÈÅ ÅÖÅÎÔ ÏÆ Á ÓÍÁÌÌ ÎÕÍÂÅÒ ÏÆ ÁÄÄÉÔÉÏÎÁÌ ÇÕÅÓÔÓȢ   

)Æ ÎÏ ÇÕÁÒÁÎÔÅÅ ÉÓ ÒÅÃÅÉÖÅÄȟ ÔÈÅ ÇÕÁÒÁÎÔÅÅ ×ÉÌÌ ÂÅ ÁÓÓÕÍÅÄ ÔÏ ÂÅ ÔÈÅ ПÉÇÕÒÅ ÇÉÖÅÎ 

ÕÓ  ×ÈÅÎ ÁÒÒÁÎÇÉÎÇ ÔÈÅ ÐÁÒÔÙȢ 

ͯͯͯ                                                                                                                                                                                                                                               

! ÎÏÎ ÒÅÆÕÎÄÁÂÌÅ ÄÅÐÏÓÉÔ ÏÆ Αρπππ ÉÓ ÒÅÑÕÉÒÅÄ ÔÏ ÒÅÓÅÒÖÅ ÙÏÕÒ ÆÕÎÃÔÉÏÎÓ ÄÁÔÅȢ     

 $ÅÐÏÓÉÔÓ ÍÁÙ ÎÏÔ ÂÅ ÃÈÁÒÇÅÄ ÔÏ Á ÍÅÍÂÅÒȭÓ ÁÃÃÏÕÎÔȢ 

υπϷ ÏÆ ÂÉÌÌ ÉÓ ÄÕÅ ρ ×ÅÅË ÐÒÉÏÒ ÔÏ ÔÈÅ ÅÖÅÎÔȢ 

ͯͯ  ͯ

0ÒÉÃÅÓ ÁÒÅ ÓÕÂÊÅÃÔ ÔÏ ÃÈÁÎÇÅ ×ÉÔÈÏÕÔ ÎÏÔÉÃÅȢ   

0ÒÉÃÅÓ ÍÁÙ ÂÅ ÃÏÎПÉÒÍÅÄ φπ ÄÁÙÓ ÂÅÆÏÒÅ ÁÎ ÅÖÅÎÔȢ 

&ÏÏÄ ÁÎÄ ÂÅÖÅÒÁÇÅÓ ÁÒÅ ÓÕÂÊÅÃÔ ÔÏ ÁÎ  ÁÄÍÉÎÉÓÔÒÁÔÉÖÅ ÆÅÅ ÏÆ ςπϷȟ ×ÈÉÃÈ ÉÓ ÆÏÒ ÔÈÅ 

ÁÄÍÉÎÉÓÔÒÁÔÉÏÎ ÏÆ ÔÈÅ ÂÁÎÑÕÅÔ ÏÒ ÆÕÎÃÔÉÏÎ Ǫ ÉÓ ÎÏÔ Á ÇÒÁÔÕÉÔÙ ÁÎÄ ×ÉÌÌ ÎÏÔ ÂÅ     

ÄÉÓÔÒÉÂÕÔÅÄ ÁÓ ÇÒÁÔÕÉÔÉÅÓ ÔÏ ÔÈÅ ÅÍÐÌÏÙÅÅÓ ×ÈÏ ÐÒÏÖÉÄÅÄ ÔÈÅ ÓÅÒÖÉÃÅ ÔÏ ÔÈÅ ÇÕÅÓÔÓȢ  

3ÁÌÅÓ ÔÁØ ɉψȢχυϷɊ ÉÓ ÁÄÄÅÄ ÔÏ ÁÌÌ ÆÏÏÄȟ  ÂÅÖÅÒÁÇÅ Ǫ !ÄÍÉÎÉÓÔÒÁÔÉÖÅ &ÅÅÓȢ   

Page 2 

Dress PolicyñGrille, Dining Room and Patio ð The Grille, Dining Room and the Patio area 

dress code conforms to the golf course rules.  Tee shirts are NOT permitted.  Males must have collared 

shirts, shorts must be at least  Bermuda length.  Cargo Shorts are NOT permitted.  Swimming, jogging, 

denim, athletic or work out type clothing is NOT permitted.  Individuals shall remove caps when seated 

at the bar or at tables after 5pm.  Outside jackets and coats are to be hung in the coat room or locker 

room and not placed over chairs. 
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H o r s  D ô o e u v r e s   &  S t a t i o n s 

Wanakah C.C.  

$39.00/Per Person Includes: 

ĕ Raw Vegetables & Dips Display 

Raw Crisp Vegetables on Platters...Broccoli, Carrots, Celery, Cauliflower, Red & Yellow Peppers 

 Zucchini, Hummus, Ranch & Crackers 
 

ĕ Fruit and Cheese Display 

 Artfully Arraigned on Mirrors of Imported and Domestic Cheese 

Assorted Sweet Seasonal Fruit with Honey & Lemon Yogurt Dip 

Hor Dõoeuvres...Choice of Four 

One Manned Chef Station 
Additional chef stations available; see pricing. 

 

Carving Station 
Choice of TWO meats carved by a Chef at the station 

 

Cake & Coffee Station 
We will serve your cake or specialty dessert with coffee service 

 

 
ADDITIONAL OPTIONS PRICE PER PERSON  

Additional $1 Charge Per Person 
Artichoke Beignets, Buffalo Chicken Fingers, Stuffed Mushrooms (Sausage or Spinach & Cheese), Deviled Eggs,  

Prosciutto Wrapped Asparagus, Pork Pot Sticker (Steamed or Fried), Mini Shrimp Pot Sticker,  
Teriyaki Chicken Pot Sticker, Guinness Sausage Skewers, Philly Cheesesteak Spring Roll, Santa Fe Eggroll, Hibachi Beef Skewer 

Smoked Turkey & Brie Bouchèes, Chicken Cordon Blue with Swiss Fondue 
 

Raw Bar Displayé w/Gulf Shrimp, Clams, Oysters, Cocktail Sauce/Mignonette..$15 

$2.25 Charge Per Person 
ĕ Antipasto Display 

Roasted Red Peppers ~ Marinated Olives ~ Margarita Pepperoni ~ Feta Cheese 
Hummus ~Sliced Baguette ~ Gherkin Pickles ~ Pepperoncini & Marinated Artichokes 

 

ĕ Artisan Meats & Cheese 
Margarita Pepperoni ~ Chorizo ~ Soppressata ~ Salumi ~  

Maytag Blue Cheese ~ Sharp Cheddar ~ Provolone ~ Pepper Jack & Swiss ~ Goat Cheese 
Red & Green Grapes and a Basket of Artisanal Crackers 

 

Additional $2.5 Charge Per Person 
Crab Rangoon, Smoked Salmon Deviled Eggs, Coconut Shrimp with Chili Orange Marmalade, Bacon Wrapped Scallops, 
Smoked Salmon with Dill Crème Fraiche , Bacon Wrapped Shrimp, Shrimp or Scallop Ceviche, Petite Beef Wellington,  

Clams Casino 

Watermelon òSushió Squares, Boursin 
Stuffed Cherry Tomato,  
Tomato Bruschetta with  

Sourdough Toast,  
Belgian Endive BLT.  

Strawberry Brie Skewers,  
Pork Pot Sticker (Steamed or Fried), 
Tortellini Skewers, Teriyaki Chicken 
Pot Sticker, Mushroom Arancini or 

Basil Arancini  

Antipasto Skewers, Zucchini Wrapped 
Mozzarella with Balsamic Glaze,  
Spinach & Cheese Spanakopita,  

Battered Rueben Bites,    
Soft Baked Bavarian Pretzels,  

Spinach & Artichoke Phyllo Cups,  
Olive Tapenade in a Phyllo Cup,  

Barbacoa Beef Tacos,  
Cucumber Tabbouleh Cups 

Vegetable Pot Stickers, Salumi Roulade 
with Cornichons & Mascarpone 

Cheese, Pork or Vegetable Spring Roll,  
Mini Quiche Assortment,  

Water Chestnut with Bacon,  
Crab Rangoon,  

Mushroom & Phyllo Blossom,  
Italian Meatball Pomodoro,  

Breaded Ravioli with Marinara   

All Food & Beverages are subject to 20% Administrative Fee & 8.75% Sales Tax 
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W a n a k a h  C . C .  

C h e f  S t a t i o n s  

Prices Quoted Per Person 
 

Pasta  
 

Your choice of...Tomato Pomodoro ~ Asiago Alfredo ~ Basil Pesto Crème   
Sundried Tomato Pesto with Extra Virgin Olive Oil ~ Ragu Bolognese (add $1) 

Tri-Color Tortellini, Campanelle, Mezze Penne, Rigatoni or ShellséCheese Ravioli (add .50 
per person) 

Add Chicken (add .50) ~ Shrimp or Scallops (add $1 per person) 
Three Cheese Mac & Cheese with Bacon (add $1 per person) 

 

Stir Fry  
 

Market Fresh Oriental Vegetables  
Your choice of...Sesame Hoisin Sauce or Chili Orange Ginger Sauce 

Pork or Chicken (add .50 per person) - Shrimp or Scallops (add $1 per person) 
 

Risotto  
 

Your choice ofé Tomato Basil, Carrot & Pea, Broccoli & Sun Dried Tomato 
Wild Mushroom with Truffle or Roasted Cauliflower   

Shrimp or Scallops (add $1) Chicken (add .50) 

Additional Charge Per Person 
 

Creole Jambalaya $6 
Chicken, Pork or Andouille Sausage...Shrimp (add $1) 

Holy Trinity, Chipotle Peppers & Tomatoes 
 

Crab Cake and Caesar Salad $8.5 
Grilled in front of your guests.   Served with Creole Remoulade & Lemon 

Dressed Hearts of Romaine ~ House-Made Croutons 
Capers ~ Red Onions & Anchovies 

 

Market Salad Station $4  
Mixed Greens, Cucumbers, Heirloom Tomatoes, Carrots, Red Onion,       
Croutons, Chick Peas & Shredded Cheddar...Choice of Two Dressings 

 

Greek Salad $4 
Romaine & Iceberg Blend, Feta Cheese, Heirloom Tomatoes, Red Onion,   

Kalamata Olives, Pepperoncini, Cucumbers & Tzatziki Vinaigrette  
(Add Beets Upon Request) 

 

Caesar Salad $4 
Hearts of Romaine, Garlic Bread, Anchovies, Croutons, Capers 

Red Onion & House Made Caesar Dressing 
(Add White Anchovies $2) 

 

Add Grilled Chicken Breast $1~ Add Grilled Shrimp Skewers $3 

All Food & Beverages are subject to 20% Administrative Fee & 8.75% Sales Tax 
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W a n a k a h  C . C .  

C a r v i n g  S t a t i o n s  

Additional Charge Per Person 
 

Stuffed Italian Pork Braciole 
 Fennel Sausage, Pistachios & Eggs 

Served with Pomodoro Sauce & Garlic Bread (add $3) 
 

Roasted Rack of Lamb 
Ale Brined, Herb Rubbed and Roasted to Perfection 

Served with Parsley & Mint Chimichurri (add $4) 
 

Roasted Tenderloin of Beef 
Slow Roasted 

Served with Au Jus & Horseradish Crème and House Baked Ciabatta Bread (add $4) 
 

Roasted Prime Rib of Beef 
Slow Roasted, Seasoned with Fine Herbs, Sea Salt & Pepper  
Served with Au Jus, Horseradish & Kimmelweck Rolls (add $3) 

 

Roasted Strip Loin of Beef 
USDA Choice Beef, Rosemary & Montreal Seasoned 

Served with Ciabatta Bread & Hunters Sauce (add $3) 
 

Cider Brined Fresh Ham (add $2) 
Brown Sugar Rubbed and Served with Whole Grain Honey Mustard 

 
Pinwheel Sausage (add $2) 

Lakeside Market Italian, Hot or Mild 
A&C Meats Tuscan Sausage with Sun Dried Tomato & Cheese  

Served with Peppers and Onions and House Made Marinara 
or Fresh Polish with Sauerkraut & Beer Braised Onions & Caraway Beer Mustard 

Your Choice of  Two Carved by a Chef  in the Dining Room 

Stromboli 
Stuffed with Ricotta and your Choice of Pepperoni, Mushroom, or Sausage  

 

Turkey Breast 
Seasoned and Slow Roasted, Served with Costanzo Rolls & Tukey Gravy 

Your choice of...Cranberry Sauce ~ Cranberry Mayo ~ Chipotle Remoulade,  
Honey Mustard, or Lemon Pepper Aioli  

 

Frenched Rack of Pork Loin 
Spice Brined & Slow Roasted.  Served with Poppy Seed Rolls  
Your choice of...Whole Grain Honey Mustard or Maple Bourbon Jus 

 

North Country Smokehouse Bone-In Ham  
Honey Mustard Glaze 

Served with Costanzo Rolls, Caraway Mustard & Mayo 
 

Beef Brisket 
Slow Smoked and Sliced Thin 

Served with Red Pepper Carolina Glaze, Mini Costanzo Rolls & Honey Carrot Slaw 

All Food & Beverages are subject to 20% Administrative Fee & 8.75% Sales Tax 
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W a n a k a h  C . C .  

P l a t e d  D i n n e r  P a c k a g e s  W  

Preceding Dinner 

Crisp Raw Vegetable Display, with Ranch & Hummusé.$3.00 

Golden Baked, Pastry Wrapped Imported Brieé $3.5 

Iced Gulf Shrimp Display w/Lemon & Cocktail Sauce (Priced per piece) Market Price 

Mediterranean Bruschetta (Olive Tapenade & Tomato Basil)é $3.5 

Mini Maryland Crab Cakes, Creole R®moulade Sauceé $6.5 

Display of Fresh Fruit with Domestic & Imported Cheesesé $5 

Display of Smoked Salmoné $5.5 

Raw Bar Displayé w/Gulf Shrimp, Clams, Oysters, Cocktail Sauce/Mignonette..$15 

Fruit & Cheese Plus Two Regular Hot Hors Dõoeuvresé $10.00 (Per Person) 

Fruit & Cheese Plus Three Regular Hot Hors Dõoeuvresé $12.00 (Per Person) 

Extra Courses 

Homemade Soup $3/cup Soup Votive $1.5 Basic Pasta Course $4.5 

Dinnersé Dinners Include House or Caesar Salad, Assorted Bread & Hot Beverages 

Seafood 
 

Pan Roasted Norwegian Salmoné $33 
Creamy Chive Whipped Russet Potatoes, Roasted Asparagus, Dill Crème Fraiche & 
Pom Frites 
 

Herb Grilled Georges Bank Swordfishé $32 
Roasted Pine-Nut Rice Pilaf, Sautéed Spinach  
And Gorgonzola Crust 
 

Maryland Crab Cakesé $38 
Buttermilk Whipped Potatoes, Sweet Corn Sauté,  Key Lime Tartar & Potato 
Guafrette 
 

Blackened Mahi-Mahié $33 
Andouille Jambalaya, Haricot Verts, Shellfish Étouffée  
 

Shrimp Scampié $32 
Jumbo Shrimp Kabobs, Garlic Butter & Brunoise Tomato 
Smashed Redskin Potatoes & Roasted Broccolini 
 

Pan Seared Scallopsé $38 
Cilantro Lemon Chimichurri, Basmati Pilaf, Sautéed Spinach 
 

Lobster Raviolié $31 
Sherry Newburg Sauce, Spinach & Parmesan Cheese 
 

Ginger Crusted Seabassé $41 
Sushi Rice, Baby Bok Choy, Orange Ginger Butter Sauce 

All Food & Beverages are subject to 20% Administrative Fee & 8.75% Sales Tax 


