
Event Menu
a t  O a k  B r o o k  G o l f  C l u b

Clubhouse Breakfast Bu�et   $25
30 guest Minimum  |  Includes Co�ee Carafes Stationed Out
Assorted Mini Muffins, Donut Holes, & Bagels

Scrambled Eggs

Fresh Fruit

Bacon OR Sausage

French Toast

Homemade Breakfast Potatoes

onside butter, jelly, and cream cheese

onside syrup

Eagle Brunch Bu�et   $30
30 Guest Minimum   |   Includes Co�ee Carafes Stationed Out

10.5% tax rate applies to all food and beverage items & 20% gratuity will be applied for all events

Assorted Mini Muffins, Donut Holes, & Bagels

Scrambled Eggs

Fresh Fruit

Bacon OR Sausage

French Toast

Homemade Breakfast Potatoes

Assorted Mini Sandwiches

Chopped Salad

onside butter, jelly, and cream cheese

onside syrup

ham & turkey

Mixed greens topped with diced chicken, tomatoes,
blue cheese crumbles, chopped bacon, & hard-boiled egg

Add Mimosas

Birdie Breakfast $15
30 Guest Minimum   |   Includes Co�ee Carafes Stationed Out

One Hour Unlimited $10

Two Hour Unlimited $15

Assorted Mini Muffins, Donut Holes, Bagels
& Assorted Pastries
onside butter, jelly, and cream cheese



Appetizer s
a t  O a k  B r o o k  G o l f  C l u b

Meatballs

Mozzarella Sticks

Spanakopita

Chicken Brochette

Mini Chicken Wings

Chicken Fingers

In BBQ OR Marinara Sauce $200.00

Fried Mozzarella $200.00

Phyllo dough stuffed with spinach and cheese $250.00

Cubes of Greek Chicken & Peppers served on a skewer $250.00

Served with Bleu Cheese OR Ranch $250.00

Served with choice of dipping sauce $300.00

Cold Appetizers  
Priced Per Platter - each platter has 100 pieces

Chips & Salsa

Chips & Guacamole

Vegetable Crudite

Bruschetta

Domestic Cheese Display

Cold Cut Display

Fresh Fruit Display

Mini Deli Sandwiches

Shrimp Cocktail

$125.00

$200.00

Tray of assorted fresh veggies, served with homemade ranch $200.00

fresh tomatoes with basil, garlic, olive oil, and vinegar $200.00

Assortment of cubed cheeses served with crackers & grapes $200.00

Assorted Cold Cuts of ham, turkey, & roast beef $220.00

Assortment of fresh fruit $225.00

Assortment of finger sandwiches with turkey, ham, and roast beef $325.00

served with cocktail sauce
MARKET
PRICE

Hot Appetizers
Priced for 100 pieces

10.5% tax rate applies to all food and beverage items & 20% gratuity will be applied for all events



Buffet Menu
a t  O a k  B r o o k  G o l f  C l u b

BUFFET PACKAGES
Priced per Person / 30 Guest Minimum

House Salad

Rigatoni Palermo

Grecian Chicken OR BBQ Chicken

French Fried Potatoes

Mixed Greens, Shredded Carrots, Cucumber, &
Tomatoes
Served with your choice of Ranch, Blue Cheese, Honey
Mustard, Caesar, or Balsamic Vinaigrette.

Rigatoni pasta in a Signature Vodka Cream Sauce

Cooked to Perfection

tossed in signature seasoning

10.5% tax rate applies to all food and beverage items & 20% gratuity will be applied for all events

Signature Bu�et    $32
Served with rolls & butter

Hole in One Bu�et     $36
Served with rolls & butter

House Salad

Rigatoni Palermo

Grecian Chicken OR BBQ Chicken

BBQ Ribs

French Fried Potatoes

Mixed Greens, Shredded Carrots, Cucumber, &
Tomatoes
Served with your choice of Ranch, Blue Cheese, Honey
Mustard, Caesar, or Balsamic Vinaigrette.

Rigatoni pasta in a Signature Vodka Cream Sauce

Cooked to Perfection

Roasted & Slathered in BBQ Sauce

Tossed in signature seasoning

Grill Bu�et     $20

House Salad

BBQ Chicken

Pulled Pork

The Grill Slaw

French Fried Potatoes

Served with your choice of Ranch, Blue Cheese, Honey
Mustard, Caesar, or Balsamic Vinaigrette.

Slowly cooked half chicken prepared with our special recipe
BBQ sauce

Shredded tender pork marinated in our zesty homemade
BBQ sauce with onside brioche buns

Signature Coleslaw

Tossed in signature seasoning

Summer BBQ     $30

Charbroiled Cheeseburgers  

Brats  

Hot Dogs  

The Grill Slaw signature coleslaw 

French Fried Potatoes tossed in signature seasoning 

Chicken Tender Salad

Crispy Chicken Caesar

Cobb Salad

Mixed greens topped with lightly breaded chicken, tomatoes,
and cucumbers

Crisp Lettuce, Parmesan Cheese, & Croutons, topped with
Crispy Chicken, served with homemade Caesar dressing
(Available without Chicken for a Vegetarian Option)

Mixed greens topped with diced chicken, tomatoes, blue
cheese crumbles, chopped bacon, and hard-boiled egg

Served with rolls & Butter
Served withyour choice of 3 Dressings:
Ranch, Blue Cheese, Honey Mustard, Caesar, or
Balsamic Viniagrette.

Salad Trio Station     $22



ON THE GO
Priced Per Person | 20 Guest Minimum 

PUTT & RUN    $11.00 per person

10.5% tax rate applies to all food and beverage items & 20% gratuity will be applied for all events

Brownie Platter

Assorted Cookie Platter

Coffee Station

Cake Cutting Fee

$300.00

$200.00

$3.00
per

person

$5.00
per

person

DESSERT OPTIONS

Each Platter has 100 pieces

THAT'S A WRAP   $18.00 per person
A MIX OF Turkey Wraps & Chicken Caesar Wraps

Bag of Chips

Cookie

Bottled Water OR Soda

Veggie Wrap Available Upon Request for Vegetarians, vegetarian counts due with final counts

Hot Dog

Bag of Chips

Cookie

Bottled Water OR Soda

onside condiments

HIT & RUN    $13.00 per person
Grilled Bratwurst

Bag of Chips

Cookie

Bottled Water OR Soda

onside condiments

DRINK TICKETS AVAILABLE UPON REQUEST



BAR PACKAGES
Packages priced per person

*Outside Alcohol is NOT permitted*

Beer & Wine Bar                 
House White Wine, House Red Wine, Domestic Beers,  Seltzers, & Non-alcoholic Drinks

2 Hours $21          3 Hours $26       4 Hours $31     5 Hours $35
Prosecco, Champagne, and Rose available at an additional cost 

Grill Bar Package
Well Liquors, House White Wine, House Red Wine, Domestic Beers,  Seltzers, & Non-alcoholic Drinks

2 Hours $23          3 Hours $30      4 Hours $35      5 Hours $40

Grill Premium Bar Package
Tito's, Jack Daniel's, Jim Beam, Captain, Bombay OR Tangueray, Casamigos, House White Wine, 

House Red Wine, Domestic Beers, Seltzers & Non-alcoholic Drinks

2 Hours $26       3 Hours $32         4 Hours $39    5 Hours $45

Hosted Bar
All beverages o�ered will be charged to the Host's bill. Host selects type of beverages, and brand 

level to be o�ered, and each drink will be charged individually

Cash Bar
Guests pay for their own drinks individually

BARTENDER FEE
$195 PER BARTENDER (we recommend 1 bartender per 50-100 guests)

DRINK TICKETS AVAILABLE UPON REQUEST

PARTY INFORMATION
TO SECURE

$200 Deposit to be applied to your total biil 

Final Counts
Due 2 weeks prior to the event

Final Payment
Due with final counts

Gratuity
20% Gratuity will be applied to your bill

Tax Rate
Currently is 10.5%, subject to change in accordance to current tax rate

CONTACT US TODAY FOR YOUR NEXT EVENT: obgcevents@gmail.com


