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Thank you for considering Ashland Country Club for your next event. This
menu should give you agood idea of our capabilities. Please note that the
contents of the banquet menu is certainly not all | can do. | am ableto do
most anything and satisfy any special requests from obscure to ethnic! (Just
for the record, Italian is my specialty!)

We have not included prices in this menu due to the fluctuation in market
prices but will be glad to work with you to customize a menu that suites your
needs.

Dinner Entrees

All Dinner Entrée are Served Garden or Caesar Salad, Rolls and Butter, Appropriate
Condiments and V egetables of Season unless specified.

Prime Rib of Beef
10 oz Slow Roasted with Natural Juices

New York Strip Sirloin
120z Hand Trimmed and Char Broiled

Blue Cheese Custard Filet
Filet of Beef Tenderloin with a Rich Bleu Cheese Custard and Finished with a
Roasted Garlic Demi Glace

Kentucky Bourbon Ribeye
Marinated in Kentucky Bourbon and cooked to perfection

Chicken Wellington
Wild Rice, Mushrooms, and Chicken Breast, wrapped with Puff Pastry and served
with a White Wine Sauce

Chicken Victoria
Pan Seared Chicken Breast, topped with Tender Crabmeat, Fresh Dill, and Havarti
Cheese

Chicken Picatta
Sautéed Breast of Chicken, Capers, Lemon, in a White Wine Sauce

Wild Mushroom Chicken Breast
Grilled Chicken Breast finished with a Wild Mushroom, Fresh Garlic and Sherry

Margarita Salmon
North Atlantic Filet of Salmon, With a Citrus Margarita Sauce




Potato Crusted Chilean Seabass
Chilean Seabass Baked in a Sherred Potato Crust and Finished with a Shrimp
Meuniere

Grilled M ahi-M ahi
Fresh Grilled Filet of Mahi Mahi, served with a Cilantro Tomato Butter

Shrimp Scampi

Large Shrimp Sautéed with, Fresh Garlic, Tomatoes, Mushrooms, Chives and
Butter, Served on aBed of Wild Rice

Tempura Shrimp

Traditional Tempura Battered Shrimp. Served with a Sweet and Sour Sauce

Portobello Shrimp Fettuccini
Grilled Portobello Mushrooms, Jumbo Shrimp, White wine, Fettuccini pasta,
Tossed with Parmesan Cheese and Cream

Blue Cheese Tortellini with Grilled Chicken
Tortellini Pasta, Tossed with Bleu Cheese, White Wine and Cream, Topped with a
Grilled Breast of Chicken

Penne Primaver a
Sun-dried Tomatoes, Olive Oil, Garlic, Fresh Basil, Penne Pasta, Parmesan Cheese
and V egetables of the Season

Petite Filet of Beef and Salmon
Petite Filet of Beef Tenderloin with Roasted Garlic Demi Glaze, Fresh Samon
Filet, oven roasted and Finished with a Citrus Beurre Blanc

Petite Filet of Beef and Prawns
Petite Filet of Beef Tenderloin with Roasted Garlic Demi Glaze, and Pan Seared
Prawns

Prime Rib of Beef and Shrimp Scampi
Slow Roasted Prime Rib of Beef and traditional Shrimp Scampi

Dinner Buffets

All Dinner Buffets include Garden and Caesar Salad, Choice of Two V egetables, Choice of
Potato, Rice or Pasta, Rolls and Butter, all Condiments, Coffee and Tea

Single Entr ée Buffet or Double Entr ée Buffet

Beef

L ondon Broil
Sliced Marinated London Broil with Natural Juices



New York Strip Bordelaise
New York Strip Sirloin Medallions of Beef with a Red Wine Bordelaise

Burgundy Beef with Wild M ushrooms
Slow Roasted Sliced Beef in a Rich Burgundy Wine Sauce with Wild Mushrooms

Sliced Beef au jus
Tender Sliced Beef in Natural Juices

M ongolian Beef with Broccali
Mongolian Style Sliced beef in a Rich Brown Sauce with Fresh Broccoli

Beef L asagna
Italian at its best, Traditional Layered Beef Lasagna

BBQ Brisket
Pit-Roasted BBQ Brisket

Three Pepper Beef
Julienne Sliced Beef with aTrio of Bell Peppers

Poultry

Pecan Crusted Breast of Chicken
Breast of Chicken, Dusted with Pecan Flour and finished with a Zesty Alfredo
Sauce

Chicken Marsala
Marsala Wine, Mushrooms, and Pan Seared Chicken Breast

Chicken Fried Chicken
Home Style Fried Chicken Breast with Black Pepper Gravy

Chicken Parmesan
Medallions of Chicken breast topped with Marinara and Mozzarella Cheese

Herb Roasted Chicken Breast
A Blend of Fresh Herbs and roasted Chicken Breast with Lemon Butter

Chicken Picatta
Sautéed Breast of Chicken, Capers, Lemon, in a White Wine Sauce

Szechwan Chicken
Sautéed Breast of Chicken with a Szechwan Peanut Sauce

Chicken Florentine
Medallions of Chicken, topped with Fresh Spinach and a White Wine Sauce




Chicken Jerusalem
Jerusalem Artichokes, Capers, White Wine, Cream and Breast of Chicken

Seafood

Margarita Salmon
North Atlantic Filet of Salmon, With a Citrus Margarita Sauce

Herb crusted Cod
Filet of Icelandic Cod, with aHerb Flour and a Shrimp and Apricot Sauce

Lemon Tilapia
Fresh Filet of Tilapia Sautéed with Lemon, White Wine and Sweet Butter

Pepper Crusted Mahi Mahi
Black Peppercorn Crusted Mahi Mahi Filet with Crushed Pineapple

Cajun Fried Catfish
Cajun Spiced Filet of Fried Catfish, served with a Relish Remoulade

Snapper VeraCruz
Filet Of Red Snapper, Pan Seared and topped with Onion, Tomato Pepper Salsa

Oriental Sesame Shrimp Stir-Fry
Stir-Fried Sesame Shrimp with an Array of Oriental Cut Vegetables

Trout Almondine
Sautéed Filet of Trout, Topped with Roasted Almonds and Meuniere

Fresh Salads

Fresh Baby Greens
Caesar salad
Pasta Salad
Marinated V egetable Salad
New Potato Salad
Cole Slaw
Tomato and Cucumber Salad
Spinach Salad
Belgian Endive Salad
Greek Salad
Tortellini Salad
T-Bird Salad
Fruit Salad



Potatoes, Rice and Pasta

Wild Rice
Seven Layer Potatoes
Mini Twice Baked Potatoes
Herb Roasted New potatoes
Baked Potatoes
Baked Risotto with Fresh herbs
Baked Rotini Alfredo
Rice Pilaf
Scalloped Potatoes
Duchess Potatoes
Roasted Garlic Whipped potatoes

Vegetables

Broccoli and Roasted Red peepers
Italian Green Beans
Baby Carrots
Garden Medley-Chefs Choice
Asparagus
Snow Peas and Julianne Carrots
Seasoned Steamed Red and green Cabbage
Oriental Stir-fry

Chef Attended Stations
All Chef Attended stations are Priced Per Person and are available with All Buffets and are
served with all Appropriate Condiments

Carved prime Rib of Beef

Slow Roasted Tenderloin of Beef

Seafood Station
Shrimp Pernod and Scallops with Puff Pastry and Fresh Vegetables

Chef Attended Prime Rib, Beef Tenderloin and, Seafood Stations
Requirea Minimum Purchase

Herb Roasted Pork Tenderloin

Beef Wellington




Honey Glazed Ham

Double Breast of turkey

Omelette Station

Pasta Station

Displays

All Displays are 100 Guest or More, Available for less Guest if Multiple Displays are
Purchased

Fresh Seasonal Fruit
Fresh Available Fruit of the Season, to include Fresh Berries, Grapes, and Pineapple

Medley of Crudite
An Array of Fresh Vegetables, Asparagus, Baby Carrots, Broccoli, Peppercini, and much
more

Imported and Domestic Cheesetray
Smoked Gouda, Swiss, Aged Cheddar, Provolone and Pepper Jack, Served with Assorted
Crackers

Baked Brie with seasonal Fresh Fruit
Wheel of French Brie, Baked in Puff Pastry, and Raspberry Jam, Garnished with Fresh
Fruit

Antipasto
Genoa Salami, Assorted Peppers, Melons, Smoked Provolone, Gherkins, and Fresh

Vegetables

Smoked Salmon
Whole Smoked Atlantic Salmon, Garnished and Served with, Capers, Red Onions, Eggs,
Caviar, Cream Cheese, Lemons, Cocktail Bread and Crackers

Deli Meats and Cheese
Smoked Breast of Turkey, Honey Ham, Genoa Salami, Roast Beef, Swiss, Cheddar, and
Provolone Cheese, Served with all Appropriate Condiments




From the Bakery

Tortes

Chocolate Mousse Torte
Rich Chocolate Torte, layered with Chocolate M ousse
Strawberry Torte
Fresh Strawberries, Layered with whipped Cream, Between Vanillatorte
Black Forest Torte
Black Cherries and Chocolate Torte, with Shaved Chocolate
Sacher Torte
Raspberry Filled Chocolate Torte, Covered with Chocolate Ganache

Cheesecake
All Cheesecakes are Baked to order and made with only the freshest ingredients

New York Style Cheese Cake
Raspberry Swirl Cheese cake
Chocolate Chip Cheese Cake

Fresh Baked Pies
All Pies are Homemade and Baked Fresh
Pecan
Pumpkin
Dutch Apple
Cherry

Bakery Cakes
Carrot
Double Fudge Chocolate
[talian Cream
Marble
Lemon Chiffon

Fresh Fruit Tart
Fresh Baked Cookies
Cream Brul¢€

|ce Cream






