
 

Catering Menu 

 

Cold Breakfast 

Fresh baked Danish and Muffin, Yogurt with Granola, Fresh fruit tray including an assortment of melons, 

pineapple, grapes and strawberries. Bottled juices.   16.50/ person. 

 

Hot Breakfast Option 1: 

Breakfast sandwich; made from a fresh cracked egg, cheddar cheese and your choice of bacon, ham or 

sausage on a warm English muffin. Golden hash browns topped with fresh green onions.  Fresh fruit tray 

including: an assortment of melons, pineapple, grapes and strawberries. Bottled juices.  15.00/ person 

 

Hot Breakfast Option 2: 

Seasoned scrambled eggs, crispy bacon, sausages, golden hash browns topped with fresh green onions.  

Warm bagels with butter and jam.  Fresh fruit tray including: an assortment of melons, pineapple, 

grapes and strawberries. Bottled juices. 19.25/ person 

 

 

 

 

 

 



 

 

 

 

Kingswood Golf and Country Club 

Catering Menu 

A la Carte Lunch Menu 

Assorted Sandwich Platter- A variety of sandwiches including: Turkey, Roast Beef, Salami, Ham and 

Cheese, Egg salad and Tuna salad. All served on fresh bread and garnished with dill pickles $5.75/ person 

Cocktail Sandwich Platter- Smaller Banquet Style Sandwiches perfect for entertaining. Types of 

sandwiches include: Turkey, Roast Beef,, Ham and Cheese, Veggie, Tuna, Egg Salad, Cream Cheese and 

Cherry.  $8.00/ person 

Salads 

• Caesar $4.75/ person 

• Tossed with choice of dressing $4.75/ person 

• Potato Salad $5.00/person 

• Pasta Salad $5.00/ person 

• Spinach Salad $5.35/ person 

Soups 

• Cream of Broccoli $4.75/ person 

• Cream of Mushroom $4.45/ person 

• Chicken and Wild Rice $4.50/person 

• Vegetable Barley $3.85/ person 

• Potato and Bacon $4.75/ person 

• Butternut Squash $4.85/person 

Fresh Fruit Tray: Cantaloupe, Honeydew, Watermelon, Pineapple, Red and Green Grapes, Strawberries 

and Oranges. $4.75/person 

Veggies and Dip- Fresh cut seasonal vegetables served with a homemade buttermilk ranch dressing. 

$4.50/ person 



Dessert Tray- A selection of classic dainties and cakes including: Nanaimo Bar, Frosted Brownies, Carrot 

Cake, Macaroon Bar, Butter tart square, Lemon Bar and others available upon request.  $4.25/ person 

Cupcakes- made in house cupcakes with varieties including: French Vanilla, Dutch Chocolate, Red Velvet, 

Pistachio and Cherry and Cinnamon Coffee Cake. These are sure to be a crowd pleaser. $24/doz  

 

 

Kingswood Golf Course and Country Club 

Catering Menu 

Southern BBQ 

Choice Of: 

1. Texas Style Pulled Pork, Rich and tender; this pork is cooked low and slow in a Texas style BBQ 

sauce for a real southern experience. $25.00/ person 

2. BBQ Back Ribs, Braised with the chef’s own special pork rub these tender, meaty ribs are a sure 

crowd pleaser $29.00/person 

3. Grilled Chicken Drummies, marinated chicken drumsticks are seasoned and grilled to perfection. 

Brushed with your choice of either Honey Garlic BBQ Sauce, our own signature Smoked Honey 

Glaze or dusted with Chef’s own Lemon Herb Seasoning. $26.00/ person 

4. Beef Brisket, Tender and flavorful beef brisket sliced and tossed in our Texas Style BBQ Sauce. 

Great on its own but even better on a bun.  $31.00/person 

 

All Southern BBQ Choices come with the following: 

• Homemade coleslaw, fresh shredded cabbage, carrots and green onions tossed in our own 

creamy citrus dressing 

• Mixed Baked Beans, Navy, Black and Kidney beans slow cooked in a tangy sauce with brown 

sugar and molasses 

• Potato Salad, this classic comfort has skin on red potatoes, celery, green onion, boiled eggs and 

lots of fresh ground pepper. A must at any backyard get together. 

• Fresh baked rolls with butter  

• Corn on the cob  

• A 500ml bottle of our homemade Honey Mustard Sauce or our signature BBQ Sauce. 

Add a 9” Deep Dish “Southern Comfort” Pecan Pie or a Creamy “Appleton Estates” Key Lime Pie for 

$19.00 each (serves 8-10) 



 

 

 

 

 

 

 

Kingswood Golf and Country Club 

Catering Menu 

 

Kings Feast 

Choice Of: 

1. Honey Glazed Ham, tender moist and full of flavor. $26.50/ person 

2. Prime Rib, Seasoned with our own blend of spices and hand cut to size. Served with Au Jus and 

homemade Yorkshire pudding. $34.00/ person 

3. Barron of Beef, Fresh Rosemary and Garlic rub, sliced thin and served with peppercorn demi 

glace $26.50/ person 

4. Garlic and herb grilled chicken breast, marinated and seasoned boneless chicken breast.  

$27.00/ person 

All Kings Feast Choices come with: 

• Perogies, tossed in seasoned butter and fresh parsley 

• Meatballs, in a rich mushroom gravy 

• Stuffed cabbage rolls, baked in tomato sauce 

• Caesar  salad  

• Fresh baked rolls with butter 

 

Add a Home Made Caramel Apple pie or Delicious Blueberry Pie for $19.00/ each 

 

 



 

 

 

Kingswood Golf and Country Club 

Catering Menu 

 

Italian Family Feast 

Choice of: 

1. Porchetta, pork loin marinated in our in house pork rub sliced thin and topped with chopped 

parsley and fresh ground pepper. $26.50/ person 

2. Chicken Parmesan, breaded chicken breast topped with marinara sauce and a four cheese 

blend baked until melted and bubbling. $27.00/ person 

3. Barron of beef, Fresh Rosemary and Garlic rub, sliced thin and served with peppercorn demi 

glace. $28.50 

4. Baked Salmon, tender flaky salmon seasoned with fresh ground pepper, lemon and fresh cut 

herbs. $24.00/ person 

 

All Italian Family Feast options include: 

• Penne Alfredo, penne noodles cooked in a rich homemade garlic cream sauce. 

• Roasted potatoes, with fresh herbs and butter 

• Meatballs in a rich tomato sauce 

• Fresh baked garlic bread 

• Caesar salad 

Add an Antipasto Platter including: pickled eggplant, marinated artichokes, boconcini cheese, variety 

of olives, sundried tomato and fresh sliced Italian bread for $5.00/person 

 

 

 

 



 

 

Kingswood golf and country club 

Catering menu 

 

Picnic lunches 

Choice of: 

1. Homestyle Beef Chili- hearty and full of flavor our home style chili is made slow and with care. 

$18.50/ person 

2. Guinness Beef Stew- tender pieces of Canadian sirloin steak, Yukon gold Potatoes and garden 

veggies in a rich gravy flavoured with Guinness beer.  $21.00/ person 

3. Chicken A la King- seasoned boneless chicken breast, fresh button mushrooms, and lots of fresh 

veggies in a delicious cream sauce. $19.25/ person 

 

All picnic lunches include the following:  

• Tossed or Caesar salad 

• Buns with butter 

• Fresh fruit tray 

• Assorted fresh baked cookies 

 

Picnic Lunch Add ons: 

• 9 pieces of fried chicken $21.00 

• 12 pieces of candied bacon $16.00 

• Fresh cut veggies and dip $ 3.75/ person 

• 12 cupcakes $ 24.00 


