1924

Prices are subject to change at any time.
Non-Members pay an additional 10%

( You will need to make place cards with the entrée selection and give a seating chart with what each table is having in advance.)

$140 per person

Cocktail Service for One Hour
Includes Two Displays & Three Passed Hors D’oeuvres Selections
Premium Bar Service

Displays

Select Two
~ Display of Freshly Sliced Fruit, Imported & Domestic Cheeses, & Crudites ~
Served with Citrus Yogurt Dip, House Made Buttermilk Ranch, Crackers & Crostini

~ Smoked Salmon Display ~
Served with Capers, Diced Egg, Red Onion, Dill Cream Cheese, Crostini

~ Baked Brie Display ~
Served with Brandied Cherries and Crostini

~ Warm Spinach and Artichoke Dip ~
Served with Crostini and Toast Points

~ Roasted Vegetable Display ~
Balsamic Marinated & Roasted Asparagus, Zucchini, Squash,
Bell Peppers, Onion, & Portobello Mushrooms
Drizzled with Balsamic Glaze

~ Shrimp Cocktail Display ~
Steamed Shrimp Displayed Over a Bed of Crushed Ice
Lemon, Cocktail Sauce

~ Charcuterie Display ~
Sopressata, Coppa, Prosciutto, Mortadella, Gherkin, Pepperoncini, Whole Grain Mustard, Roasted Red Pepper &
Apricot Chutney, Parmesan, Smoked Gouda, Havarti Dill, Tillamook Cheddar, Crostini, Crackers

Passed Hors D’oeuvres Selections

Level One- Select One

* Artichoke Parmesan Puffs
* Goat Cheese & Cranberry Pesto Crostini
» Tomato, Cucumber, & Feta Bruschetta
» Meatballs-Marinara, Raspberry BBQ, or Swedish
* Sausage Stuffed Mushrooms

Level Two-Select One
* Mozzarella & Tomato Skewers
* Thai Chicken Salad in Filo Cups
* Vegetable Spring Rolls, Thai Chili Sauce
* Caprese Skewers
* Goat Cheese, Roasted Pepper, & Balsamic Glazes Filo Cups
*Mini Cocktail Reuben




Level Three— Select One
* Bacon Wrapped Scallops
* Mini Crab Cakes
« Blackened Beef Tenderloin Crostini
* Seared Tuna Wontons
» Lamb Lollipops
* Coconut Shrimp, Sweet Thai Chili

Dinner Service
Champagne Toast for All Guests
Wine Service with Dinner (One Red, One White)
Plated Dinner Service to Include Salad, Rolls, Entrée, Vegetable, Starch

Salad
Select One

~ House Garden ~
Mixed Greens, Parmesan, Cucumber, Tomato, Croutons, Balsamic Vinaigrette

~ Caesar Salad ~
Romaine, Parmesan, Croutons, Caesar Dressing

~ Plantation Salad ~
Iceberg, Croutons, Parmesan, Plantation Dressing

~ Spinach Cherry Salad ~
Spinach, Dried Cherries, Apple, Bacon, Goat Cheese, Cashews, Raspberry Poppy Seed Dressing

~ Tossed Caprese Salad ~
Greens, Halved Cherry Tomatoes, Fresh Mozzarella, Basil, Balsamic Vinaigrette

Dinner Service Options
Select One

Option One

Select Two Plated Entrees
Chicken Marsala
Chicken Picatta
Bourbon Glazed Salmon
Maple Glazed Pork Loin
8oz Sirloin Filet
Grilled Swordfish, Lemon Buerre Blanc
Short Rib, Red Wine Reduction
60z Beef Tenderloin Filet
Seared Halibut, Hollandaise

Option Two

Select One Duet Entree
80z Sirloin Filet & Bourbon Glazed Salmon
~Or~
Short Rib, Red Wine Reduction & Bourbon Glazed Salmon




Davenport Country Club

Vegetable Selection
Select One
Green Beans & Red Bell Peppers
Seasonal Vegetables
Broccoli & Carrots
Grilled Asparagus
Brussel Sprouts with Bacon & Onion

Starch
Select One
Roasted Garlic Whipped Potatoes
White Cheddar Mashed Yukon Gold Potatoes
Rice Pilaf
Roasted Potato Medley
Herbed Orzo
Au Gratin Smoke Gouda Potatoes

Beverage Service
Three Hours of Premium Bar Selections Following Dinner

Late Night Snack

Six Pizzas Cut Party Style

2 Cheese
2 Pepperoni
2 Sausage




