
 

 
Book Your Next Event Here! 

Here at Pine Ridge Country Club, we host all types of events. Baby & Bridal 

Showers, Luncheons, Birthday Parties, Anniversary Parties, Business Meetings, 

Holiday Parties, Graduation Parties, Celebration of Life / Bereavements and more. 

All Food & Beverages must be purchased & provided by Pine Ridge Country Club. 

One exception: We do allow you to bring in your own desserts, by a licensed business   

We offer a variety of menu options. Appetizers, Breakfast, Lunch, Brunch, Hot 

Buffets & Plated Meals. We can also customize a menu to your liking.  

Greenside Room Fee- $150.00  (Parties of 25-48 guests) 
Food/Beverage Minimum Purchase: $ 500.00 

 
Ballroom Fee- $200.00    (Parties of 45-112 guests) 

Food/Beverage Minimum Purchase: $800.00  
 

Our standard rooms fee includes- 4 Hours of Rental, One (1) Additional hour to 

decorate. The set up and breakdown of all tables & chairs. 

 Table Setting includes: Floor Length Ivory Table Linens, Choice Napkin Color, 

Mirrors & Votives for Centerpiece placement, Silverware & Water Glasses. Formal 

Setting available for additional charge. Weddings and formal events are subject to a 

higher Rental Fee. Upon your arrival the room will be set up and ready for you to 

decorate. Decor Restrictions: NO Confetti of any kind (this includes confetti 

balloons, loose confetti, or sparkles), Please NO pin holes in the wall to hang 

decorations, you can use command hooks.  

Call or Email Danielle for more Information. 
508-892-9188 Ext. 4, Cell: 860-992-6397 

Email: events@pineridgegolf.net 

mailto:events@pineridgegolf.net


 
 
 

Banquet Hors D’Oeuvres 
 

Cold Appetizers 
(Cold Platters Serve 50 guests) 

 
  

Fresh Vegetable Platter & Dip $84.95/107.89 
Imported & Domestic Cheese & Assorted Crackers $99.95/126.94 

Seasoned Fresh Fruit Assortment $99.95/126.94 
Tortilla Chips & Salsa 

Tortilla Chips, Salsa & Guacamole 
Tortilla Chips, Salsa, Guacamole & Nacho Cheese 

$49.95/63.44 
$64.95/82.49 
$79.95/101.54 

Shrimp Cocktail (50  Count) MARKET 
  

Hot Appetizers 
  

*Mini Italian Meatballs w/Marinara 50   Count $89.95/114.24 
*Breaded Boneless Chicken Tenders 50   Count $99.95/126.94 

*Chicken Wings (Plain, Teriyaki, or Buffalo) 50   Count $99.95/126.94 
*Chicken Cordon Bleu Bites w/Honey Mustard 50   Count $89.95/114.24 

*Chicken & Chili Flautas 50   Count $89.95/114.24 
Pretzel Bites w/Beer Cheese 50   Count $79.95/101.53 

Spinach Spanakopita 50   Count $79.95/101.53 
Mini Vegetable Spring Rolls 50   Count $79.95/101.53 
*Philly Cheese Steak Rolls 50   Count $129.95/165.04 

*Beef Teriyaki 50   Count $99.95/126.94 
*Coconut Shrimp 50   Count $149.95/190.44 

*Mushroom Caps Filled with Lobster Stuffing 50   Count MARKET 
*Sea Scallops Wrapped in Maple Bacon 50   Count MARKET    

 

Meal Taxes & 20% Gratuities Shown in Red 
* These items are cooked to order and may be served raw or undercooked.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. “Before placing your order, please inform your server if a person in your party has a food allergy.” Gluten Free items 

available 



 

 
Breakfast, Lunch & Brunch Buffet 

Breakfast Buffet 
All prices are per person. 7% Meal Tax & 20% Gratuities are Shown in Red. 

All Breakfast Buffets are Served with Regular, Decaf Coffee, Orange Juice & 
Cranberry Juice 

 
Breakfast #1 

Mini Muffins, Scrambled Eggs, Home fries, *Bacon & *Breakfast Sausage 

$14.95/$18.99  

 
Breakfast #2 

Mini Muffins, Scrambled Eggs, Home Fries, *Bacon, *Breakfast Sausage & French 
Toast with Maple Syrup 

$16.25/$20.64 

 
Breakfast #3 

Assorted Fruit, Assorted Muffins, Scrambled Eggs, Home Fries, *Bacon, *Breakfast 
*Sausage & French Toast with Maple Syrup 

$18.25/$23.18  
 

* These items are cooked to order and may be served raw or undercooked.  Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness. “Before placing your order, please inform your server if a 

person in your party has a food allergy.” Gluten Free items available 



 

 
Lunch Buffet  

All prices are per person. 7% Meal Taxes & 20% Gratuities are Shown in Red 
All Lunch Buffets are Served with Regular & Decaf Coffee 

Lunch #1 
Pre-Made Sandwich Wraps: Deli Ham, Turkey & Roast Beef- Served with Lettuce, 

Tomatoes & American Cheese. Individual Bagged Potato Chips 

$13.95/ $17.72 
 

Lunch #2 
House Salad, Pre-Made Sandwich Wraps: Deli Ham & Turkey, Chicken & Tuna 

Salad- Served with Lettuce, Tomatoes & American Cheese 
Choice of ONE of the following Potato Salad, Mac Salad, Penne Marinara or 

Bagged Chips 

$15.45/ $19.62 
 

Lunch #3 
House Salad, Pre-Made Sandwich Wraps: Deli Ham, Turkey & Roast Beef- Served 
with Lettuce, Tomatoes & American Cheese. Penne Marinara, *Italian Sausage & 

Meatballs 

$16.45/ $20.89 
 

Lunch #4 
House Salad, Dinner Rolls, *Italian Sausage & Meatballs, Penne Marinara 

$12.95/ $16.45 
 

Add Unlimited Soda & Juice Bar  $2.25/$2.70 Per Person 
Cake Cutting Fee /Dessert Service $.95 Per Person 



 
 

Brunch Buffet Option 
 

Breakfast Portion 
 

Decaf & Regular Coffee, Tea, Juice, Assorted Fruit Platter & Scrambles Eggs 
 

Choose Three (3) - *Bacon, *Sausage, *Ham, Home Fries, French Toast or Waffles 
 

Lunch Portion 
 

House Salad  
Mixed Vegetable Medley & Penne Marinara 

 

Choose One of the Following 
 

*Chicken Marsala- Sautéed chicken in a Marsala wine sauce and Mushrooms 
*Chicken Picatta- Sautéed Chicken in a Lemon Butter Sauce with Capers  

*Grilled Chicken Breast- Perfectly Seasoned Grilled Chicken 
*Stuffed Pork Loin- Roasted Pork with a Vegetable Bread Stuffing. Topped with a 

homemade gravy 
*Baked Haddock- Topped with Ritz breadcrumbs baked to Perfection (Add $2) 

*Grilled Salmon (Add $3) 
 

$24.95 p.p. 
$31.68 Per Person  

 

All prices are per person. Meal Taxes & 20% Gratuities are Shown in Red. 
* These items are cooked to order and may be served raw or undercooked.  Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of foodborne illness. “Before placing your order, please inform your server if a 
person in your party has a food allergy.” Gluten Free items available 



 
 

 
Hot Buffet Packages 

All prices are per person. 7% Meal Taxes & 20% Gratuities are Shown in Red 

Regular & Decaf Coffee Station  
 

*Roasted Chicken Buffet 
House Salad, Fresh Baked Dinner Rolls, Seasoned Roasted Chicken, Mixed 
Vegetable Medley, Roasted Red Bliss Potato, Penne Pasta with Marinara 

$16.50/ $20.96 
 

*Italian #1 
House Salad, Fresh Baked Dinners Rolls, Sautéed Chicken Broccoli Penne, Italian 
Sausage & Meatballs with Marinara, Mixed Vegetable Medley, Roasted Red Bliss 

Potatoes 

$17.50/ $22.23 
 

*Italian #2 
Antipasto Salad, Fresh Baked Dinners Rolls, Chicken Parmigiana, Baked Stuffed 

Shells, Italian Sausage & Meatballs & Penne Marinara 

$20.95/ $26.61  
 

*Sicilian #3 
Caesar Salad, Fresh Baked Dinners Rolls, Chicken Marsala, Penne Alla Vodka, 

Mixed Vegetable Medley & Roasted Red Bliss Potatoes 

$20.95/ $26.61 
 

*Ham & Turkey Buffet 
House Salad, Fresh Baked Dinners Rolls, Maple Glazed Virginia Ham, Roasted 

Turkey with Stuffing & Gravy, Garlic Mashed Potato & Baby Carrots 

$21.95/ $27.88 



 
 

*Haddock & Chicken Buffet 
House Salad, Fresh Baked Dinners Rolls, Baked Haddock, Grilled Marinated 

Chicken, Mixed Vegetable Medley & Roasted Red Bliss Potato 

$26.95/ $34.23 
 

*Grilled Sirloin Steak & Chicken Buffet 
House Salad, Fresh Baked Dinners Rolls, Grilled NY Sirloin Steak, Grilled 

Marinated Chicken Breast, Mixed Vegetable Medley & Roasted Red Bliss Potato 

$27.95/ $35.50 
 

*Prime Rib Or Grilled Sirloin Buffet 
House Salad, Fresh Baked Dinners Rolls, Prime Rib Of Beef or Grilled Sirloin Steak, 

Mixed Vegetable Medley & Roasted Red Bliss Potato 

$24.95/ $31.69 
 

  

Additional Suggestions 
All prices are per person. Meal Taxes & 20% Gratuities are “All Inclusive” Prices. 

 

Cheese & Cracker Platter $ 2.25/2.86 
Fresh Vegetable Platter with Dip $ 2.00/2.54 
Fresh Cut Assorted Fruit Platter $ 2.25/2.86 
Unlimited Soda Bar  $ 2.25/2.86 
Unlimited Juice Bar (Orange & Cranberry) $ 2.25/2.86 
Cake Cutting Fee/ Dessert Service 
Chair Covers (Bows Not Included)  
Open Bar- (Price is Based on Consumption)  
Mimosa Bar Pre-Made Pitchers (10 Glasses Per) 
Mimosa Bar “Make Your Own” per bottle 

$0.95 
$2.00/2.54 
$ N/A 
$30.00/38.10 
$33.00/41.91  



          
Banquet Plated Dinners 

    

    All prices are per person. Meal Taxes & 20% Gratuities are Shown in Red 

 
 

     Choice of (2) Entrees- All meals include a Garden Salad, Dinner Rolls, Two (2) 
Side Dishes, Strawberry Shortcake & Fresh Brewed Coffee 

 
*Baked Stuffed Chicken 

 
26.95/34.23 

     Boneless chicken breast stuffed with a seasoned bread stuffing, topped with a 
Chicken Supreme Sauce. 

 

*Roast Stuffed Pork Loin 26.95/34.23 
                  Lean pork tenderloin stuffed with apple bread stuffing. Served with an 

Apple Jack Sauce. 

 

*Roast Turkey Dinner 26.95/34.23 
Juicy turkey breast stuffed with vegetable bread stuffing with turkey gravy. 

 

*London Broil Bordelaise 26.95/34.23 
Sliced Beef cooked to perfection topped with a Beef Mushroom Gravy. 

 

*Chicken Cordon Blue 26.95/34.23 
Boneless chicken breast stuffed with Imported Ham and Swiss Cheese. 

 

*Baked Haddock 27.95/35.50 
Fresh Atlantic Haddock topped with a Ritz cracker topping. 

 

*Baked Stuffed Haddock 28.95/36.77 
Fresh Atlantic Haddock stuffed with Seafood stuffing. 

 

*Baked Stuffed Sole                                                                                    28.95/36.77 
Delicate Filet of Sole with Seafood Stuffing, topped with a creamy lobster sauce. 

 

*Grilled Salmon 29.95/38.04 
Fresh Grilled Salmon topped with a creamy Dijon mustard dill sauce. 

 

 
 

                                                   

 
 
 



                        Plated Dinner Continued… 
 

  *Smothered Marinated Steak Tips 

 

 
29.95/38.04 

       Tender marinated sirloin steak tips, smothered with sautéed Onions, Peppers  
and Mushrooms. 

 

*Grilled Sirloin Steak 28.95/36.77 
A Choice Sirloin Strip Steak Grilled to perfection. 

 

*Roast Prime Rib of Beef 28.95/36.77 
Slow Roasted Prime Rib of Beef with Au Jus. 

 

*Filet Mignon & Stuffed Shrimp 36.95/46.93 
8 oz. Tenderloin of Beef & Two Jumbo Baked Stuffed Shrimp. 

 

 

* These items are cooked to order and may be served raw or undercooked.  Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness. “Before placing your order, please inform your server if a 

person in your party has a food allergy.” Gluten Free items available 

Choose Two (2)  Of The Following Sides 
Roasted Potatoes 

Oven roasted Red Bliss potatoes seasoned with olive oil and seasonings 

Twice Baked Potatoes 
Our Baked Potato Half filled with Homemade Mashed Potatoes. 

Garlic Mashed Potato 
Homemade Mashed Potatoes seasoned with garlic butter. 

Rice Pilaf 
Rice Pilaf baked in chicken broth, diced onions, peppers and carrots. 

Baked Potato 
Traditional Idaho baked potato served with a side of butter and sour cream. 

Buttered Carrots 
Steamed carrots topped with butter. 

Glazed Carrots 
Steamed carrots cooked in a honey, brown sugar and molasses glaze. 

Broccoli 
Fresh Broccoli seasoned with salt, pepper and butter. 

Seasoned Vegetable Medley 
Fresh sautéed Zucchini, Summer Squash & Carrots lightly seasoned. 

Sautéed Green Beans 
Sautéed fresh Green Beans with Red Peppers and Onions.  


