
Shadow Glen  The Golf Club 

 
Banquet Policies and Guidelines 

(Prices are subject to change. Call for current pricing) 
 
 
Menu selections for private parties must be confirmed no later than seven 
days prior to the party date. 
 
Food Minimum Requirements:  $26.00 per person. Food prices are subject to 
a 20% service charge and a 7.525% sales tax. 
 
Dining Room set up fee:  includes linens, meat carving, cake cutting, votive 
candles, coat check, set up and clean up. The following charges will 
apply:  
 

            50-100 guests   $185.00 
101-150 guests $235.00 
151-200 guests $285.00 
201-300 guests $335.00 

 
Weekend booking of the dining room  
Friday Night: must meet a minimum of 80 people. 
Saturday night: Must meet minimums of 50 people. If your number drops 
below 50 your event maybe moved to a smaller room or subject to an 
additional charge.   

 
Mixed Grill set up fee: Includes Linens, votives candles, coat check, set up 
and clean up. The following charges will apply:  $55.00 
 
Fireside room set up fee: Includes Linens, votives candles, coat check, set 
up and clean up. The following charges will apply:  $55.00 
 
Men’s Grill Room set up fee: Includes Linens, votives candles, coat check, 
set up and clean up. The following charges will apply:  $75.00 
 
Dress Code:  Shadow Glen does have a dress code and it will be enforced. 
Please inform your guest tank tops, T-shirts, athletic-style shorts, and 
blue jeans are not permitted. 
 
Final Guest Count:  Final Guest Count represents the minimum number for 
which you will be billed. The Final Guest Count Must be specified by 
12:00p.m., 72 hours in advance of the party (3 working days, excluding 
Saturday or Sunday).The club will use the estimated number as the minimum 
for which you will be billed if no other count is given prior to 72 hours. If 
you have a party on Tuesday we must have final count on the prior 
Thursday.  The Final Guest Count is not subject to reduction after the 72 
hour deadline. 
 
All guests must remain in the room(s) for which the event was contracted. 
All other areas of the Clubhouse are restricted. 
 
Functions are booked for no longer than four and a half 
hours. Any function that continues beyond the limited time will 
be charged an additional charge of $50 per half hour. 
 



 
 
 
 
 
Member Sponsored Parties:  A non-member party must have a member 
sponsor in order to reserve a room. The member must contact the club and 
give their permission for the non-member to use the club. All charges are 
billed to the member account. According to the club by-laws the member 
must be in attendance at the party. Payments made by credit card will be 
assessed a 5% service charge 
 

Rentals Fees: 
Dance Floor $130.00 
LCD   $130.00  
Cubed Vases $10.00 each 
Wedding  $750.00 (does not included tent or chair rental) 
Ice Carving $275.00 - $500.00 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
Damage or Loss:  Shadow Glen the Golf Club is not responsible for 
damage to or loss of any personal articles or merchandise left on the 
premises prior to, during or following the function. The booking party will 
be responsible for any and all damages to the facility, property and 
furnishings incurred by any guest before, during or after the function. 
Throwing of birdseed, rice or confetti is not allowed inside the clubhouse 
or in the parking lot. There will be an additional charge for any violations.  
 
Guests and the banquet party are not allowed on the golf course for any 
reason. Please inform guests and photographers of this rule.   
 
Alcohol Policy:  No alcoholic beverages will be allowed in the Clubhouse 
or on the golf course unless purchased from Shadow Glen. Shadow Glen 
is the only licensed authority to sell and serve alcoholic beverages on the 
premises. In accordance with Kansas State law, only Shadow Glen 
employees are allowed to dispense and serve alcoholic beverages. We 
reserve the right to refuse service to anyone at anytime. Shadow Glen 
employees are required to ask for identification for anyone of 
questionable age. Minors are the responsibility of the booking party. 
Possession of alcohol by a minor will result in an immediate end to the 
function. 
 
 
By signing this form, I agree to all terms described under the banquet 
policies and guidelines: 
 
 
 
Name                  Today’s Date                     
 
Name of Party                                       
 
Date of Party                                       Start Time   End Time   _   _______ 
 
Address                                                     Home Phone_______________ 
  
                                                 Work Phone_______________ 
  
                                           Cell Phone _______________ 
      
        Fax Number________________ 
 
       Email Address___________________ 
 
 
Signature         Date      
 
 
 
 
 



 
 

Shadow Glen  Meeting Packages 

 
 
 

 
 
 
 

Room       Theatre                Classroom               U-Shape                Rounds 
 
Fireside                          75   32   20            40 
 
Mixed Grill         80                                  32                              25                             40 
 
Boardroom                                     Boardroom seats for 12 people 
 

 
 
 
 
 
 
 

Audio Visual Equipment 
 

 
Microphone/Podium…………………………………………………….No Charge 
Projection Screen……………………………………………………….No Charge 
Easel………………………………………………………………………………No Charge 
Flipcharts (Easel with Pad and Markers)…………………..No Charge 
TV (27”) & VCR/DVD Player………………………………………….No Charge 
Conference Phone………………………………………………………..Please Call  
LCD…………………………………………………………………………. $130.00 per day 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

Continental and Break Menu 
 
 

 
Continental #1:      $5.75 per person  

Cinnamon Rolls 
Orange Juice 

Coffee 
 
 

Continental #2:      $7.80 per person  
Cinnamon Rolls 

Orange Juice 
Fresh Fruit 

Coffee 
 
 

Continental #3:      $9.40 per person  
Assorted Muffins 

Bagels with Cream Cheese 
Fresh Fruit 

Orange Juice 
Coffee 

 
 

Danish ………………$1.25  
Granola Bar……………$1.50 
Yogurt with or without Granola ………$2.40 
Assorted 10oz bottle juice (cranberry, apple, Orange and Ruby Red 
Grapefruit)….. $2.65 per bottle 
 

 
 
 
Beverage Station (Afternoon) _________________________$8.75 per person____ 

Assortment of Soda’s, Bottle water, and Tea. 
Snack mix, Peanuts, and Cookies 

Add Brownies for $2.00  
 

 
Assorted Flavor water (propel)…………$2.60 
Flavor coffee (caribou coffee)…………..$3.50 
Domestic Cheese and cracker tray……..$3.15 per person 
Vegetable tray………………………………………..$2.35 per person 
Assortment of chocolate and Mints……$.10 each 
 
 
 

 



Shadow Glen  Deli Buffet $14.00 

 
For a minimum of 30ppl 

 
 
 

Deli Meats (Turkey, Ham and Roast Beef) 
 

Cheeses (Swiss and American) 
 

 Tomato, Pickles, Onions (red and white) 
  

Bread (White, Wheat and Pumpnickle) 
 
 

Chips 
 

2 Seasonal Salads 
 

Cookies 
 

Condiments (Mayo, Mustard, and Dijon) 
 

 
 
 
 
 
 
 
 
 



Shadow Glen  Deli Buffet $16.25 

 
For a minimum of 20ppl 

 
 
 

Deli Meats (Turkey, Ham and Roast Beef) 
 

Cheeses (Swiss and American) 
 

 Tomato, Pickles, Onions (red and white) 
  

Bread (White, Wheat and Pumpnickle) 
 
 

Chips 
 

2 Seasonal Salads 
 

Cookies 
 

Condiments (Mayo, Mustard, and Dijon) 
 

 
 
 
 
 
 
 
 
 



Shadow Glen  Beverage & Bar Service 

 
 
House Brands       $4.50  $5.75 rocks 

McCormick Bourbon   Cambridge Gin 
Ushers Scotch    McCormick Rum 
McCormick Vodka     Juarez Tequila 
 

 
Call Brands       $5.25                            $6.50 Rocks  

Jim Beam Bourbon    Beefeaters Gin 
  Dewars’ Scotch                 Bacardi Rum 
  Smirnoff Vodka    Seagram’s 7 
  E & J Brandy     
 
Premium Brands      $5.75                      $7.00 Rocks 
  Jack Daniels Bourbon   Tanqueray Gin 
  Cutty Sark Scotch    Crown Royal 
  Absolute Vodka    Captain Morgan 
 
Domestic Beers         $3.75 Bottle 
  Budweiser     Bud Light 
  Coor’s     Coor’s Light 
  Miller Lite     O’Doules (non-alcoholic) 
 
Import Beers         $4.50 Bottle  
  Corona     Heineken 
  Boulevard Pale Ale    Boulevard Wheat 
 
House Wine       $ 5.25 Glass   $ 42.00 Bottle 

Vendage White Zinfandel     
Vendage Cabernet Sauvignon  Vendage Chardonnay 

 
Additional Wines are available from our house wine list. 

 
Champagne_________________________________________________________________________________ 
 Freixenet $23.00 J (Jordon) $66.00 White Star $86.00 
 
 
Coffee or Punch Station     $1.60 per person___________  
     
 
 
Soft Drinks          $1.80 each   
  Charged based on consumption 
 
Bartender         $50.00 per bar  
 
 
- All liquor is subject to a 20% service charge and a 10% liquor tax.  Drinks are charged 
based on consumption. 
 
- Members or guests may not bring other beverages onto club property. 
 
- Shots are not permitted. 
 
- We urge not to mix drinking and driving.  Should any of your guests need assistance, 
please allow our club staff to arrange transportation for you.  We reserve the right to 
refuse service to anyone. 
 

 
 



Shadow Glen Breakfast Buffet 

 
 
 

*Breakfast #1: _____________   $ 13.50 per person  
Scrambled Eggs 
Bacon/Sausage 
Chef’s Potatoes 

Fresh Fruit 
Cinnamon Rolls 

Orange Juice, Coffee 
 
 

*Breakfast #2:      $16.75 per person  
Scrambled Eggs 

Grilled Ham 
Bacon/Sausage 
Chef’s Potatoes 

Fresh Fruit 
Cinnamon Rolls 

Assorted Muffins, Danish 
Orange Juice, Coffee 

 
Additional Buffet Items:         
Omelet Station      $4.50 per person 
Waffle Station      $2.85 per person 
French toast or Pancakes    $2.60 per person 
Espresso       $2.60 each 
Cappuccino, Lattes     $3.15 each 
 
 
 
 
 
 
Breakfast 1 & 2 for a minimum of 25-40 guests will be served buffet style 
 
Breakfast 1 & 2 will be plated if under 20 guest. 

 

 
 
 
 
 



Shadow Glen  Cold Hors D’oeuvres 
 

Hors D’oeuvres are priced per piece unless noted ‘per person’.  It is recommended to order 
2 or more pieces for any one hors d’ oeuvres per person, depending on the item. Tax and 

service charge are not included. 
 

 
 

Crudités 
Select garden vegetables 

$2.35 per person 
 
 

Marinated Crudités 
Seasonal vegetables & mushrooms  

$3.40 per person 
 
 

Fresh Fruit Tray 
Seasonal fruits & berries 

$3.90 per person 
 
 

Fresh Fruit with Fondue 
Seasonal fruit and berries 

$4.15 per person 
 
 

Domestic Cheese Tray 
Assorted crackers 

$3.15 per person 
 
 

Assorted Canapés 
Shrimp, Tenderloin, Cheese 

$2.85 each 
 
 
 

Orange Shrimp on Parmesan Crisp  
Cilantro cheese garnish  

$3.00 each Minimum two dozen 
 
 

Jumbo Iced Gulf Shrimp 
Cocktail sauce & lemons 

$2.60 each 
 
 

Smoked turkey Florentine cup 
$2.50 each Minimum two dozen 

 
 

Stuffed Cherry Tomato 
Choice of BLT or Herb Chevre 
$2.00 each minimum two dozen  

 
 

Antipasto Tray   
Assorted Olives, meats & 

vegetables $3.40                          
 
 

Cold Smoked Atlantic Salmon 
Condiments & Crackers 
$120.00-3lbs (2.10 pp) 

 
 

Assorted Nori Rolls 
California, Ahi, Surimi 

$2.10 each 
 
 

Wrapped Asparagus 
Smoked Salmon or Prosciutto 

$2.60 each 
 
 

Mediterranean Dips 
Humus, Roasted Egg Plant with 

Grilled Pita & Olives $3.15pp 
 
 

Edible Spoon  
Roasted tenderloin and truffle 

herb cheese  
$2.75 each minimum two dozen 

 
 

Beef Roulade 
Herb Cheese Filling 

$2.10 each 
 

 
Whole Hot Smoked Salmon 
Served with condiments & 

crackers $256.00 
 
 

Chips & Salsa 
Homemade salsa with tri color 

chips $2.85 per person 
 

Salmon or Tuna Tar Tar Cornets 
Fresh chive crème fraiche 

 $3.00 each Minimum two dozen 



Shadow Glen Hot Hors D’oeuvres 

 
 

Meatballs 
Italian, Swedish or BBQ 

$2.10 each 
 
 

Coconut Chicken 
Beer Battered Tenderloin 

With Mustard Orange Sauce 
$2.60 each 

 
 

Assorted Petite Quiche 
Chef’s Choice 

$2.10 each 
 
 

Chicken Drummets 
BBQ or Honey Mustard Sauces 

$2.10 each 
 
 

Gorgonzola New Potatoes 
Bacon & Walnut, Spinach or Ham 

$2.10 each 
 
 

Gourmet Pizzas 
Chef’s Assortment 

$1.60 each 
 
 

Bruschetta 
Tomato, Basil, Garlic 

And Cheese 
$2.10 each 

 
 

Surf and turf skewer 
Lobster, tenderloin and grilled 

cantaloupe 
$3.00 each minimum two dozen 

 
 

Stuffed Mushrooms 
Crabmeat, Spinach, Italian Sausage 
served with white cheddar cheese 

sauce  
$3.15 each 

 

 

Almond Chicken 
Almond and bread crumb crusted 

tenderloin with mustard sauce 
$2.60 each 

 
 

Crab Rangoon 
Sweet and sour, hot mustard 

$2.10 each 
 
 

Mushroom Crusted Quiche 
Petite Herb Quiche 

$2.35 each 
 

 
Quesadillas 

Black Bean & Cheese or Mesquite 
Chicken 

$2.10 each 
 
 

Fried Mozzarella 
Marinara Sauce 

$2.10 each 
 
 

Spanakopita 
Spinach and Feta in Phyllo 

$2.10 each 
 
 

Mini Crab Cakes 
Key Lime Cilantro Sauce 

$2.60 each 
 

 
Baked Brie 

Sweet Praline Cognac topping 
with crackers and sliced baguette 

$3.15 per person 
 
 

Mini Beef Wellington 
Beef accented with duxelles 

wrapped in puff pastry 
$3.60 each 

 



 

Shadow Glen Hot Hors D’oeuvres 

 
 
 

 Brie En Crute 
Brie blended with sweet 

raspberry’s wrapped in puff pastry  
$2.75 each (minimum of two dozen) 

 
 

Chicken Satay 
Chicken tenderloin on a skewer 

with Thai Peanut Sauce 
$2.60 each 

 
 

Puff Pastry Pin Wheel 
Choice of ham and Swiss or Italian 

sausage 
$2.10 each 

 
 

New Zealand Lamb Choplets 
Savory Herbed Cabernet Jus 

Market Price 
 
 

Roasted Corn & Jalapeno 
Pancakes 

Topped with smoked salmon and 
crème fraiche  

$3.10 each (minimum of two dozen) 
 
 

Goat Cheese & Roasted 
Red Pepper 
Crostinis 

$2.60 each 
 

 
Gorgonzola beef skewer  

Sirloin blended with gorgonzola 
then wrapped in bacon on bamboo 

skewer 
$2.75 each (minimum of two dozen) 

 
 

 
 
 

Salmon Wasabi Skewer 
Ginger beurre blanc 

$3.35 each (minimum of two dozen) 
 
 

Thai Pork Dumplings 
Steamed won tons stuffed with 
seasoned pork and a sweet and 

spicy sauce  
$2.35 each 

 
 

Roasted Tenderloin Crostinis 
Thin sliced French bread topped 

with Roasted beef and truffle 
butter 

$3.15 each 
 
 

Roasted Artichoke Crostinis 
Thin sliced French bread topped 

with roasted artichokes and 
cheeses 

$2.35 each 
 
 

Shrimp and Crab Dip 
Grilled Pita 

$3.15 per person 
 
 

Shrimp Diablo 
Large shrimp stuffed with 

jalapeno the wrapped in bacon and 
seared  

$3.15 each 
 

 
Pasta Station 

Linguini with Alfredo Sauce  
And Penne Pasta with Marinara 

Sauce. Served with Herb Buttered 
French Bread 

$6.50 per person 
 
 
 



 
 
 

Shadow Glen Carved Meat Items 

 

 
 
 

Roasted Choice Round of Beef 
(Serves 150) 

$315.00 
 
 
 

Roasted Tenderloin of Beef 
(Serves 30-35) 

$210.00 
 
 
 

Smoked Boneless Ham 
(Serves 75-80) 

$210.00 
 
 
 

Roasted Boneless Breast of Turkey 
(Serves 50-70) 

$235.00 
 
 
 
 
 
 

All items are served with assorted rolls and condiments. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

Shadow Glen Special Function Soups & Salads 

 
 
 

Salads 
 

Shadow Glen House Salad  w/Ranch    $4.70 
 
           Wedge Lettuce                   $4.70 

 
Fresh Spinach with Candied Pecans 
 & Sun dried Cranberries     $6.25 
 
Romaine Salad with Candied Pecans  
& Sun dried Cranberries     $6.25 
 
Caesar Salad       $5.75 
 
Romaine & Orange Salad     $5.75 

 
Raspberry Goat Cheese Salad –  
Mixed Greens, Toasted Pine Nuts & Crostinis $6.25  

   
 

 

Soups 
 
 

Soup Du Jour     Priced Accordingly 
 
Beef Stew        $ 5.20 
 
Seasonal Bisque      $5.00 

 
Cucumber Mint Soup                 $ 5.00 
 
Lobster Bisque (minimum of 20)    $6.50 

 
 

 
 
 
 
 
 
 
 



 
 

Shadow Glen Special Function Lunch Entrees 

All lunch entrees are served with vegetable of the day.  
 
 

Grilled Chicken Teriyaki 
Served with tropical fruit salsa 

$18.20 
 
 

Grilled Pork Tenderloin 
Served with apple orange mustard sauce 

$13.55 
 
 

Chicken Picatta 
Served with caper beurre blanc 

$12.00 
 
 

Petite Tenderloin of Beef 
Served with flash fried onion strings 

$26.50 
 
 

Petite Grilled Filet of Salmon 
Served with seasoned beurre blanc 

$13.55 
 
 

Sicilian Tenderloin of Beef 
Pan seared & served with capers and artichokes in our house demi 

$24.25 
 
 

Grilled hanging tender 
Marinated beef charbroiled then sliced and served with choice 

of bordelaise or béarnaise sauce $15.00 
 
 

Beef short rib 
Small boneless beef rib slow roasted and served with it’s 

natural juice reduction $14.00 
 
 

Petite country catfish filet 
Farm raised catfish filet lightly breaded or grilled with leek and 

bacon compote $14.00 
 
 

Petite seared walleye filet 
Canadian walleye walnut crusted or lightly breaded with a 

blueberry maple beurre blanc $18.00 



 
Shadow Glen Special Function Lunch Entrees 

All lunch entrees are served with vegetable of the day.  
 
 

Pan Seared Salmon 
Served with artichokes and a lemon caper butter sauce 

$15.85 
 
 

Slow Roasted Brisket  
Thin sliced with a red wine sauce 

$13.55 
 
 

Artichoke Chicken  
Breast of chicken with white wine artichoke cream sauce. Served 

with choice of house rice or garlic mashed potatoes 
$18.20 

 
 

Chicken Roulade 
Mushroom stuffed chicken served with Marsala wine cream sauce 

$15.35 
 
 

Italian Lasagna 
Italian sausage or vegetable lasagna with French herb bread and 

vegetable 
$13.55 

 
 

Grilled Halibut 
Served with an oven roasted tomato butter sauce 

$26.55 
 
 

Goat Cheese Stuffed Chicken 
Pan fried and served with a cinnamon tomato jam 

$16.15 
 
 

Herb Crusted Chicken 
Pan seared with Vodka cream sauce 

$16.15 
 
 

Bourbon Steak 
Marinated Sirloin topped with grilled Shrimp and garlic butter 

$16.15 
 
 

Blackened Shrimp Tortellini 
Tri color cheese tortellini with roasted red pepper sauce 

$16.15 



 

Shadow Glen Special Function Chicken Entrees 

Served with vegetable of the day  

 
Allouette Chicken 

Herb cheese stuffed and served with mushroom sauce 
$17.95 

 
  

Artichoke Chicken 
Breast of chicken sautéed in a white wine cream sauce 

$18.20 
 
 

Chicken Roulade 
Mushroom stuffed then sliced and served with Marsala wine 

cream sauce 
$18.20 

 
 

Chicken Picatta 
Parmesan chive battered chicken breast with caper beurre blanc 

$19.25 
 
 

Herb stuffed breast of chicken 
Sundried cherry chipotle sauce over parmesan cheese risotto 

$18.00 
 
 

Teriyaki Chicken 
Marinated chicken charbroiled and topped with a tropical fruit 

salsa 
$17.95 

 
 

Herb Crusted Chicken 
Pan seared with Vodka cream sauce 

$19.75 
 
 

Pecan Crusted Chicken 
Sweet crunchy pecans with a maple beurre blanc 

$20.30 
 
 

Pheasant Marsala 
Pan seared with a mushroom cream sauce 

$27.85 
  



Shadow Glen Special Function Meat Entrees 

Served with vegetable of the day 
 
 
 

 
Filet Mignon 
6, 8 or 10oz 

Market Price  
 
 

Tenderloin and Salmon Duet 
5oz Filet and 5oz Salmon 

Grilled with seasonal sauces 
$32.50 

 
 

Pan Seard Lump Crab Cake  
and Roasted Tenderloin  

Chive butter sauce and melot 
demi glaze. $32.00   

 
 

Beef short ribs 
Two boneless beef ribs slow 

roasted and served with 
natural juice reduction 

$18.50 
 
 

Blackened Beef Tenderloin  
Cajun rubbed medallions of 

beef with veal demi glaze 
$27.05 

 
 

Grilled Pork Tenderloin 
Served with a Madeira wine 

sauce or apple mustard sauce 
$19.25 

 
 

Thai Pork Tenderloin 
Pan seared and served with a 

spicy peanut sauce $21.05 
 
 
 

Veal Picatta 
Parmesan chive battered Veal 

served with caper beurre 
Blanc $23.95 

 
 

Kansas City Strip Steak 
8, 10, or 12 oz  
Market Price 

 
 

Prime Rib of Beef 
8oz - $21.35 

10oz - $26.55 
 
 

Surf & Turf 
Petite Filet and Lobster tail 

served with onion strings and 
lemon butter 

$43.70 
 
 

French Market Tenderloin 
Oven roasted tenderloin with 
Julienne vegetables and sauce 

bordelaise ~Market Price 
 
 
 

Peppered Pork Tenderloin 
Pork tenderloin pepper coated 
and served with apple mustard 

sauce $19.25 
 
 

Tournedos Horseradish 
Tenderloin medallions with a 
white wine horseradish sauce 

$27.05 
 
 

Pork Chop 
Charbroiled and served with 

and apple-orange sauce 
$19.25 

 
 

Veal Chop 
12oz Loin chop cooked to 

medium rare and topped with 
vegetable ragout $38.50 



  
 

Shadow Glen Special Function Seafood Entrees 

Served with vegetable of the day 
 
 
 

Grilled Salmon 
Served with seasonal sauce 

$24.45 
 
 

Grilled Halibut 
Served with an oven roasted tomato butter sauce 

$26.55 
 

Stuffed Red Snapper 
Shrimp and crab with Cajun rice topped with chipotle hollandaise 

$22.35 
 
 

Pan Seared Dover Sole 
Served with a fresh dill cream sauce 

$25.50 
 
 

Pecan Crusted Walleye 
Pan seared and served with a maple butter sauce 

$26.30  
 

 
Macadamia Crusted Swordfish 

Pan seared and served with a gingered butter sauce 
$27.85 

 
 

Ahi Tuna Herbed Peppercorn Crusted  
Pan seared and served with wasabi infused butter sauce 

$27.05 
 

 
Pan Seared Salmon 

Served with artichokes and a lemon caper butter sauce 
$26.55 

 
 

Large Diver Scallops 
Four large scallops either seared or grilled with choice white wine butter sauce 

or truffle foam 
Market Price 

 
 



Shadow Glen Dinner Buffet 

Minimum of 50 people 
           

Carved Roast Round of Beef 
With horseradish sauce 

 
 

Choice of Two Entrées 
 

Chicken Artichoke 
Chicken Picatta 

Duxelle Stuffed Chicken 
Dijon Marinated Pork Tenderloin 

Teriyaki Chicken 
Grilled Salmon 

Shrimp Linguini with Herb Butter Sauce 
Tortellini with Roasted Red Pepper Sauce 

Pasta Primavera 
 
 
 

Choice of Two Vegetables 
 

Fresh Green Beans with Bacon and Onions 
Broccoli with Lemon Butter 

Corn O’Brian 
Baby Glazed Carrots 

California Blend with Herb Butter 
Snow Peas with Julienne Carrots 

Fresh Asparagus Add $1.00pp 
 
 

Choice of Two Potatoes or Rice 
 

Twice Baked Potatoes 
Au Gratin Potatoes 

Baby Twice Baked 
New Potatoes Fine Herbs 

Oven Roasted New Potatoes 
Scalloped Sweet Potatoes 

Potato Pancakes 
Cajun Rice 

Wild and Basmati Rice Blend 
 
 

Buffet comes with preset house salad, assorted bread or rolls 
 

 
$31.00 per person 

 
 

 



Shadow Glen Tenderloin Buffet 

Minimum of 50 people 

 
Carved Roast Tenderloin of Beef 

 With Horseradish Sauce 
 
 

Choice of Two Entrees 
 

Chicken Artichoke 
Chicken Picatta 

Duxelle Stuffed Chicken 
Herb Crusted Pork 

Mustard Seed Crusted Salmon 
Grilled Salmon 

Stuffed Red Snapper 
Roasted Vegetable Lasagna 

Teriyaki Chicken 
 
 

Choice of Two Vegetables 
 

Fresh Green Beans with Bacon and Onions 
Broccoli with Lemon Butter 

Baby Glazed Carrots 
California Blend Vegetables with Herb Butter 

Snow Peas and Carrots 
Fresh Asparagus Add $1.00pp 

 
 

Choice of Two Potatoes or Rice 
 

Twice Baked Potato 
Au Gratin Potatoes 

Baby Twice Baked 
New Potatoes Fine Herb 

Scalloped Potatoes 
Lyonnaise 

Duchess Potatoes 
Wild and Basmati Rice Blend 

 
 
 
 

Buffet comes with preset house salad, assorted bread or rolls 
 
 

$42.25 per person 
 

 



Shadow Glen Prime Rib Buffet 

Minimum of 50 people 

 
 

Thin Pre-Sliced Prime Rib in Au Jus 
With Horseradish sauce 

  
 
 

Chicken Marsala 
Breast of Chicken in a Marsala & Mushroom Cream Sauce 

 
 
 

Twice Baked Potato 
 
 
 

Wild Rice and Basmati Rice Pilaf 
 
 
 

Choice of Two Seasonal Vegetables 
 

Fresh Green Beans with Bacon and Onions 
Broccoli with Lemon Butter 

Baby Glazed Carrots 
California Blend Vegetables with Herb Butter 

Snow Peas and Carrots 
Fresh Asparagus Add $1.00pp 

 
 
 
 

Buffet comes with preset house salad, assorted bread or rolls 
 
 

$32.00 per person 
 
 
 
 

 
 
 
 

 
 
 
 

      



Shadow Glen Roasted Sirloin Buffet 

Minimum of 50 people 

 
Thin pre-Sliced Roasted Strip Loin 

With mushroom ragout 
 
 

Chicken Artichoke 
Breast of Chicken in a mushroom cream sauce 

 
 

Twice Baked Potato 
 
 

Wild Rice and Basmati Rice Pilaf 
 
 

Choice of two Seasonal Vegetables 
 

Fresh Green Beans with Bacon and Onions 
Broccoli with Lemon Butter 

Baby Glazed Carrots 
California Blend Vegetables with Herb Butter 

Snow Peas and Carrots 
Fresh Asparagus Add $1.00pp 

 
 
 

Buffet comes with preset house salad, assorted rolls & bread 
 
 

$32.00 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 



Shadow Glen Sweet Selections 

 
Crème Brulee 

$4.75 
  
 

Seasonal Fruit Cobblers 
Served Ala Mode 

$5.25 
 

Chocolate Truffle Torte 
Flourless Torte served with raspberry sauce 

Minimum of 14 
$4.75 

 
 

Chocolate Fudge Cake 
Individual cakes served warm with vanilla sauce 

$5.25  
 
 

Cheese Cake 
Choice of plain, amaretto, marble, or chocolate 

Minimum of 12 of 1 kind 
$4.75 

 
Chocolate Cup  

Filled with French Vanilla ice cream and raspberry sauce 
$4.75 

 
 

Apple Caramel 
Tender apples blended with butter & sugar in a caramel sauce 

Minimum of 12 
$4.75 

 
 

Carrot Cake 
Carrots blended in a rich cake with sweet cream cheese frosting 

Minimum of 12 
$4.75 

 
 

Tiramisu 
Minimum of 16  

$5.25 
 
 

Seasonal Fruit Pies 
Served ala mode 

Minimum of 8  
$4.75  

 
 

French Pastries 
Mini assorted Tartlets and Crème Horns 

$2.35 each  
 
 



Fruit Cup 
Seasonal fruit served in a parfait cup 

$4.45 
 
 

Bar Cookies 
$2.20 each 
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	Gorgonzola New Potatoes
	Gourmet Pizzas
	Bruschetta
	Surf and turf skewer
	$3.00 each minimum two dozen
	Stuffed Mushrooms
	Almond Chicken
	Crab Rangoon
	Mushroom Crusted Quiche
	Quesadillas
	$2.10 each
	Fried Mozzarella
	Spanakopita
	Mini Crab Cakes
	Baked Brie
	Mini Beef Wellington
	 Brie En Crute
	Chicken Satay
	Puff Pastry Pin Wheel
	$2.10 each
	New Zealand Lamb Choplets
	Roasted Corn & Jalapeno Pancakes
	Goat Cheese & Roasted
	Red Pepper
	Gorgonzola beef skewer 
	Salmon Wasabi Skewer
	Thai Pork Dumplings
	Steamed won tons stuffed with seasoned pork and a sweet and spicy sauce 
	Roasted Tenderloin Crostinis
	Roasted Artichoke Crostinis
	Thin sliced French bread topped with roasted artichokes and cheeses
	Shrimp and Crab Dip
	Shrimp Diablo
	Large shrimp stuffed with jalapeno the wrapped in bacon and seared 
	$3.15 each
	Pasta Station
	Roasted Choice Round of Beef
	Roasted Tenderloin of Beef
	Smoked Boneless Ham
	Roasted Boneless Breast of Turkey
	Shadow Glen House Salad  w/Ranch    $4.70
	           Wedge Lettuce                   $4.70
	Soups

	Grilled Chicken Teriyaki

