
Golf Tournament Packages 
    

  
 

Welcome to Wyldewood Golf and Country Club. 
Thank you for considering us for your golf tournament.  

 
From fine dining to home cooking we have menus to fit every 

palate and budget.  
 

Looking for that wow factor for your guests?  
Why not add an interactive on course food and drink station or 

chef station for dinner. 
 

We look forward to creating a tournament experience for you 
and your guests that will leaving them with lasting memories. 

 
 

 
 
 
 
 
 
 
 



 
Breakfast Options  

 

Breakfast sandwich 
Smoked bacon, cheddar, fried egg, buttered English muffin.   

$6 
Wyld Bagel  

Bacon bacon, fried egg, Havarti, lettuce, tomato, mayo, toasted sesame bagel 
$7 

Boxed Breakfast  
Fresh baked muffin, whole fruit, orange juice, breakfast bar.   

$7  
Continental Breakfast 

Chilled Fruit Juices 
Fresh baked breakfast pastries, muffins and croissants with creameries & preserves 

Seasonal fresh sliced fruit 
Coffee, tea and water 

$11 
Hot Breakfast Buffet  

Chilled Fruit Juices 
Fresh baked breakfast pastries, muffins and croissants with creameries & preserves 

Smoked bacon  
Farmers sausage 
Scrambled eggs 

Home fries 
Seasonal fresh sliced fruit 

Coffee, tea and water 
$15.50  

Add make to order omelet station to sub scrambled eggs add $ 5.00 per person 

 

 

LUNCH OPTIONS  
 

Quick Lunch  
(available before tee off or on the turn)  

Cheese burger or Italian sausage  
Tradional toppings  

Potato chips or fresh baked cookies  
Soft drink or water  

$12  
 



 

Boxed Lunch  
Ham and turkey torpedo with roasted garlic aioli and Havarti cheese  

Or  
Veggie wrap with blackbean tapenade and roasted corn salsa  

Chocolate pecan cookies , whole seasonal fruit  
Bottled water or soft drink  

$12 
 

BBQ Buffet  

Cowboy grilled chicken or Cheese burger  
Traditional toppings  

Artisan rolls  
Chefs potato salad with roasted corn, grainy mustard and pickles  

House salad with white balsamic and grapefruit vinaigrette  
BBQ chips   

 $17 
 

Deli Lunch Buffet  

Choice of housemade soup 
Potato bacon, smoked tomato, cream of broccoli, white bean minestrone, chicken noodle, 

butternut squash, pear and parsnip, roasted red pepper, beef barley 
Gourmet sandwiches and wraps 

Roast beef with horseradish cream; smoked turkey & brie with honey mustard; grilled parmesan-
pesto chicken breast with roasted peppers & fresh mozzarella; grilled vegetable & heirloom 
tomato with grilled halloumi cheese, avocado and hummus, BBQ chicken, chipotle mayo, 

avocado and cheddar; Ybor Cubano with smoked ham, salami, swiss, pickles and mustard. 
House salad with white balsamic and grapefruit vinaigrette 

Squares and cookies 
Soft drinks and water 

$19 
 

Southern Buffet  
Chefs famous BBQ pulled pork 

Cowboy chicken thighs  
Garlic parmesan potato wedges 

Three cheese macaroni  
Apple cucumber kale slaw  

Cornbread muffins  
$23 

 
 



DINNER options  
 

3 Course Dinner Selections Platted  
Bakery fresh rolls  

Family style Caesar salad or house salad  
Choice of entrée  

Ricotta and herb stuffed chicken supreme with white wine pan jus  
7oz AAA Sirloin steak with peppercorn demi and fried onions  

Herb Marinated bone in pork chop with bacon, wild mushroom and leek reduction  
Garlic and herb roasted mini potato or roasted garlic Yukon gold mashed potato  

Seasonal vegetables  
Choice of chefs featured desserts  

$32   
   

Premium 3 Course Dinner Selections Platted 

Bakery fresh rolls  
Family style Caesar salad or house salad  

Choice of entrée  
AAA Prime Rib with Chefs grainy mustard, garlic and herb crust with au jus   

AAA Angus Striploin with peppercorn demi glaze  
AAA Smoked Beef Tenderloin with cognac green peppercorn reduction  

Smashed redskin potato with roasted garlic and scallions  
Seasonal vegetables  

Choice of chefs featured desserts  
$42 

Bbq Steak Buffet Menu  

Bakery fresh bread and creameries 
Caesar salad with herb croutons, smoked bacon and asiago cheese 

House salad with white balsamic and grapefruit vinaigrette 
Curried farfalle pasta salad  

Grilled 8oz AAA NY Striploin  
Baked potato wit sour cream and chives  

Platted Individual Dessert 
Coffee & tea 

$39 

 

Buffet Dinner Menu  

Bakery fresh bread and creameries 
Caesar salad with herb croutons, smoked bacon and asiago cheese 

House salad with white balsamic and grapefruit vinaigrette 
Chicken Breast Florentine, Fresh Atlantic Salmon with lemon dill cream sauce 
AAA slow roasted Prime rib of beef carving station with horseradish and au jus 



Choice of one starch 
Yukon Gold mashed potatoes, roasted garlic smashed redskin potatoes, Roasted potatoes, pave 

potatoes, Basmati rice, or Rice pilaf. 
Seasonal vegetables 
Choice of one pasta 

Penne a la vodka, farfalle with tomato basil sauce or linguini alfredo 
Platted Individual Dessert 

Coffee & tea 
$45  


