Wood River Golf 

Catered Events

These pages are here to guide you and give you an idea of what we can offer.  We are here to work with you to customize your event to suit you and your guests tastes and specifications in hopes of exceeding your expectations.  Please feel free to reach out to our staff to inquire about pricing, budgeting options, room set up, dates and any other questions you may have.  We are here to help!  

The Brunch Buffet 

($22 per guest)

Includes:

-Fresh Brewed Coffee & Tea Station
-Seasonal Fresh Fruit & Berry Display

-An Assortment of Muffins, Danish, and Pastries

-Scrambled Eggs

-Breakfast Potatoes

-Breakfast Sausage Links

-Apple Wood Smoked Bacon

-Texas French Toast with Maple Syrup 

The Deli Platter

($20 per guest)

Includes:

 -(Choice of) 

-Garden Salad station with two dressings

or

-Classic Caesar Salad with Garlic Croutons 

 -Pasta Primavera or Penne Ala Vodka

 -An Assortment of Wraps & Finger Sandwiches

-Which Include: 

*Oven Roasted Turkey, Tuna Salad, Chicken Salad, Egg Salad & Grilled Vegetable with balsamic reduction

See our Enhancements Menu for a complete list of menu add-ons. 

*Additional chefs choice options are available upon request for an additional charge per guest.

*RI Sales Tax & 20% Gratuity are in addition to all listed menu prices

To book a function please contact Kate Thompson or Kimberly Treat at

 (401) 364-0700 

Luncheon Buffet

($25 per guest)

Includes: 

-Garden Salad with Balsamic Vinaigrette

-Or Caesar Salad with Garlic Croutons 

-Warm Rolls & Butter

 -Garlic Mashed Potatoes 

or Oven Roasted Potatoes

or Rice Pilaf

 -Seasonal Vegetables

 Plus Your Choice of Two:

-Tuscan Chicken with a sun dried tomato sherry cream sauce

-Statler Breast of Chicken with herb beurre blanc

 -Chicken Francaise in a lemon white wine sauce

-Chicken Marsala with mushrooms

-Traditional Chicken Parmesan

-Chicken Saltimbocca with prosciutto, provolone and fresh sage in a sherry wine mushroom sauce.

-Stuffed Pork Loin (savory bread and herb stuffing, andouille sausage, dried cranberries) with apple cider maple demi glace

-Marinated Sirloin Tips with peppers, onions, & mushrooms

-Baked Haddock Fillets with herbed panko bread crumbs in a lemon butter wine sauce 

-Penne Marinara with Meatballs 

-Pasta Primavera 

-Penne Ala Vodka 

See our Enhancements Menu for a complete list of menu add-ons. 

*Additional chefs choice options are available upon request for an additional charge per guest.  

*RI Sales Tax & 20% Gratuity are in addition to all listed menu prices

To book a function please contact Kate Thompson or Kimberly Treat at

 (401) 364-0700 

The Plated Luncheon

($25 per guest) 

Includes:

-Garden Salad with Balsamic Vinaigrette

Or Caesar Salad with Garlic Croutons 

-Warm Rolls & Butter

 -Garlic Mashed Potatoes 

or Oven Roasted Potatoes

or Rice Pilaf

 -Seasonal Vegetables

Main Course:

Your Choice of Two:

-Statler Breast of Chicken with herb beurre blanc 

-Chicken Marsala with mushrooms 

-Chicken Francaise in a lemon white wine sauce

 -Traditional Chicken Parmesan

-Chicken Saltimbocca with prosciutto, provolone and fresh sage in a sherry wine mushroom sauce.

-Stuffed Pork Loin (savory bread and herb stuffing, andouille sausage, dried cranberries) with apple cider maple demi glace

-Marinated Sirloin Tips with peppers, onions, & mushrooms

-Baked Haddock Fillets with herbed panko bread crumbs in a lemon butter wine sauce 

6oz Grilled Salmon Filet with herb beurre blanc

-Penne Marinara with Meatballs 

-Pasta Primavera 

-Penne Ala Vodka 

See our Enhancements Menu for a complete list of menu add-ons. 

*Additional chefs choice options are available upon request for an additional charge per guest.  

*RI Sales Tax & 20% Gratuity are in addition to all listed menu prices

To book a function please contact Kate Thompson or Kimberly Treat at

 (401) 364-0700
($23 per guest) 

Cocktail Party 

Stationary Appetizers:

 Your Choice of Two:

*Platter of Domestic Cheeses, Gourmet Crackers & Seasonal Fruit 

 *Seasonal Vegetable Crudité 

*Tomato Basil Bruschetta 

*Gourmet Pizza Station 

-Choose from: Cheese, Pepperoni, White, Margarita, veggie, BBQ Chicken or Buffalo Chicken (one pizza per 10 guests)

Passed hors oeuvres:

 Your Choice of Four: 

(includes two pieces per item per guest)

*Chicken Satay with peanut sauce 

*Southwest Chicken Egg Rolls

*Philly Cheese Steak Egg Rolls 

*Chicken Teriyaki Potsticker 

 *Sausage Stuffed Mushrooms 

*Crab Stuffed Mushrooms

*Coconut Shrimp

 *Spanakopita 

*Vegetarian Spring Rolls with sweet chili sauce 

*Assorted Mini Quiche  

Suggested Menu Additions: 

*House Made Crab Cakes with Remoulade (+$2 per guest)

*Scallops wrapped in Bacon (+$2 per guest)

*Mini Beef Wellingtons with red wine demi glace (+$2 per guest)

See our Enhancements Menu for a complete list of menu add-ons. 

*Additional chefs choice options are available upon request for an additional charge per guest.  

*RI Sales Tax & 20% Gratuity are in addition to all listed menu prices

To book a function please contact Kate Thompson or Kimberly Treat at

 (401) 364-0700
Plated Dinner 

($28 per guest)

Includes:

-Garden Salad with Balsamic Vinaigrette

Or Caesar Salad with Garlic Croutons 
-Warm Rolls & Butter

 -Garlic Mashed Potatoes 

or Oven Roasted Potatoes

or Rice Pilaf

 -Seasonal Vegetables
Second Course:

 Your Choice of Two:

*Marinated Sirloin Tips with peppers, onions & mushrooms 

*Braised Boneless Short Ribs 

*Grilled or Blackened Salmon with herb beurre blanc

*Baked Haddock with herbed panko crust in a lemon butter wine sauce 

 *Statler Breast of Chicken with herb beurre blanc 

*Chicken Marsala with mushrooms 

*Chicken Francaise in a lemon white wine sauce 

*Tuscan Chicken with a sun dried tomato sherry cream sauce

 -Traditional Chicken Parmesan

-Chicken Saltimbocca with prosciutto, provolone and fresh sage in a sherry wine mushroom sauce.

-Stuffed Pork Loin (savory bread and herb stuffing, andouille sausage, dried cranberries) with apple cider maple demi glace

*8oz NY Strip (+$4 per guest)

 *10oz Prime Rib of Beef au jus(+$5 per guest) 

*8oz Beef Tenderloin (+$6 per guest)  

See our Enhancements Menu for a complete list of menu add-ons. 

*Additional chefs choice options are available upon request for an additional charge per guest.  

*RI Sales Tax & 20% Gratuity are in addition to all listed menu prices

To book a function please contact Kate Thompson or Kimberly Treat at

 (401) 364-0700

Buffet Dinner 

($28 per guest)

Includes:

-Garden Salad with Balsamic Vinaigrette

Or Caesar Salad with Garlic Croutons 
-Warm Rolls & Butter

 -Garlic Mashed Potatoes 

or Oven Roasted Potatoes

or Rice Pilaf

 -Seasonal Vegetables

Second Course:

 Your Choice of Two:

*Marinated Sirloin Tips with peppers, onions & mushrooms 

*Braised Boneless Short Ribs 

*Grilled or Blackened Salmon with herb beurre blanc

*Baked Haddock with herbed panko crust with lemon butter wine sauce 

 *Statler Breast of Chicken with herb beurre blanc 

*Chicken Marsala with mushrooms 

*Chicken Francaise in a lemon white wine sauce 

*Tuscan Chicken with a sun dried tomato sherry cream sauce

 -Traditional Chicken Parmesan

-Chicken Saltimbocca with prosciutto, provolone and fresh sage in a sherry wine mushroom sauce.

-Stuffed Pork Loin (savory bread and herb stuffing, andouille sausage,dried cranberries) with apple cider maple demi glace

*8oz NY Strip (+$4 per guest)

*8oz Beef Tenderloin (+$6 per guest) 

*Chef Attended Carving Station (+$5 per guest)
See our Enhancements Menu for a complete list of menu add-ons. 

*Additional chefs choice options are available upon request for an additional charge per guest.  

*RI Sales Tax & 20% Gratuity are in addition to all listed menu prices

To book a funcion please contact Kate Thompson or Kimberly Treat at

 (401) 364-0700

Menu Enhancements:

STATIONARY DISPLAYS:

Gourmet Cheese Platter: assorted cheeses garnished with seasonal fruit and gourmet crackers.

 $3.50 per guest
Corn Chips and Salsa: Corn chips served with house made Pico de Gallo. 

$2.00 per guest

Antipasto: Traditional antipasto with artichoke hearts, roasted peppers, genoa salami, capicola, provolone, and olives 

$5.00 per guest
Bruschetta: Seasonal tomato, shredded parmesan, garlic and fresh basil bruschetta on a house made crostini.

$2.50 per guest
Assorted Gourmet Pizza: Your choice of...Cheese, Pepperoni, Margarita, White, Veggie, BBQ Chicken and Buffalo Chicken. $13.00 each
Vegetable Crudite: An assortment of seasonal vegetables served with a creamy buttermilk ranch dipping sauce.

$3.00 per guest 

Shrimp Cocktail: Fresh Shrimp lightly poached in court bouillon served chilled with our house made cocktail sauce.

$ Market price per guest
*Additional chefs choice options are available upon request for an additional charge per guest.

PASSED HORSD'OEUVRES:

* pricing per 100 pieces

Chicken Satay $175

Spanakopita $150

Swedish Meatballs $150

Seasonal Bruschetta $150

Veggie Spring Rolls $175

Coconut Shrimp $200

Assorted mini Quiche $175

Asparagus & Asagio in Phyllo $150

Scallops wrapped in Bacon $250

Seafood Stuffed Mushrooms $150

Sausage Stuffed Mushrooms $125

Philly Cheesesteak EggRolls $175

Southwest Chicken EggRolls $175

Chicken Teriyaki Potstickers $175

Crab Cakes with Remoulade $200

Pigs in a Blanket $150

Chicken Quesadilla $175

Chicken Wing Trio: 

buffalo, bbq, teriyaki, sweet chili, honey mustard, buffyaki $175

Cheeseburger Sliders $200

BBQ Pulled Pork Sliders $200

Crab Cake Sliders $225 

Stromboli:

Choose from our three meat Italian, meatball, or spinach w/ pepperoni and black olives $150

*Additional chefs choice options are available upon request for an additional charge per guest.

DESSERT SELECTIONS:

Apple Crisp: Warm apple crisp served with fresh whipped cream

$4.50 per guest

New York Cheesecake: NY style cheesecake topped with your choice of strawberry, caramel, or raspberry sauce

$4.50 per 

Assorted Pastries Platter: Assorted gourmet pastries served with chocolate chip cookies.

$4.50 per guest

Peach Cobbler: Warm seasonal peaches covered with a granola and brown sugar cobbler topping.

$4.50 per guest 

Brownie Sundae: Freshly baked brownie topped with vanilla ice cream, chocolate sauce, whipped cream and a cherry.

 $4.50
Fresh Brewed Coffee Station:

$1.50

*Additional chefs choice options are available upon request for an additional charge per guest.  

*RI Sales Tax & 20% Gratuity are in addition to all listed menu prices

To book a function please contact Kate Thompson or Kimberly Treat at

 (401) 364-0700
