
D E S S E R T S

DRINKS  - ALCOHOL PACKAGES AVAILABLE

FRESH BAKED COOKIES 3.50 per person

FRESH BAKED BROWNIES 4.75 per person

2.00 per person

2.95 per person

3.00 per person

ASSORTED CANS OF SODA

ASSORTED JUICES

COFFEE & TEA

1160 S. Krocks Rd. Wecosville, PA 18106  info@shepherdhillsgolf.com         
www.eventcenter-shepherdhills.com

/ShepherdHillsGolfClubEventCenter

@EventCenterShepherdHills

B R E A K F A S T

  U S  F O R

 H A P P Y  H O U R
BEERS & WELLS

MONDAY - FRIDAY
4:30 PM - 6:30 PM$5

610-391-0648
F O R  D E L I V E R Y  O R  TA K E O U T,  P L E AS E  C A L L

CONTINENTAL BREAKFAST 7.95 per person
(minimum 12 ppl) Assortment of mu�ns and assorted pastries
Bagels and cream cheese, jams, and butter

HOT BREAKFAST BUFFET 13.95 per person
(minimum 12 ppl) Assorted mu�ns and pastries, scrambled eggs,
french toast or pancakes. Home fried potatoes, smoked bacon or
breakfast sausage

BREAKFAST UPGR ADES
(minimum 12 ppl) Granola & yogurt $3.50 per person
Fresh sliced fruit $4.50 per person

Minimum 12 people

www.FoundationTavern.com 

The  Center at Shepherd Hills Golf Club has earned a 
reputation for providing exquisite food, creative 
presentations and impeccable service. Our Off-Premise 
catering services include the same quality features, 
whether you are ordering serving trays, or if you require a 
more elaborate affair by having our chef prepare your sit-
down meal.
You may customize the elements of your meal to �t the 
theme of your , your budget and the palates of your 
guests regardless if you are coordinating a large 
corporate event, or simply having an intimate gathering 
of friends at your . The culinary and  planning teams will 
execute a fabulous celebration that will make 
entertaining a pleasure.

Whether you’re planning a corporate outing, charity 

fundraiser or just an enjoyable day of golf with friends, we 

pride ourselves on delivering flawlessly-executed golf 

tournaments and outings that exceed your expectations at 

every .  Call our pro-shop for more info 610-391-0644 

OFF-PREMISE

FOR MORE FORMAL AFFAIRS, VISIT OUR WEB SITE. 

WE CAN CUSTOMIZE ANY OF OUR BANQUET MENUS 

FOR OFF PREMISE CATERING.

BOOK TEE TIMES:     www.ShepherdHillsGolf.com 

E X T  2 0 6



S I D E  D I S H  S A L A D S

F R E S H  F I E L D  G R E E N  S A L A D 45.00
(serves 15-20 ppl) Mixed greens tossed with shredded carrots,
cucumbers and tomatoes. Served with assorted dressings on the
side.

CA E S A R  S A L A D 45.00
(serves 15-20 ppl) Romaine lettuce tossed with shredded parmesan
cheese and croutons. Served with Caesar dressing on the side.

C O B B  S A L A D 75.00
(serves 15-20 ppl) Mixed greens tossed with bacon crumbles, jack &
cheddar cheese, diced roasted turkey, sliced eggs, cucumbers, and
tomatoes. Served with assorted dressings on the side.

A D D  R OAST E D  C H I C K E N  TO  A N Y  S A L A D  FO R  $ 2 .0 0  P E R
P E R S O N

C O L D  S A N D W I C H E S

LUNCHEON TR AY 12.95 per person
(minimum 12 ppl) An arrangement of fresh sliced meats and cheeses,
garnished with lettuce, tomatoes, pickles, and condiments. Served
alongside a tray of assorted breads

SPECIALTY WR APS 12.95 per person
(minimum 12 ppl) An arrangement of wraps made with fresh sliced
meats, cheese, lettuce, and tomatoes. Includes a vegetarian wrap. All
on �our and whole wheat tortillas.

BOXED LUNCH 10.95 per person
(minimum 12 ppl) Served on a variety of bread with turkey, roast beef,
ham, and cheese. Packed in a lunch box with a side of potato salad,
bag of potato chips, pickle, apple, and a chocolate chip cookie.

D R E S S I N G S :

ranch, Italian, balsamic ,blue cheese, thousand island

H O T  L U N C H  B U F F E T  O P T I O N S

PENNE VODKA
Belvedere Vodka Cream Sauce

BAKED ZITI
Ricotta and Mozzarella cheese with house marinara

CHICKEN MARSAL A
Topped with a traditional mushroom marsala sauce

CHICKEN BRUSCHETTA
Topped with fresh mozzarella, basil, and tomato bruschetta

CHICKEN PARMIGIANA
Lightly breaded, parmesan cheese, and house marinara

ROAST BEEF AU JUS
Thinly sliced and tender, served with mushroom demi-glace

HONEY BAKED HAM
Smoked 24 hours and hand-crafted with our sweet, crunchy glaze

PENNE PASTA
Choice of Marinara or Alfredo

RIGATONI VODKA
Belvedere Vodka Cream Sauce

BAKED ZITI
Ricotta and mozzarella cheeses with house marinara

D I N N E R  B U F F E T  O P T I O N S

Minimum order of 12 people

S A L A D S

Minimum 12 people

$3.50 per person

Potato Salad
Pasta Salad

Coleslaw
Warm Macaroni & Cheese

S N A C K S

FRESH VEGETABLE TR AY 60.00
Serves 15-20 people

FRESH SLICED FRUIT TR AY 70.00
Serves 15-20 people

FRUIT & CHEESE TR AY 85.00
Serves 15-20 people

Served with a traditional house salad & 
chef's accompaniments

Entree Choices
(Please choose two)

Served with a traditional house salad or 
Caesar salad  & chef's accompaniments

Pasta Choice
(Please choose two)

Prices listed are per person unless otherwise noted. Catering includes 
disposable goods and serving utensils. PA Sales Tax and a 15% catering fee 

will be added to the final bill. 

Entree Choice
(Please choose two)

CHICKEN MARSAL A
Topped with a traditional mushroom marsala sauce

CHICKEN BRUSCHETTA
Topped with fresh mozzarella, basil, and tomato bruschetta

CHICKEN PARMIGIANA
Lightly breaded, parmesan cheese, and house marinara

ROAST BEEF AU JUS
Thinly Sliced and tender, served with mushroom demi-glace

SALMON
Topped with a lemon caper sauce

$22  per person

$24  per person


