
WOODHAVEN‌ ‌
COUNTRY CLUB 
WOODVEN   

COUNTRY CLUB 

Special Events
*Members & Non-Members



FACILITY RENTAL
V E N U E  O P E N  T O  T H E  P U B L I C  -  N O  C L U B  M E M B E R S H I P  R E Q U I R E D

T A B L E C L O T H S ,  N A P K I N S ,  T A B L E S ,  &  C H A I R S  I N C L U D E D
D I N N E R W A R E ,  G L A S S W A R E ,  &  S I L V E R W A R E  I N C L U D E D

U P  T O  F O U R  H O U R S  O F  E V E N T  T I M E
R O O M  S E T  U P  &  B R E A K  D O W N

*ALL RENTALS & SERVICES ARE SUBJECT TO A 6% SALES TAX*

Full Ballroom
MAX 400 GUESTS         

Half Ballroom
MAX 100 GUESTS         

 Cabana
MAX 120 GUESTS | *MEMBER RATE

CASUAL ATMOSPHERE, ONLY AVAILABLE AFTER LABOR DAY & BEFORE MEMORIAL DAY. GOLF SIMULATORS ARE OPEN FROM OCTOBER - APRIL (CAN BE PURCHASED AS AN ADDITION TO YOUR EVENT)

         

Four- Seasons Patio
MAX 60 GUESTS

ONLY AVAILABLE AFTER LABOR DAY AND BEFORE MEMORIAL DAY

         

                                       Weekday                          Friday                 Saturday                 Sunday
                              $495 | *$295                             N/A                  $1,295 | *$895               $695 | *$595

                      WEEKDAY                 FRIDAY                  SATURDAY                  SUNDAY
               $295 | *$195                     N/A                       $995 | *$495                   $595 | *$395

Oak Room
MAX 40 GUESTS

                              WEEKDAY                FRIDAY                   SATURDAY                 SUNDAY
                 $295 | *$195                $595 | *$495                          N/A                          $395 | *$295

MAY, JUNE, JULY, SEPTEMBER, 
OCTOBER, DECEMBER

*MEMBER RATE

JANUARY, FEBRUARY, MARCH,
APRIL, AUGUST, NOVEMBER

*MEMBER RATE

                  $795 | *$636           $2,195 | *$1,756         $2,995 | *$2,396         $1,695 | *$1,356

          $695 | *$556         $1,695 | *$1,356          $2,195 | *$1,756         $1,395 | *$1,116
Weekday SaturdayFriday Sunday

Weekday Friday Saturday Sunday

MAY, JUNE, JULY, SEPTEMBER, 
OCTOBER, DECEMBER

*MEMBER RATE

JANUARY, FEBRUARY, MARCH,
APRIL, AUGUST, NOVEMBER

*MEMBER RATE

                    $495 | *$396            $1,295 | *$1,036                 N/A                 $995 | *$796

          $395 | *$316            $995 | *$796                       N/A                $795 | *$636
Weekday SaturdayFriday Sunday

Weekday Friday Saturday Sunday



VEGETABLE SPRING ROLLS
WITH SWEET CHILI SAUCE

KOREAN BBQ MEATBALLS
PORK & BEEF

BLT CROSTINIS

BBQ BACON-WRAPPED SHRIMP

$ 6 . 9 5 / P E R S O N

A R R A Y  O F  F R E S H  F R U I T S  &  V E G E T A B L E S ,  A S S O R T E D  C H E E S E  &  C R A C K E R S ,
 H O U S E - M A D E  R A N C H  D R E S S I N G

The Dip Bar
$ 8 . 9 5 / P E R S O N

O U R  H O U S E - M A D E  T O R T I L L A  C H I P S  S E R V E D  W I T H  Y O U R  C H O I C E  O F  A N Y  3  D I P S :

M A N G O  S A L S A  |  J A L A P E Ñ O  Q U E S O  |  C H I P O T L E  R A N C H  |  S A L S A  V E R D E
S P I N A C H  &  A R T I C H O K E  |  B U F F A L O  C H I C K E N  |  C H I L I  &  C R E A M  C H E E S E

Artisan Board
$ 9 . 9 5 / P E R S O N

 C U R E D  M E A T S  &  C H E E S E S ,  B O U R S I N - S T U F F E D  P E P P A D E W S ,  M A R C O N A  A L M O N D S ,  
D E S H E L L E D  P I S T A C H I O S ,  T O A S T E D  B A G U E T T E S ,  O L I V E  M E D L E Y ,  F R E S H  B E R R I E S ,  

R O A S T E D  G A R L I C  S P R E A D  

S E L E C T  3  F OR  $ 1 0.9 5 / P E R S ON

S E L E C T  4  F OR  $ 1 3 .9 5 / P E R S ON  

B A S E D  ON  2  P I EC E S  P E R  I T E M ,  P E R  P E RS ON

APPETIZER STATIONS

HORS D’OEUVRES

S E L E C T  3  F OR  $ 2 1 .9 5 / P E R S ON

S E L E C T  4  F OR  $ 2 6 .9 5 / P E R S ON  

B A S E D  ON  4  P I EC E S  P E R  I T E M ,  P E R  P E RS ON

Passed Stationed

Crudité Assortment

CHICKEN & WAFFLE BITES
WITH BOURBON MAPLE BACON JAM

PARMESAN GARLIC POTATO SOUFFLÉS

BLUE CRAB FRITTERS
 WITH KEY LIME SAUCE

STUFFED MUSHROOMS
WITH ITALIAN SAUSAGE OR BOURSIN CHEESE

FRESH BRUSCHETTA CROSTINIS
WITH GOAT CHEESE

PETIT HOT BROWNS
HOUSE-MADE MORNAY SAUCE | GRAPE TOMATOES

SMOKED TURKEY & BACON | PARMESAN CHEESE



CASUAL DINNERS
BUFFET STYLE |  $19.95/PERSON 

CASUAL DINNERS
BUFFET STYLE | ‌$19.95/PERSON 

Fiesta Cantina Bar

Grillhouse Americana
F L A M E - G R I L L E D  B U R G E R S  &  H O T  D O G S ,  A M E R I C A N  &  S W I S S  C H E E S E ,  L E T T U C E ,
T O M A T O E S ,  O N I O N S ,  C O L E S L A W ,  P O T A T O  S A L A D ,  H O U S E - M A D E  P O T A T O  C H I P S

* U P G R A D E  T O  A  P R E M I U M  S I D E  + $ 1 . 9 5 / P E R S O N      * A D D  A  P R E M I U M  S I D E  + $ 2 . 9 5 / P E R S O N

Fire & Oak Barbeque

Gourmet Gathering
C H O O S E  ( 3 )  P R O T E I N S :  T U R K E Y ,  H A M ,  T U N A  S A L A D ,  C H I C K E N  S A L A D ,  E G G  S A L A D  W I T H

A S S O R T E D  B R E A D S ,  C H E E S E S ,  L E T T U C E ,  T O M A T O E S ,  O N I O N S ,  P I C K L E S ,  M U S T A R D ,
M A Y O N N A I S E ,  W I T H  H O U S E - M A D E  P O T A T O  C H I P S  &  F R E S H  F R U I T

Pizza Station
S T A N D A R D  1 4 "  1 - T O P P I N G  P I Z Z A

 E A C H  A D D I T I O N A L  T O P P I N G  + $ 2 . 9 5

A D D  A  S I G N A T U R E  H O U S E  S A L A D  W I T H  Y O U R  C H O I C E  O F  ( 2 )  D R E S S I N G S   + $ 4 . 9 5 / P E R S O N

FOUR-CHEESE MACSOUTHERN STYLE GREEN BEANS HOUSE-SMOKED PORK BAKED BEANS

H A R D  C O R N  S H E L L S ,  S O F T  F L O U R  T O RT I L L A S ,  T O RT I L L A  C H I P S ,  
S E A S O N E D  G RO U N D  B E E F,  S PA N I S H  R I C E ,  R E F R I E D  B E A N S ,  Q U E S O  C H E E S E ,  

S H R E D D E D  C H E D D A R  C H E E S E ,  S H R E D D E D  L E T T U C E ,  J A L A P E Ñ O S ,  M I L D  S A L S A ,
D I C E D  T O M AT O E S ,  O N I O N S ,  S O U R  C R E A M

A D D  S H R E D D E D  T E Q U I L A - M A R I N AT E D  C H I C K E N  + $ 3 .9 5 / P E R S O N  |  A D D  G U A C A M O L E  + $ 1 .9 5 / P E R S O N

Bella Italia Bar
P E N N E  PA S TA ,  H O U S E - M A D E  M A R I N A R A  &  A L F R E D O  S A U C E S ,

B E E F  M E AT B A L L S ,  G R I L L E D  C H I C K E N ,  G A R L I C  B R E A D
C A E S A R  S A L A D  O R  S I G N AT U R E  H O U S E  S A L A D  W I T H  ( 2 )  D R E S S I N G S  O F  Y O U R  C H O I C E

I N - H O U S E  S M O K E D  P U L L E D  P O R K  O R  P U L L E D  C H I C K E N ,  WA R M  B U N S ,  P I C K L E S ,
S L I C E D  O N I O N S ,  M I L D  &  S P I C Y  B B Q  S A U C E S ,  C O L E S L AW,  P O TAT O  S A L A D

A D D  B R I S K E T  + $ 6 .9 5 / P E R S O N  |  A D D  S M O K E D  T U R K E Y  B R E A S T  $ 4 .9 5 / P E R S O N

* U P G R A D E  T O  A  P R E M I U M  S I D E  + $ 1 .9 5 / P E R S O N     * A D D  A  P R E M I U M  S I D E  + $ 2 .9 5 / P E R S O N

PREMIUM SIDES



P E N N E  R U S T I C A

G R I L L E D  

C H I C K E N  B R E A S T ,  

P E N N E  P A S T A ,  

C H O P P E D  B A C O N ,

R O S E M A R Y  &  

G A R L I C  C R E A M  S A U C E

T U S C A N  G A R D E N

S E A R E D  C H I C K E N  B R E A S T ,

A N G E L  H A I R  P A S T A ,

S A U T E É D  S P I N A C H ,  

C R E M I N I  M U S H R O O M S ,

G R A P E  T O M A T O E S ,  

B A C O N ,  L E M O N ,  C A P E R S ,

W I N E ,  F R E S H  B A S I L

C O A S T A L  A L F R E D O  

S E A R E D  S H R I M P ,

C H E F ’ S  S P E C I A L

S E A S O N I N G ,

F E T T U C C I N E  P A S T A ,  

C R E A M Y  A L F R E D O ,

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

B A K E D  Z I T I  A L  F O R N O  

R O B U S T

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

Z I T I  P A S T A ,  

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

S A U S A G E ,  P R O V O L O N E ,

M O Z Z A R E L L A ,  P A R M E S A N

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

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

F R I E D  &  B R E A D E D

E G G P L A N T ,  

H E A R T Y  

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

M O Z Z A R E L L A  &

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

P A S T A  P R I M A V E R A
B O W T I E  P A S T A ,

S A U T É E D  S P I N A C H ,

A R T I C H O K E S ,  

S U N - D R I E D

T O M A T O E S ,

 R O A S T E D  G A R L I C

P E S T O  D I  Z U C C H I N E
 H A N D - S L I C E D

Z U C C H I N I  N O O D L E S ,

P E S T O ,  F R E S H  B A S I L ,  

C H E R R Y  T O M A T O E S ,

F R E S H  M O Z Z A R E L L A ,

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

Z I T I  A L  F O R N O  
R O B U S T

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

Z I T I  P A S T A ,

P R O V O L O N E ,

M O Z Z A R E L L A ,

P A R M E S A N  &

R I C O T T A  C H E E S E S

L A G U N A  B L A N C A  
F R E S H - B A K E D

S A L M O N  F I L L E T  W I T H

A  H O R S E R A D I S H

C R U S T ,  

C H A R D O N N A Y  &

C H I V E  

B U T T E R  S A U C E  

S E A S I D E  S K E W E R S
G R I L L E D  S H R I M P ,

C H E F ’ S  S P E C I A L

S E A S O N I N G ,  

M A N G O  S A L S A ,  

G A R L I C  B U T T E R ,

A T O P  R I C E  P I L A F

B O U R B O N  S T R E E T
S A L M O N  

C A J U N - D U S T E D

S A L M O N ,

C A R A M E L I Z E D

A L M O N D  B R I T T L E ,

B O U R B O N  M O L A S S E S

D R I Z Z L E

S O U T H E R N  M I L L
B L A C K E N E D  S H R I M P ,

A N D O U I L L E  S A U S A G E ,  

C R E O L E  S E A S O N I N G ,

D I C E D  P E P P E R S

&  

O N I O N S ,

C H E E S Y  G R I T S

PastaVegetarian Seafood
MEATLESS OPTIONS AVAILABLE

ENTRÉES 
B U F F E T  S T Y L E  |  I N C L U D E S  1  S A L A D ,  2  S I D E S ,  &  W A R M  D I N N E R  R O L L S  W I T H  B U T T E R

$ 3 0 . 9 5 / P E R S O N
A D D  A N  E N T R É E  F O R  $ 6 . 9 5 / P E R S O N   



B U F F E T  S T Y L E  |  I N C L U D E S  1  S A L A D ,   2  S I D E S ,  &  W A R M  D I N N E R  R O L L S  W I T H  B U T T E R

$ 3 0 . 9 5 / P E R S O N
A D D  A N  E N T R É E  F O R  $ 6 . 9 5 / P E R S O N   

ENTRÉES 

B R I S K E T H A V E N

 + $ 2

H I C K O RY- S M O K E D  

I N - H O U S E  B R I S K E T

RU B B E D  I N  C H E F ’ S  

S E C R E T  R E C I P E

B R A I S E D  S H O R T  R I B  

+ $ 3

S L O W - R O A S T E D  

I N - H O U S E  W I T H  A

C A B E R N E T  D E M I - G L A C E

S E R V E D  O N  A  B E D  O F  

C R E A M Y  P A R M E S A N  G R I T S

S I R L O I N  B R O C H E T T E

+  $ 3

S K E W E R E D  

B E E F  S I R L O I N  AT O P

J A S M I N E  R I C E  W I T H  Y O U R

C H O I C E  O F  

G L A Z E D  T E R I YA K I

M A R I N A D E  O R

F I R E - RO A S T E D  

G A R L I C  M A R I N A D E

C A R V E R ’ S  C U T

+  $ 3

 S L O W - R O A S T E D ,

S H A V E D  P R I M E  R I B ,

C A B E R N E T  D E M I - G L A C E

S E R V E D  O N  A  B E D  O F

B U T T E R Y  Y U K O N  G O L D  

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

Beef
C H I C K E N  R U S T I C A

G R I L L E D  C H I C K E N  B R E A S T ,

C H O P P E D  B A C O N ,  

R O S E M A R Y  &  G A R L I C

 C R E A M  S A U C E

C H I C K E N  D I J O N

B O N E L E S S  

C H I C K E N  T H I G H S ,  

W H I T E  W I N E ,  C O G N A C ,  

S A G E  C R E A M  S A U C E ,  

D I J O N  M U S T A R D  

P I C C A T A  C L A S S I C A

B O N E L E S S  P A N - R O A S T E D

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

W H I T E  W I N E  &  L E M O N

B U T T E R  S A U C E

C H I C K E N  F L O R E N T I N E  

S E A R E D  B O N E L E S S

C H I C K E N ,  S P I N A C H ,  

S U N - D R I E D  T O M A T O E S ,

M O Z Z A R E L L A ,

C L A S S I C  M O R N A Y  S A U C E

C I T R U S  &  H E R B  C H I C K E N

S L O W - R O A S T E D  

B O N E - I N  C H I C K E N ,

L E M O N  &  G A R L I C  P E P P E R

S E A S O N I N G S ,  

H O N E Y  D R I Z Z L E

C H I C K E N  V E R D E  

B R A I S E D  B O N E L E S S

C H I C K E N  T H I G H S ,

 F R E S H  H O U S E - M A D E

C H I M I C H U R R I

Chicken
B O U R B O N  C R A F T

S L O W - R O A S T E D  P O R K  L O I N ,  

B O U R B O N  H O N E Y  G L A Z E ,

S E S A M E  S E E D S

H E R B - C R U S T E D

T E N D E R L O I N

S E A R E D  &  R O A S T E D  P O R K

T E N D E R L O I N ,  

P O R T O B E L L O  M U S H R O O M S ,

R O S E M A R Y  W I N E  

D E M I - G L A C E

C U B A N  M O J O

G A R L I C  &  C I T R U S - I N F U S E D

G R I L L E D  P O R K  L O I N ,  

C H A R R E D  P I N E A P P L E ,

S A U T É E D  O N I O N S

S A V O R Y  O R C H A R D  

G R I L L E D  P O R K

T E N D E R L O I N ,

C R U S H E D  R O S E M A R Y

 &  M U S T A R D  G L A Z E ,

G R I L L E D  P E A C H E S

M A R R Y  M E  

P O R K  C H O P S

S E A R E D  A N D  R O A S T E D

C H O P S ,  

S U N - D R I E D  T O M A T O  

C R E A M  S A U C E ,  

R O M A N O  C H E E S E ,  

P A N K O  B R E A D C R U M B S ,

B A S I L  

Pork



  Event Servers 
$175/EACH

1 FOR EVERY 50 GUESTS

Event Bartenders
$175/EACH

1 FOR EVERY 75 GUESTS 

20% SERVICE CHARGE AND 6% SALES TAX 
WILL BE ADDED TO ALL FOOD PURCHASES

Classic Caesar Salad
CHOPPED ROMAINE LETTUCE, BUTTERED CROUTONS,
SHAVED PARMESAN CHEESE

Signature House Salad
MIXED SPRING LETTUCE, SHAVED CARROTS, GRAPE TOMATOES, 
SLICED CUCUMBERS, JULIENNED RED ONIONS

Fresh Spinach Salad
RAW SPINACH, CRISPY BACON, HARD-BOILED EGGS, 
SLICED RED ONION, CRUMBLED BLEU CHEESE

  DSSINGS   DSSINGS SADS SALADS 
BALSAMIC VINAIGRETTE

BLEU CHEESE

CAESAR

HONEY MUSTARD

ITALIAN

THOUSAND ISLAND

RANCH

RASPBERRY VINAIGRETTE

A D D  A N  A D D I T I O N A L  S I D E  |  $ 3 . 9 5 / P E R S O N

YUKON GOLD MASHED POTATOES

ROASTED RED SKIN POTATOES

FOUR-CHEESE MAC

CREAMY PARMESAN GRITS

BROCCOLI AU GRATIN

BUTTERY CRACKER TOPPING (OPTIONAL)

SOUTHERN STYLE GREEN BEANS
SMOKED HAM | CHOPPED BACON | ONION

GREEN BEAN ALMONDINE

FRESH GREEN BEANS | TOSSED IN BUTTER

SLIVERED ALMONDS

BRAISED COLLARD GREENS
CHOPPED BACON | ONION

HONEY-GLAZED GINGER CARROTS

RICE PILAF
SAUTÉED ONIONS | PEAS | CARROTS

CHARRED ASPARAGUS
(+$1.00/PER PERSON)

ROASTED BRUSSELS SPROUTS
BACON | TOSSED IN HONEY DIJON (OPTIONAL)

 CLASSIC RISOTTO

ACCOMPANIMENTS ACCOMPANIMENTS 

CHILDREN’S 
 Buffet 

 (AGES 4-12)

$17.95/PER CHILD 

PLATED PRE-SET SALADS | +$3/PER PERSON SELECT ANY 2 OF YOUR CHOICE



D E S S E RT  S E RV I C E
$ 1 . 5 0 / P E R S O N  

OUTSIDE DESSERTS ARE PERMITTED: HOWEVER, OUR DESSERT SERVICE CAN BE ADDED FOR THE USE
OF PLATES, UTENSILS,  AND CAKE CUTTING, IF APPLICABLE.

Cookie s  
$ 1 .9 5 / P E R S O N

 

C H O C O L AT E  C H I P  O R  P E A N U T  B U T T E R

Fudge Brownies 
$ 2 .9 5 / P E R S O N

W I T H  O R  W I T H O U T  N U T S Sliced P ie  
$ 4 .9 5 / P E R S O N

C H O O S E  1 - 2  B Y  T H E  S L I C E

A P P L E
P E C A N

C H E R RY
P U M P K I N

C O O K I E S  &  C R E A M

S l i c e d  Ca k e  
$ 4 .9 5 / P E R S O N

C H O O S E  1 - 2  B Y  T H E  S L I C E

S T R AW B E R RY- G L A Z E D  A N G E L  F O O D  C A K E
T R A D I T I O N A L  W H I T E  C A K E

C H O C O L AT E  L AY E R  C A K E
T R E S  L E C H E S
R E D  V E LV E T

Soft - Serve Ice Cream Bar 
$ 9 .9 5 / P E R S O N  

VA N I L L A  S O F T- S E RV E  W I T H
C A R A M E L  &  C H O C O L AT E  S A U C E S ,  C RU M B L E D

O R E O S ,  S P R I N K L E S ,  &  A S S O RT E D  C A N D I E S

 A s s o r t m e nt s  
$ 6 .9 5 / P E R S O N

A S S O RT E D  C H E E S E C A K E  B I T E S
D E S S E RT  B A R S
P E T I T  F O U R S

Warm Cobbler & Vanilla Ice Cream 
 $ 9 .9 5 / P E R S O N

C H O O S E  1  F L AV O R

C H E R RY  |  P E A C H  |  A P P L E

C H A R G E R  P L A T E S
$ 1 . 5 0 / P E R  P L A T E

 

T A B L E  C E N T E R P I E C E S
$ 1 0 - $ 5 0 / P E R  TA B L E

A M B I E N T  B A L L R O O M  
U P - L I G H T I N G

$ 2 9 5

F L O O R - L E N G T H
P O LY E S T E R

T A B L E C L O T H S
U P G R A D E D  T O  Y O U R
C H O I C E  O F  C O L O R  

$ 1 5 / P E R  TA B L E

P O LY E S T E R  
T A B L E  N A P K I N S

U P G R A D E D  T O  Y O U R
C H O I C E  O F  C O L O R

 $ 2 / P E R  N A P K I N

A D D I T I O N A L  
E V E N T  T I M E

P L E A S E  I N Q U I R E

9 - H O L E  P A R  3  C O U R S E
$ 3 0 / P E R S O N

P U T T I N G  C O U R S E
$ 2 0 / P E R S O N

G O L F  C A R T  R E N T A L
$ 1 5 / P E R S O N

UPGRADES

DESSERTS

I N C L U D E D  

U P G R A D E D



BAR PACKAGES

FOR ALL NON-BAR PACKAGES 
LISTED ABOVE, UNLIMITED

 WATER, ICED TEA,  AND 
PEPSI PRODUCTS ARE 

$4.95/PER PERSON

ADD A STANDARD
COFFEE STATION

 FOR $1.95/PER PERSON

Y
OUR PARAGRAPH TEXT

NON-ALCOHOLIC NON-ALCOHOLIC 
Selections Selections 

I N C L U D E S  U N L I M I T E D
I C E D  T E A ,  W A T E R ,  &  P E P S I  P R O D U C T S

P E R  P E R S O N  R A T E  B A S E D  O N
 4 - H O U R  S E R V I C E

MINIMUM 
PER PERSON

EXPENDITURE
REQUIRED 

SH CASH 
Bar Bar 

Marquis
$20

Marquis
$20

Emerald
$23

Emerald
$23

Radiant
$27

Radiant
$27

B E E R

M I C H E L O B  U L T R A

C O O R S  L I G H T

M I L L E R  L I T E

B U D  L I G H T

W I N E

C A B E R N E T  S A U V I G N O N  

S I L V E R  G A T E

C H A R D O N N AY

S I LV E R  G AT E

P I N O T  G R I G I O

S I LV E R  G AT E

M O S C AT O

S I L V E R  G A T E

C H A M PA G N E

 J .  RO G E T

B O U R B O N
B E N C H M A R K  N O.  8

S C O T C H
D E WA R ’ S

R U M
C RU Z A N  L I G H T

T E Q U I L A
M O N T E Z U M A  S I LV E R

G I N
B A RT O N  L O N D O N  E X T R A  D RY

V O D K A
B A RT O N  C H A RC O A L  F I LT E R E D

L I Q U E U R
D E K U Y P E R  A M A R E T T O

L I Q U O R C R A F T  B E E R  |  S E LT Z E R S

Y U E N G L I N G  T R A D I T O N A L

M O D E L O

W E S T  6  I PAT H

H I G H  N O O N

B O U R B O N
K N O B  C R E E K

M A K E R ’ S  M A R K

R U M
C A P TA I N  M O RG A N
B A C A R D I  S U P E R I O R

T E Q U I L A
S A U Z A  B L A N C O

V O D K A
T I T O ’ S  

L I Q U O R

P R E M I U M  W I N E

C A B E R N E T  S A U V I G N O N

R O B E R T  M O N D AV I

P I N O T  N O I R

J O S H

C H A R D O N N AY

K E N D A L L  J A C K S O N

S A U V I G N O N  B L A N C  

W H I T E H AV E N

P I N O T  G R I G I O

J O S H

M O S C AT O

R U F F I N O

P R O S E C C O

L A M A R C A

B O U R B O N
B U F FA L O  T R A C E

W O O D F O R D  R E S E RV E

W H I S K Y
C RO W N  RO YA L

S C O T C H  
 J O H N N Y  WA L K E R

T E Q U I L A  

 PAT RÓ N  R E P O S A D O  

PAT RÓ N  S I LV E R

G I N  

 B O M B AY  S A P P H I R E

V O D K A  

 K E T E L  O N E

G R E Y  G O O S E

L I Q U E U R  

G R A N D  M A R N I E R

P R E M I U M  L I Q U O R

* E A C H  B A R  PA C K A G E  B U I L D S  O N  T H E  O N E  B E F O R E  I T,  S O  W H E N  Y O U  U P G R A D E ,  Y O U  K E E P  

E V E RY T H I N G  F RO M  T H E  L O W E R  L E V E L  U P  T O  Y O U R  C H O S E N  PA C K A G E *  

Princess
$30

Princess
$30

https://www.google.com/search?sca_esv=d4acbba8fa1ce30c&biw=1920&bih=911&q=Suntory+Roku+Gin&sa=X&ved=2ahUKEwiFmKjPxc6OAxUrhIkEHSqPBuYQxccNegQIfxAB
https://www.google.com/search?sca_esv=d4acbba8fa1ce30c&biw=1920&bih=911&q=Suntory+Roku+Gin&sa=X&ved=2ahUKEwiFmKjPxc6OAxUrhIkEHSqPBuYQxccNegQIfxAB

	WOODHAVEN  COUNTRY CLUB
	FACILITY RENTAL
	Full Ballroom
	MAX 400 GUESTS
	MAY, JUNE, JULY, SEPTEMBER,  OCTOBER, DECEMBER *MEMBER RATE
	Weekday
	Saturday
	Sunday
	Friday
	Weekday
	Friday
	Saturday
	Sunday
	JANUARY, FEBRUARY, MARCH, APRIL, AUGUST, NOVEMBER *MEMBER RATE


	Half Ballroom
	MAX 100 GUESTS
	MAY, JUNE, JULY, SEPTEMBER,  OCTOBER, DECEMBER *MEMBER RATE
	Weekday
	Friday
	Saturday
	Sunday
	JANUARY, FEBRUARY, MARCH, APRIL, AUGUST, NOVEMBER *MEMBER RATE

	Weekday
	Friday
	Saturday
	Sunday

	Cabana
	Weekday                          Friday                 Saturday                 Sunday                               $495 | *$295                             N/A                  $1,295 | *$895               $695 | *$595

	Four- Seasons Patio
	WEEKDAY                 FRIDAY                  SATURDAY                  SUNDAY                $295 | *$195                     N/A                       $995 | *$495                   $595 | *$395

	Oak Room
	MAX 40 GUESTS
	WEEKDAY                FRIDAY                   SATURDAY                 SUNDAY                  $295 | *$195                $595 | *$495                          N/A                          $395 | *$295

	APPETIZER STATIONS
	Crudité Assortment
	$6.95/PERSON
	ARRAY OF FRESH FRUITS & VEGETABLES, ASSORTED CHEESE & CRACKERS,  HOUSE-MADE RANCH DRESSING
	The Dip Bar $8.95/PERSON
	OUR HOUSE-MADE TORTILLA CHIPS SERVED WITH YOUR CHOICE OF ANY 3 DIPS:
	MANGO SALSA | JALAPEÑO QUESO | CHIPOTLE RANCH | SALSA VERDE SPINACH & ARTICHOKE | BUFFALO CHICKEN | CHILI & CREAM CHEESE


	Artisan Board $9.95/PERSON
	CURED MEATS & CHEESES, BOURSIN-STUFFED PEPPADEWS, MARCONA ALMONDS,  DESHELLED PISTACHIOS, TOASTED BAGUETTES, OLIVE MEDLEY, FRESH BERRIES,  ROASTED GARLIC SPREAD


	HORS D’OEUVRES

	Passed
	Stationed
	VEGETABLE SPRING ROLLS
	KOREAN BBQ MEATBALLS
	BLT CROSTINIS
	BBQ BACON-WRAPPED SHRIMP
	CHICKEN & WAFFLE BITES
	PARMESAN GARLIC POTATO SOUFFLÉS
	BLUE CRAB FRITTERS
	STUFFED MUSHROOMS
	FRESH BRUSCHETTA CROSTINIS
	PETIT HOT BROWNS

	CASUAL DINNERS BUFFET STYLE | $19.95/PERSON
	Fiesta Cantina Bar
	HARD CORN SHELLS, SOFT FLOUR TORTILLAS, TORTILLA CHIPS,  SEASONED GROUND BEEF, SPANISH RICE, REFRIED BEANS, QUESO CHEESE,  SHREDDED CHEDDAR CHEESE, SHREDDED LETTUCE, JALAPEÑOS, MILD SALSA, DICED TOMATOES, ONIONS, SOUR CREAM

	Bella Italia Bar
	PENNE PASTA, HOUSE-MADE MARINARA & ALFREDO SAUCES, BEEF MEATBALLS, GRILLED CHICKEN, GARLIC BREAD CAESAR SALAD OR SIGNATURE HOUSE SALAD WITH (2) DRESSINGS OF YOUR CHOICE

	Gourmet Gathering
	CHOOSE (3) PROTEINS: TURKEY, HAM, TUNA SALAD, CHICKEN SALAD, EGG SALAD WITH ASSORTED BREADS, CHEESES, LETTUCE, TOMATOES, ONIONS, PICKLES, MUSTARD, MAYONNAISE, WITH HOUSE-MADE POTATO CHIPS & FRESH FRUIT

	Pizza Station
	STANDARD 14" 1-TOPPING PIZZA

	Grillhouse Americana
	FLAME-GRILLED BURGERS & HOT DOGS, AMERICAN & SWISS CHEESE, LETTUCE, TOMATOES, ONIONS, COLESLAW, POTATO SALAD, HOUSE-MADE POTATO CHIPS

	Fire & Oak Barbeque
	IN-HOUSE SMOKED PULLED PORK OR PULLED CHICKEN, WARM BUNS, PICKLES, SLICED ONIONS, MILD & SPICY BBQ SAUCES, COLESLAW, POTATO SALAD
	PREMIUM SIDES
	SOUTHERN STYLE GREEN BEANS
	FOUR-CHEESE MAC
	HOUSE-SMOKED PORK BAKED BEANS



	ENTRÉES
	BUFFET STYLE | INCLUDES 1 SALAD, 2 SIDES, & WARM DINNER ROLLS WITH BUTTER
	$30.95/PERSON ADD AN ENTRÉE FOR $6.95/PERSON

	Vegetarian
	EGGPLANT PARMESAN FRIED & BREADED EGGPLANT,  HEARTY  MARINARA SAUCE, MOZZARELLA & PARMESAN CHEESE
	PASTA PRIMAVERA BOWTIE PASTA, SAUTÉED SPINACH, ARTICHOKES,  SUN-DRIED TOMATOES,  ROASTED GARLIC
	PESTO DI ZUCCHINE  HAND-SLICED ZUCCHINI NOODLES, PESTO, FRESH BASIL,  CHERRY TOMATOES, FRESH MOZZARELLA, PARMESAN CHEESE
	ZITI AL FORNO  ROBUST MARINARA SAUCE, ZITI PASTA, PROVOLONE, MOZZARELLA, PARMESAN & RICOTTA CHEESES

	Pasta
	PENNE RUSTICA GRILLED  CHICKEN BREAST,  PENNE PASTA,  CHOPPED BACON, ROSEMARY &  GARLIC CREAM SAUCE
	TUSCAN GARDEN SEARED CHICKEN BREAST, ANGEL HAIR PASTA, SAUTEÉD SPINACH,  CREMINI MUSHROOMS, GRAPE TOMATOES,  BACON, LEMON, CAPERS, WINE, FRESH BASIL
	COASTAL ALFREDO  SEARED SHRIMP, CHEF’S SPECIAL SEASONING, FETTUCCINE PASTA,  CREAMY ALFREDO, PARMESAN CHEESE
	BAKED ZITI AL FORNO  ROBUST MARINARA SAUCE, ZITI PASTA,  HOUSE-MADE ITALIAN SAUSAGE, PROVOLONE, MOZZARELLA, PARMESAN & RICOTTA CHEESES

	Seafood
	LAGUNA BLANCA  FRESH-BAKED SALMON FILLET WITH A HORSERADISH CRUST,  CHARDONNAY & CHIVE  BUTTER SAUCE
	SEASIDE SKEWERS GRILLED SHRIMP, CHEF’S SPECIAL SEASONING,  MANGO SALSA,  GARLIC BUTTER, ATOP RICE PILAF
	BOURBON STREET SALMON  CAJUN-DUSTED SALMON, CARAMELIZED ALMOND BRITTLE, BOURBON MOLASSES DRIZZLE
	SOUTHERN MILL BLACKENED SHRIMP, ANDOUILLE SAUSAGE,  CREOLE SEASONING, DICED PEPPERS &  ONIONS, CHEESY GRITS


	ENTRÉES
	BUFFET STYLE | INCLUDES 1 SALAD,  2 SIDES, & WARM DINNER ROLLS WITH BUTTER
	Chicken
	CHICKEN RUSTICA GRILLED CHICKEN BREAST, CHOPPED BACON,  ROSEMARY & GARLIC  CREAM SAUCE
	CHICKEN DIJON BONELESS  CHICKEN THIGHS,  WHITE WINE, COGNAC,  SAGE CREAM SAUCE,  DIJON MUSTARD
	PICCATA CLASSICA BONELESS PAN-ROASTED CHICKEN, CAPERS, CREAM, WHITE WINE & LEMON BUTTER SAUCE
	CHICKEN FLORENTINE  SEARED BONELESS CHICKEN, SPINACH,  SUN-DRIED TOMATOES, MOZZARELLA, CLASSIC MORNAY SAUCE
	CITRUS & HERB CHICKEN SLOW-ROASTED  BONE-IN CHICKEN, LEMON & GARLIC PEPPER SEASONINGS,  HONEY DRIZZLE
	CHICKEN VERDE  BRAISED BONELESS CHICKEN THIGHS,  FRESH HOUSE-MADE CHIMICHURRI

	Pork
	BOURBON CRAFT SLOW-ROASTED PORK LOIN,  BOURBON HONEY GLAZE, SESAME SEEDS
	HERB-CRUSTED TENDERLOIN SEARED & ROASTED PORK TENDERLOIN,  PORTOBELLO MUSHROOMS, ROSEMARY WINE  DEMI-GLACE
	CUBAN MOJO GARLIC & CITRUS-INFUSED GRILLED PORK LOIN,  CHARRED PINEAPPLE, SAUTÉED ONIONS
	SAVORY ORCHARD  GRILLED PORK TENDERLOIN, CRUSHED ROSEMARY  & MUSTARD GLAZE, GRILLED PEACHES
	MARRY ME  PORK CHOPS SEARED AND ROASTED CHOPS,  SUN-DRIED TOMATO  CREAM SAUCE,  ROMANO CHEESE,  PANKO BREADCRUMBS, BASIL

	Beef
	BRISKETHAVEN  +$2 HICKORY-SMOKED  IN-HOUSE BRISKET RUBBED IN CHEF’S  SECRET RECIPE
	BRAISED SHORT RIB  +$3 SLOW-ROASTED  IN-HOUSE WITH A CABERNET DEMI-GLACE SERVED ON A BED OF  CREAMY PARMESAN GRITS
	SIRLOIN BROCHETTE + $3 SKEWERED  BEEF SIRLOIN ATOP JASMINE RICE WITH YOUR CHOICE OF  GLAZED TERIYAKI MARINADE OR FIRE-ROASTED  GARLIC MARINADE
	CARVER’S CUT + $3  SLOW-ROASTED, SHAVED PRIME RIB, CABERNET DEMI-GLACE SERVED ON A BED OF BUTTERY YUKON GOLD  MASHED POTATOES


	SALADS
	Classic Caesar Salad CHOPPED ROMAINE LETTUCE, BUTTERED CROUTONS, SHAVED PARMESAN CHEESE Signature House Salad MIXED SPRING LETTUCE, SHAVED CARROTS, GRAPE TOMATOES,  SLICED CUCUMBERS, JULIENNED RED ONIONS
	Fresh Spinach Salad RAW SPINACH, CRISPY BACON, HARD-BOILED EGGS,  SLICED RED ONION, CRUMBLED BLEU CHEESE

	ACCOMPANIMENTS
	RICE PILAF
	CHARRED ASPARAGUS
	ROASTED BRUSSELS SPROUTS
	CLASSIC RISOTTO
	SOUTHERN STYLE GREEN BEANS
	GREEN BEAN ALMONDINE
	BRAISED COLLARD GREENS
	HONEY-GLAZED GINGER CARROTS
	YUKON GOLD MASHED POTATOES
	ROASTED RED SKIN POTATOES
	FOUR-CHEESE MAC
	CREAMY PARMESAN GRITS
	BROCCOLI AU GRATIN
	Event Servers
	$175/EACH
	1 FOR EVERY 50 GUESTS



	Event Bartenders
	$175/EACH
	1 FOR EVERY 75 GUESTS


	DESSERTS
	Cookies  $1.95/PERSON
	CHOCOLATE CHIP OR PEANUT BUTTER
	Sliced Cake  $4.95/PERSON CHOOSE 1-2 BY THE SLICE

	STRAWBERRY-GLAZED ANGEL FOOD CAKE TRADITIONAL WHITE CAKE CHOCOLATE LAYER CAKE TRES LECHES RED VELVET
	Fudge Brownies
	$2.95/PERSON
	WITH OR WITHOUT NUTS
	Sliced Pie  $4.95/PERSON
	CHOOSE 1-2 BY THE SLICE APPLE PECAN CHERRY PUMPKIN COOKIES & CREAM



	Warm Cobbler & Vanilla Ice Cream   $9.95/PERSON
	CHOOSE 1 FLAVOR CHERRY | PEACH | APPLE
	Assortments  $6.95/PERSON
	ASSORTED CHEESECAKE BITES DESSERT BARS PETIT FOURS

	Soft - Serve Ice Cream Bar  $9.95/PERSON
	VANILLA SOFT-SERVE WITH CARAMEL & CHOCOLATE SAUCES, CRUMBLED OREOS, SPRINKLES, & ASSORTED CANDIES
	OUTSIDE DESSERTS ARE PERMITTED: HOWEVER, OUR DESSERT SERVICE CAN BE ADDED FOR THE USE OF PLATES, UTENSILS,  AND CAKE CUTTING, IF APPLICABLE.


	UPGRADES
	DESSERT SERVICE $1.50/PERSON
	ADDITIONAL  EVENT TIME PLEASE INQUIRE
	9-HOLE PAR 3 COURSE  $30/PERSON
	PUTTING COURSE $20/PERSON
	GOLF CART RENTAL $15/PERSON
	FLOOR-LENGTH POLYESTER TABLECLOTHS UPGRADED TO YOUR CHOICE OF COLOR  $15/PER TABLE
	POLYESTER  TABLE NAPKINS UPGRADED TO YOUR CHOICE OF COLOR  $2/PER NAPKIN
	CHARGER PLATES $1.50/PER PLATE
	TABLE CENTERPIECES $10-$50/PER TABLE
	AMBIENT BALLROOM  UP-LIGHTING $295
	Emerald $23
	Radiant $27
	Princess
	NON-ALCOHOLIC



	CASH
	Bar
	Selections


