The Classic Reception
LUNCHEON BUFFET

O ur event coordinators will help you plan the ideal menu for your business luncheon,

professional seminar, daytime testimonial, or bridal or baby shower. Ask about our menu
enhancements and beverage packages to customize your affair. We offer several
projection screens and monitors for video or other visual presentations. We can also
accommodate your trade show or classroom-style seminar.

Tossed Salad with House Dressing
Giardiniera Vegetable Salad
Choose one:
Chicken Française
Chicken Marsala

Fresh Fruit Platter
Eggplant Rolatini

Choose one:
Roasted New Bliss Potatoes
Garlic Mashed Potatoes
Rice Florentine

Choose one:
Green Beans with Red Bell Peppers
Broccoli with Olive Oil and Garlic
Butter Glazed Baby Carrots
Mixed Vegetable Medley

TO ENHANCE YOUR LUNCHEON BUFFET
Mini Italian Pastries, add $2.50

Sunshine Salad or Caesar Salad, add $2.00
Penne alla Vodka or Penne with Meat Sauce,
add $2.50
Sole Milanese. Dusted with Fresh Herbs
and Bread Crumbs.
Served with Lemon Meunière Sauce,
add $4.00

Champagne Mimosas, add $4.50
Punch, add $3.50

Sliced Roast Beef, add $4.00

Non-alcoholic punch, add $2.50

Assorted Biscotti, add $2.50
Red or White Sangria, add $4.50

Minimum counts are flexible. Prices are per person and include: 3 hour facility rental; fresh dinner rolls and
butter; coffee, tea, soda; candle centerpieces on guests’ tables; choice of standard linen color. For open bar
with top shelf liquors, add $17.50 per person. An 18% service charge plus CT state sales tax will be added to
your final price. A non-refundable deposit is required upon booking. Tentative count and choice of menu to
be finalized two months prior to event. Final count and full payment of balance is due five days prior to event.
Increase in count, with payment, may be made no later than two days prior to event.

$22.95 per person

Hawk’s Landing
Country Club

201 Pattonwood Drive • Southington, CT 06489

860-793-6000 ext. 8
www.hawkslandingcc.com

N otes

Prices in effect through September 1, 2013

DESSERT
French Vanilla Ice Cream with Melba Sauce or Chocolate Drizzle
We will slice and serve your cake with dessert at no extra charge.

