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"Staff very helpful and friendly!

Meal was fantastic! Everyone had a

wonderful time!" - Brittany

 

"We can't say enough good things

about the staff, the food, and the

bartenders. If you want to book a

wedding or any type of

celebration, the Mitchell Golf and

Country Club is a great choice!"

- Greg & Charlanne

www.mitche l lgo l fc lub.com

 



T e r i y a k i  P o r k  T e n d e r l o i n
8oz cut of marinated tenderloin sautéed in
onion, bacon and mushrooms with roast
potatoes and seasonal vegetables

L U N C H E O N SB A N Q U E T  H A L L

Sunday - Friday
$135

 
Saturday

In Season - $495
Off Season - $395

L O U N G E

Available December - March
$135

B A R  R E N T A L

Access to Personal bar - $45

B A N Q U E T S

C h i c k e n  C o r d o n  B l e u
Breaded chicken breast stuffed with ham
and swiss cheese; served with garlic
mashed potatoes and seasonal vegetables

S m o k e d  P o r k  C h o p s
Locally sourced 10oz smoked chop; served
with a baked potato and seasonal
vegetables

C h i c k e n  M a r s a l a
Lightly coated boneless chicken braised
braised with Marsala wine and mushrooms;
served with roast potatoes and seasonal
vegetables

F r e n c h  R o a s t  B e e f
French onion style roast beef; served with
garlic mashed potatoes and seasonal
vegetables

R o a s t  T u r k e y
Sliced roast turkey; served with mashed
potatoes, seasonal vegetables, stuffing
and gravy

L a s a g n a  a n d  C a e s a r  S a l a d
Meat and/or vegetarian lasagna; served
with Caesar salad and garlic bread

S o u p ,  S a l a d ,  S a n d w i c h ,  a n d  W r a p

Members Receive a 10% discount on all room
rental fees

Please contact us about menu adjustments
taxes and tip not included
all prices subject to change

N I B B L E S

P i n w h e e l  P o p p e r s  $ 9 . 5 0 / d z
Cream cheese, jalapeno pinwheels

F l a t b r e a d s  $ 1 0 / f l a t b r e a d

C u c u m b e r  M e d a l l i o n s  $ 6 / d z
Vegan cucumber hummus bites (V)

Assorted styles

B r u s c h e t t a  C r o s t i n i  $ 1 2 . 5 0 / d z  
Tomato feta bruschetta on crostini (V)

S p r i n g  R o l l s  $ 9 . 5 0 / d z

C h a r c u t e r i e  B o a r d  $ 3 0 / b o a r d
Assorted meat, cheese and crackers

Vegetarian fried rolls (V)

R u s t i c  P e n n e
Sundried tomato, asparagus, feta, bell
peppers, spanish onion, and penne; served
    with garlic bread(V)

All luncheon menu items include crudités tray,
coffee, tea and dessert square

 
Per Person Banquet Menu

cost of $18.25

All banquet menu items include choice of salad, crudités
tray, fresh baked roll, coffee, tea and dessert square

 
Per Person Banquet Menu

cost of $24.95

All nibbles are prices individually and include
coffee and tea

C r u d i t é s  T r a y  $ 1 5 / p l a t t e r
Assorted fresh vegetables served with
ranch dip


