Buffet Selections
Wood River Golf & The 11th Green Restaurant and Pub
78A Wooodville Alton Rd, Hope Valley RI 02832
401-364-0700

Single Item Buffet
Chicken Marsala- pan sautéed chicken breast topped with sautéed mushrooms in a marsala wine sauce.
Chicken Parmesan- lightly breaded and fried chicken breast topped with marinara sauce and mozzarella
cheese.
Chicken Imperial- tender pieces of chicken, braised in broth and finished in a celery and mushroom
cream sauce.
Baked Cod- Filet of Cod in a light herb crust breading with a white wine lemon sauce.
Pork Roast- Fruit glazed and finished with a pork stock gravy and doted with bits of fruit.
Lasagna- layered pasta with ground beef, marinara, and three cheeses.
All sauces are freshly made in house. All of the above items are served with either pasta or potato of
choice in addition to fresh seasonal vegetables, salad, and fresh bread for $14.95 per guest + 8% food
tax (1.20) + 18% gratuity (2.70) = $18.85 per guest.
Chicken and ribs $17.95pp + 8% food tax (1.44) + 18% gratuity (3.49) = $22.88

Pasta Buffet
Pasta Choices- Penne, or linguine. Tortellini or Ravioli (cheese filled) Add $ .50 per guest. Items
served with fresh garden salad and freshly made bread.
Katrina- (best served with penne pasta) sauteed spinach, red roasted peppers, black olives, prosciutto,
and italian sausage in a vodka pink sauce. $14.95 per guest + 8% food tax (1.20) + 18% gratuity (2.70)
= $18.85 per guest.
Pasta and meatballs- homemade and delicious. $10.95 + 8% food tax (.80) +18% gratuity (1.90) =
$13.65 per guest.
Alfredo- (best served with penne or bowtie) Rich alfredo cream sauce tossed with portabello
mushrooms and grilled chicken. Or Pesto sauce with tomatoes and grilled chicken. $14.95 per guest +
8% food tax (1.20) + 18% gratuity (2.70) = $18.85 per guest.
Tortellini- with sautéed mushrooms, chicken, and peas in vodka pink sauce $13.95 per guest + 8% food
tax (1.10) + 18% gratuity (2.50) = $17.55 per guest.

Two Item Buffet Selections
Choose two main course items:
Cod in an herb crust with a butter lemon sauce
Pork roast

Chicken Marsala
Chicken Parmesan
Chicken Imperial – chicken braised in broth with a celery mushroom cream sauce
Lasagna
Baked glazed honey ham
Above items would cost $17.95pp with three sides + 8% food tax (1.44) + gratuity
$3.49 = $22.88
2 Baked stuffed shrimp pp add $6.00 to cost
Steak fry (sirloin)—served with a red wine mushroom sauce, potato, vegetable, salad, and bread
$26.00pp including gratuity and tax.
Choose three sides:
Roasted potatoes, scalloped potatoes, Au Gratin potatoes, baked potatoes, pasta (red sauce or vodka
pink), Potato salad, pasta salad, garden salad, green bean salad, baked beans, coleslaw, seasonal
vegetables
•
•

All buffets will include fresh bread.
Gratuity for a buffet is 18% plus 8% food tax

If you would like to have an hour of appetizers for you guests prior to the buffet dinner, we would
charge an additional $6.50pp for 2-3 different items, 6-7 items would be $12.00 plus tax and gratuity.
If you would like a lighter appetizer passed for less cost per guest we can certainly come up with some
options to suit your needs.
Dessert selection will be provided upon request. All desserts are made on the premises. Dessert and
Coffee is an additional $3.50-$5.50 pp depending on the selection.
If you would like linens for your party the price is $1.00 per person for the linens and $1.00 per person
for the set up, for a total of $2.00 per guest for linens. The linen company has many colors to choose
from, please ask to see the color chart to make your selections.
Please keep in mind that this is merely a suggestion sheet. If there is something that is not on here that
you would enjoy, please ask.

