Cuystal Tuee Colf & Country Club

Specialty Theme Buffets
Prices based upon a minimum of 50 guests
Parties with less than 50 people, additional $5.00 per person
If a Chef attendant is requested then a $75.00 fee per Chef applies
All buffets include coffee and tea service

The Corner Deli

Chef’s selection of three Deli Salads, Sliced Lunch Meats, Sliced Cheeses, Appropriate Condiments,
Assorted Breads and Rolls, Crisp Potato Chips, Fresh Sliced Fruit Display, Assorted Bakery Fresh
Cookies and Brownies

$19.95
South of the Border

El Paso Salad with Lime Dressing, Fresh Seasonal Fruits, Rainbow Tortilla Chips with Fresh Salsa and
Homemade Avocado Guacamole, Beef and Chicken Fajitas with all the Fixings, Grilled Tilapia Veracruz,
Spanish Rice, Mexican Corn and Assorted Finger Desserts

$23.95

Abondanzo Italiano

Antipasto Salad, Caesar Salad, Pasta Salad, Sautéed Chicken Piccata, Sliced Roltini of Beef with Herb-
Artichoke Stuffing Pomodoro, Garlic Roasted Potatoes, Zucchini Italiano, Focaccia, Soft Garlic
Breadsticks and Assorted Finger Desserts

$29.95
The 19t Hole

Watermelon Boats with Fresh Fruit Salad, Cucumber Salad, Tossed Salad with Chef’s Toppings, Tomato
Salad, BBQ Baby Back Ribs, Teriyaki Chicken Breasts, Bratwurst, , Corn on the Cob, Dinner Rolls,
Assorted Freshly Baked Homestyle Pies and Ice Cream Station

$32.95

Little Italy Pasta Station

Meat Lasagna, Angel Hair with Marinara and Pasta Primevera with Alfredo Homemade Meatballs,
Italian Sausage and Garlic Bread
$22.00

Seafood Ice Station

Specialty Ice Carving surrounded with
Chilled Shrimp Cocktail, Oysters on the Half Shell & Crab Claws
Chilled Seafood Display of -
Sliced Smoked Norwegian Salmon, Whole Smoked Whitefish and Smoked Wisconsin Trout
Garnished with Appropriate Condiments and Mixed Cracker & Flatbread Basket
$ 44.00 per Person

Prices are subject to 20% Gratuity and applicable 9.75% Sales Tax
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