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At Westchester Hills, we pride ourselves in providing our guests with a true member experience. 
Our Food and Beverage team is passionate about hospitality and making sure your time spent with us is
memorable. Whether you will be spending the whole day with us or coming by for an afternoon event,
attention to detail is our top priority. Making sure you feel at home at The Hills is what we strive for. 

The Culinary experience is always the most important. Our culinarians have put together exciting menus
for all price points. Is there something you don’t see? Let us know and we will do our best to accommodate

any special requests and dietary restrictions. 
Your event is special and unique. No matter if you have been with us for years or we have the pleasure of
serving you for the first time. The possibilities are endless with what we can create. We look forward to

working together to make your day extraordinary!
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THANK YOU FOR YOUR INTEREST IN HOSTING YOUR EVENT AT
WESTCHESTER HILLS GOLF CLUB.

About Us



$120 Per Person

COCKTAIL HOUR

Choice of Three (3) Passed Hors D’oeuvres

Cold Canapes: Tuna Tartare & Avocado · Prosciutto
& Melon Skewers · Shrimp Cocktail 
Seasonal Soup Shooters · Whipped Goat Cheese &
Asparagus Bruschetta · Caprese Crostini

Hot Hors D'oeuvres: Pigs in a Blanket with Spicy
Mustard · Garlic-Chili Shrimp Skewer with Salsa
Verde · Parmesan Risotto Balls · Chicken Sesame
Skewer · Beef Empanada with Sriracha Aioli ·
Vegetable Spring Rolls with Sweet Chili Sauce

Charcuterie & Cheese Grazing Board
An assortment of Imported & Domestic Cheese,
Artisan Breads, Crackers, 
A Variety of Cured Meats, Marinated Olives, Dried
& Fresh Fruits

*SEE ADDITIONAL STATIONS FOR COCKTAIL HOUR
ADD-ONS

SECOND COURSE
Choice of two (2) Entrees - Additional Entrée +$10 Per Person

Seared Atlantic Salmon: Wild Rice Pilaf, Asparagus, Lemon–
Herb Beurre Blanc
Roasted Chicken Breast: Sweet Potato Purée, Broccoli Rabe,
Calabrian Chili, Mushroom Jus
Grilled Petite Filet of Beef: Garlic Mashed Potatoes, Haricot
Vert, Au Poivre Sauce 

FIRST COURSE
Choice of (1) Salad

Wild Arugula Salad: Cherry tomatoes, Watermelon
Radish, Baby Carrots, Parmesan, Lemon Vinaigrette
Baby Spinach Salad: Frisée, Strawberries, Toasted
Almonds, White Balsamic Vinaigrette
Caesar Salad: Baby Romaine, Parmesan, Caesar Dressing,
Croutons
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Gold Package



$140 Per Person

COCKTAIL HOUR
Choice of Five (5) Passed Hors D’oeuvres

Cold Canapes: Tuna Tartare with Avocado & Lime ·
Mini Seafood Rolls on Brioche , Shrimp Cocktail ·
Gazpacho Shooters · Caprese Bruschetta

Hot Hors D'oeuvres: Pigs in a Blanket · Coconut
Shrimp · Short Rib & Fontina Grilled Cheese ·
Chicken Sesame Skewer, Chicken Teriyaki Dumpling ·
Truffle Risotto Ball · Seasonal Crostini · Grilled
Lamb Loin

Charcuterie & Cheese Grazing Board
An assortment of Imported & Domestic Cheese,
Artisan Breads, Crackers, A Variety of Cured Meats,
Marinated Olives, Dried & Fresh Fruits

*SEE ADDITIONAL STATIONS FOR COCKTAIL HOUR
ADD-ONS

SECOND COURSE
Choice of two (2) Entrees - Additional Entrée +$10 Per Person

Miso Glazed Chilean Sea Bass: Asian Pear Relish , Steamed
Black Rice, Braised Baby Bok Choy
Chicken Piccata: Capers ,Lemon Wine Sauce , Rice Pilaf,
Broccolini Bundle
Prime New York Strip Steak: Shallot Red Wine Demi-Glace,
Garlic Mashed Potatoes, Haricot Vert & Carrot Bundle,
Crispy Onions

FIRST COURSE
Choice of  (1) Salad 

Salad Choices
Watermelon Salad: Cherry Tomatoes, Watermelon Radish,
Pumpkin Seeds, Red Watercress, Charred Lemon
Vinaigrette
Burrata Salad: Heirloom Tomatoes, Wild Arugula, Garlic
Croutons, Tomato Vinaigrette
Caesar Salad: Baby Romaine, Parmigiano-Reggiano, White
Anchovy, Parmesan Croutons
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Diamond Package

$165 Per Person

COCKTAIL HOUR
Choice of Seven (7) Passed Hors D’oeuvres

Cold Canapes: Tuna Tartare with Avocado & Lime ·  
Smoked Salmon Dip · Shrimp Cocktail Shooters · Mini

Lobster Rolls · Caprese Bruschetta
Hot Hors D'oeuvres: Pigs in a Blanket · Lamb Loin ·

Mini Crab Cakes · Chicken Satay · Truffle Risotto
Balls · Pork Dumplings · Spanakopita

CHARCUTERIE & CHEESE GRAZING BOARD
An assortment of Imported & Domestic Cheese,

Artisan Breads, Crackers, 
A Variety of Cured Meats, Marinated Olives, Dried

& Fresh Fruits

RAW BAR & SUSHI PLATTERS
Jumbo Shrimp · Crab Claws · Blue Point Oysters ·

Little Neck Clams 

*SEE ADDITIONAL STATIONS FOR COCKTAIL HOUR
ADD-ONS

SECOND COURSE
Choice of (1) Duet Entree

Duet Selections: 

Braised Short Rib & Jumbo Shrimp
Petit Filet & Maryland Crab Cakes
Petit Filet & Lobster Tail
 Petit Filet & Diver Sea Scallops

*Speak to your events manager about additional duet
options and customizations

FIRST COURSE
Choice of (1) Salad, soup or Pasta 

Soup Options: Butternut Squash, Wild Mushroom & Leek,
Roasted Tomato Basil, Lentil Soup, Lobster Bisque
Salad Options: Hills House Salad, Baby Arugula Salad,
Gorgonzola Salad, Classic Caesar Salad,
Strawberry & Mixed Greens,  Roasted Vegetable Salad,
 Heirloom Tomato & Burrata Salad
Pasta Options: Penne A La Vodka, Tortellini Alfredo,
Cheese Ravioli with Short Rib Ragu, Gnocchi with Pesto
Pasta Primavera, Rigatoni Bolognese
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Stations

ADDITIONAL STATIONS

WOOD FIRED PIZZA STATION
House-Made Pizza Dough

$12 Per Person for Two Hours
Choice of Three (3) Styles:

Margherita · Pepperoni · Seasonal Vegetables · Mushroom & Sausage
Prosciutto & Arugula · Broccoli & Ricotta · Pesto & Mozzarella, truffle & Mushroom

CLASSIC SEAFOOD DISPLAY
$32 Per Person

Jumbo Shrimp · Crab Claws · Blue Point Oysters · Little Neck Clams on the Half-Shell
Sauce Vert · Cocktail Sauce · Russian Dressing

SUSHI STATION
$35 Per Person

Assorted Sashimi, Sushi & Rolls. Sushi Provided by Outside Caterer.
Service is Subject to additional Delivery/Attendant Charges. Chef Attendant 2 Hours: $275 per chef

Please Note Prices Listed Includes Two Chef Attendants Making Sushi Throughout Your Event

Caviar & Vodka Display
Market Price

Caspian Sea Beluga, Ostera, Sevruga & Salmon Roe 
presented in an ice sculpture served with blinis, classical garnish & chilled flavored vodkas 
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Stations

ADDITIONAL STATIONS

Mashed Potato Bar 
$12 Per Person

 Classic Mashed Potatoes & Sweet Potato Bacon Mash
Cheddar Cheese | Pepper Jack Cheese | Sour Cream | Gravy| Brown Sugar | Marshmallows

MAKE YOUR OWN SLIDER STATION
$14 Per Person

Lettuce · Tomatoes · Onions · Pickles · Mini Potato Rolls · American Cheese
Beef · Grilled Chicken · Crispy Chicken · Pesto Marinated Portobello Mushrooms

HOUSE-MADE PASTA STATION
Chef-Attended
$15 Per Person

Selection of Made-To-Order House-Made & Dry Pasta
Bolognese · Vodka Sauce · Alfredo · Basil Pesto (Nut Free)

ASIAN STATION
$15 Per Person

Beef Stir Fry with Broccoli & Sesame Oil
Vegetable Stir Fry with Teriyaki Sauce & Low Mein Noodles

Egg Fried Rice |Steamed Edamame Pots 
Miso Glazed Mahi Mahi Sate Skewers |  Steamed Vegetable Dumpling| Soba Noodle Salad
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Desserts

Dessert Stations

Ice Cream Sundae Bar
$10 Per Person

Chocolate & Vanilla Ice Cream | Fresh Fruit | Whipped Cream | Chocolate Sauce | Caramel Sauce |
Sprinkles | Oreo Cookie Crumbs | Mini M&Ms | Gummy Bears | Waffle Cones

Venetian Table Display
$15 Per Person

New York Cheesecake | Fudge Brownie Cheesecake | Carrot Cake | Gluten Free Molten Lava Cake |
Cannolis | Chocolate Eclairs | Tiramisu | Fruit Tarts | French Macaroons | Assorted Panna Cotta

Stuffed Crepes Made-to-Order
$15 Per Person

Granola | Cocoa Nibs | Coconut | Almonds | Nutella | Whipped Cream | Jam | Fresh Fruit |
Peanut Butter | Chocolate Sauce | Vanilla Ice Cream

CHOCOLATE FOUNTAIN 
$10 Per Person

Fresh Fruit | Pound Cake | Marshmallows| Pretzels |Rice Crispy Treats | Graham Crackers| Assorted Cookies

Cookie Jar Bar
$10 Per Person

Chocolate Chip | Oatmeal Raisin | Double Chocolate Chip | Sugar Cookie | Brownies | Vanilla & Chocolate
Ice Cream
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Passed Desserts: Choice of (4) $15 Per Person

Churro Bites | Chocolate Sauce
Rainbow Cookies

Mini Nutella Bignet
Milk & Cookie Shooters

Chocolate Dipped Strawberries
Oreo Cookie Parfait

Fruit Skewers
Chocolate Mousse Shooters

Mini Cannolis
Mini Cupcakes

Cheesecake Pops
Assorted Mini Tartlettes

Fudge Brownie Bites
Mini Smore's

Mini Chipwich
Cider Doughnuts | Dipping Sauce

Mini Ice Cream Cones
French Macaroons

Mini Key Lime Pie
Milkshake Shots
Crumb Cake Bites

Chocolate Dipped Oreos
Mini Eclairs | Strawberries & Cream

French Toast Stick | Warm Maple Syrup
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Wedding Cake

SIZE PRICING

Round 7" $50.00

Round 8" $55.00

Round 9" $60.00

Round 10" $75.00

Round 11" $85.00

Round 12" $95.00

Round 14" $105.00

SIZE PRICING

Round 16" $115.00

Square 10x10 $85.00

Square 12x12 $105.00

1/4 Sheet $65.00

1/2 Sheet $125.00

3/4 Sheet $150.00

Full Sheet $240.00

FLAVORS
VANILLA · CHOCOLATE · LEMON POPPY · RED VELVET · CARROT · BANANA · STRAWBERRY · CHOCOLATE MOUSSE

PEANUT BUTTER · BLACK VELVET · COOKIES & CREME · COOKIE DOUGH · GERMAN CHOCOLATE 
BLACK FOREST · MAPLE WALNUT · PUMPKIN WALNUT · PUMPKIN MOUSSE · POMEGRANITE · SPICE CAKE
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Bar Packages

BEER, WINE & SELTZER
$40 Per Person

FULL OPEN BAR
$65 Per Person
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Additional Items

Beverage Station for Guest Arrival

Event Lawn Ceremony 

Alternate Location in the Event of

Inclement Weather

White Folding Chairs

Sound System with Microphone

CEREMONY SPACE $1,500

Fruit & Snack  Display for Bride and Bridal

Party

Steamer for Dresses

Dressing Rack

Full Length Mirrors

BRIDAL SUITE $250
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Event Information
FOOD & BEVERAGE
All food and beverage is to be purchased solely through Westchester Hills Golf Club. All food and beverage charges are
subject to a 20% service charge. An 8.375% tax is applicable on food & beverage. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
Please notify your event coordinator about any food allergies or restrictions.

GUARANTEES
A final guarantee of attendance must be submitted by 10:00 am, ten days prior to your event. Guarantees are not subject to
reduction. If guarantee is not received, the expected number of guests indicated on the BEO, or the number served,
whichever is greater, will be charged. The Club requires signature approval of all banquet event orders, and must receive
a signed copy prior to arrival. For Monday outings, a minimum of 50 players are required. If your event does not fill this
minimum, you will be charged the difference.

EVENT SPACE
Event Space, Rental Fees, and Food and Beverage Minimums are based on the event type, setup and the number of people 
in attendance. Should advance setup and late teardown be required, an additional charge may be incurred. Final room
assignment is subject to change. Additional setup fees may be incurred should additional resets or turns be requested
above and beyond the contracted space.

VENDORS
Ask your event coordinator for references on our preferred vendors for Floral Décor, Entertainment, Photographers
and more. If you wish to provide vendors not on the club’s preferred vendor list, a copy of the vendor’s insurance policy
evidencing $1,000,000—$5,000,000 (depending on service provided)is required.

SERVICE FEES
Attendant fees are based upon final food selection. Recommended staffing is based upon (1) Attendant for every (100)
guests at $150 Per Attendant. Club will staff (1) Bartender for every (75) guests at $200 Per Bartender, for up to (4) hours.
Each additional hour will be charged at $30 per hour. All events are subject to a four (4) hour time frame. Any events that
exceed that time frame will be charged $300 for each additional hour.
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Event Information

OVERCONSUMPTION
Westchester Hills Golf Club's managers, bartenders and servers have the obligation to refuse service to any guests that
appear intoxicated. Management or Bartenders have the right to ask any unruly and/or disruptive guests to leave the
premises immediately.

COAT ROOM ATTENDANT
A Labor Fee of $150 will be added to your final invoice if a coat room attendant is requested.

DATE/SPACE RESERVATION POLICY
Date & Space have been reserved based on your requirements. A signed contract and deposit are required to confirm that
date and space. This is due to the Club within ten (10) business days of the contract origination date. Failure to provide a
signed contract and deposit shall release the Club of its obligations, allowing the Date and Space to be sold to other clients.

VALET ATTENDANTS
Must be requested at least two weeks prior to your event. Valet Attendants are provided by an outside caterer. Fee will be
determined at the time of event.

SPONSORING MEMBER
The member(s) sponsoring this function shall be liable and subject to the late charge policy as adopted by the Club's Board of
Governors.

DAMAGES & LOST ITEMS
Westchester Hills Golf Club assumes no liability for the damage or loss of personal property by host or guests. Any damages
to the club property by host or guests will be the responsibility of the host and costs will be added to the bill. 
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Connect with us!
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