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Breakfast Buffet

Minimum Guests: 24

(Continental Breakfast
*$15

Seasonal fruit, homemade croissant with butter ancU'am, assorted mini muffins,

(hoice o{:juice, coffee andiced or hot tea

Healthg Breakfast
*$20

Yogurt Parf:ait with seasonal fruit, local wildflower honeg and granola;
Cerea] selection, seasonal fruit, bagels with flavored or P]ain cream cheese, scrambled eggs,
Pork sausage Iinks, country Potatoes,

(hoice o{:juice, coffee andiced or hot tea

E_agle Vines Brca‘ocast

*$25

Scrambled eggs, aPPlC wood smoked bacon OK sausage, coun’crg Potatocs, toast with sweet butter and
preserves.

buttermilk Pancakes OR french toast, seasonal fruit, yogurt, granola,
(hoice o{:juice, coffee and hot tea

Mediterranean Preakfast
*$27
[ ggs, beef sausage, beef basturma, sPanal(oPita
el choies dhososs mved olives, seasemallft, dhem fomaisss, avembor, gzl

homemade Pastries, l’loneg, house~made)’am (strawberrg, b|aci<berr3 and Peach),

(hoice o{:_juicc, coffee andiced or hot tea

*All prices subject to service charge (20%) and tax




Light Breaktfast

Minimum Guests; 24

Roasted chctablc [rittata
*$9

E_ggs) seasonal vegetables, Potatoes and Montereyjack cheese

Breakfast Sandwich

*$510

Cl'voice of breakfast sausage, APP]ewood smoked bacon or honeg ham, fried egg,
Ckcddar cheese served on choice of bread

Preakfast Quesadilla

*$11.25
(Choice of breakfast sausage, Applcwood smoked bacon or chorizo, with scrambled eggs, served

with a side of house salsa, sour cream and guacamole

Preakfast Burrito
*$10
Choice of breakfast sausage, APP[ewood smoked bacon, chorizo or honey ham, with scrambled

eggs, checlc{ar ChCCSC, 1’185}1 browns SCI"VCCI Wlth SiClC O1C hOUSC salsa

*All prices subject to service charge (20%) and tax
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Boxed LL.unch

Standard Option

$17.50*

A mix of Turkey & [Jam Sar\clwichcsJ [ resh Scasonal Fruit, K ettle Chips, [resh
Baked Cookie and Chilled Pottled Water

Premium Options
$19.50*%
(Comes with choice of (Gourmet Sandwich, (ookie, Chilled Bottled \Water and
CTWO]CE of Fotato Salac]) Fasta Salad or Kctt]e Chips

|talian

Salami,, lettuce, onion, tomato,jack cheese pesto aioli

Turkcg Club

Turkey, bacon, lettucc, tomato, avocado, cheddar cheese

Ham And Swiss

f’lam, SWiss, tomato, onion, baby aru ula, Dijon mustard
y arugula, Di

Koast Bcc{:

(ertified angus beef slow roasted with lettuce, tomato, gri”ed onions
and creamy horseradish sauce

Bahn Mi

Fork or (Chicken, cucumber, Picklec’ carrot and radish, cilantro an&jalapeno

chgie Sandwich

(can be vegan upon requcs’c)

Fortobella mushroom, charred red bell pepper, gri”ec{ squasl‘x or zucc}‘n’ni, tomatoes,
lettuce  wit pesto aioli

*All prices subject to service charge (20%) and tax
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Entrée Selections

*Two entrees on left column $26.95/PP
*One entrée from each column for $§2.95/PP
* ] wo entrees on right column $§6.95/PP

minimum uesiiey LAF

E)E)QChickcn
legs and thighs with fresh

Barbeque sSauce

Terigaki Chicken

gri”cd legs and thighs marinated
with a sweet 509~ginger terigaki

Chicken Parmesan

breaded chicken with marinara
sauce and mozzarella cheese

Tur‘ccg Roulaclc

Stuffed with seasonal
vegetables and served with pan

gravg

($6 for additional entrée from left column)

Grilled Salmon

with Pineapple~mango salsa

Girilled Tri-vTiP

with red wine reduction sauce

Bccxc K ebab
(ertified angus beef skewers with

seasonal grined vcgetables.

Bch Roulacle

Stuffed with seasonal vcgetab!es
and served with a red wine reduction
dcmi~glaze

($8 for additional entrée from right column)

*All prices subject to service charge (20%) and tax




Accompaniments

Chefs Sauté

seasona] harvcst vegctablc mec”eg

Garlic Mashcc} Fotatocs

Sca“opcd Fotatocs

With PCPPCFJEBC!(, Parmesan ChCCSC anc! creamg mushrooms

Potato Au (ratin

creamy Potatoes with Montcregjack and parmesan cheese
Koscmarg (Gadic Roasted Potatoes

Saffron Rice

with pecas and carrots

Chccsc Tortc"im’

with choice of pesto, marinara or alfredo sauce

Fcnnc Fasta

with choice of sauce

Corn on the Cobb
with butter and Paprika

Roastcd Bmsscl Sprouts

with white wine glazecl carrots

Roastcd Asparagus and Bmsscl 5Prouts

with sea salt and balsamic vinaigrette




Salads

Fotato 5313&
Fruit Salad

Organic Gireen Halad

tossed with fresh vegetab]es and champagne vinaigrette

(Classic Caesar Salad

fresh romaine lettuce, herb croutons, parmesan cheese and Cacsar clressing

Grreek Salad

With lemon vinaigrette, Roma tomatoes, cucumber, red onion, cubed feta cheese
and olives

SPinach and Strawberries

spinach and mixed green blend with strawberries, candied walnuts, gorgonzola
cheese and citrus vinaigrette

Fearand Arugula

arugu]a and mixed greens, crisP pears, slivered almonds, asiago cheese and Mcger
lemon vinaigrette

Tomato & Mozzarc"a Salac]

with balsamic vinaigrette, basil and artichoke hearts

Asian Noodle Salad

with water chestnuts, red peppers, carrot, cucumbcr, bean sProut and a sesame
ressing




Light LLunch

Flease select one salad and two tgpes of sandwiches

$22/PP*

Salac]s

(Caesar Salad
Greek Salad
Organic (Green Salad
Fruit Salad
FPotato Salad
Spinach and Strawberries
T omato & Mozzarella

Sandwiches

Fulled Pork

T ossed in barbeque sauce and served with coleslaw

Girilled Chicken Sandwich

Bacon, swiss, Ict’cuce, tomato and onion; served on fresh brioche

Jtalian
Salami, lettuce, onion, tomato,jack cheese pesto aioli

LAT

Bacon, lcttuce, avocado and tomato

Turkey Club

Turkeg, bacon, lettuce, tomato, avocaclo, cheddar cheese

Ham And Swiss

[Ham, Swiss, tomato, onion, babg arugu!a, Dﬂon mustard

Roast Beef

Ccrthcied angus beef slow roasted with [ettucc, tomato, grilled onions
and creamy horseradish sauce

Bahn Mi

FPork or Chicken, cucumber, Picklec{ carrot and radish, cilantro ancUa]aPer\o

chgic Sandwich

(can be vegan upon rcquest)
Fortobella mushroom, charred red bell pepper, grilled squash or zucchini, tomatoes, lettuce
with pesto aioli

*All prices subject to service charge (20%) and tax
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Entrée Selections

* | wo entrees on left column $§Z.9§/PP
*(One entrée from each column for $§6.95/PP
* | wo entrees on right column $4~Z.95/PP

minimum guests: 24

FPork 5Parc Ribs
with smoked honey barbcque sauce

Chicken Piccata

boneless skinless thigh meat with a

lemon caper white wine sauce

C[’xickcn Marsala

braised chicken breast in a

mushroom marsala sha”ot re&uction
Tcriyaki Chicken

gri”cd ]cgs and thighs marinated
with a sweet sog~ginger tcrigaki

Chicken Parmesan

breaded chicken with marinara

sauce and mozzare”a Cl’“ICCSC

C[’ﬁckcn ]:lorcntinc
Paked chicken breast with sautéed

sPinach, mushrooms and Prosciut’co.

Giarlic Roscmarg Chicken Breast

with white wine reduction

(%6 for additional entrée from left column)

Mojito FPork | oin

with mint, cilantro and citrus

marinade
fried Pork tenders with curry sauce

Girilled Salmon

with fruit salsa or lemon white wine

reduction sauce
Blackencd Salmon

Wlt!’“l PlﬂCaPPlC mango salsa or

Chlmxclﬁurrl Sauce

Gri"cd Mahi-Mahi
with a FineaPP]c~Mango salsa

Slow Roasted Prime Rib

with aujus and horseradish cream

Girilled New York 5triploin

with crlsP9 onions and brandg
peppercorn glazc

]:lat ]ron Stcak

with chimichurri g]azc

($8 for additional entrée from right column)

*All prices subject to service charge (20%) and tax




Accompaniments

Chcps Sauté

seasonal harvest vegetable medley
(Garlic Mashed Potatoes
Scauopcc! Fotatocs
with pepper jack, parmesan cheese and creamy mushrooms

Potato Au Gratin

creamy potatoes with Monteregjack and parmesan cheese
Koscmarg Garlic Koastcd Fo’ca’cocs
Saffron Rice
with pecas and carrots
Cheese T ortellini
with choice of pesto, marinara or alfredo sauce
Fcnnc Fasta
with choice of sauce
Corn on the Cobb
with butter and Paprika
Koastccl Bmsscl Sprouts
with white wine glazecl carrots
Koastccl Asparagus and Brusscl Sprouts

with pancetta bits, sea salt and balsamic vinaigrette
Bakcd Fotatocs

with Butter, sour cream, green onions, cheese and bacon




Salads

Fotato Salad

Organic Green Salad

tossed with fresh vsgetables and champagﬂc vinaigrette

Classic Caesar Salad

fresh romaine lettucc, herb croutons, parmesan cheese

and Caesar dressing

Grcck Salad

JKoma tomatoes, cucumber, red onion, cubed feta cheese, olives

and lemon vinaigrette

SPinach and Strawberries

sPinac!ﬂ and mixed green blend with strawbcrries, candied wainuts, gorgonzola cheese and citrus
vinaigrette

Fcar ancl Arugu]a

arugula and mixed greens, crisP pears, slivered almonds, asiago cheese and Meger lemon vinaigrette

T omato & Mozzarc"a Salacl

with balsamic vinaigrette, basil and artichoke hearts

Asian Noodle Salad

with water clnestnuts, red peppers, carrot, cucumber, bean sProut and a sesame drcssing

Ecet 5a|ad

Arugu]a, beets, red onion, goat cheese with white wine vinaigrette
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Hors d’Oeuvre Options

BrUschctta

Diced tomatoes, onions and K alamata o]ives,
with parmesan cheese and thin]y sliced basi];

served on a gar!ic toastec{ crouton

"$5/pp

Grilled AsparagUs Spcars
Asparagus wraPPed with Prosciut’co

"$8/pp

AhiTuna

Servedon a crisP wonton with wasabi aioli

"$8/pp

Ceviche

Seasona] fresh fish ceviche on house made

mini tostada

"$9/pp

Crostiniala Mozzarella

Pread slices toPPed with mozzarella cheese

and Heirloom tomatoes

WO/

Crémede ]:romagcs Crostini
Gorgonzola, walnuts and ricotta cheese on a

sliced garlic crouton; ’coPPcd with fresh herbs
"$6/pp

Cl’\ickcn Satag

Torigaki marinatcd, bonc]oss, skinless

chicken breast with a Poanut sauce

*$6/F>P

Wild Stugccl Mushrooms
Mushrooms stuffed with blue cheese and sun-

dried tomatoes;

toPPec{ with toasted Pine nuts
e/lep

Bccmc Wcllington
Bite-sized bee}cwe”ingtons

with horseradish aioli

*$9/Pp

Pizzetta
]:lat bread with goat cheese, roasted red

PCPPCFS ancl PCStO sauce

*35/pp

Bcc{: Crostini
Feppcrecl beef crostini with chiPotle aioli

*$9/pp

Prawn Mahi Sushi
Tempura fried shrimP, asparagus, and

tomato; rolled and fried
*$9/Pp

*All prices subject to service charge (20%) and tax




Hors d’Oeuvre Displays

Fresh Fruit Platter $6.50

Seasona] &isplag of fresh sliced fruit and skewered berries with a honcg~
yogurt diPPing sauce alongsidc a house made caramel and marshmallow Aipping

cream

Assortcc] Fruit& Clwccsc Displag $12.50

Local and lmPor‘ce& gourmet cheeses, crackers and fresh fruit with diPPing

sguce

Antfpasto Displag $14.50
Arrag of salami and coppa, fresh mozzarella with manchcgo cheese,
artichoke hearts, roasted red peppers, ]taliaﬂ olives, sliced baguet’ce,

assorted crackers and fresh breadsticks

Crostini Station $7.50
Basket of warm fresh baked sliced Bagucttcs with three c}iPPing sPrcaés;
tomato, onion parmesan, mushroom Pesto and garlic sPreac],

olive taPenac}e crostini with capers and Dijon

*All prices subject to service charge (20%) and tax
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Desserts

|ndividual F]atc

PecanFie $7.25

GF F'our‘css Chocolate Cake
$9..50
Se,rvec] with WHPPC(J Cream
and Raspbcrrg Sauce

| _imoncello Mascarponc Cake
$9.25

Bourbon Bread Fudding $7.25
Served Warm with Vanilla |ce

Cream

Traclitional New York
Cheesecake $ 9.75
Served with Raspberrﬂ Sauce

Scasonai Fruit Cobbler (Apple,
F eachor Strawbcrrg)ﬁ’ 7.00

Warm (Cobbler Served with
Vanilla |ce Cream

Flattcr

Assorted Desserts $7.00

| emon Par, Brownie, Freshlg
Baked Chocolate Chip (_ookies

Assorted [Pettit $8.00

Ta rtlets, Ec]airs, Prownie

Squares, (houx [raline, Opera
Squares) (_heesecakes

*Two per person

Mini Cupcakes $9.25
*Two per person

One Choice of Dessert

Chocolate Chfp (ookie $2.00 ea.
Freshlg PBaked

| emon Bars $5.25 ea.

Chocolate Chip Brownie $2.25
Frachlly Boelcd

*All prices subject to service charge (20%) and tax




THANK YOU FOR CHOOSING
EAGLE VINES VINEYARD & GOLF CLLUB

PLEASE LET US KNOW OF ANY SPECIAL REQUESTS AND WE
WILL DO OUR BEST TO ACCOMMODATE

For any more information, please feel free to contact
tournaments@eaglevinesgolfclub.com
(707)257-4470
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