
BANQUET MENU PACKAGES

Copper  Ridge Golf  Course & Banquet  Center

Whether  you’ re  p lanning a  wedding,  ce lebrat ion,  or  corporate event ,  our
banquet  packages offer  a  del ic ious  and seamless  d in ing exper ience in  a

beaut i fu l  golf  course sett ing.

WHAT’S INCLUDED

Al l  of  our  packages are
 pr iced per  person and inc lude:

-Freshly  baked sweet  yeast  d inner  ro l l s  with butter
-Ful l -serv ice  setup with e legant  chinaware,  s i lverware,  dr inkware,  tables ,

chai rs ,  and house l inen

EACH PACKAGE IS SERVED BUFFET STYLE,  ENSURING YOUR GUESTS

ENJOY A WIDE VARIETY OF FRESHLY PREPARED OPTIONS IN A RELAXED

AND ELEGANT ATMOSPHERE.

*SAVE $1 ,000*

BOOK WITH 125+ GUESTS AND YOUR ROOM RENTAL FEE IS  ON US!
(MUST PURCHASE FOOD & BEVERAGE PACKAGE)



RC

S I D E S

M A I N  C O U R S E

S A L A D

BAKED COD:  WITH LEMON HERB BUTTER

GARLIC ROASTED MASHED POTATO AND FRESH ASPARAGUS

PENNE PASTA WITH TOMATO BASIL MARINARA

CAESAR SALAD

BAKED CODBAKED COD
ELEGANCEELEGANCE

the

$ 2 0 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

MOJO PORK:  ROASTED PORK SHOULDER WITH ZESTY MOJO PORK

SAUCE

JUMBO CRAB CAKES:  LOUISIANA STYLE REMOULADE

SWEET POTATO AND GREEN BEANS ALMONDINE

CAVATELLI  PASTA WITH BOLOGNESE MEAT SAUCE

MEDITERRANEAN SALAD

PORK & SEAFOODPORK & SEAFOOD
COMBOCOMBO

the

$ 2 5 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

ROASTED PORK TENDERLOIN:  SLICED AND SERVED WITH A

HERBED SWEET APPLE TOPPING

INCLUDES STUFFED YUKON GOLD POTATO AND CALIFORNIA

VEGETABLE MEDLEY

CAVATELLI  PASTA WITH BOLOGNESE MEAT SAUCE

FRESH BERRY SALAD

ROASTED PORKROASTED PORK
TENDERLOINTENDERLOIN

the

$ 2 5 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

SHAVED ROAST BEEF IN GRAVY:  COOKED AND SLICED THIN,

COVERED IN RICH AU JUS

PRETZEL CRUSTED CHICKEN:  BONELESS CHICKEN BREAST

COATED IN PRETZEL CRUST,  SERVED WITH A HONEY DI JON

CREAM SAUCE

PENNE PASTA WITH ALFREDO SAUCE

GARLIC ROASTED MASHED POTATOES 

CALIFORNIA VEGETABLE MEDLEY

HOUSE SALAD

CHICKEN & BEEFCHICKEN & BEEF
DELUXEDELUXE

the

$ 2 8 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

STEAK PIZZAIOLA:  STEAK CUTS IN A MARINARA SAUCE WITH

MUSHROOMS,  PEPPERS,  AND ONIONS

ROASTED RED SKIN POTATOES AND SIGNATURE VEGETABLE

MEDLEY

CAVATELLI  PASTA WITH GARLIC AIOLI  AND CHICKEN

HOUSE SALAD

STEAKSTEAK
PIZZAIOLAPIZZAIOLA

the

$ 3 0 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

BROILED SALMON FILET:  WITH HERBED LEMON BUTTER.

SLICED BEEF ROAST IN GRAVY:  COOKED AND SLICED THIN,

COVERED IN RICH AU JUS

ROASTED RED SKIN POTATOES AND FRESH ASPARAGUS

BOWTIE PASTA WITH ALFREDO AND BROCCOLI

CAESAR SALAD

SURF & TURFSURF & TURF
DELIGHTDELIGHT

the

$ 3 0 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

BBQ PORK:  ROASTED AND SHREDDED PORK SHOULDER IN A

SWEET & SMOKEY HOUSE BBQ SAUCE

STEAKHOUSE MASHED POTATO AND GRILLED CORN ON THE COB

BOWTIE PASTA WITH VEGETABLE PRIMAVER

HARVEST SALAD

BBQ PORKBBQ PORK
FEASTFEAST

the

$ 3 5 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

CHICKEN MARSALA:  BONELESS CHICKEN BREAST SAUTÉED WITH

MUSHROOMS,  ONIONS,  AND MARSALA WINE SAUCE

STUFFED YUKON GOLD POTATO AND CALIFORNIA VEGETABLE

MEDLEY

PENNE PASTA WITH ALFREDO SAUCE

FRESH BERRY SALAD

MARSALAMARSALA
the

$ 3 5 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

PRETZEL CRUSTED CHICKEN:  BONELESS CHICKEN BREAST

COATED IN PRETZEL CRUST,  SERVED WITH A HONEY DI JON

CREAM SAUCE

STEAKHOUSE MASHED POTATO AND MAPLE GLAZED CARROTS

BOWTIE PASTA WITH ALFREDO AND SHRIMP

MEDITERRANEAN SALAD

PRETZEL CRUSTEDPRETZEL CRUSTED
CHICKENCHICKEN

the

$ 4 5 . 0 0



RC

S I D E S

M A I N  C O U R S E

S A L A D

FONTINA CHICKEN:  BONELESS CHICKEN BREAST SERVED WITH A

BASIL ,  SUN-DRIED TOMATO CREAM SAUCE

ROASTED BEEF TENDERLOIN:  SLICED & SERVED WITH

MUSHROOM MERLOT SAUCE

PENNE PASTA WITH TOMATO BASIL MARINARA

 GARLIC ROASTED MASHED POTATOES & SIGNATURE VEGETABLE

MEDLEY

HOUSE SALAD

CLASSICCLASSIC
DUODUO

the

$ 4 5 . 0 0



NON-ALCOHOLIC BEVERAGES ONLY
$4 .99 per  person -  Unl imited beverages

Maximum of  5  hours  

 

BEER AND WINE BAR 
4 hours :  $9 .95 per  person

5 hours :  $12 .95 per  person

6 hours :  $14 .95 per  person
 

~OR~ 

 

OPEN HOUSE BAR 
4 hours :  $12 .95 per  person 

5 hours :  $14 .95 per  person 

6 Hours :  $16 .95 per  person 
 

HOUSE LIQUOR BRANDS:
 House Vodka ,  Gin ,  Rum,  Whiskey ,  

          Draf t  Beer ,  House Wine ,  Sof t  Drinks & Mixers  

 
~OR~ 

 

OPEN CALL BAR
4 hours :  $13 .95 per  person 

5 hours :  $15 .95 per  person

6 Hours :  $17 .95 per  person 
 

CALL LIQUOR BRANDS:
 Absolut  Vodka ,  Seagram’s  Gin ,  Bacardi ,  Captain Morgan Rum and Mal ibu Rum, Jack Daniel ’ s  Whiskey ,  J im Beam Bourbon,

Jose Cuervo Tequi la ,   

        Draf t  Beer ,  House Wine ,  Sof t  Drinks & Mixers  

 
~OR~ 

 

PREMIUM BAR  
 4  hours :  $17 .95 per  person 

5 hours :  $21 .95 per  person

6 Hours :  $25 .95 per  person 

PREMIUM LIQUOR BRANDS:
 J im Beam Bourbon,  Mal ibu Rum, Seagram 7 ,  ,  Grey  Goose Vodka ,  Tanqueray Gin ,  Bacardi  Rum,  Captain Morgan Rum, Crown

Royal  Whiskey ,  Jose  Cuervo Tequi la ,  Draf t  Beer ,  Wine ,  Sof t  Drinks ,  & Mixers .

 

(P lease note  that  due to  market  avai labi l i ty  and occasional  shortages ,  some i tems on our menu may not  a lways  be
avai lable .  We appreciate  your understanding and are happy to  recommend al ternat ives  to  ensure you have a  great

experience wi th us)


