
Westminster Golf Club​
Take-Away Catering Menu 2026 

 

Whether you're planning a family celebration, corporate gathering, shower, party, or other 
special event, Westminster Golf Club offers a variety of freshly prepared catering options. 

Choose from complete buffet packages, hors d'oeuvres, platters, desserts, and à la carte 
selections. We are happy to work with you to create the perfect menu for your event. 

Take-Away Catering is available for pickup from Westminster Golf Club. 

BUFFET PACKAGES 

Lunch Wraps Buffet — $30 per person 
Minimum 25 guests 

●​ Chicken Salad Wrap — Chicken Salad with Dried Cherries, Celery, and Red Onion 
●​ Roast Beef Wrap — Roast Beef with Cheddar Cheese, Mustard Aioli, Lettuce, and 

Tomato 
●​ Turkey Wrap — Turkey with Cranberry Aioli, Cheddar Cheese, Lettuce, and Tomato 
●​ Mozzarella Caprese Wrap — Fresh Mozzarella, Tomatoes, Pesto, and Balsamic Glaze 
●​ Garden Salad — Tomatoes, Carrots, Cucumbers, Croutons, Ranch Dressing, and 

Balsamic Dressing 
●​ Chocolate Parfaits — Chocolate Cake layered with Chocolate Pudding, Whipped Cream, 

and Chocolate Toffee Pieces 

 



BBQ Buffet — $40 per person 
Minimum 25 guests 

●​ Pulled Pork 
●​ BBQ Chicken Breasts 
●​ Brisket 
●​ Baked Beans 
●​ Cole Slaw 
●​ Cornbread 
●​ Rolls 
●​ Fruit Cobbler 
●​ Cheesecake Bites 

Italian Buffet — $40 per person 
Minimum 25 guests 

●​ Chicken Parmesan 
●​ Rigatoni with Marinara 
●​ Meatballs in Marinara 
●​ Sweet Italian Sausage with Peppers & Onions 
●​ Caesar Salad 
●​ Bread/Rolls 
●​ Tiramisu 
●​ Mini Cannolis 

Homestyle Buffet — $40 per person 
Minimum 25 guests 

●​ Sliced Turkey Breast with Gravy 
●​ Baked Haddock 
●​ Swedish Meatballs 
●​ Mashed Potatoes 
●​ Stuffing 
●​ Green Beans 
●​ Garden Salad 
●​ Chocolate Cake with Whipped Frosting 
●​ Pumpkin Pie 

 



BRUNCH BUFFET 

Brunch Buffet — $32 per person 
Minimum 25 guests 

Choose 1 

Add an additional selection for $3 per person. 

●​ Muffins and Scones — Assorted Flavors 
●​ Mixed Green Salad — Crisp Romaine Lettuce, Carrots, Cucumbers, Tomatoes, 

Croutons, Ranch Dressing, and Balsamic Dressing on the side 
●​ Classic Caesar Salad — Crisp Romaine Lettuce, Parmesan Cheese, Garlic Croutons, 

and Creamy Caesar Dressing 
●​ Bagel Station — Assortment of Bagels and Cream Cheese​

 Add Smoked Salmon, Capers & Red Onions — $3 per person 

Choose 2 

Add an additional selection for $7 per person. 

●​ Quiche — Choice of: 
○​ Bacon, Cheese, and Onion 
○​ Cheddar and Broccoli 
○​ Mixed Vegetables and Feta Cheese 

●​ French Toast — Brioche Bread in a Flavorful Cinnamon Batter, with Pure Maple Syrup 
●​ Scrambled Eggs — Fresh Eggs Scrambled with Butter 
●​ Hearty Country Scramble — Fresh Eggs scrambled with Onions, Peppers, Potatoes, 

and Sausage 
●​ Finger Sandwiches — Assortment on Brioche Buns: 

○​ Chicken Salad with Dried Cherries, Red Onion, and Celery 
○​ Albacore Tuna 
○​ Turkey and Cheddar 
○​ Mozzarella Caprese with Balsamic Glaze 

For an Additional $3 per person — Choose Two 

●​ Bacon 
●​ Pork Sausage 
●​ Home Fried Potatoes 
●​ Fresh Fruit 



COLD DELI BUFFET 

Cold Deli Buffet — $27 per person 
Minimum 25 guests 

Included 

●​ Assortment of Sliced Deli Meats and Cheeses — Ham, Turkey, Roast Beef, Cheddar, 
Provolone, American 

●​ Sautéed Vegetables 
●​ Lettuce, Tomatoes, Onions, Pickles, Condiments 
●​ Breads, Wraps, and Rolls 

Choose 2 

Add an additional selection for $3 per person. 

●​ Classic Caesar Salad 
●​ Garden Salad 
●​ Potato Salad — with Pickles and Hard Cooked Egg 
●​ Pasta Salad — Pasta, Pepperoni, Olives, Feta Cheese, Cherry Tomatoes, and Broccoli 

in Italian Dressing 
●​ Cheesecake Bites — Our Classic Creamy Cheesecake topped with a Strawberry and 

Drizzled with Chocolate 
●​ Chocolate Parfaits — Chocolate Cake layered with Chocolate Pudding, Whipped 

Cream, and Chocolate Toffee Pieces 

 
 
 
 
 
 
 
 
 
 
 
 



HORS D'OEUVRES 
●​ Cheese and Cracker Platter — $5 per person​

 Variety of Cheeses and Crackers 
●​ Vegetables and Dips — $4 per person​

 Variety of Vegetables with a Dill Dip and Hummus 
●​ Fruit Platter — $5 per person​

 Variety of Fresh Fruits with Creamy Fruit Dip 
●​ Shrimp Cocktail — $2.50 each​

 50-piece minimum​
 Fresh Chilled Shrimp with a Classic Cocktail Sauce and Lemon Wedges 

●​ Antipasti Platter — $7 per person​
 Beautiful Display of Marinated Artichoke Hearts, Mixed Olives, Feta Cheese, Provolone 
Cheese, Fresh Mozzarella, Tomatoes, Grilled Vegetables, Pepperoni, Salami, Prosciutto 

●​ Bacon Dates — $3 per piece​
 Minimum of 3 dozen​
 Sweet Dates are stuffed with Goat Cheese and Wrapped in Bacon 

●​ Prosciutto Wrapped Melon — $3 per piece​
 Minimum of 3 dozen 

●​ Mac and Cheese Balls in a Cholula Blue Cheese Dip — $3 per piece​
 Minimum of 3 dozen 

 

PLATTERS 
●​ Cheese & Crackers — $50 
●​ Fresh Fruit — $50 
●​ Vegetables & Dip — $50 
●​ Cheese, Crackers, Vegetables & Dip — $65 

 
 
 
 
 
 
 

 



À LA CARTE 

Full Pan serves approximately 20 / Half Pan serves approximately 10 

Item Full Pan Half Pan 

Chicken Parmesan $140 $70 

Eggplant Parmesan $120 $60 

Italian Sausage with Peppers & 
Onions 

$120 $60 

Pulled Pork with Rolls $140 $70 

BBQ Chicken (Breasts & Legs) $140 $70 

BBQ Brisket $160 $80 

Turkey Breast with Gravy $140 $70 

Chicken Pot Pie $140 $70 

Swedish Meatballs $80 $40 

Italian Meatballs in Marinara $75 $38 

Baked Haddock $240 $120 

SIDES & DESSERTS 
$70 Full Pan / $35 Half Pan 

Sides 

●​ Rigatoni with Marinara 
●​ Baked Beans 
●​ Mashed Potatoes 
●​ Cole Slaw 
●​ Garden Salad 
●​ Caesar Salad 
●​ Potato Salad 
●​ Three Bean Salad 



Desserts 

●​ Tiramisu 
●​ Mini Cannolis 
●​ Chocolate or Strawberry Parfaits 
●​ Chocolate Cake with Whipped Frosting 
●​ Fruit Cobbler 

DESSERTS 

Dessert Selection — $6 per person 
Choose from: 

●​ Cheesecake Bites — Classic NY Style Cheesecake topped with Strawberry and 
Drizzled with Chocolate 

●​ Tiramisu — Espresso Soaked Lady Fingers, Mascarpone Cheese, Cocoa Powder 
●​ Chocolate Parfaits — Chocolate Cake layered with Chocolate Pudding, Whipped 

Cream, and Chocolate Toffee Pieces 
●​ Strawberry Parfaits — White Cake layered with Vanilla Pudding, Strawberries, 

Whipped Cream, and White Chocolate 
●​ Mini Cannolis — Chocolate Chip Filling 
●​ Fruit Cobbler 
●​ Apple Crisp 
●​ Chocolate Cake with Whipped Frosting 

 

 

 

 

 



TAKE-AWAY CATERING INFORMATION 
Take-Away Catering Pickup 

Take-Away Catering orders are available for pickup from Westminster Golf Club. 

Please contact us to discuss your menu selections, quantities, availability, and pickup time. 

We are happy to work with you to create the perfect menu for your event. If you have specific 
dishes in mind, please ask and we will try to accommodate. 

Angela DiSalle​
Clubhouse Manager​
adisalle@westminstergc.com 
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