
 

 
The Golf Club at Boulder Ridge 

 

 

Continental Breakfast 
2011 

 

 

 

Assorted fresh baked pastries and muffins 

Seasonal fresh fruit  

Fresh squeezed Orange Juice 

Coffee and Hot tea service 
 

 

 

 

 

 

 

 

 

 

 



 
The Golf Club at Boulder Ridge 

 

Golf Tournament Box Lunches 
2011 

Wraps 
Wrapped in a Flour Tortilla 

 

Grilled Chicken Caesar Wrap 
Caesar Dressing, Parmesan Cheese, Grilled Chicken, Romaine Lettuce 

Chipotle Beef Wrap 
Grilled Steak with Lettuce, Tomato, Onion, Chipotle Mayonnaise Sauce 

Grilled Garden Vegetable Wrap 
Zucchini, Eggplant, Mushroom, Roasted Red Pepper, Basil Pesto, Lettuce 

 

Deli Sandwiches 
Wheat or Sourdough Bread 

 

Turkey with Cheddar Cheese 
 Lettuce, Tomato, and Onion 

Roast Beef with Cheddar Cheese 
 Lettuce, Tomato, and Onion 

Black Forest Ham with Cheddar Cheese 
 Lettuce, Tomato, and Onion 

Tuna Salad with Cheddar Cheese 
 Lettuce, Tomato, and Onion 

Vegetarian with Grilled Garden Vegetables 
Lettuce, Tomato, and Onion 

 

All sandwiches served Dry with Condiments on the Side with 

Sour Dough or Wheat Bread ~ Chips ~ Banana or Apple,  

Cookie and Candy Bar 

 



 
The Golf Club at Boulder Ridge 

 

Golf Tournament Lunch 

BBQ Buffet 2011 
 

Salads (Choice of Two) 
 

Classic Potato Salad 

Egg, Celery, Onion, Mayonnaise, Spices 

 

Classic Caesar Salad 

Crisp Romaine, Garlic Croutons, Parmesan Cheese, Caesar Dressing 

 

Pasta Salad 

Artichokes, Roasted Bell Peppers, Mozzarella Cheese,  

Olives, Pesto, Balsamic Vinaigrette 

 

Mixed Garden Salad 

With Tomatoes, Cucumber, Carrot, Garlic Crostini, 

Assorted Dressings 

 

Fruit Salad 

Mixed Fresh Seasonal Fruit 

Meat Selections (Choice of Two) 
Certified Angus Burgers 

BBQ Pulled Pork 

BBQ Chicken 

Ball Park All Beef Hot Dogs 

Sides (Choice of Two) 
Sautéed Fresh Vegetables 

BBQ Baked Beans 

Garlic Bread 

Corn on the Cob 

Dessert  
Assorted Fresh Baked Cookies 

Double Fudge Brownie Platter 

 



 
The Golf Club at Boulder Ridge 

 

Golf Tournament Dinner Buffet 2011 

Appetizers (Choice of Two) 
Tomato Basil Bruchetta ~ Teriyaki Chicken Sate ~ Fresh Mozzarella Tomato Skewers  

Brie Apple Caramelized Onion Crostini ~  Vegetarian Pot Sticker ~ Chicken Spring Roll  

Fried Artichokes with Lemon Aioli 

Salads 
Served with Bread & Butter 

Mixed Garden Salad 
With Tomatoes, Cucumber, Carrot, Garlic Crostini 

Dressings:   Ranch, Balsamic Vinaigrette 

Classic Caesar Salad 
Crisp Romaine, Garlic Croutons, Parmesan Cheese, Caesar Dressing 

Pasta (Choice of One) 

Vegetable Fusilli Pasta 
Roasted eggplant, sun-dried tomatoes, baby spinach, mushrooms 

Garlic olive sauce 

Baked Tortellini Al Forno 
Marinara, Mozzarella, Tomatoes, Fresh Basil 

Entrée (Choice of Two) 
Chef’s Selection of Seasonal Vegetables and Starch to Accompany Entrees 

Herb Marinated Flank Steak 
Cabernet Wine Sauce 

Roasted Salmon Filet 
Champagne Citrus Butter Sauce 

Rosemary Marinated Grilled Chicken Breast 
With Tomato, Artichoke, Mushroom, Ragu with Fresh Herbs 

 

Dessert 
Assorted Cookie Platter ~ Fudge Brownie Platter 

 

 


