
 

 

 

 

 

 

 

 

FARMINGTON WOODS  

BANQUET MENUS 

 

 

 

 

 

 

 

 



 

 

Private event; full service plated options 

minimum 25 guests 

 

 

 

         

Byron  

$45 Per Person* 

House Salad 

Choice of (2) Entrées  

 (1) Starch & (1) Vegetable 

Choice of (1) Dessert 

  

 

 

 

Muirfield 

$50 per person* 

Choice of (1) Appetizers 

House Salad 

Choice of (2) Entrées  

(1) Starch & (1) Vegetable 

Choice of (1) Dessert 

 

 

 

heritage 

$60 PER person* 

Choice of (2) Appetizers 

House or Caesar Salad 

Pasta Course  

Choice of (3) Entrées 

 (1) Starch & (1) Vegetable 

Choice of One (1) Dessert 

 

 

paparazzo 

$70 Per PERSON* 

Choice of (3) Appetizers 

House or Caesar Salad 

Pasta Course 

Choice of (4) Entrées 

 (1) Starch & (1) Vegetables 

Choice of (1) Dessert

 

PLEASE SELECT YOUR CHOICES FROM THE FOLLOWING PAGE 

 

 

*21% SERVICE CHARGE, 7.35% SALEIS TAX AND LINEN COSTS ARE NOT INCLUDED IN PRICES   

items and prices are subject to change without notice 



 

 

  

Plated Entrée options  

(dinner & weekends) 

 

Chicken (Francaise, Marsala, Mario, Picatta or Stuffed) 

Eggplant Rollatini 

Braised Beef Short Ribs 

Grilled Pork Chop 

Pork Tenderloin 

Salmon 

Branzino  

Crusted Cod 

Sole Florentino 

 Chilean Sea Bass + 

 

 

N.Y. Sirloin + 

Ribeye + 

Filet Mignon + 

Bone In Short Ribs l + 

Rack of Lamb + 

Osso Bucco +  

Prime Rib + (min. 10 guests)  

VEGAN OPTIONS AVAILABLE  

 

+ additional charge at MARKET PRICE 

Pasta Options 

Penne ala Vodka 

Cavatelli & Broccoli Rabe 

 Bolognese 

Tomato & Basil  

 

 

Starch options 

Au Gratin Potatoes 

Garlic Mashed Potatoes 

Yukon Herb Roasted Potatoes 

Wild Rice Pilaf 

Roasted Butternut Squash 

 

Vegetable options 

Asparagus 

Vegetable Medley 

Baby Carrots 

Steamed Broccoli   

Crispy Brussel Sprouts  

 

DESSERT OPTIONS 

Tiramisu 

Cheesecake 

Assorted Italian Pastries 

Seasonal Pie 

Vanilla or Chocolate Gelato 

Sorbet 

 



 

 

Lunch & dinner buffet 

(available to groups of 25 guests or more)  
 

Buffet one 

$40 PER PERSON* 

Choice of House or Caesar Salad 

Pasta Option 

Choice of (1) Entree 

 (1) Side (1) Dessert 

Soft drinks, Coffee & Tea 

 

 

Buffet two 

$50.00 PER PERSON* 

Crudité, Cheese & Crackers 

Choice of House or Caesar Salad 

Pasta Option 

Choice of (2) Entrees 

(1) Side (1) Dessert 

Soft drinks, Coffee & Tea  

 

Buffet THREE 

$60.00 PER PERSON* 

Choice of (3) three appetizers 

Choice of House or Caesar Salad 

Pasta Option 

Choice of (2) Entrees 

 (2) Sides (1) Dessert 

Soft drinks, Coffee & Tea

Entrée options 

Chicken (Francaise, Marsala, Mario or Picatta) 

Eggplant rollatini 

Sausage onions & peppers 

Grilled salmon  

Crusted cod  

Beef Short ribs +$4 

SHRIMP SCAMPI +$4 

 

PENNE PASTA 

Tomato sauce, Alfredo, puttanesca, ala vodka, or vegetable 

primavera 

 

 

SIDE OPTIONS 

Asparagus 

Roasted potatoes 

Charred baby carrots 

Vegetable medley 

VEGETABLE RICE 

 

Dessert options 

Tiramisu 

Carrot cake 

cookie platter 

Assorted Italian pastries 

Specialty cakes or desserts, by request

*21% Gratuity, 7.35% Sales tax AND linen costs ARE not included in prices ~ items and prices are subject to change without notice  



 

 

 

COCKTAIL & Private tastings 

 

 

 

 

 

 

Cocktail hour EVENTS 

Premium Cocktails  

Crudité Station 

Pasta Station 

Pontini Station 

2 HOURS $55 per person (minimum 15 guests) 

3 HOURS + dessert station $80 person (minimum 25 guests) 

 

BEER, WINE, or WHISKEY TASTINGS ~ by special request  

 

 

 

 

 

 

*21% Gratuity, 7.35% Sales tax and linen costs are not included in prices ~ items and prices are subject to change without notice 



 

 

 

 

 

 

 

Hors d’ouevres 

 

$3 per piece 

Vegetable Stuffed Mushrooms 

Spanikopita 

Roasted Butternut Squash, Gorgonzola cheese & 

Cranberry Skewers 

Baked Raspberry & Brie Puff Pastry 

 

 

$4 per piece 

Tomato & Mozzarella Kebob 

Seafood Stuffed Mushrooms 

Clams Casino 

Vegetable Dumpling 

2 oz. Vegetable Roll 

Classic Bruschetta 

Mascarpone Risotto Arancini 

$5 per piece 

Smoked Salmon, Cream Cheese, Dill Puff Pastry 

Sea Scallop wrapped in Bacon 

Crab Cake 

Shrimp Cocktail 

Veal Meatball 

Chicken & Pineapple Kebob

 

 

 

 

 

 

 

 

 
*21% Gratuity, 7.35% Sales tax and linen costs are not included in prices ~ items and prices are subject to change without notice  



 

 

 

Appetizer stations 

 

 

 

Crudité 

Assorted cheeses, crackers, seasonal vegetables, dipping sauce 

$10.95 per person 

 

Potini  

Fresh Yukon gold mashed potatoes, cheddar cheese,  

bacon, chives, sour cream & hot beef gravy 

$10.95 per person 

 

Pasta  

Served with marinara, alfredo and Bolognese sauce 

$10.95 per person 

 

Fresh fruit display 

Pineapple, honeydew, cantaloupe, grapes & seasonal fruits 

$12.95 per person 

 

CHARCUTERIE  

Assorted meats, cheeses, marinated mushrooms, artichokes, assorted olives 

$18.95 per person 

 

 

 

 

 

*21% Gratuity, 7.35% Sales tax and linen costs are not included in prices ~ items and prices are subject to change without notice  



 

 

THIS MENU PAGE IS FOR GOLF OUTINGS ONLY 

Cookout 

(weather permitting) 

Hot Dogs & Burgers 

Lettuce, tomato & onion platter, assorted Cheeses 

House Chips 

Water, Iced Tea & Lemonade 

$14.95 per person 

 Add Chicken +$5 | Brats +$4.50  

 

DELI BUFFET 

Assorted pre-made deli sandwiches 

Choose (3) three: Turkey, Roast Beef, Ham, Tuna, Egg Salad 

Lettuce, tomato, onion, cheese, and condiments 

House Chips 

Water, Iced Tea & Lemonade 

$13.95 per person 

Add (2) two sides +$4 

Coleslaw, Caesar salad, potato salad, pasta salad, house made chips,  

fresh fruit basket, baked beans 

+$3 per extra side 

 

Add on: Cookies & Brownies +$3 per person 

Strawberry Shortcake +$4 

 

 

*21% Gratuity, 7.35% Sales tax and linen costs are not included in prices ~ items and prices are subject to change without notice  



 

 

 

 

Breakfast & brunch menu 

(minimum 40 guests) 

 

Basic breakfast 

Scrambled eggs, breakfast potatoes, bacon or sausage, French toast, 

pancakes or waffles with maple syrup 

$15.95 per person 

 

Make it brunch 

Add to Basic Breakfast:  

Assorted pastries, Caesar salad, vegetable medley, pasta, chicken entrée, dinner rolls 

$40 per person 

 

Breakfast & BRUNCH enhancements 

Made to order Omelet station +$10.00 per person 

Eggs Benedict  +$3 per person 

Fresh Fruit Bowl  +$2.00 per person 

Assorted Pastries- +2 per person 

Tossed or Caesar Salad +$4.00 per person 

Carving Station + m/p 

 

 

 

*21% Gratuity, 7.35% Sales tax and linen costs are not included in prices ~ items and prices are subject to change without notice  


