
St. Clair Golf Club
2 0 2 1  B A N Q U E T  P A C K A G E  



St. Clair Golf Club

H O R S  D ' O U E V R E S  

M E A T  A N D  C H E E S E  P L A T T E R  $ 8  P E R
P E R S O N

Sl iced Sa lami  & B lack  Fores t  Ham,  Aged Cheddar  &
Smoked Gouda Cheese ,  Served wi th  Assor ted Crackers

B O N E L E S S  C H I C K E N  W I N G S

Cr ispy  A l l  Wh i te  Meat  Ch icken Breast  F r ied  Cr i spy ,
Served wi th  a  S ide of  Sweet  Ch i l i ,  Buf fa lo ,  o r  Caro l ina
BBQ Sauce

$ 5  P E R
P E R S O N

V E G E T A B L E  &  D I P  P L A T T E R

F r e s h  A s s o r t m e n t  o f  B r o c c o l i ,  C e l e r y ,  B e l l  P e p p e r s ,
& B a b y  C a r r o t s ,  S e r v e d  w i t h  B u t t e r m i l k  R a n c h  D i p

$ 6  P E R
P E R S O N

S H R I M P  C O C K T A I L

L e m o n  P o a c h e d  S h r i m p  S e r v e d  w i t h  H o r s e r a d i s h
C o c k t a i l  S a u c e

$ 1 1  P E R
P E R S O N

C R I S P Y  C H I C K E N  P I C C A T A  C U P S

Chicken ,  Sp inach ,  & Ar t ichoke in  a  Lemon Gar l ic  Sauce ,
Served in  a  Cr i spy  Phy l lo  Cup & Topped wi th  Parmesan
Cheese

$ 5  P E R
P E R S O N

M A R Y L A N D  C R A B  C A K E S

Wi ld  Caught  Crab Meat ,  F resh  Season ings ,  & Cr i spy
Breadcrumb Crab Cakes ,  Seared in  But te r ,  Served wi th
Spicy  Remoluade Sauce (2  Crab Cakes  Per  Person)

$ 8  P E R
P E R S O N



S A L A D S  &  C O L D  P L A T E S

St. Clair Golf Club

M I C H I G A N  C H E R R Y  

Romaine ,  Red Onion ,  Dr ied Cher r ies ,  F resh  Apples ,  B lue
Cheese Crumbles ,  Roasted Walnuts ,  &  Raspber ry
V ina igret te

$ 1 2  P E R
P E R S O N

P A R M E S A N  C A E S A R  

Romaine Let tuce ,  Caesar  Dress ing ,  Parmesan Cheese ,  &
Gar l ic  Foccac ia  Croutons

$ 9  P E R
P E R S O N

C R I S P Y  C R A B  S A L A D

Cr ispy  Seafood & Shredded Vegetab le  Sa lad Tossed in
Sweet  Ch i l i  Sauce ,  Topped wi th  F resh  Avocado,  S r i racha
& Cr i spy  Wontons

$ 1 0  P E R
P E R S O N

S E A R E D  S E S A M E  T U N A  

AAA Sush i  Grade Tuna ,  Encrus ted wi th  Sesame Seeds  &
Seared ,  Served over  Cr i spy  Vegetab le  Sa lad ,  & Topped
wi th  Gar l ic  Shoyu  Sauce

$ 1 2  P E R
P E R S O N

S . C . G . C .  G A R D E N  

Romaine Let tuce ,  Roma Tomatoes ,  Eng l i sh  Cucumbers ,
Red Onion ,  Shredded Cheddar  Cheese ,  Gar l ic  Foccac ia
Croutons ,  Served wi th  Choice of  Dress ing

$ 7  P E R
P E R S O N

A D D  G R I L L E D  C H I C K E N  $ 5  P E R
P E R S O N

A D D  G R I L L E D  S H R I M P $ 9  P E R
P E R S O N

A D D  S E A R E D  S A L M O N $ 8  P E R
P E R S O N



E N T R E E S

A R U G U L A  P E S T O  S A L M O N

Hand Cut Salmon Fillet Topped with Roasted Walnut Arugula Pesto, Topped
with Crispy Breadcrumbs & Baked Golden

$ 2 2

C H I C K E N  P A R M E S A N

Crispy Chicken Breast, Topped with Crushed Tomato Sauce, Mozzarella, &
Parmesan Cheese Served over Linguine Pasta

$ 1 5

C O F F E E  E N C R U S T E D  P E T I T E  F I L E T

Roasted Coffee & Black Pepper Encrusted Beef Tenderloin, Hand Cut &
Cooked to Order

$ 3 6

P A R M E S A N  W A L N U T  W H I T E F I S H

Fresh Whitefish Topped with Roasted Walnuts, Parmesan Breadcrumbs, & Baked

$ 2 3

R O A S T E D  R E D  P E P P E R  L I N G U I N E

Roasted Red Bell Pepper Alfredo Sauce Tossed with Linguine Pasta , & Topped
with Parmesan Cheese

$ 1 3

G R I L L E D  N E W  Y O R K  S T R I P  S T E A K

Hand Cut 12 oz Peppercorn Seared New York Strip Steak 

$ 2 5

L E M O N  S E A R E D  H A L I B U T

Fresh Seared Halibut Served with Lemon & Herbs

$ 3 0

C A J U N  C H I C K E N  T O R T E L L I N I

Cajun Seasoned Chicken Breast, Cheese Filled Tortellini Pasta, Toassed in
Cajun Cream Sauce, Toppd with Parmesan Cheese

$ 2 2

1 2  O Z  H E R B E D  P R I M E  R I B  

Herb Encrusted Whole Prime Rib Hand Cut & Served with House made Au Jus, &
Horseradish Sauce

$ 2 5

Add Dinner Rolls $2 Per Person 



St. Clair Golf Club
F R E S H  V E G E T B A L E S

Steamed Broccoli

Seasonal Vegetable Medley

Sauteed Green Beans & Red Pepper

Grilled Zucchini

Sauteed Asparagus

$3 Per person

S T A R C H E S  &  S I D E S

H O M E M A D E  S O U P S

Parmesan Au Gratin Potatoes

Vegetable Rice Pilaf

Crispy Garlic Red Skins

Baked Potato

Garlic Mashed Potatoes

$4 Per Person

$2 Per Person

$3 Per person

$2 Per person

$3 Per person

Loaded Baked Potato

Tuscan Zuppa

Tomato Basil

Wild Mushroom Brie

French Onion

Chicken Noodle

 

 

$3 Per Cup / $6 Per Bowl

Lemon Chicken

Broccoli Cheddar

Italian Wedding

Corn Chowder

White Chicken Chili

Chuckwagon Chili 

 

 



St. Clair Golf Club
D E S S E R T S

B E V E R A G E  P A C K A G E S

C H O C O L A T E  F U D G E  B R O W N I E S

Ghiradelli Triple Chocolate Brownies

$ 2  P E R

P E R S O N

R A S P B E R R Y  S U P R E M E  C H E E S E C A K E  

New York Style Cheesecake, Topped with Raspbery Coulis

$ 7  P E R

P E R S O N

C H O C O L A T E  C H U N K  C O O K I E S

Classic Chocolate Chip Cookies 

$ 2  P E R

P E R S O N

M I N I  K E Y  L I M E  P I E S

Creamy Key Lime Pie Mousse Topped with Whipped Cream & Toasted Coconut

$ 4  P E R

P E R S O N

I C E  C R E A M  S U N D A E

Vanilla Bean Ice Cream Topped with Whipped Cream, & Chocolate or Caramel

$ 3  P E R

P E R S O N

4 Hour Hosted Bar

H O U S E  W I N E S  &  B O T T L E D  D O M E S T I C  B E E R $ 1 8  P E R

P E R S O N

H O U S E  W I N E S ,  D O M E S T I C  B E E R  &  D R A F T

B E E R ,  S T A N D A R D  L I Q U O R

$ 2 3  P E R

P E R S O N

H O U S E  W I N E S , D O M E S T I C  B E E R  &  D R A F T  B E E R ,

S T A N D A R D  &  P R E M I U M  L I Q U O R

$ 2 7  P E R

P E R S O N


