
Package 1 
1 bread—1 hour de vours—3 salads 

sautéed vegetables—1 starch 
2 entrees 2 entrees 2 entrees    
1 dessert 

 

$32.00 

Package 2 
1 bread—1 hour de vours—2 salads 

sautéed vegetables—1 starch 
1 entree1 entree1 entree   
1 dessert 

 

$2800 

Package 3 
1 bread—2 salads 

sautéed vegetables—1 starch 
1 entree1 entree1 entree   
1 dessert 

 

$24.00 

Package 4 
2 salads—sautéed vegetables 

1 starch 
1 entree1 entree1 entree 

 

$18.00 

Prime Rib of Beef 
 

Add Prime Rib of Beef to any  
of the above packages for an  

additional  
 

$7 per person 

—dessert— 
Chef’s choice 

Ledgeview Golf & Country ClubLedgeview Golf & Country Club  
  

  Buffet MenusBuffet Menus——20112011  

    ————bread— 
 

Assorted dinner rolls with butter 
Lightly toasted Naan bread with basil tomato puree 
Sliced French baguette drizzled with basil infused olive oil 
Bread sticks brushed with butter 
 

————hour de vours— 
Antipasto plate  
Endive topped with cous cous and tabbouleh 
Tempura prawns 
Hoisin pork lettuce cups with julienne peppers and sweet hoisin sauce 
Assorted in house made mini quiche 
Assorted meat & vegetarian canapés  

 

—salad— 
 

Festive spinach salad with craisins, toasted sunflower seeds julienne  
 vegetable topped with bacon and assorted dressings 
Classic Caesar salad with garlic croutons and parmesan cheese 
Asian salad with bell peppers, onion, mandarin orange,  chow mein noodles 
 & Savoy cabbage with a sesame ginger dressing 
Tri colored rotini pasta salad with julienne peppers and onions mixed  
 in a red pepper goat cheese vinaigrette 
Tomato and red onion salad with bocconcini cheese on a bed of mixed greens with an  
 Roasted red pepper vinaigrette 
Potato salad with scallions, egg, diced peppers  
West coast salad with seasonal greens, pecans, julienne vegetables,  
 grapes and assorted dressings 
Rainbow coleslaw with sunflower seeds 

 

—starch— 
 

Rice pilaf 
Garlic mashed potato 
Oven roasted rosemary potato 
Baked potato 
Penne noodles with parmesan 
 

—Entrée— 
Oven roasted turkey with fresh gravy 
Roasted sirloin tip of beef with au jus 
Honey glazed ham with a brown sugar glaze 
Stuffed pork loin in a light volute with cranberries 
Baked chicken breast in a mushroom sauce 
Roasted salmon in a light béarnaise sauce 
Roasted side ribs drizzled with BBQ sauce 
 

 
 

 
 
 
 

  
Prices do not include service charge & Prices do not include service charge & 

HSTHST  
Vegetarian dishes made available upon Vegetarian dishes made available upon 

requestrequest  
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