THE POCONOS CLUB GRAND BANQUET PACKAGE

THE POCONOS CLUB

Grand

BANQUET PACKAGE

GRAND BANQUET PACKAGE $- per person

EVENT DAY INCLUSIONS

COORDINATION TABLE SETTING

VENUE COORDINATOR LINENS

On-site coordinator managing timelines, vendors, décor, Floor-length white or ivory tablecloths with matching cloth
catering, bar service, and guest flow throughout the event. napkins for all tables.

LADIES GENTLEMEN

LADIES SUITE ACCESS GENTLEMAN'S SUITE

Seating, vanities, and dressing space. Arrive as early as Private gentleman's lounge attached to the downstairs bar
8:00 AM the morning of your event. area.
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THE POCONOS CLUB SUITE EXPERIENCES

Suite

EXPERIENCES&SEND-OFF

WOMAN'S SUITE EXPERIENCE $—

MIMOSA PACKAGE — 2 bottles of champagne + e Fresh raspberries, strawberries & pineapple
3-juice station (O3J, cranberry, pineapple) slices for garnish

FRESH PLATTER — seasonal fruits, vegetables, e Assorted cheeses & signature house dips
artisan breads & crackers

Additional champagne bottles available upon request

MEN'S LOUNGE EXPERIENCE




THE POCONOS CLUB

THE POCONOS CLUB

GRAZING TABLE — INCLUDED

Cocktail Hour

APPETIZETRS

COCKTAIL HOUR

A curated assortment of cheeses, fresh vegetables, seasonal fruits, flavorful dips, and crackers.

Upgrade to include gourmet cheeses, cured meats, nuts & mix-ins +$ per person.

BUTLERED COCKTAIL HOUR — SELECT4

Sausage Rolls

Flaky pastry filled with seasoned
sausage, baked golden.

Brie Cranberry Puffs

Buttery pastry with creamy brie and
sweet cranberr

Mini Meatballs Marinara

Hand-rolled meatballs simmered in
classic marinara.

Shrimp Cocktail
Chilled shrimp with traditional cocktail
sauce.

Cheese Arancini with Marinara

Golden risotto balls stuffed with
cheese, served with marinara.

Bruschetta Bites

Toasted crostini topped with fresh
tomato and basil.
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THE POCONOS CLUB GRAND BUFFET

THE POCONOS CLUB

Grand Buffet

ENTRETES

Includes choice of Garden Salad with House Vinaigrette or Caesar Salad, plus dinner rolls.

PICK 1 — CARVING STATION

Herb Roasted Turkey with Gravy Honey Glazed Ham with Reduction Roast Beef with Au Jus
Slow-roasted turkey with savory herb gravy. Carved ham with a rich honey glaze Tender roast beef served with classic au jus.
reduction.

PICK 2 — ENTREES

Slow Braised Beef Tips Stuffed Spinach & Pork Loin with Caramelized
Tender beef simmered in a rich savory Artichoke Chicken Apples & Onions

Gfeiy: Chicken breast with creamy Roasted pork with sweet apples
Beef Burgundy spinach and artichoke blend. and caramelized onions.
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THE POCONOS CLUB GRAND BUFFET

THE POCONOS CLUB

Sides

BUFFET SIDE SELECTIONS

PICK 1 — STARCH / PASTA PICK 2 — SIDES

Three Cheese Mac & Cheese

Creamy macaroni with a blend of melted cheeses.

Baked Tortellini Alfredo

Cheese tortellini baked in a rich Alfredo sauce.

Tortellini Carbonara

Tortellini with pancetta in a creamy carbonara sauce.

Pasta Primavera
Pasta with fresh seasonal vegetables in a light sauce.

Herb Roasted Red Potatoes
Roasted red potatoes with fresh herbs.

Garlic Mashed Potatoes
Creamy mashed potatoes with roasted garlic.

Honey Glazed Carrots

Tender carrots finished with a honey glaze.

Chef's Choice Roasted Vegetables

Seasonal vegetables roasted to perfection.




THE POCONOS CLUB STATIONS & PRICING

THE POCONOS CLUB

Add-Ons & Fees

STATIONS &PRICING

ADD-ON FOOD STATIONS

B-Y-O POTATO BAR

$' Whipped butter, sour cream, chives, 3-cheese sauce, bacon crumble, parmesan herb crumb, shredded cheese blend. Choice of

PER PERSON BBQ pulled pork or beef chili.

MAC 'N CHEESE BAR
$' Steamedseasoned broccoli, bacon crumbles, parmesan herb crumb, shredded cheese blend, diced smoked ham. Choice of slow

PER PERSON braised pulled beef or buffalo chicken.

PASTA BAR
$' Penneor rigatoni, caramelized onions, sun-dried tomatoes, shredded asiago, 3 sauces (alfredo, marinara, blush, or pesto cream), 2
PER PERSON proteins: grilled Italian herb chicken, mini meatballs, or sweet Italian sausage.
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	Three Cheese Mac & Cheese
	Creamy macaroni with a blend of melted cheeses.

	Herb Roasted Red Potatoes
	Roasted red potatoes with fresh herbs.

	Baked Tortellini Alfredo
	Cheese tortellini baked in a rich Alfredo sauce.

	Garlic Mashed Potatoes
	Creamy mashed potatoes with roasted garlic.

	Tortellini Carbonara
	Tortellini with pancetta in a creamy carbonara sauce.

	Honey Glazed Carrots
	Tender carrots finished with a honey glaze.

	Pasta Primavera
	Pasta with fresh seasonal vegetables in a light sauce.

	Chef's Choice Roasted Vegetables
	Seasonal vegetables roasted to perfection.

	Tuscan Penne
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	+$ pp
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	+$  pp
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