
BANQUETS
BREAKFAST BUFFET

Continental
Eggs, Bacon, Breakfast Sausage, Fresh Fruit, and Brown Sugar

Oatmeal. 16

Executive Continental
The Traditional Continental Breakfast plus assorted Breakfast Breads,

Pastries, and Waf�es with assorted toppings 20

Brunch
A build-your-own Breakfast Sandwich station, Homefries, Fresh Fruit,

Breakfast Breads and Chef's Choice of Frittata. Assorted Wraps and
Pasta Salad 35

LUNCH BUFFETS
Chili with all the Fixin's

Bread Bowls, Cornbread, Crackers, Cheddar Cheese, Onion & Sour
Cream 17

Deli Buffet
Ham, Turkey, Roast Beef, Assorted Cheeses, Assorted Bread, Lettuce,

Tomato, Onion, Dill Pickles & Chef's Choice of Soup 20

Meatloaf
Hearty Meatloaf, Mashed Potatoes, Vegetables & Tossed Salad 24

Beef on Weck
House made au jus, roast beef, kimmelweck & plain rolls, horseradish,

potato salad and pasta salad 16

We offer a wide variety of entrée choices to compliment your function. All food items must be supplied and 
prepared by Shorewood Country Club. We do not package food for off premise consumption. We 

recommend that your menu selections be completed at least three weeks prior to your event. The host of 
the event is responsible for the conduct of your guests. Shorewood Country Club management reserves the 

right to refuse service at any time should the situation arise.



HOR D'OUERVES
C r u d i t é

An Assortment of Hand Cut Vegetables with Ranch for dipping. TWENTY-
FIVE - 60 | FIFTY - 110 | ONE-HUNDRED - 200

C h a r c u t e r i e
Choose from European, German, or California Style. TWENTY-FIVE - 75

| FIFTY - 140 | ONE-HUNDRED - 225

S h r i m p  C o c k t a i l
Jumbo Gulf Shrimp on ice served with lemon. TWENTY-FIVE - 250 | FIFTY -

425 | ONE-HUNDRED - 600

C h i p s  &  D i p
Chicken Wing Dip & Tortilla Chips or French Onion Dip & House

Chips. TWENTY-FIVE - 60 | FIFTY - 110 | ONE-HUNDRED - 200

S t u f f e d  M u s h r o o m s
Savory Stuf�ng roasted in Cremini Mushroom. 200 - PER 50

B a c o n  W r a p p e d  S c a l l o p s
Sea Scallops hand-wrapped with bacon. 275 - PER 50

S m o k e y  S o y  P o t s t i c k e r s
Pan-Fried Potstickers glazed with a Soy Sauce smoked in house. 250 -

PER 50

R a s p b e r r y  B r i e  P h y l l o
A sweet and creamy spread in a light Phyllo Pastry. 250 - PER 50

P e t i t  F o u r s
(puh·teet forz) Bite sized sweet confectionaries. 200 - PER 50

We offer a wide variety of entrée choices to compliment your function. All food items must be supplied and 
prepared by Shorewood Country Club. We do not package food for off premise consumption. We 

recommend that your menu selections be completed at least three weeks prior to your event. The host of 
the event is responsible for the conduct of your guests. Shorewood Country Club management reserves the 

right to refuse service at any time should the situation arise.



DINNER BUFFETS
C l a s s i c  B u f f e t

Herb Roasted Potatoes, and Chef's Choice of Vegetables Chicken
Marsala 25 Chicken Marsala & Flank Steak 35

S t e a k  D i n n e r
Whipped Potatoes, and Chef's Choice of Vegetables. Tuscan Sirloin

32 Flank Steak w/ Chimichurri 35
S u r f  &  T u r f

Choice of Salmon or Cod with a Garden Salad, Herb Roasted Potatoes, and
Chef's Choice of Vegetable. Chicken Cordon Bleu & Fish 38 Tuscan

Sirloin & Fish 42
D o w n  S o u t h  B a r b e q u e

Pulled Pork w/ fresh baked buns, Beef Brisket, Mac n' Cheese, Baked
Beans, and Roasted Asparagus or Corn on the Cob. 34

DESSERTS
C h e e s e c a k e

Creamy Cheesecake with a variety of toppings. Serves 50. 150

C u p c a k e  P l a t t e r
Assorted homemade cupcakes. Serves 50. 125

M i n i a t u r e  Ta r t s
Choose Key Lime, Chocolate Moose, and Coconut mini tarts. Serves 50. 225

L i s a ' s  C h o i c e
Our baker Lisa create a custom dessert option to compliment your event. Serves

75.
B r o w n i e  P l a t t e r

Soft & Chewy Brownie. Serves 50. 75

We offer a wide variety of entrée choices to compliment your function. All food items must be supplied and 
prepared by Shorewood Country Club. We do not package food for off premise consumption. We 

recommend that your menu selections be completed at least three weeks prior to your event. The host of 
the event is responsible for the conduct of your guests. Shorewood Country Club management reserves the 

right to refuse service at any time should the situation arise.

We can customize any menu to �t your needs



BAR PACKAGES
S CC  H o u s e  Po u r  22

House Brand - Vodka, Gin, Tequila, Rum, Whiskey, Bourbon, Schnapps, Amaretto, Triple Sec
& Vermouth. House Draft Beer (2) & House Wine Selection

C o u n t r y  C l u b  Po u r  26
Tito's Vodka, Tanqueray Gin, Bacardi Run, BV Whiskey, Jim Beam, Dewars, House Draft (2) &

House Selection Wine

D e l u x e  Po u r  28
Absolut Vodka, Bombay Gin, Captain Morgan Run, Bacardi Rum, Jack Daniels Whiskey,

Bulliet Bourbon, Dewer's Scotch, House Draft (2) & House Selection Wine

P r e m i u m  Po u r  30
Grey Goose, Kettle One, Bombay Sapphire, Captain Morgan Rum, Crown Royal, Makers Mark,

Johnnie Walker Black Scotch, 2 Choices of Domestic Bottled Beer, House Draft (2) & House
Wine Selection

D ra f t  B e e r,  W i n e  &  S o d a  B a r  19

N o n - a l co h o l i c  B a r  8

C h a m p a g n e  To a s t  3

ADD AN EXTRA HOUR TO ANY BAR PACKAGE FOR
ADDITIONAL CHARGE

 
SHOTS, ON THE ROCKS & DOUBLES ARE NOT PERMITTED WITH ANY BAR PACKAGE

BEVERAGES: We offer a complete selection of beverages to compliment your function. Please 
note that alcoholic beverage sales are regulated by the NYS Liquor Authority. As a licensee, 

Shorewood Country Club is responsible for administration of these regulations. Therefore, no 
alcoholic beverages may be brought onto SCC property. Shorewood Country Club 

management reserves the right to limit or deny alcohol as it deems necessary.

Seltzers are 
available to 
add to any 

package upon 
request


