%ﬁ% THE EVENT CENTER

SHEPHERD HILLS GOLF GLUB

SOUP OR SALAD ENTREE GHOICE
(PLEASE GHOOSE ONE) (TWO GHOIGES TO OFFER YOUR GUEST)
Traditional Caesar Salad CHICKEN SELECTIONS
Chicken Marsala
House Salad Topped with a traditional mushroom marsala sauce 27
Ranch, Balsamic Vinaigrette, Raspberry
Vinaigrette, Russian, or Italian Dressing Chicken Bruschetta
Please choose two dressings Topped with fresh mozzarella, basil, and tomato bruschetta 28

Seasonal Soup Chicken Picatta

VEGETABLE Topped with a lemon caper wine sauce 28
(PLEASE CHOOSE ONE)

BEEF SELECTIONS

Sautéed Green Beans Prime Rib of Beef

Slow roasted and dipped in au jus. 40
MINIMUM ORDER OF 20

Broccolini
Grilled Sirloin
Baby Carrots 6oz 38
Twin Filet Mignon
Vegetable Medley (2) 4 oz filet mignon topped with a classic bordelaise

A mix of broccoli, cauliflower, and sauce MKT PRICE

carrots
SEAFOOD SELECTIONS
Seasonal Whitefish
STARCH Topped with white wine lemon sauce 28
(PLEASE GHOOSE ONE) Oven Roasted Salmon

Topped with a lemon caper sauce 29
Red Roasted Potatoes
GOMBINATION SELEGTION

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

Garlic and Herb Mashed Red Potatoes

Rice Pilaf

DESSERT STATION
Additional $5 per person

BAR OPTIONS AVAILABLE UPON REQUEST

ALL DINNER SIT DOWNS ARE SERVED WITH FRESH ROLLS AND BUTTER AS WELL
AS FRESHLY BREWED GCOFFEE AND TEA

THIS IS A REPRESENTATION OF AVAILLABLE MENU ITEMS.
WE CAN ACCOMMODATE SPECIAL REQUESTS

PRICES ARE SUBJECT TO 6% SALES TAX AND A 20% ADMINISTRATIVE FEE
(PRICES VALID UNTIL SEPTEMBER 2024)
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SHEPHERD HILLS GOLF GLUB
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(30 PERsoN MINIMUM)

SOUP OR SALAD ENTREE GHOIGE
(PLEASE GHOOSE ONE)
(PLEASE CHOOSE TWO)

Traditional Caesar Salad Chicken Marsala
Topped with a traditional mushroom marsala sauce
House Salad
Ranch, Balsamic Vinaigrette, Raspberry Chicken Bruschetta
Vinaigrette, Russian, or Italian Dressing Topped with fresh mozzarella, basil, and tomato bruschetta

Please choose two dressings

Chicken Parmigiana
Seasonal So 8
¢ up Lightly breaded with mozzarella cheese and house marinara

Pasta GCHOICE

(PLEASE CHOOSE ONE) Roast Beef Au Jus

Thinly sliced and tender, served with a mushroom demi-glace

Penne Pasta Salmon
Choice of Marinara or Alfredo Topped with a lemon caper sauce
Baked Ziti Seasonal Fish

Ricotta and Mozzarella Cheeses with
House Marinara

Baked Macaroni and Cheese STARCH
(PLEASE CHOOSE ONE)

Red Roasted Potatoes

VEGETABLE
(PLEASE GHOOSE ONE) Garlic and Herb Mashed Red Potatoes
Sautéed Green Beans
Rice Pilaf
Broccolini
Baby Carrots
DESSERT STATION
Vegetable Medley Additional $5 per person
A mix of broccoli, cauliflower, and
carrots
Two MAIN ITEMS THREE MAIN ITEMS
$34 PER PERSON $40 PER PERSON

BAR OPTIONS AVAILABLE UPON REQUEST

THIS IS A REPRESENTATION OF AVAILABLE MENU ITEMS.
WE CAN ACCOMMODATE SPECIAL REQUESTS

PRICES ARE SUBJECT TO 6% SALES TAX AND A 20% ADMINISTRATIVE FEE
(PRICES VALID UNTIL SEPTEMBER 2024)



