
Appetizers (All appetizers serve approximately 50 guests) 
• Chicken Tenders with dipping sauce            $200 

• Deli Meat & Cheese Tray with asstd meats & sliced cheeses, vege toppings & sauces, and fresh rolls to build on   $200 

• Deluxe Pinwheel Wrap Platter with deli meat & cheeses, veges and savory dijonaise dressing in a seasoned wrap   $175 

• Spicy Wing Zings with homemade Ranch dressing          $175 

• Jalapeno Poppers with a cool Ranch dipping sauce          $125 

• Vegetable Platter with asstd vegetables and homemade Ranch dressing        $125 

• Cheese & Crackers Platter with an assortment of 5 different cheeses and cracker varieties     $125 

• Pork Egg Rolls with 3 dipping sauces            $100 

• Mozzarella Cheese Sticks with warm marinara sauce          $100 

• Deep-Dish Irish Nachos are tots w/ cheese, bacon, bell pepper, onion, olives & a spicy southwestern Ranch sauce  $75 

• Tortilla Chips & Bean Dip topped with sour cream, green onions, black olives, diced tomato, jalapeno & cheese   $75 

• Swedish Meatballs in a rich sour cream meat sauce          $75 

Main Course Buffets 
• Hand-Carved Prime Rib  $28 pp            All Main Course Buffets Include: Garlic-ranch mashed potatoes,  

• Roast Turkey Breast  $22 pp            homemade gravy, CHOICE of confetti rice OR stuffing, chef choice 

• Roast Baron of Beef  $20 pp            hot vegetable, fresh baked rolls & butter, garden fresh salad with 

• Honey Baked Ham  $20            homemade salad dressings and vegetable tray. 

Buffet Add-On’s:  Baked Chicken  $3 pp      Roast Turkey with Cranberry Sauce  $3.50 pp       Honey Baked Ham  $4 pp 

 

• Taco Bar - CHOICE of chicken OR beef, refried beans, soft and hard shell, and all the toppings & sauces.             $15 pp 

• Spaghetti & Salad Bar - Homemade red meat sauce & meatballs, noodles, green salad & garlic bread.             $15 pp 

• Soup & Salad Bar - CHOICE of two (2) homemade soups, green salad & dressings, crackers, rolls & butter.             $16 pp 

Soup Choices: Tomato Alfredo, Potato Cheese & Bacon, Corn Chowder, Chicken Noodle, Chicken Pot Pie, Ground Beef 

Chili, Vegetable Beef. 

Dessert 
• Individual Dessert Platter with 3 cheesecake bites (asstd flavs) with fruit sauce, 2 cream puffs AND 2 eclairs      $7.50 pp 

Beverages 
• Water Service                Included 

• Bottled Water               $1.50/bottle 

• Soda and Iced Tea Station (including refills)           $4.50 pp 

• Hosted Bar – Ask about options available           Varies 

 

Have any special requests? We’ll do our best to make it happen — just let us know! 
 

*To decrease the chance of food-borne illness, we thoroughly cook all eggs, meat, fish, and poultry.  We may 
also use peanut oil for deep-fried items). **Our menu ingredients may contain:  milk, eggs, fish, crustacean 

shellfish tree nuts, peanuts, wheat, and soybeans. 
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TAX & GRATUITY 

Tax and an 18% gratuity are not included in menu prices. Applicable 

tax and the 18% gratuity will be added to your final bill. 

DEPOSIT 

A $100 non-refundable deposit is due at the time of booking your 

party. This amount will be applied toward your final bill. 

MENU & GUARANTEED HEADCOUNT 

Your final menu selections and *guaranteed headcount are due no 

less than 7 days prior to your event and should be submitted to 

George Lowe, Food Manager. 

*Guaranteed headcount is the minimum number of guests you agree to pay for when 

placing your order. Even if fewer people attend or eat, you will still be charged for that 

number, as food and staffing are prepared accordingly. 

 

THANK YOU FOR CHOOSING CLUB 90 FOR YOUR EVENT 

AND CATERING NEEDS. 

 

WE APPRECIATE YOUR BUSINESS! 


