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Catering Package

It is a pleasure to welcome you to Rockway and Doon Valley Golf Clubs. We are pleased
that you have considered one of the City's Golf Clubs to host your special event.

The Clubs have a long history of hosting Corporate and Social Events and of some of the
finest golfing in the Region.

The Clubs offer a beautiful and unique venue for your special occasion. Our traditional
approach to providing great golf, good food and attentive service will enhance your event
or tournament. Our facilities provide the necessary backdrop for all your banquet and
meeting needs.

It is our desire to provide our guests with a wonderful golfing and dining experience,
enhanced with beautiful surroundings, excellent food and service.

We look forward to serving you!




Breakfast
A la Carte
Assorted Juices ............ $2.00 Assorted Muffins....................... $1.40
Cinnamon Bun.. ............ $1.85 Bagels with Cream Cheese $1.90
Coffee/Tea........cccceeveviunnnn. $1.50

Mini Continental Breakfast

Assorted Muffins, Danish or Strudel 1/1/2 pcs. per person $4.25 (min. 10)

Continental Breakfast
Chilled Fruit Juice, Assorted Danish, Fresh Baked Muffins,
Croissants, preserves & butter,
Coffee, Tea, De-caf.
$6.95 per person (min.10)

The Clubhouse Breakfast (buffet style)

Chilled fruit juice, Scrambled eggs, bacon, sausage and home fries,
Breakfast pastries, preserves, butter, Coffee & Tea.

$10.65 per person (min.20)

All prices subject to applicable taxes & 15% gratuity



Lunch Buffets

(all lunch buffets require minimum of 12 persons)

Make Your Own Sandwich Bar
(buffet)
Soup of the day or House Salad
Assorted Deli Meats, Cheeses, Tuna and Egg Salads & condiments
Relish Tray or Vegetables and Dip
Bakery Basket of Fresh Baked Rolls and Bread
Assorted Pastries & Gourmet Cookies
Coffee and Tea

$16.50 per person

The Pub Lunch
(buffet)

Fresh dinner rolls & creamery butter
Sheppard's Pie & gravy
Tossed House Salad
Assorted mini pastries and cookies
Coffee, tea, De-caf

$14.90 per person

The Trattoria Lunch
(buffet)
Fresh baked focaccia served with Olive oil & balsamic vinegar for dipping
Choice of Cheese Cannelloni or Meat Lasagna
Caesar salad
Assorted Mini Pastries
Coffee, Tea, De-caf

$15.50 per person



Lunch Buffets
-2-

Cantina Lunch
(buffet)
Make your own Fajitas
Soft flour Tortillas, served with grilled chicken & beef
Roasted peppers & onions
Monterey Jack cheese
Sour cream, salsa, guacamole, jalapefio peppers
California salad
Assorted mini pastries
Coffee, Tea, De-caf

$15.50 per person

BBQ Lunch Sampler
(golf season only)
Tossed salad, & potato salad
(choice of 2 from the grill)

7 0z. Burger, Sausage, Chicken Breast,
Variety of Fresh Kaisers, and Torpedo Buns,
Fresh fruit platter in season,

Fresh baked cookies,

Canned soft drinks
(minimum of 15 people required)

$16.75 per person

All prices subject to applicable taxes & 15% gratuity



Between 9’s

As you crossover treat your guests to a “lite” BBQ and a
cold Refreshment

70z. All Beef Burger with all the condiments & a small draft Beer
$9.10 **
70z. All Beef Burger with all the condiments & 591ml soft drink

$7.15 **

Grilled Italian Sausage served on a fresh Torpedo Bun & a Small Draft
$8.00 **
Grilled Italian Sausage served on a Fresh Torpedo Bun & a 591ml Soft drink

$6.25 **

BBQ'd Jumbo all Beef Hot Dog served up with all the Fixin’'s & Small Draft

$7.40 **

BBQ'd Jumbo all Beef Hot Dog Served up with all the Fixin's & a 591ml Soft drink

$5.45 **

**All prices subject to applicable taxes & 15% gratuity



Evening Dining Options

Hot and Cold Buffet

Fresh Assorted Rolls and Butter

(choice of 2 salads)
Assorted Crudities and Dip
Tossed Chef’s Salad with Assorted Dressings
Greek Pasta Salad
Caesar Salad

Hot Selection
Carved Prime Rib
Grilled Breast of Chicken bound in a mushroom, bacon & fresh herb sauce
Three Cheese Lasagna
Pork or Chicken Schnitzel
Includes

Seasonal Steamed Vegetables,
Yukon Gold Mashed Potatoes,

or
Risotto

Desserts

Assorted Pies, Crisps & Tartlet

Coffee and Tea

1 Hot Selection $22.95 2 Hot Selections $28.25



Evening Dining Options w

Family Style Service

Platters or bowls brought to your table.

Choice of one salad: Chef's Salad, Greek Pasta Salad, Caesar Salad or
Marinated Tomato/Cumber

Hot Selection (choice of 2)
Prime Rib of beef
Pork or Chicken Schnitzel
Quarter Roasted Chicken
Roast Pork Loin stuffed with apple & cranberry
Penne pasta with meat sauce

Includes
Fresh rolls & butter
Choice of one selection: Yukon gold mashed potatoes, Roasted potatoes, or Risotto
Choice of one selection: Roasted root vegetables, steamed green beans, or
broccoli & cauliflower

Fruit crisps, assorted pies, & tartlet, Coffee/Tea/Decaf
$29.40

Plated Dinners

Choice of one selection: Traditional Caesar Salad, Crab Cake and Seasonal Greens,
Stuffed Prawns (herb cream cheese & wrapped in prosciutto) on a bed of field greens,
Or Boston Bibb & Seafood salad

Entrees (choice of one)
Grilled Striploin Steak (80z.) Grilled medium. Served with Garlic Mashed Potatoes and
Seasonal Vegetables

$29.95

Roasted Pork Tenderloin Served with Yukon Golf Mashed Potatoes and Roasted Root

Vegetables
$27.95
Chicken Breast Stuffed with spinach and roasted red pepper.
Served with parmesan potato flan and grilled tomato.

$26.95

Dessert Selections
Choice of one selection: Chocolate Torte, Strawberry Cheese Cake or
Lemon Curd Tart

Prices quoted are per person
All dining options are subject to applicable taxes and 15% Service Charge



Reception Menu

Served or stationary hors d'oeuvre platters (6 pcs. per person)
Choice of 3 hot and 3 cold

Hot
Vegetarian Spring Rolls & Plum Sauce
Chicken & Beef Satays
Road House Wings
Fantail Shrimp with seafood sauce
Crab Cakes

Cold
Cold poached shrimp
Spinach Dip and Pumpernickel
Tortillas & Guacamole
Crab Dip & Pita points
Hummus and pita

$ 9.30 per person
Stationary Platters

Vegetables & Dip
Sm. serves 20-40 $65.95
Lg. serves 40-60 $94.25

Gourmet Sandwich Platters
Assorted Wraps (cut in half) serves 15-20 $100.00
Sandwich Platter (cut in finger sizes) serves 15-20 $130.00
Domestic Cheese and Fruit Board
Sm. serves 20-40  $94.25
Lg. serves 40-60  $130.00

Sweet Tray
Serves 20-40 $80.95
Beverage station — coffee, tea, decaf, bottled water, canned soft drinks
$4.25/person
Coffee / Tea/ De-Caf ............cccco i, $1.50/person

All prices subject to applicable taxes, 15% service charge



Function Bars

The following bar prices include bartender, mix and all bar supplies. Items are
charged per ounce consumed. A $50.00 per hour labour charge will be levied if bar sales
do not exceed $150.00. On Host bars a 15% service charge will be added as well as
applicable taxes.

Bottled Beer — domestic brands 4.09
Bottled Beer — premium brands 4.35
Bottled Beer — imported brands 5.22
Liquor — bar brands 4.26
Liquor — premium brands 5.74
Liqueurs — bar brands 5.00
Liqueurs — premium brands 5.74
Wine — domestic or imported 5.65 Glass
Wine — domestic 24.96 Bottle
Wine — imported 25.96 Bottle
Coolers 5.22
Cocktails 5.00
Cocktails — premium 6.25
Fruit Punch per person 2.75
Fruit Punch with liquor per person 3.95

Above prices are subject to applicable taxes & 15% service charge
Above bar prices are subject to change.



