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HORS D’OEUVRES

(each display is out for 1 hour)

Cheese & Crackers Display $3 per person
Cheese, Crackers and Pepperoni Display $4 per person
Cheese & Fresh Fruit Display $5 per person
Assorted Vegetable Display with Hummus and Ranch $5 per person

Classic Tomato Bruschetta Bread, Sundried Tomato Bruschetta Bread & Guacamole
Tortilla Scoops $6 per person

Baked Brie with Raspberry melba, fresh fruit garnish and crackers $6 per person

Assorted Cheese, Vegetable and Fresh Fruit Crudite with Crackers and Pepperoni $7
per person

Antipasto Display with cappacola, hard salami, prosciutto, pepperoni, cheese, olives
and bruschetta bread $8 per person

Shrimp Cocktail Display with cocktail sauce and fresh cut lemon
(Market Price)

Custom Displays Available Upon Request



GYPSUM BUFFET

$35 complete cost per person (includes tax & administrative fee)
p perp

Available Monday- Friday
Call for Saturday Availability

FRESHLY BAKED BAGUETTE ROLLS & BUTTER
MIXED FIELD GREENS SALAD WITH ITALIAN AND RANCH DRESSING
HERB ROASTED CHICKEN
CARVED ROAST BEEF
SMASHED POTATOES
STEAMED MARKET VEGETABLES
CHOCOLATE CAKE
COFFEE & TEA STATION

S'MORES BAR AFTER DINNER

(Minimum 50 people required. Includes facility fee, 4 hour soft drink package, linen, colored napkins,

centerpieces, escort table and dance floor)



JADE BUFFET

$41 cornplete COSt per person (includes tax & administrative fee)

Available Monday- Friday
Call for Saturday Availability

FRESHLY BAKED BAGUETTE ROLLS & BUTTER
MIXED FIELD GREENS SALAD WITH ITALIAN AND RANCH DRESSING

GORGONZOLA STUFFED CHICKEN BREAST

CARVED ROAST BEEF OR CARVED TURKEY
SMASHED POTATOES OR ROASTED BABY REDS

STEAMED MARKET VEGETABLES
PASTA WITH RED OR ALFREDO SAUCE
CHOCOLATE CAKE
COFFEE & TEA STATION

S'MORES BAR AFTER DINNER

(Minimum 50 people required. Includes facility fee, 4 hour soft drink package, linen, colored napkins,

centerpieces, escort table and dance floor)



DUAL ENTREE SIT DOWN

$4O complete COSt per person (includes tax & administrative fee)

Available Monday- Friday
Call for Saturday Availability

All dinners include: coffee, Harney & Sons Tea, water, freshly baked baguette rolls & butter)

Select One Dual Entree with your choice of Salad, Vegetable, Starch and Dessert:

DUAL ENTREES (select one) Salad (select one)

Mixed Field Green Salad
Italian Grilled Chicken with 5 oz. Grilled In House Caesar Salad
Sirloin

Vegetable (select one)
Herb Roasted Chicken with 5 oz. Grilled Steamed Market Vegetables
Sirloin Green Beans
Fancy Pants Fried Chicken with S oz. Grilled Starch (select one)
Sirloin Roasted Baby Red Potatoes

Smashed Garlic Potatoes
Penne with Red or Alfredo Sauce

Brown Sugared Oven Roasted Chicken with Wild Rice Pilaf

S 0z. Grilled Sirloin

Maple Glaze Salmon with S oz. Grilled Sirloin Dessert (select one)

Chocolate Cake
Cheddar Stufted Pork Chop with Apple Vanilla Cake
Bacon
Pan Sauce with S oz. Grilled Sirloin Late Night Snack Station:

S’mores Bar (included)

Available upgrades (pg. 5)

(Minimum 50 people required. Includes facility fee, 4 hour soft drink package, linen, colored napkins,

centerpieces, escort table and dance floor)



LATE NIGHT SNACK

BEVERAGE STATIONS

HOT APPLE CIDER

from a local cider mill with fragrant ground
cinnamon to sprinkle.

$2 per person

HOT COCOA BAR

hot chocolate, mini marshmallows, whipped
cream, and chocolate shavings- setup as a
station.

$2 per person

LEMONADE BAR

old fashioned lemonade, strawberry lemonade,
and iced tea lemonade- setup as a station.

$2 per person

SPARKLING FRUIT PUNCH
$55 per gallon

SNICKERS HUNGRY CUPS with
Chocolate Mousse & Whipped Cream
100 qty $290

MOZZARELLA STICKS A LA CONE
100 qty. $165

FRIED MAC-N’-CHEESE BITES
100 qty. $150

BUFFALO WINGS IN HOT, MEDIUM,
MILD, OR BBQ 100 qty. $145

MINI SMOKED CHICKEN
QUESADILLAS 100 qty. $180

TACO BAR

Ground Beef, pickled onions, cheddar cheese,
lettuce, tomato, sour cream, salsa and hot
sauce.

$8 per person

POPCORN BAR
Assorted flavored popcorns
$4 per person

ASSORTED COOKIE STATION
$2 per person

MINI SLIDER STATION

Beef & pulled chicken sliders, lettuce, tomato,
cheese, pickles, bbq sauce, ketchup, mustard, rolls
$9 per person

Add on French Fries for $2 per person

CUSTOMIZED STATIONS AVAILABLE
UPON REQUEST



TIMBERLODGE GUIDELINES & POLICIES

ADMINISTRATIVE FEE & Tax:

ALL FOOD AND BEVERAGE PRICES ARE SUBJECT TO A 20% ADMINISTRATION FEE & 8.75% NYS SALES TAX.
ARROWHEAD GOLF CLUB COMPENSATES THE EMPLOYEE AT A FIXED RATE ABOVE MINIMUM WAGE. WE DO
NOT CHARGE A GRATUITY FOR ANY BANQUET, SPECIAL FUNCTION, OR PACKAGE DEAL. THE
ADMINISTRATION FEE IS CHARGED FOR ADMINISTRATION OF THE EVENT. THE ADMINISTRATION FEE IS NOT
PURPORTED TO BE A GRATUITY AND WILL NOT BE DISTRIBUTED AS GRATUITIES TO THE EMPLOYEES WHO
PROVIDE SERVICE TO THE GUESTS. THIS INFORMATION SERVES AS THE NOTICE TO THE HOST (CUSTOMER) TO
MATCH THE REQUIREMENTS OF THE HOSPITALITY WAGE ORDER. NO FURTHER TIPS NOR GRATUITY ARE
CHARGED TO NOR EXPECTED OF THE HOST.

DrrosiT & PAYMENT INFORMATION:

NON-REFUNDABLE DEPOSIT MAY BE MADE WITH CASH, CHECK OR CREDIT CARD.

FINAL PAYMENT OPTIONS ARE CASH OR CHECK DUE AT THE CONCLUSION OF YOUR EVENT.
PLEASE MAKE ALL CHECKS PAYABLE TO “ARROWHEAD TIMBERLODGE LLC”

GUARANTEES:

ESTIMATED GUEST COUNT AND FLOOR DIAGRAM DUE TWO WEEKS PRIOR TO YOUR EVENT.

GUARANTEED FINAL GUEST COUNTS AND SPECIFIC MEAL COUNTS ARE DUE ONE WEEK PRIOR TO YOUR EVENT
(THIS INCLUDES ANY DIETARY RESTRICTIONS).

Facirry Fee:
FACILITY FEE WILL BE DISCUSSED UPON BOOKING EVENT. FACILITY FEE IS SUBJECT TO CHANGE DURING PEAK
SEASON.

SET UP & BREAK DOWN:

SET UP AND BREAK DOWN OF EVENT WILL BE SCHEDULED WITH YOUR EVENT COORDINATOR. IF YOU
REQUIRE EARLY SET UP ADDITIONAL ROOM RENTAL MAY BE APPLIED. ARROWHEAD IS NOT RESPONSIBLE FOR
ANY ITEMS LEFT OVER FROM EVENT.

CANCELLATIONS:
IN THE EVENT THAT YOU MUST CANCEL YOUR EVENT YOUR INITIAL DEPOSIT WILL BE FORFEITED
WE DO ALLOW DEPOSIT TO BE TRANSFERRED TO ALTERNATIVE DATE WITHIN THE SAME YEAR

Tax EXempT:

TAX EXEMPT ORGANIZATIONS MUST PROVIDE PROPER DOCUMENTATION PRIOR TO DATE OF EVENT. FINAL
PAYMENT MUST ALSO REPRESENT THE SAME NAME OF THE TAX EXEMPT ORGANIZATION AS SHOWN ON TAX
EXEMPT DOCUMENTATION.



