Shawnee Country Club

6152 S. Rehoboth Blvd. (South Business Rt. 1)
P.O. Box 282
Milford, DE 19963
302-422-9745 Fax 302-422-5904

Luncheon Banquet Menu

Revised 12/09

BUFFETS

All Luncheon Banquet Menus include a Coffee or Iced Tea

10 Guests Minimum required for all of the following

The Classic
Soup Tureen* served with Assorted Classic Sandwiches including Baked Ham;
Ham and Cheese; Tuna, Chicken and Egg Salad offered with Pickles,
and Potato or Pasta Salad

$9.50 per person

The Premier
Soup Tureen* served with Assorted Premier Sandwiches including House Roasted Beef,
Turkey, Corned Beef Brisket and Salmon Salad offered with Pickles,
and Potato or Pasta Salad

$10.50 per person

*Soup selections include: Cream of Tomato, Potato. Broccoli or Carrot;

Chicken Noodle, Beef Vegetable or Bean with Ham

The Farmer Girl

Fresh Mixed Green Garden Salad, Baby Spinach Salad, Chicken, Tuna and Egg Salads
offered with Shawnee Slaw and choice of Potato or Pasta Salad

$11.00 per person



The following Hot Buffets all include Freshly Baked Bread Basket...

The Hot Stuff
Roasted Turkey and Beef offered with Mashed Potatoes, Gravy and Fresh Vegetable
$11.00 per person

The Seaside
Flounder Florentine (fresh Flounder rolled with Fresh Spinach) served with
Rice Pilaf and Fresh Vegetable
$12.00 per person

The Mason Dixon

Roasted %2 Chicken (cut from 3 pound chickens with Breast and Thigh Bones removed)
with a Mushroom Voloute’ served with Rice Pilaf and Fresh Vegetable

$11.00 per person

The Sussex County

Chicken N Dumplin Luncheon served with Mashed Potatoes, Carrots and Gravy
$10.50 per person

The Italian
Baked Ziti served with Garlic Bread and Fresh Mixed Green Garden Salad
$9.50 per person
Add Beef to the Ziti $1.50 extra per person

The Chef Special
Sweet Italian Sausage with Grilled Chicken, Roasted Red Potatoes and

Fresh Greens offered with Fresh Mixed Green Garden Salad

$12.00 per person



SERVED LUNCHEON
The Classic (Served)

Your Choice of One Soup and One Sandwich from our Classic Menu Board

served with One Salad Selection; Shawnee Slaw, Potato or Pasta Salad

$ 11.00 per person

The Premier (Served)

Your Choice of One Soup and One Sandwich from our Premier Menu Board
served with One Salad Selection; Shawnee Slaw, Potato or Pasta Salad
$12.50 per person

The Ultimate
Medium-Rare Roast Beef with Bermuda Onion on a Kaiser Roll with Horsey Mayo and
Danish Bleu Cheese served with One Salad Selection; Shawnee Slaw, Potato or Pasta Salad

$8.00 per person

The Petite
Choice of One Quiche served with Fresh Vegetable and Choice of
Fresh Fruit Cup or Cup of Soup
Quiche Choices:
Lorraine; Broccoli & Cheddar; Spinach, Mushroom & Brie; Tomato, Bacon & Onion

$10.00 per person

El Hombre
4 oz. Filet Mignon topped with Béarnaise Sauce, Roasted Red Potatoes and
Fresh Vegetable (includes first course of Fresh Mixed Green Garden Salad or
Cup of Soup and Fresh Baked Bread Basket)
$18.00 per person

The Delmarva (Surf & Turf)
A Large Fresh Mixed Green Garden Salad adorned with Fresh Fried Oysters,

Our Own Chicken Salad and Shawnee Slaw

$12.50 per person



The Pampered

Chicken Parmesan served over Linguine with Garlic Bread
(first course of Fresh Mixed Green Garden Salad)

$11.00 per person

The Comfort
Hot Roast Turkey or Beef Sandwich with Mashed Potatoes and
Gravy served with Fresh Vegetable
$11.00 per person

The Foreigner

Baked Vegetarian Lasagna with Garlic Bread
(first course of Fresh Mixed Green Garden Salad)
$10.00 per person
Add Beef to the Lasagna for $1.50 per person

To any of the above Menus:
Add Soup Tureen for $2.50 per person
Add Fresh mixed Green Garden Salad for $1.75 per person

DESSERTS

The Delight
Trays of Assorted Fresh Baked Cookies & Brownies

$ 2.00 per person

The Americana

Pumpkin or Apple Pie, Apple Crisp or Brown Betty,
Fresh Berries with Creamy Custard

$ 2.50 per person

Heavenly Sinful

Creme’ Brulee, Trifle, Shortcake, Mousse or Flourless Chocolate Cake
$3.00 per person
All of the above Menus are subject to an 20% gratuitylf you have any special requests please do
not hesitate to inquire with our Special Events Director.






