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Special Events at The Links at Riverlakes Ranch

The simple elegance and country charm of The Links at Riverlakes Ranch will
provide a perfect setting for any affair. Whether your event is formal or casual, the
Links offers the ideal atmosphere. Accommodations for your wedding ceremonies,
banquets, tournaments, charitable events, corporate meetings, luncheons and other
special occasions are available.

From the dining room and outdoor pavilion, guests have a panoramic view of the
golf course, lake, beautiful lighted fountains and the eighteenth island green,
Further, the dining room, event lawn and pavilion can accommodate up to 500
people for a stand-up reception or buffet banquet.

When the occasion demands nothing but the best, come to The Links at Riverlakes
Ranch and experience traditional style and elegance once again.

We are looking forward to seeing you soon.

Sincerely,

The Food and Bewerage Staff of Riwerlak es Randh



Hors D’ Oeuvres

We recommend serving selections from our hors d'oeuvres menu during the reception hour prior to dinner.
Two to three pieces per person is usually sufficient.
If your party features hors d’'oeuvres only, we suggest ten to fourteen pieces per person.

HOT SELECTIONS

(Price per one-hundred pieces)

* Meatballs Marinara $175 * Breaded Mozzarella Stick $200
 Shrimp Egg Rolls $175 * Spicy Wings $175
* Chicken Yaki-Tori $350 * Cajun Chicken Drumettes $175
* Teriyaki Beef Skewers $350 * Grilled Sausage Assortment $200
* Stuffed Mushrooms $200 * Quesadilla Triangles $185

STAND-UP RECEPTION

(twenty-five guest minimum)

Includes choice of three (3) “Hot Selections” from the above list with cheese assortment and a variety
of fresh vegetables. Served with dip and attractively arranged on display platters.
Ice Tea and Coffee included.

$24.95 per person ¢ with Champagne Service $30.95 per person

COLD SELECTIONS

(fifty guest minimum)

Assorted Gourmet Cheese and Crackers $4.00 per person
Assorted Finger Sandwiches $5.00 per person
Assorted Fresh Fruit Platter $4.50 per person
Assorted Vegetable Platter (with dip) $4.00 per person
Shrimp Tower with Cocktail Sauce (75 guest minimum) $7.00 per person

All prices Subject to 20% Gratuity, Sales Tax and Site Fee



Cold and Hot Buffets

COLD CUT BUFFET

Sliced cold meat and cheese with Roast Beef, Baked Ham, Turkey, Salami, American and Swiss Cheese,
Sandwich Rolls, Condiments and your choice of three accompaniments from the following:

FRESH FRUIT PLATTER PRIMAVERA PASTA SALAD
MIXED GREEN SALAD COUNTRY GREEN BEAN SALAD
VEGEATBLE CRUDITE WITH DIP MARINATED MUSHROOMS
COUNTRY RED POTATO SALAD ASIAN COLE SLAW

CREAMY COLE SLAW GREEK TOMATO SALAD

DILL CUCMBER SALAD CARROT WALNUT SALAD

$26.95 per person

HOT BUFFET

All hot buffet entrées include Mixed Green Salad, Sautéed Vegetables,
Garlic Bread , Ice Tea and Coffee.

Choose from the following entrées:

CHICKEN MARSALA BEEF STROGANOFF
CHICKEN PARMIGIANA CHICKEN CHASSEUR
ROAST BARON OF BEEF CHICKEN PICATA
ROAST BREAST OF TURKEY TERIYAKI CHICKEN
BEEF BOURGUIGNON ROAST LOIN OF PORK

Also includes your choice of ore of the following Specialty Salads:

PRIMAVERA PASTA SALAD
COUNTRY POTATO SALAD
DILL CUCUMBER SALAD
CREAMY COLE SLAW
CARROT WALNUT SALAD
FRESH FRUIT SALAD

$30.95 « $34.95 - $38.95

(Choice of one, two or three entrées selections determines price.)
All Buffet Service requires a minimum Guarantee of Seventy-five Guests.

All prices Subject to 20% Gratuity, Sales Tax and Site Fee



CHEF’S CARVING STATION

(seventy-five guest minimum)

Includes your choice of ore the following hand-carved meats:
Roast Baron of Beef
Roast Breast of Turkey
Maple Cured Ham

and any tuo of the following;
Country Red Potato Salad Primavera Pasta Salad
Creamy Cole Slaw Country Green Bean Salad
Dill Cucumber Salad Greek Tomato Salad
Carrot Walnut Salad Vegetable Crudite with Dip
INCLUDES:

House Green Salad with your choice of Dressing
Assorted Condiments
Garlic Bread
Iced Tea and Coffee

$34.95 per person

PASTA STATION

(fifty guest minimum)

Equal amounts of Fettuccini, Penne and Tortillini Pasta
with fup of the following sauces:
Alfredo, Meat, Marinara or Pesto.

INCLUDES:
Tossed Italian Salad
Garlic Bread
Grated Parmesan Cheese
Iced Tea and Coffee

$25.95 per person
MEXICAN STATION
(fifty guest minimum)

Includes your choice of tuv of the following;
Chicken Fajitas, Beef Fajitas, Soft Tacos, Enchiladas, Tamales or Flautas
accompanied by Refried Beans and Mexican Rice.

INCLUDES:
Tossed Salad
Ice Tea and Coffee

$34.95 per person

All prices Subject to 20% Gratuity, Sales tax and Site Fee



Served Entrées

Entrées served with house salad, fresh sautéed vegetables, your choice of starch,
garlic bread, iced tea and coffee.

CHICKEN CORDON BLEU
Boneless Breast, stuffed with Swiss Cheese and Ham,
baked golden brown, topped with a rich Cheese Sauce.
$27.95 per person

CHOICE NEW YORK STEAK
Char-broiled and smothered with Fresh Sautéed Mushrooms.
$38.95 per person

CHOICE ROAST PRIME RIB OF BEEF
Slow Roasted and served with Tangy Horseradish.
$37.95 per person

SAUTEED BREAST OF CHICKEN
Choose either Marsala, Picatta, Dijjon, Teriyaki, Chasseur or Tarrgon.
$25.95 per person

ROAST NEW YORK STRIPLOIN
English Cut with Bordelaise Sauce.
$38.95 per person

SHRIMP SCAMPI
Jumbo Shrimp sautéed in Butter, White Wine, Onions and Garlic.
$40.95 per person

BREAST OF CHICKEN PARMIGIANA
Baked, topped with Mozzarella Cheese, Parmesan and Marinara Sauce.
$26.95 per person

FILET MIGNON

Filet Mignon with a Béarnaise Sauce.
$40.95 per person

FILET MIGNON AND SHRIMP SCAMPI
Petit Filet Mignon and Shrimp Sautéed Scampi Style.
$41.95 per person

BAKED HALIBUT EN VERMOUTH
Fresh Halibut served in a delicate Vermouth Dill Sauce.

$34.95 per person
ROAST TENDERLOIN OF BEEF

Slow Roasted Beef Tenderloin served with Sauce Choron.
$36.95 per person

All prices Subject to 20% Gratuity, Sales Tax and Site Fee






