
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 



Banquet Menu 
 

Appetizers 
Priced for 25 servings 

 
� Kielbasa with Grilled Onions and Peppers    $50.00 

� Shrimp Cocktail with Cocktail Sauce     $50.00 

� Stuffed Mushrooms       $48.00 

� Fresh Fruit Tray with Dip      $37.50 

� Hot Crab and Cream Cheese Dip with French Bread  $37.50 

� Sandwich Wraps: BLT, Chicken Caesar, or Turkey Cheddar $37.50 

� Strawberries with Chocolate Fondue     $37.50 

� Artichoke and Spinach Dip with French Bread   $32.00 

� Cheese and Cracker Platter      $32.00 

� Chicken Wings: Hot, Honey Basil, or Tequila Pineapple  $32.00 

� Meatballs: Barbeque, Sweet and Sour, or Swedish   $28.00 

� Grape Salad with Sweet Sauce      $25.00 

� Marinated Tomatoes with Bruschetta     $25.00 

� Seven Layer Dip with Chips and Homemade Salsa   $25.00 

� Vegetable Platter with Homemade Ranch Dip   $25.00 

� Chips and Homemade Salsa      $18.50 



Buffet Options 
Priced Per Person 

 
� Prime Rib or Walleye with 1 Other Entrée, 2 Salads, Potato,  

Vegetable and Roll       $22.95 
 

� Prime Rib with 2 Salads, Potato, Vegetable and Roll  $20.95 

� 2 Entrees, 2 Salads, Potato, Vegetable and Roll   $17.75 

� 1 Entrée, Salad, Potato, Vegetable and Roll    $15.75 

� Add Dessert          $2.95 

 

Entrée Options 
 
� Balsamic Glazed Pork Chops  
� Molasses Brined Pork Loin 
� Smoked Pork Barbeque 
� Mustard Honey Ham 
� Beef and Noodles 
� Chicken Marsala 
� Chicken Parmesan 

� Lemon Pepper White Fish 
� Potato Crusted Walleye 
� Prime Rib 
� Ravioli with Tomato Basil 

Sauce 
 

 
Salads 

 
� Broccoli and Raisin Salad 
� Caesar Salad 
� Grilled Potato Salad 
� Homemade Coleslaw 
� Pasta Salad 

 

� Seven Layer Pea Salad 
� Spinach with Feta Cheese Salad 
� Tossed Salad 
� Waldorf Salad 
 

 



Potatoes 
 
� Baked Potato 
� Roasted Redskin Potatoes 
� Roasted Sweet Potatoes 
� Three Cheese Scalloped 

� Garlic Herb Mashed Potatoes 
� Rice with Almonds and Green 

Beans

 
Vegetables 

 
� Honey Glazed Carrots 
� Green and Yellow Squash 
� Seasonal Vegetable Blend 
� Vegetable Platter with Dip 
� Green Beans with Almonds 

� Green Bean Casserole 
� Corn and Peppers 
� Corn on the Cob 

 

 
Desserts 

 
� Apple Pie or Cobbler 
� Carrot Cake 
� Cheesecake 
� Chocolate Decadence 
� Double Chocolate Bundt Cake 

with Chocolate Whiskey Sauce 

� Strawberries with Chocolate 
Fondue 

� Tiramisu 
� White Chocolate Bread 

Pudding 

 
 
 

Please fill out the buffet options sheet on the last page and mail or 
fax it back to Gracewil Country Club. 

Thank You. 
 
Gracewil Country Club    Attn: Kathy Wilson 
2597 Four Mile Rd NW    Fax #: (616) 784-6630 
Grand Rapids, MI 49544 



Beverage Options 
 

Cash Bar: Your guests would personally pay for each drink individually. 
 

Drink Tickets: Your guests would be provided with a limited number of tickets worth one 
drink each which would be paid for by you. 

 
Open Bar: A tab will be run for you and your guests for a specified amount of time and will 

then be paid for by you. 
 

Alcohol will not be served to any individual under 21 years of age 
Valid picture ID is REQUIRED. 

 
 
 

Beverage Price List 
 

 
Pop 

$2.50 per pitcher 
 

Mixed Drinks 
$3.75-$4.50 each 

 
Wine Coolers 

$3.75 each 
 

Canned/ Bottled Beer 
$2.25, $2.50 or $3.00 premium 

 
Specialty Punch Bowls 

(Approximately 25-30 servings) 
Fuzzy Navel $45.00 

Sangria $45.00 
White Peach Sangria $45.00 

Non-Alcoholic $20.00 
 

Keg Beer 
Miller Lite, Miller Genuine Draft, Budweiser, Bud Light 

¼ Barrel (approximately 95 servings) $100.00 
½ Barrel (approximately 195 servings) $175.00 

 
Miller, Stroh’s, Busch, Busch Light 

¼ Barrel (approximately 95 servings) $90.00 
½ Barrel (approximately 195 servings) $160.00 

 
 

 


