
                                                 
 

  
“Plate” Service Banquet Menu 

All prices include:  
Set-up, Clean-up, Serving Staff, Bar Staff,  

China, Cutlery, Centre Pieces, Linens, Skirting, Coffee and Tea 
                                                 In House Culinary Experts 
               Executive Chef Enrico Kuhn & Sous-Chef Christel Edwards-Bilbao 
  

       “Par 5” Prime Rib of Beef                     Poached Fillet of Salmon 
                      With Yorkshire                                                Choice of: Creamy dill sauce, 
            Ten - Twelve oz cut with au jus or gravy                        Shrimp & saffron or hollandaise. 
                        Potatoes or Rice,                                                            Potatoes or Rice 
                 Fresh Seasonal Vegetables                                              Fresh Seasonal Vegetables 
                      Warm Rolls & Butter                                                       Warm Rolls & Butter 
                          Soup or Salad                                                                 Soup or Salad 
                       Decadent Dessert                                                           Decadent Dessert 
                  $35.60 per person                                                     $35.60 per person 

 
Stuffed Breast of Chicken 

Choice of: Cordon Bleu, Brie & Apple, Kiev Herbs & Garlic, Wild rice & Mushrooms, 
Asparagus with Red Pepper Confetti, Broccoli and Cheese & Many more. 

Compliment with a delightful selection of Sauces, 
Potatoes or Rice, Seasonal Fresh Vegetables 

Warm Rolls and butter, Soup or Salad 
Decadent Dessert 

$35.60 per person 
 

            Roasted Pork Loin                                  “Par 3” Prime Rib  
        Stuffed with Herbed Apple Chutney &                                    Eight - Nine Ounce Cut, 
        Topped with Apple Peppercorn sauce                            Yorkshire pudding, au jus or gravy. 
                      Potatoes or Rice                                                                  Potatoes or Rice 
              Seasonal Fresh Vegetables                                                  Seasonal Fresh Vegetables 
                       Soup or Salad                                                                           Soup or Salad 
                  Warm Rolls & Butter                                                           Warm Rolls & Butter 
                     Fancy Dessert                                                                          Fancy Dessert 
.             $28.20 per person                                                           $29.75 per person 

 
Breast of Chicken  

Char-Grilled, Baked or Pan Seared. 
Schnitzel, Piccata or Amaretto. 

Potatoes or Rice, Vegetables, Rolls & Butter, Soup or Salad. 
                                                                           Delightful Dessert 
                                                            $28.40 per person 

 
All Prices Are Subject to: Applicable taxes & a 12% Service Charge 

teresa@brookleagolf.com    www.brookleagolf.com 
PO Box 97, 8567 Hwy 93 Midland, Ontario L4R 4K6 

705-526-9872 800-257-0428 
 
 
 

Prices Subject to Change without notice 
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Dinner Buffet Style 

All prices include: 
Set up, Clean up, Serving Staff, Bar Staff, China, Linens, Cutlery, 

Centre Pieces, Sound System, Coffee & Tea 
Executive Chef Enrico Kuhn & Sous-Chef Christel Edwards-Bilbao 

 (Buffets Require a Minimum of 30 people) 
                                                                           
Breast of Chicken & Lasagne or                           BBQ 10 OZ New York Buffet                          
 Roast Beef & Penne Primavera                                  Baked or roasted potatoes, vegetables,                  

Potatoes or Rice, vegetables, three fresh salads,             Three fresh salads, vegetable & dip platter,                                
       Vegetable and dip platter, pickles and olives,          Pickles & olives, rolls & butter and a Fresh Fruit                                          
       Rolls & Butter and a Fresh fruit tray on the          Tray on the Sweet Table with Cakes, Pies & Tortes                                

     Sweet Table with Cakes, Pies & Tortes                                              $30.45 per person  
                  $30.45 per person                                                                       

 
          BBQ Sirloin Steak Buffet                                  Sirloin Burgers & Jumbo Sausages 
 Nine oz, Silver Sterling Sirloin, BBQ to                                     BBQ Sirloin Burgers & Sausages 
Oven Roasted Potatoes, Steamed Fresh Vegetables     Three Fresh Salads of your choice, Vegetable & 
   Array of Homemade Salads, Pickles, Olives,               Dip platter, Pickles & Olives, all the garnishes 
        Rolls & Butter, Fresh Fruit Platter,                                    Fresh Fruit, Dessert Squares & Pies 
                 Cakes, Tortes & Pies                                                                      $ 19.90 per person 
                $24.65 per person             

 
BBQ Burgers & Hot Dogs                                Assorted Cold Cuts  

         (Two hamburgers or two hot dogs or one of each)                Cheese platter, vegetable and dip platter, 
           Three fresh salads, vegetable & dip platter,          Three fresh salads, pickles and olives, Dinner rolls,   
  All garnishes, Fresh Fruit Tray and Dessert Squares.                     Fresh Fruit Tray and Dessert Squares.  
                         $18.95 per person                                                                   $20.84 per person 
 

 BBQ Ribs & Chicken, English Service 
Served to your table: BBQ Ribs & Chicken 

on platters, Bowls of: Crisp Chefs Tossed Greens 
Steaming Hot Vegetables, Oven Roasted Potatoes, 
Warm Rolls & Butter. Tri-berry Ice Cream Crepe 

$24.40 per person 
 

CASH OR HOST BAR AVAILABLE 
All prices are subject to applicable taxes and a 12% service charge.  

A $100.00 (tax included) SOCAN fee will be added to your bill when you have a Disc Jockey or Live Band   
Note regarding guarantee: Minimum guarantees are required no later than four days prior to the meal or 

function. The customer will be charged for the full number guaranteed or the number served,  
which ever count is higher. 

 
PLEASE NOTE: We require a 25% (Non-refundable) Deposit to secure your function date. 

 
E-mail: teresa@brookleagolf.com 

 
 
 
 

Prices subject to change without notice. 
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