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B ANQUETS and WEDDINGS

Thank you for your interest in Golden Eagle Golf Club as a venue for your event.
We are pleased to offer our facilities for any type of banquet, special occasion, corporate meetitigbh
gathering, reunion, private function or wedding. If you are looking for speclacwiews, exceptiona
service anddelicious food, then Golden Eagle is the place to hold your function. Our golf course i
situated amidst the beautiful Thompson Mounains with views of snow capped mountains in t
distance. Our knowledgeable and friendly staff withake your next eversa memorable one. If you hav

any questions, or would like to book an event please feel free to contact our Baet|Department at

604-460-1111. ext 303.




Golden Eagle Golf Club of fers only the fnest quality and selection of etrees.
Build your perfect dinnerbuffet package withyour choiceof main andsides.
All dinner entrées are served with seasonal garden vegetables
Three salads of your choice, potato of your choice andice or pasta
Freshly baked dinner rolls and butter
Assorted deserts andtea and coffee

Dinner Mains

Turkey and Ham
Brin ed Roast Turkey Breast andHoney and Mustard Glazed Ham
S erved with all the trimmings; grasyyffing and cranberries
$29.00

Roast Beef
S low roasted and perfectly seasoned, served with ag and horseradish
$28.00

60zBBQ Steak

Cooked to your guests specific liking
$30.00

mushroorms in ourwhite wine sauce.
$28.00

Grilled Salmon with Butter Dill Sauce
Grilled just to perfection, served with butter dill sauce on the side and lemon wedges.
$30.00

A s econd main courser sidesmay be addedat an additional costper person

Chicken $5.00
Roast Beef $5.00
Steak $7.50
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Accompaniments
Salads

Please choose three

Mixed Spring G reenssaladwith three dressings
Mediterranean Pasta Salad; pepper, cucumbertomatoes, olives in a sundriedmato dressing
Traditional G reek S aladwith feta cheese and kalamata olives
Caesar S aladwith baconcroutons and parmesarcheese
Classic Potato Salad
Vegetable Rice Salad

Potatoes

Please choose one

Herb Roasted Potatoes
Creamy Scalloped Potatoes
Garlic Herb Mashed Potatoes
Baked P otatoes with bacon bits, sour cream and chives

Pasta or Rice

Please choose one

Penne Pasta with tomato and herb sauce
Rice Pilaf with vegetable julienne




B uild your perfectlunchbuffet package with your choice of maisnd side.
All lunch entrées are served with two salads of your chojce
non alcoholic punchassorted deserts tea and coffee.
Available until 2:00pm
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Classic Gourmet Beef Dip and FrenchFries
$20.00

From the BBQ
Your choice of chicken, beebr vegetarian burger served
with cheeseand french fries
$21.00

Two soup selectionsand buildyour own sandwiclstation with all the trimmings
$20.00

Accompaniments

Please choose two

Mixed S pring Greens Salad with three dressings
Mediterranean Pasta Salad; pepper, cucumbetomatoes, olives in a sundriedmato dressing
Traditional Greek Salad with feta cheese and kalamata olives
Caesar Salad with bacon, cur tons and parmesan cheese
Classic Potato Salad
Wild Rice Salad

A s econd main courser sidesmay be addedat an additional costper person
Chicken $5.00, RoastBeef $ 5.00, Steak $ 7.50
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Pacific Breakfast

Muffins & Fresh Pastries
Coffee, Tea and Chilled Fruit Juices
$10.00

Pitt Polder Breakfast
Sausage, Bacon, Eggs, Hash Browns,
Coffee, Tea and Chilled Fruit Juices
$14.00




