
T H E  P O C O N O S  C L U B

E V E N T  D A Y  

T H E  P O C O N O S  C L U B  ·

I N C L U S I O N S

 E S T .

E V E N T  D A Y  E N H A N C E M E N T S

 2 0 2 4 T H E P O C O C L U B . C O M    ·    

G R A N D  B A N Q U E T  P A C K A G E

P A G E  1  O F  7

G R A N D  B A N Q U E T  P A C K A G E

On-site coordinator managing timelines, vendors, décor,
catering, bar service, and guest flow throughout the event.

Seating, vanities, and dressing space. Arrive as early as
8:00 AM the morning of your event.

Beautiful centerpieces available to enhance your event space.

All 4 state-of-the-art virtual golf simulators available during cocktail hour.

Customize a signature cocktail from your chosen bar package to personalize your guests' experience.

Upgrade your linen colors to match your vision. Pricing varies depending on colors selected.

Cornhole, giant Jenga, giant Connect Four, Ladder Ball, and Quoits for cocktail hour (weather permitting).

Full setup and cleanup of client-supplied decorations. Deliver 24 hrs prior; pickup within 24 hrs after event.

Propane fire pits, outdoor heaters, cornhole, giant Jenga, Connect Four, Ladder Ball, and Quoits (weather permitting).

$ -  p e r  p e r s o n

Private gentleman's lounge attached to the downstairs bar
area.

Floor-length white or ivory tablecloths with matching cloth
napkins for all tables.

Varies

$-

$-

$-

$-

$-

L A D I E S

LADIES SUITE ACCESS

B A R  S E R V I C E

SIGNATURE COCKTAIL

C O O R D I N A T I O N

VENUE COORDINATOR

G E N T L E M E N

GENTLEMAN'S SUITE

T A B L E  S E T T I N G

LINENS

LAWN GAMES

LINEN UPGRADES

SOCIAL PACKAGE

VIRTUAL GOLFING

SETUP & BREAKDOWN

CENTERPIECE RENTALS

· · ·

Grand
B A N Q U E T  P A C K A G E

570-223-8099   ·    jbasso@thepococlub.com

Inquire to See more



T H E  P O C O N O S  C L U B

S E N D - O F F  

T H E  P O C O N O S  C L U B  

S T A T I O N S

·  E S T .  2 0 2 4 T H E P O C O C L U B . C O M    ·    

S U I T E  E X P E R I E N C E S

P A G E  2  O F  7

M E N ' S  L O U N G E  E X P E R I E N C E

W O M A N ' S  S U I T E  E X P E R I E N C E

U L T I M A T E  M O R N I N G - O F  P A C K A G E  —  B O T H  S U I T E S

$-

$-

$-

MIMOSA  WHISKEY PACKAGE

Mozzarella sticks with marinara, chicken wings with
ranch or blue cheese, and pretzel bites with cheese sauce.
$- · feeds 30 guests

FRESH PLATTER DELUXE BREAKFAST PLATTER
 

Choose 3: Turkey Club, Ham & Cheese, Chicken Caesar
Wrap, Italian Style, Chicken Salad, or Tuna Salad.
$- · feeds 30 guests

or

COFFEE & TEA STATION — freshly
brewed coffee, teas, cream, milk,
sugar & honey

WHISKEY PACKAGE — premium whiskey bottle,
citrus garnish, and cigars

FRESH PLATTER — seasonal fruits, vegetables,
artisan breads & crackers

MIMOSA PACKAGE — 2 bottles of champagne +
3-juice station (OJ, cranberry, pineapple)

FRESH PLATTER — seasonal fruits, vegetables,
artisan breads & crackers

Additional champagne bottles available upon request

· · ·

for both suites

Fresh raspberries, strawberries & pineapple
slices for garnish

Assorted cheeses & signature house dips

— mini quiches, sliders, bagels
with lox, cream cheese, capers &
pastries

Fresh lemonade with flavored syrups (blackberry,
ginger, jalapeño)

Assorted cheeses & signature house dips

Fried Platter Sandwich Platter

Suite 
E  X  P  E  R  I  E  N  C  E  S  &  S  E  N  D  -  O  F  F

570-223-8099   ·    jbasso@thepococlub.com

Inquire to See more



T H E  

Buttery pastry with creamy brie and
sweet cranberry.

Tangy goat cheese with slow-
caramelized onions in crisp pastry.

Flaky pastry filled with seasoned
sausage, baked golden.

Mini sausages in pastry with signature
house dipping sauce.

Savory spinach and artichoke filling in
golden puff pastry.

P O C O N O S  C L U B

Crispy chicken in a sweet and spicy hot
honey glaze.

Crispy bites of creamy three-
cheese macaroni.

Grilled flatbread topped with
roasted red pepper hummus.

Fresh mozzarella, tomato, and basil
with balsamic glaze.

Hand-rolled meatballs simmered in
classic marinara.

Delicate pastry with a variety of
savory egg custards.

Chilled shrimp with traditional cocktail
sauce.

Caps filled with savory herb stuffing.

Golden risotto balls stuffed with
cheese, served with marinara.

Seared scallops in bacon, finished with
garlic butter.

Toasted crostini topped with fresh
tomato and basil.

Lump crab cakes topped with rich
hollandaise.

T H E  P O C O N O S  C L U B  ·  E S T .  2 0 2 4

B U T L E R E D  C O C K T A I L  H O U R  —  S E L E C T  4

T H E P O C O C L U B . C O M    ·    

C O C K T A I L  H O U R

P A G E  4  O F  7

G R A Z I N G  T A B L E  —  I N C L U D E D
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.

Sausage Rolls

Pigs in a Blanket

Brie Cranberry Puffs

Hot Honey Chicken Bites

Spinach & Artichoke Puffs

Goat Cheese & Caramelized
Onion Puffs

Shrimp Cocktail

Assorted Mini Quiche

Mini Meatballs Marinara

Roasted Red Pepper
Hummus Flatbread

Caprese Skewers with Balsamic

Three Cheese Mac & Cheese Bites

Bruschetta Bites

Stuffed Mushrooms

Bacon-Wrapped Scallops 

Crab Cakes with Hollandaise 

Cheese Arancini with Marinara

+$- pp

+$- pp

Cocktail Hour
  A  P  P  E  T  I  Z  E  R  S

570-223-8099   ·    jbasso@thepococlub.com

Inquire to See more



T H E  

Slow-roasted turkey with savory herb gravy.

Egg-battered chicken in a lemon
white wine sauce.

Creamy garlic sauce with sun-dried
tomatoes and spinach.

P O C O N O S  C L U B

Tender beef simmered in a rich savory
gravy.

Braised beef in red wine sauce with
herbs and vegetables.

Chicken with prosciutto and sage in a
light pan sauce.

Chicken breast with creamy
spinach and artichoke blend.

Roasted chicken with a delicate white
wine sauce.

Roasted pork loin glazed with savory
teriyaki sauce.

Topped with mozzarella, tomato, and
balsamic glaze.

Tender pork medallions with rich brown
gravy.

Carved ham with a rich honey glaze
reduction.

Roasted pork with sweet apples
and caramelized onions.

Oven-roasted salmon with lemon-dill
cream sauce.

Tender roast beef served with classic au jus.

Flounder filled with a savory seafood
stuffing.

Baked cod with seasoned breadcrumbs,
garlic, and herbs.

T H E  P O C O N O S  C L U B  ·  E S T .  2 0 2 4 T H E P O C O C L U B . C O M    ·    

G R A N D  B U F F E T

P A G E  5  O F  7

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

P I C K  2  —  E N T R É E S

P I C K  1  —  C A R V I N G  S T A T I O N

Beef Burgundy

Tuscan Chicken

Chicken Francese

Chicken Saltimbocca

Slow Braised Beef Tips

Herb Roasted Turkey with Gravy

Teriyaki Pork Loin

Balsamic Chicken Caprese

Stuffed Spinach &
Artichoke Chicken

Herb Chicken with White
Wine Reduction

Honey Glazed Ham with Reduction

Pork Medallions with Brown Gravy

Stuffed Flounder

Cod Loin Oreganata

Roast Beef with Au Jus

Roasted Salmon with Lemon-
Dill Sauce

Pork Loin with Caramelized
Apples & Onions

Grand Buffet
 E  N  T  R  É  E  S

570-223-8099   ·    jbasso@thepococlub.com

Inquire to See more



T H E  

Seasoned rice with herbs and aromatics.

Cheese tortellini baked in a rich Alfredo sauce.

P O C O N O S  C L U B

Penne in a smooth tomato cream vodka sauce.

Creamy macaroni with a blend of melted cheeses.

Tortellini with pancetta in a creamy carbonara sauce.

Pasta with fresh seasonal vegetables in a light sauce.

Penne in creamy garlic sauce with spinach and sun-dried
tomatoes.

Roasted red potatoes with fresh herbs.

Seasonal vegetables roasted to perfection.

Tender carrots finished with a honey glaze.

Creamy mashed potatoes with roasted garlic.

Fresh broccoli finished with compound butter.

Green beans with toasted almonds and butter.

Brussels sprouts sautéed with apple cider glaze.

Savory stuffing with sausage, apples, and herbs.

T H E  P O C O N O S  C L U B  ·  E S T .  2 0 2 4 T H E P O C O C L U B . C O M    ·    

G R A N D  B U F F E T

P A G E  6  O F  7

P I C K  1  —  S T A R C H  /  P A S T A P I C K  2  —  S I D E S

Rice Pilaf

Tuscan Penne

Pasta Primavera

Penne alla Vodka

Tortellini Carbonara

Baked Tortellini Alfredo

Three Cheese Mac & Cheese

Honey Glazed Carrots

Green Bean Almondine

Garlic Mashed Potatoes

Herb Roasted Red Potatoes

Sausage & Apple Herb Stuffing

Chef's Choice Roasted Vegetables

Sautéed Apple Cider Brussels Sprouts

Steamed Broccoli with Garlic-Herb Butter

Sides
B U F F E T  S I D E  S E L E C T I O N S

570-223-8099   ·    jbasso@thepococlub.com

Inquire to See more



T H E  P O C O N O S  C L U B

T H E  P O C O N O S  C L U B  ·  E S T .  2 0 2 4 T H E P O C O C L U B . C O M    ·    

S T A T I O N S  &  P R I C I N G

P A G E  7  O F  7

A D D - O N  F O O D  S T A T I O N S

$- 

$- 

$-

$- 

P E R  P E R S O N

P E R  P E R S O N

P E R  P E R S O N

P E R  P E R S O N

TACO BAR
 

PASTA BAR
 

B-Y-O POTATO BAR
 

MAC 'N CHEESE BAR
 

Whipped butter, sour cream, chives, 3-cheese sauce, bacon crumble, parmesan herb crumb, shredded cheese blend. Choice of
BBQ pulled pork or beef chili.

Steamedseasoned broccoli, bacon crumbles, parmesan herb crumb, shredded cheese blend, diced smoked ham. Choice of slow

braised pulled beef or buffalo chicken.

Soft &hard tortillas, sour cream, lettuce, queso fresco, salsa, pickled red onions, lime wedges, pico de gallo, black bean & roasted

corn salsa, guacamole, jalapeños, chipotle crema. Choice of ground beef, shredded pork, or grilled chicken.

Penneor rigatoni, caramelized onions, sun-dried tomatoes, shredded asiago, 3 sauces (alfredo, marinara, blush, or pesto cream), 2
proteins: grilled Italian herb chicken, mini meatballs, or sweet Italian sausage.

C A R V I N G  S T A T I O N S  —  A D D - O N  O R  U P G R A D E  ·  M I N .
5 0  G U E S T S  ·  C H E F  A T T E N D A N T  + $ 1 5 0 / S T A T I O N

P R I C I N G  &  F E E S

Stuffed Pork Loin (Italian Herb & Citrus-Stuffed)

Pork Tenderloin

Pepper-Crusted Prime Rib with Au Jus

Beef Tenderloin with Au Jus

·

+$ pp

+$ pp

+$ pp

+$  pp

· ·

All packages subject to a 

15% GRATUITY ,   and

Children's meals: 

 , 

.

    Vendor meals: 

570-223-8099   ·    jbasso@thepococlub.com

2 0 %  S E R V I C E  F E E  |  1 5 %

6 %  P A  S A L E S  T A X

$  P P

Add-Ons & Fees
 S  T A T  I  O  N  S  &  P  R  I  C  I  N  G

$  P P .Inquire to See more
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