EGYPT VALLEY COUNTRY CLUB

Breakfast Selections and Mid-Afternoon Breaks

Breakfast Buffet

Scrambled Eggs * Corn Beef and Hash or Eggs Benedict
Bacon * Sausage Links or Patties
Toasted English Muffins * Potatoes O’Brian
Assorted House- Made Muffins and Breakfast Breads *Condiments
Fresh Brewed Coffee, Tea and Juice

$13.00 per person

Continental Breakfast

Assorted House Made Breads, Muffins, Croissants
Fresh Fruit and Condiments
Fresh Brewed Coffee Tea and Juices

$7.50 per person
Add Bagels For $1.00

AFTERNOON BREAKS

Mid Afternoon Delight

Assorted Cookies
$1.50 per person

Afternoon Energizer

Assorted Cheese and Cracker Display OR Fruit Display
Mixed Nuts and Trial Mix * Individual Assorted Yogurts
$7.00 per person

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

Lunch Buffet Options

Soup and Sandwich Luncheon Buffet

Selection of Soup and THREE Deli Sandwich Meats:
Roast Beef * Honey Roasted Ham * Sliced Turkey Breast
Hard Salami * Tuna Or Chicken Salad

Fresh Fruit Display * Potato or Rigatoni Salad
Greek Or Garden Salad *Potato Chips
Assorted Breads * Sliced Cheeses * Condiments
Brewed Coffee and Tea

$14.00 per person

*k*k

Cook Out Lunch Buffet

Selection of TWO of the Following:
Grilled Ground Sirloin * Beer Steamed Bratwursts with Sauerkraut
Grilled Chicken Breast

Fresh Fruit * Redskin Potatoes * Rigatoni Salad *Garden Salad
Baked Beans * Potato Chips
Sliced Cheeses * Assorted Buns and Breads * Condiments
Brewed Coffee and Tea

$17.00 per person

**k*k

Boxed Lunches Offered For Golf Events

Sub Sandwich * Potato Chips * Fresh Vegetable Sticks
Pickle Spear *Whole Fresh Fruit *Condiments
Cookie

$11.00 per person

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

Lighter Fare Lunch Selections

Sandwiches & Wraps

Served With Pasta Salad or Seasonal Fruit, Fresh Brewed Coffee and Tea

Chicken Salad or Tuna Salad Croissant
Turkey, Smoked Ham, and Bacon on Toasted Wheat
Turkey BLT on Grilled Ciabatta With Chipotle Aioli
Grilled Pesto Chicken, Tomato, Mozzarella Sandwich On Ciabatta Bread
Gourmet Four Cheese Sandwich on Sourdough With Tomato Soup
Pulled Pork Sandwich With House Bourbon BBQ and Coleslaw on Sesame Bun

8 Oz Deluxe Cheese Burger on Sesame Bun

Vegetarian Wrap With Grilled Vegetables, Organic Greens, Feta, Marinated Tomatoes,
Artichokes, Pesto Aioli

Chicken Caesar Wrap With Tomato, Romaine Lettuce Parmesan and House Caesar
Dressing (Grilled Or Crisp Chicken)
Crisp Perch With Tartar Sauce and Coleslaw on Kaiser Bun

$10.00 per person

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

Hors D’oeuvres

Per Person

$3.75 each

Fresh Vegetables and Dip Presentation
Spinach and Artichoke Dip With Grilled Pita Bread
Fresh Fruits and Berries With Yogurt Dip
Petite Sliced Gourmet Wraps With Dipping Sauces
Marinated Tomato Bruschetta with Olive Oil Crostinis
Swedish or Marinara Meatballs
Deviled Eggs
Salami Coronets
Prosciutto Wrapped Melon With Mint
Tomato Mozzarella Skewers With Balsamic Vinaigrette

Per Person

$6.00 each

House Smoked Salmon Display With Garniture and Toasted Points
Anitpasto Presentation: Selection of Italian Meats, Roasted Peppers, Fresh Mozzarella,
Olives and Marinated Vegetables
Artichoke and Crab Dip With Grilled Pita
Sweet and Sour Chicken Fingers
International Imported and Domestic Cheeses With Cracker Selection
Mediterranean Platter With Hummus, Baba Ghanoush, Tabouleh With Crisp Pitas
Baked Brie With Almond French Baguette
Bruschetta Display With Assorted Grilled Breads and a Trio of Toppings

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

Hors D’oeuvres

Per Piece

$1.50 each

Petite Assorted Quiche
Bacon Wrapped Water Chestnuts
Mesquite Grilled Steak Quesadillas
Grilled Chicken Brochettes
Coconut Chicken
Mini Corn Beef Rubens
Petite Chicken Cordon Bleu
Lox, Dill Cream Cheese, Bagel Chips
Pork Pot Stickers With Dipping Sauces

Per Piece
$3.00 each

Crab Louis With Toasted Points
Smoked Duck Breast With Mandarin Oranges
Crab Cakes With Remoulade Sauce and Relishes
Coconut Shrimp With Assorted Dipping Sauces
Grilled Beef Brochettes
Crab Rangoon
Bacon Wrapped Scallops
Lobster Fritters
Steak Crostinis With Gorgonzola and Balsamic
Thai Spring Rolls With Dipping Sauces
Marinated Grilled Chicken Satays With Peanut Sauce

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

Dinner Entrée Selections

Beef Entrées

Filet Mignon with Cabernet Sauce & Wild Forest Mushrooms $33.00
Char Grilled New York Strip Peppercorn Encrusted with Caramelized Onions $32.00
Sliced Beef Tenderloin with Pinot Noir Sauce $33.00

Pork Entrées

Herb Roasted Pork Loin With Port Sauce $22.00
Stuffed Pork Loin With Roasted Apple-Cranberry Stuffing $24.00

Fish and Seafood Entrées

Potato Crusted Walleye With a Lemon Chive Cream $23.00
Grilled Fillet of Norwegian Salmon

With Herb Butter Sauce or a Tomato and Caper Relish $23.00
Grilled Mabhi with a Pineapple Salsa $26.00

Poultry Entrées

Chicken Diane With Wild Forest Mushrooms and Scallions In a Dijon- Brandy Sauce$23.00

Chicken Cordon Bleu stuffed With Prosciutto Ham and Gruyere Cheese With $24.00
Chasseur Sauce

Grilled Artichoke Chicken With Artichoke Hearts and a Basil-Sherry Sauce $23.00
Chicken Florentine Filled with Fresh Spinach and Boursin Sauce $23.00
Grilled Chicken With Forest Mushrooms and Marsala Wine or $23.00
With A Lemon, Garlic, Rosemary and Morel Mushroom Cream

Sesame Encrusted Chicken $23.00

Combination Entrées

Sliced Beef Tenderloin and Grilled Atlantic Salmon $33.00
Sliced Beef Tenderloin and Chicken Diane $29.00
Sliced Beef Tenderloin and Pan Seared Prawns $32.00
Petite Filet With Artichoke Chicken $30.00
Surf and Turf $36.00

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

Dinner Buffet

Prior To The Dinner Buffet, an Egypt Valley Garden Salad to Be Served
to Your Guest With Fresh Baked Rolls and Butter

Grilled Salmon Fillet With Herb Butter Sauce
Chicken Diane
Home Style Mashed Potatoes and Gravy
Broccoli and Grilled Vegetables
Rice Pilaf

$24.00 per person

**k*

Carved Prime Rib With Au Jus and Yorkshire Pudding
Grilled Artichoke Chicken
Grilled Salmon Fillet
Rice Pilaf
Roasted Redskin Potatoes
Green Beans and Baby Carrots
Asparagus and Julienne Vegetables

$29.00 per person

**k*k

Carved Beef Tenderloin
Carved Herb Roasted Turkey Breast
Grilled Salmon With Tomato and Caper Relish

Dauphine Potatoes

Asparagus and Julienne Vegetables
Fingering Potatoes

Broccoli and Grilled Vegetables
Sauces and Appropriate Accompaniments

$36.00 per person

**k*

Please consult us regarding special request to tailor a menu to your needs.

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

Dinner Entrée Selections Continued

Dinner entrees to include a salad, starch and vegetable selection

Salad Selection

Egypt Valley Garden Salad: A Gourmet Blend Of Fresh Lettuce, Garden Fresh Vegetables, Seeds
and Garlic Croutons, With House Dijon Vinaigrette

Greek Salad: Romaine Hearts, Kalamata Olives, Feta Cheese, Seedless Cucumbers, Tomatoes and
Pepperoncini With House Greek Dressing

Romaine and Spinach Salad: Fresh Hearts of Romaine, Baby Spinach Leaves, Gorgonzola Cheese,
Marinated Grape Tomatoes, Toasted Walnuts, Dried Cherries with an Orange- Basil Vinaigrette

*Princess Salad: Leaf Lettuce, Romaine Lettuce and Spinach Leaves With Poached Pears, Gorgonzola
Cheese, Toasted Walnuts and Tomatoes With a Champagne-Herb Vinaigrette

*California Salad: Bibb Lettuce, Romaine Hearts and Spinach With a Tropical Salsa, Chevre Cheese
and Marinated Tomatoes with a Mango-Passion Vinaigrette

*Caesar Salad: Crisp Hearts of Romaine Lettuce Tossed With Fresh Imported Parmesan Cheese,
Garlic Croutons, Anchovy Fillets and House- Made Caesar Dressing

*Bibb and Spinach Salad: Tender Leaves of Spinach and Bibb Lettuce With Grilled Artichoke
Hearts, Sweet Pineapple, Roasted Peppers and a Garlic-Rosemary Vinaigrette

Vegetables Potatoes and Rice
Petite Carrots and Green Beans Garlic and Herb Whipped Potatoes
Broccoli Rice Pilaf With Wild Forest Mushrooms
Chefs Season Vegetable Medley Au Gratin Potatoes
Grilled Mixed Vegetables, Zucchini, Herb and Garlic Redskin Potatoes
Squash and Onion Fingerling Potatoes
*Herb Crusted Tomatoes Chefs Sweet Potatoes
*Asparagus Dauphinoise Scalloped Potatoes
*Broccoli Au Gratin Stuffed Tomatoes *Twice Baked Potatoes

*Baked Potato With Sour Cream
*Chefs Risotto

*$.75 up charge will apply

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

Dessert Menu Selections

Fresh Caramel Chocolate Tart With Sea Salt $4.50
Chocolate Mousse Cake $4.50
Strawberry White Chocolate Mousse Cake $4.50
Lemon Shortbread Tart With Raspberry Sauce $4.75
Maple Brulee Torte $4.50
Tiramisu $4.50
New York Cheesecake With Fresh Berries $5.00
Turtle Cheesecake With Pecan Crumb Crust $5.25

Dessert Miniatures

$1.95 Each
Cream Puffs Fresh Fruit Tarts
Mango/ Mint Tortes Lemon Meringue Beehives
Chocolate Mousse Crunch Key Lime Meringue Tarts
Peanut Butter Bon Bon Lollipops Flourless Chocolate Cake
Strawberry Balsamic Cake Cupcakes With Buttercream
Chocolate Hand Dipped Strawberries Créme Brulee
Irish Cream Torte Pecan Pie Cheesecake
Chocolate Carmel Sea Salt Tart Chocolate Cheesecake
Key Lime Tarts Vanilla Cheesecake
Strawberry/ Pistachio Napoleon Raspberry Passion Torte
Traditional Ricotta Cannoli Nut Bar
Carmel Banana Smore Lollipop
Chocolate Euphoria Truffles

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



EGYPT VALLEY COUNTRY CLUB

BEVERAGE MENU

LIQUOR
Premium $6.00
House $5.00
Banquet $4.00

Premium Bar Selections
(Includes House & Banquet Selections)

Courvoisier * Grand Marnier * Crown Royal *Drambuie * Gray Goose * Jameson
Johnny Walker Black * B & B Dom * Makers Mark * Ketel One * Bombay
Belvedere * Bushmills * Tanqueray * Chopin * Bombay Sapphire

House Bar Selections
(Includes Banquet Bar Selections)

Absolut * Jack Daniels * Canadian * Southern Comfort * Dewars * J & B * Skyy * Smirnoff Vodka
Seagrams Gin * Bacardi * Seagrams 7 Whiskey* Seagrams VO * Tanqueray * Kuhlua * Baileys *
Amaretto * Cutty Sark * Stoli * McMasters Scotch * Jim Beam Bourbon
Christian Brothers Brandy * Captain Morgan * Meyers Dark Rum * Beef Eater

BEER SPARKLING WINE
Imported & Premium $4.00 (Per Bottle)
Domestic $3.00 Korpel $28.00
Semi- Sweet or Brut $22.00
Non- Alcoholic $17.50
WINE
House Wine By The Glass $5.00 NON-ALCOHOLIC BEVERAGES
Dinner Wine Service Per Bottle $25.00 Soft Drinks $2.00
Arizona Ice Teas $2.50
Wine Selection Juices _ $2.25
Chardonnay — Sauvignon Blanc- Flavored/ Mineral Water $2.50

Merlot-Cabernet — Piesporter —

. . PUNCH
White Zinfandel Non-Alcoholic Punch $2.00
Alcoholic Punch $3.50

A 20% Service Charge & 6% Sales Tax Will Be Added To The Above Prices



