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Welcome 
Here at Danville Country Club, we strive to serve you at the highest level of hospitality,  

all while you experience our unique atmosphere, charming facility, and beautiful grounds.  

Use this Banquet Menu to plan the menu for your upcoming event. Please be aware that the 

prices listed are for one (1) individual and tax and gratuity are not included. Special 

arrangements can be made to accommodate allergies and dietary restrictions prior to your 

event. 

Please contact Abby Muehl if you have any questions regarding your event and this menu. 
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We proudly serve Coca Cola products at $3 which includes free refills. We also carry iced tea, 

lemonade, and coffee. 
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Breakfast and Brunch 
 

 

Continental Breakfast - $10 

Pastries, muffins, and fresh fruit. Served with coffee and assorted juices. 

 

 

Brunch Buffet - $20 

Pick two (2) entrée items and two (2) sides. 

Served with coffee. 

 

Entrées 

- Assorted Croissants 
            - Chicken Salad, Crab Salad, Ham 

            and Cheese, Turkey Club 
- Assorted Tea Sandwiches 

            - Chicken Salad, Crab Salad,  
            Blackberry Dijon, Cucumber 

- Quiche 
- Choice of Ham, Bacon, or Sausage 

- Strawberry Stuffed French Toast 
 

- Biscuits and Gravy 
    - Substitute or Add for $3 
 

Sides 

- Fresh Fruit Kabob with Dipping Sauce 
- Assorted Pastries, Scones, Cinnamon Rolls,   

  and Danishes 
- Caprese Skewers 

- Vegetable Spring Rolls 
- Thai Chicken Skewers 

- Prosciutto Wrapped Melon 
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Plated Lunch 
 

Salads - $16 
Served with a cracker basket. Substitute for a bread basket for $1. 

 

Honey Pecan Salad 
Fresh mixed greens with honey roasted pecans, dried cranberries, chopped crispy bacon, and feta cheese. 

Served with grilled chicken and sweet honey mustard vinaigrette. 

 

Cobb Salad 
Fresh mixed greens with grilled chicken, fresh grape tomatoes, hickory smoked bacon, chopped egg, bleu 

cheese, and diced avocado. 

 

Fried Chicken Salad 
Hand-breaded strips of deep-fried chicken on top of a bed of fresh mixed greens with fresh tomato, red onion, 

chopped egg, hickory smoked bacon, and shredded cheese. Served with honey mustard dressing. 

 

Large Caesar Salad 
Fresh crisp romaine lettuce with grilled chicken, capers, croutons, and shaved parmesan cheese tossed in a 

creamy Cesar dressing. 

 

Sandwiches - $16 
Served with your choice of soup of the day, house salad, or homemade chips. 

 

Chicken Salad Croissant 
Our very own homemade chicken salad served on a flakey croissant. 

 

California Chicken Sandwich 
Tender boneless grilled chicken breast with guacamole, chipotle mayonnaise, hickory smoked bacon, and 

provolone cheese. 

 

Cattleman Sandwich 
Thinly sliced tender roast beef with hickory smoked bacon, cheddar cheese, and a creamy horseradish sauce. 

Served on a brioche bun. 

 

Southern Fried Fish Sandwich 
A mild flavored cod loin breaded in a cornmeal southern breading and golden fried topped with a creamy 

coleslaw. 

 

Add dessert to any plated meal for $5. See page 9 for options. 
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Plated Lunch 
 

Lunch Entrées - $18 
Served with your choice of soup of the day or house salad. 

 

Chicken Crepes 
Tender chucks of all white meat chicken blended with fresh broccoli and red onion rolled up in a crepe shell and 

covered with a rich cream sauce. Served as two crepes with rice pilaf. 

 

Teriyaki Chicken 
Marinated tender grilled chicken breast glazed with a teriyaki sauce. Served with steamed broccoli and rice 

pilaf. 

 

Lemon Herb Baked Cod Loin 
A baked mild flavored cod loin topped with a lemon herb butter. Served with fresh broccoli and rice pilaf. 

 

Vegetable Lasagna 
Pasta sheets layered with a blend of spinach, broccoli, carrots, ricotta, mozzarella, romano, asiago, and 

parmesan cheese, then topped with seasoned breadcrumbs. Served with garlic bread. 

 
Add dessert to any lunch entrée for $5. See page 9 for options. 
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Lunch Buffets 
Tea, lemonade, and water are included. 

 

 

The Tee Box - $18 
Soup and Sandwich Duo 
Sandwich tray served with a tureen of soup. Served with pasta salad and our homemade chips. 

Sandwich Tray 

- Assortment of Breads 
- Condiments 

- Turkey 
- Ham 

- Roast Beef 
- Swiss Cheese 

- Cheddar Cheese 

Soup Choices 
- Cream of Chicken and Wild Rice 
- Chicken Noodle 

- Crab Tomato Bisque 
- Vegetable Beef 

- Creamy Potato 
- Broccoli and Cheese 

- Cheeseburger Chowder 

 

 

 

The Fairway - $20 
Your choice of two (2) meats and two (2) sides.  

Meats 

- Grilled Chicken Breast 
- All-Beef Hot Dog 

- Angus Beef Hamburger 
- Pork Tenderloin 
           - Grilled or Fried 

- Pulled Pork 
- Italian Beef or Chicken 

Sides 
- Italian Pasta Salad 
- Bacon-Ranch Pasta Salad 

- Potato Salad 
- Baked Macaroni and Cheese 
- Baked Beans 

- Cole Slaw 
- Fresh Fruit 

- Homemade Chips 

 

 

 

 
Add dessert to any lunch buffet for $5. See page 9 for options. 

Additional sides are $2 per side.  
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Plated Dinner 
Served with your choice of soup of the day or salad and a bread basket. 

Tea, lemonade, and water included. 

Entrées 

 

Sides 
- 8oz Filet 

- Grilled Ribeye 
- Orange Roughy 
      - Lemon Pepper, Parmesan Crusted,    

     or Blackened 
- Broiled Salmon 

      - Lemon Dill, Maple Glazed, or  
      Pecan Crusted 

- Pork Medallion 
       - Plain, BBQ Glazed, Apple Brandy,  

       or Blackberry Dijon 
- Chicken 
       - Piccata or Champagne 

- Pasta with Chicken or Shrimp 
       - Alfredo, Parmesan, or Pesto 

$50 

$38 
$26 
 

 
$26 

 
 

$26 
 

 
$26 
 

$26 

- Au Gratin Potatoes 

- Baked Potato 
- Mashed Potatoes (with or without gravy) 
- Roasted Potatoes 

- Green Beans 
       - Plain, Almondine, Country Style 

- Sweet Corn 
- Honey Glazed Baby Carrots 

- Roasted Asparagus 
- Brussel Sprouts 

 

 
 

Dinner Buffets 
Tea, lemonade, and water included. 

 

The Birdie 
Choice of Two Meats - $22      Choice of Three Meats - $26 
Served with a salad bar and your choice of two (2) sides. 

Meats 
- Baked Chicken 
- Roast Beef 

- Roast Pork Loin  
       - Plain or Garlic Herb 

- Baked Lasagna 
       - Original or Vegetable 
- Fried Chicken Fingers 

- Baked Ham 
- Roasted Turkey 

     - Make the Baked Ham or Roasted Turkey a  
     Carving Station for $50. 

 

Sides 
- Au Gratin Potatoes 
- Mashed Potatoes (with gravy) 

- Roasted Potatoes 
        - Plain or Loaded (cheese and bacon) 

- Rice Pilaf 
- Green Beans 
        - Plain, Almondine, or Country Style 

- Roasted Asparagus 
- Sweet Corn 

- Honey Glazed Baby Carrots 

 

Additional sides are $4 per side. Add dessert to any dinner for $5. See page 9 for options. 
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Dinner Buffets Continued 
Tea, lemonade, and water included. 

 

The Eagle 
Choice of One Meat - $32  Choice of Two Meats - $36 
Served with a salad bar and your choice of two (2) sides.  

Includes a Prime Rib Tenderloin Carving Station.  

 

Meats 
- Baked Orange Roughy  

      - Lemon Pepper or Parmesan Crusted 
- Pasta with Shrimp or Chicken 
      - Alfredo, Marinara, or Pesto 

- Chicken 
      - Piccata or Champagne 

- Broiled Salmon 
      - Lemon Dill, Maple Glazed, or Pecan Crusted 

Sides 
- Au Gratin Potatoes 

- Mashed Potatoes (with gravy) 
- Roasted Potatoes 
        - Plain or Loaded (cheese and bacon) 

- Rice Pilaf 
- Green Beans 

        - Plain, Almondine, or Country Style 
- Roasted Asparagus 

- Sweet Corn 
- Honey Glazed Baby Carrots 

 

The Hole in One 
Choice of One Meat – Please Ask for Price  

Choice of Two Meats – Please Ask for Price 
Served with a salad bar and your choice of two (2) sides. 

Includes a Beef Tenderloin Carving Station. 

 

Meats 
- Baked Orange Roughy  
      - Lemon Pepper or Parmesan Crusted 

- Pasta with Shrimp or Chicken 
      - Alfredo, Marinara, or Pesto 

- Chicken 
      - Piccata or Champagne 

- Broiled Salmon 
      - Lemon Dill, Maple Glazed, or Pecan Crusted 

Sides 
- Au Gratin Potatoes 
- Mashed Potatoes (with gravy) 

- Roasted Potatoes 
        - Plain or Loaded (cheese and bacon) 

- Rice Pilaf 
- Green Beans 

        - Plain, Almondine, or Country Style 
- Roasted Asparagus 
- Sweet Corn 

- Honey Glazed Baby Carrots 

 

 
Additional sides are $4 per side. Add dessert to any dinner for $5. See page 9 for options. 
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Appetizers 
 

Fruit and Cheese Tray 
A colorful selection of fruit served with a variety of cheeses. 

- Small (Feeds About 25) - $100 

- Large (Feeds About 50) - $200 

 

Charcuterie Board 
- Small (Feeds About 25) - $100 

- Large (Feeds About 50) - $200 

 

 

Heavy App Party - $20 
Hosted for two (2) hours. Your choice of three (3) hot options and two (2) cold options. 

Hot 
- Sausage Stuffed Mushrooms 
- Cheese Stuffed Mushrooms 
- Fried Ravioli 

       - Beef or Cheese 
- Meatballs 

       - Swedish, BBQ, or Marinara 
- Chicken Quesadillas 

- Pork Egg Rolls 
- Vegetable Egg Rolls 
- Thai Chicken Skewers 

- Spanakopita 
- Mini Ruebens 

Cold 
- Vegetable Tray 
- Bruschetta Platter 
- Caprese Skewers 

- Assorted Canapes 
       - Chicken, Shrimp, and Beef 

- Crab Spread 

Specialty Apps - $5 Each  
(Cannot be substituted with other apps.) 
- Shrimp Cocktail 

- Crab Cakes 
- Mini Beef Wellingtons 

- Carved Turkey or Ham for Sliders 

 

Desserts 
We have a wide variety of tasty single-serving desserts for $5 per person to put the ‘cherry on top’ of your 

meal. 

 

- Apple or Cherry Crisp - Chocolate Cream Pie - Assorted Cookies 

- Bread Pudding with Caramel - Brownie Ala Mode - Assorted Brownies 
- Cheesecake 
      - Chocolate, Strawberry,  

      Raspberry or Turtle 

- Chocolate Cake - Assorted Dessert Bars 

 


