COUNTRY/CLUB SPECIAL EVENTS
MENU

PLANNING

Mield Golf & Country Club caters to groups up to
N 160 seated in our dining area or 175 for stand-up
receptions. You will find that we have an extensive variety of
menu ideas for your consideration. Menu choices can be

customized and are priced accordingly. Special dietary needs
can be accommodated with advance notice.

Our Special Events Coordinator will assist with your seating
arrangements and table planning.

Click on any one of the selections
below to review your planning
options:

Seated Dining
Stand-up Reception
Barbeque
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Facility rental is $407.80 + HST
and includes dues paid to SOCAN,
waitstaff and linens provided.
Course members - 50% discount

Westfield Golf & Country Club
Phone 506-757-2250




countioLus SEATED
DINING

Each menu course is served with your choice of one salad, one
potato and two vegetables. Also included are tea biscuits, choice of
two desserts, tea and coffee.

Prices do not include the 15% gratuity or HST.
Main Course

A. Stuffed Chicken Breast in Mushroom Wine Gravy $19.75
B. Prime Rib Roast of Beef $23.00
C. Roast Turkey with Stuffing and Gravy $19.75
D  Poached Salmon with White Wine Egg Sauce $19.75
Salad Selections

Orange Almond Salad Three Leaf Salad/House Dressing
Garden Salad Caesar Salad

Vegetable Selections Potato Selections

Baby Carrots Oven Roast

Broccoli and Cheese Sauce Boiled

Peas Whipped

Green Beans

Dessert Selections

Turtle Cheesecake Chocolate Extravaganza
Taramisu Aloha Cheesecake
Butterscotch Pie Carrot Cake (with cream cheese icing)

Apple Pie (with cheese or a la mode)  Strawberry Cheesecake (in season)
Lemon or Strawberry Parfaits

Buffet $28.55

Buffets are served with your choice of two salads, two main courses,
one potato, two vegetables, and two desserts.

Childrens” meals are half the price of the main meal.
Chicken Fingers & Fries are also available.

Also Available

Vegetable Tray $ 55.00
Fruit Tray $ 65.00
Cheese and Cracker Tray $ 6000
Punch, non-alcoholic $ 60.00
Punch, alcoholic $137.50

Corkage fee for NBLC Wines $ 7.00



courern / STAND UP
RECEPTION

Price per person is $17.55 with an additional 15% for gratuity
plus HST

Sandwich Platters
Your choice of four of the following sandwiches:

Ham Salad
Salmon Salad
Chicken Salad

Cream Cheese and Cherry

Egg Salad
Seafood Salad

Asparagus

Hors d’oeuvres Platters
Your choice of six of the following hors d’oeuvres:

Meatballs with Sweet and Sour Sauce
Mini Sausage Rolls
Stuffed Mushroom Caps
Pineapple wrapped in Bacon
Scallops wrapped in Bacon
Cheese and Crab triangles
Smoked Oysters with Crackers
Shrimp and Cucumber
Deviled Eggs
Salmon Salad on Tea Biscuits
Peanut Butter and Banana Rolls

Also Available
Vegetable Tray $ 55.00
Fruit Tray $ 65.00
Cheese and Cracker Tray $ 6000
Punch, non-alcoholic $ 60.00
Punch, alcoholic $137.50

Corkage fee for NBLC Wines $ 7.00



COUNTRYCLUB

BARBEQUE

Price per person is $19.95 with an additional 15%
for gratuity plus HST

10 - 12 oz. Steak
Salad
Baked Potato
Vegetables
Mushroom & Onions

Homemade Tea Biscuits
Choice of Two Desserts

Tea and Coffee

Also Available

Vegetable Tray $ 55.00
Fruit Tray $ 65.00
Cheese and Cracker Tray $ 6000
Punch, non-alcoholic $ 60.00
Punch, alcoholic $137.50

Corkage fee for NBLC Wines $ 7.00
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