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ABOUT MEADOWBROOK COUNTRY CLU B 

Meadowbrook Country Club has the elegant feel and flexibility to ensure your 
wedding day is perfect. The Ballroom can hold up to 150 for an indoor ceremony and 
the Banquet Hall can accommodate up to 300 for the reception. Featuring floor to 
ceiling windows, Meadowbrook has beautiful views of our championship quality golf 
course and is a great backdrop for pictures. 
 
The food is all prepared in-house and served by Meadowbrook’s 
professional chefs and waitstaff. The food selection ranges from 
authentic Italian dishes to traditional American cuisine. With the variety 
of entrees and service styles, you are sure to find a combination that 
satisfies everyone in attendance. 
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HORS D’OEUVRES 

Platters 

Fresh Fruit Platter $49.99 Fresh Fruit Skewers (2) $1.99* 

Antipasto Platter $69.99 (25-30) 

Large Bruschetta Platter $74.99 (45-55) Small Bruschetta Platter $49.99 (25-30) 

Imported & Domestic Cheese  & Cracker Platter $49.99 

Vegetable Crudité Platter $49.95 (25-30)  

Per Person 

Charcuterie Board Display assorted cured  meats-pickled vegetables-dried fruits-assorted nuts-dipping sauces and spreads Quoted * 

Jumbo Shrimp Cocktail (4)$9.99* 

Chicken or Beef Skewers-(2) with  3 dipping sauces $6.99* 

Finger Sandwiches–(2) turkey. ham, roast beef, chicken & tuna salad on Brioche rolls $5.99  

Mini Meatballs-(3) BBQ or Red sauce. $2.99* 

Caprese Salad Skewers–buffalo mozzarella, cherry tomatoes and fresh basil drizzled with balsamic glaze. $2.99* 

Bacon Wrapped Water Chestnuts-(3) drizzled with teriyaki glaze $2.49* 

Chicken Wings–(3)  boneless with your choice of 3 dipping sauces. $5.99* Bone-In $9.99* 

Dynamite Shrimp-(8)corkscrew shrimp tossed in dynamite sauce topped with jalapenos, sesame seeds & sweetie drop peppers $3.99*  

 

 

Chocolate Fountain 

Choose 3:  

Strawberries  

Pretzel Rods  

Pound Cake  

Banana  

Marshmallows  

Wafer Cookies  

$350.00  

 

 

 

 

 

 

* Per Person 

Sundae Bar 

Vanilla or Chocolate 

Caramel 

Chocolate 

M&Ms 

Sprinkles 

Chopped Nuts 

Whipped Cream 

Cherries 

$3.99* 

 

COCKTAIL RECEPTION HORS D OEUVRES 
1 Hour Open Bar - Rail Cocktails, House Wine, & Soft Drinks Assorted Pizzas 

1 Choice - Domestic Beer on Tap Vegetable Crudité 

1 Choice - Import/Craft Beer on Tap 

DINNER SERVICE 

Served Buffet Style 

Room Set-up;  tables, chairs, linens, china, glassware, silverware, waitstaff, and bartenders. 

3 Entrees 

2 Starches 

1 Vegetables 

1 Salad 

Dinner Rolls 

Coffee, Hot Tea 

Champagne Toast 

Cake Cutting & Serving 

ENTREES 
Roasted Sliced New York Strip Loin  Medallions 

Roast Beef with Bell Peppers & Onions 

Pork Tenderloin Medallions with Roasted Apple Demi-Glace 

Pan Roasted Chicken Marsala 

 Cilantro Lime Chicken Breast 

Fried or Baked Bone-in Chicken  

Chicken Parmesan 

Penne Pasta & Meatballs 

 Lasagna 

Breaded Whitefish 

Grilled Salmon Prepared with your choice of; Blackened or Teriyaki  Glazed 

Brown Sugar Glazed Ham 

Roasted Turkey 

$59.99* 
*Per Person  

BUFFET SYTLE OPTIONS 



 

ENTREE 

 

Entree Incudes Dinner Rolls, 1 Salad, 1 Starch, and 1 Vegetable 

6oz Filet Mignon & 3 Jumbo Shrimp $39.99* 

5oz Filet Mignon & Choice of Chicken $33.99* 

8oz Filet Mignon Served with Mushroom Caps $39.99* 

14-ounce Rib Eye Steak 41.99* 

14oz New York Strip Steak with Mushroom Caps $41.99* 

Prime Rib Market Price* 

Choice of Chicken Paired with Shrimp Scampi $30.99* 

Chicken Parmesan $27.99* 
Pan Roasted Chicken Marsala $27.99* 

Breast of Chicken with Lemon White Wine Sauce and Mushroom $27.99* 

Grilled Salmon—Blackened or Teriyaki Glazed $29.99* 

Fresh Water Breaded Perch $28.99* 

 

ADD-ON OPEN BAR PACKAGE 

1 Hour Open Bar - Rail Cocktails, House Wine, & Soft Drinks 
1 Choice - Domestic Beer on Tap 

1 Choice - Import/Craft Beer on Tap 
Champagne Toast 
Vegetable Crudité 

Assorted Pizzas 

*$19.99 
 

Gluten-Free, Vegetarian and Vegan Dinners available upon  request 

ASK ABOUT OUR WINE SERVICE AND SELECTION  

*Per Person 

ALLA CARTE PLATED SERVICE 

                                                   CHILDRENS MENU 
 

                                                                  Children aged 12 Years and Under  

 

Chicken Parmigiana $8.99* 

Fettucine Alfredo $8.99* 

Spaghetti  with Meatballs $6.99* 

Mac & Cheese with Mozzarella Sticks $7.99 

Chicken Fingers & French Fries $7.99* 

Cheese Burger & French Fries $7.99 

*Per Person  

STARCHES SALADS VEGETABLE 

Twice Baked Potatoes Garden Fresh Mixed Vegetables 

Roasted Baby Red Potatoes California Sautéed Green Beans 

Garlic Mashed Potatoes Caesar     Green Beans Almandine 

Baked Potato Greek Sautéed Green Peas &  

Herb Roasted Baby Red Potatoes      Mandarin Orange Cashew    Steamed Broccoli 

Mashed Potatoes     Grilled Asparagus 

 Pasta Salad   Roasted Vegetables 

Wild Rice          Sweet Corn 

Basmati Rice with Ginger & Green Onions    

     

OPTIONS 


