
THE EVENT CENTER 

SHEPHERD HILLS GOLF CLUB

— Elegant Dinner Sit Down —
Soup or salad Entrée Choice

Starch

Traditional Caesar Salad

House Salad
Ranch, Balsamic Vinaigrette, Raspberry

Vinaigrette, Russian, or Italian Dressing
Please choose two dressings

Seasonal Soup

Chicken Marsala
Topped with a traditional mushroom marsala sauce 27

Chicken Bruschetta
Topped with fresh mozzarella, basil, and tomato bruschetta 28

Chicken Picatta
Topped with a lemon caper wine sauce 28

Red Roasted Potatoes

Garlic and Herb Mashed Red Potatoes

Rice Pilaf

Sautéed Green Beans

Broccolini

Baby Carrots

Vegetable Medley
A mix of broccoli, cauliflower, and

carrots

Vegetable

(Please Choose One) (Two choices to offer your guest)

(please choose one)

(Please choose one)

Additional $5 per person
Dessert Station

Prices are subject to 6% sales tax and a 20% administrative fee

This is a representation of available menu items. 
 We can accommodate special requests 

All dinner sit downs are served with fresh rolls and butter as well 
as freshly brewed coffee and tea

Chicken Selections

Prime Rib of Beef
Slow roasted and dipped in au jus. 40

MINIMUM ORDER OF 20

Grilled Sirloin
6 oz 38

Twin Filet Mignon
(2) 4 oz filet mignon topped with a classic bordelaise

sauce MKT PRICE

Beef Selections

Seasonal Whitefish
Topped with white wine lemon sauce 28

Oven Roasted Salmon
Topped with a lemon caper sauce 29

Seafood Selections

Combination Selection
Surf & Turf

5 oz. lobster tail with a 6 oz. filet mignon MKT PRICE

bar options available upon request

(Prices valid until september 2024)



THE EVENT CENTER 

SHEPHERD HILLS GOLF CLUB

— Elegant Dinner Buffet —

Soup or salad

Pasta Choice

Entrée Choice

Starch

Traditional Caesar Salad

House Salad
Ranch, Balsamic Vinaigrette, Raspberry

Vinaigrette, Russian, or Italian Dressing
Please choose two dressings

Seasonal Soup

Chicken Marsala
Topped with a traditional mushroom marsala sauce

Chicken Bruschetta
Topped with fresh mozzarella, basil, and tomato bruschetta

Chicken Parmigiana
Lightly breaded with mozzarella cheese and house marinara

Roast Beef Au Jus
Thinly sliced and tender, served with a mushroom demi-glace

Salmon
Topped with a lemon caper sauce

Seasonal Fish

Penne Pasta
Choice of Marinara or Alfredo

Baked Ziti
Ricotta and Mozzarella Cheeses with

House Marinara

Baked Macaroni and Cheese

Red Roasted Potatoes

Garlic and Herb Mashed Red Potatoes

Rice Pilaf
Sautéed Green Beans

Broccolini

Baby Carrots

Vegetable Medley
A mix of broccoli, cauliflower, and

carrots

Vegetable

(30 Person Minimum)

(Please Choose One)

(Please Choose One)

(Please Choose two)

(please choose one)

(Please choose one)

Additional $5 per person
Dessert Station

Two main items
$34 per person

Three Main Items
$40 per person

Prices are subject to 6% sales tax and a 20% administrative fee

This is a representation of available menu items. 
 We can accommodate special requests 

bar options available upon request

(Prices valid until september 2024)


