MYSTIC CREEK

GOLFACOURSE

2025
GOLF OUTING MENU

ONE CHAMPIONS CIRCLE, MILFORD, MI 43380
(248) 684-3333 ~ www.mysticcreekgc.com

4\ BUFFET DINNER - AFTER

DESSERT, BOTTLED WATER AND FOUNTAIN POP INCLUDED
REGULAR AND DECAF COFFEE SALAD: seLecT ONE

S3 PER PERSON ° COLE SLAW

COLD CONTINENTAL: e ZESTY ITALIAN PASTA
REGULAR AND DECAF COFFEE,
ASSORTED HOT TEA AND BOTTLED

‘\ CONTINENTAL BREAKFAST
COFFEE ONLY:

ENTREE: setectone

JUICE. ASSORTED PASTRIES, FRESH e BBQPULLED CHICKEN & HAMBURGER/CHEESEBURGER.

FRUIT AND GRANOLA BAR.
$9 PER PERSON

$25 PER PERSON
CITRUS GLAZED CHICKEN BREAST NOT BREADED.

$28 PER PERSON

e CITRUS GLAZED CHICKEN BREAST & BBQ PORK SPARERIBS.
“A LUNCH - AT THE TURN $30 PER PERSON

ASSORTED CHIPS AND BOTTLED WATER INCLUDED e  CITRUS GLAZED CHICKEN BREAST & BRISKET.
$30 PER PERSON

HOT DOG: auseer e NY STRIP STEAK; SERVED WITH GARDEN SALAD, RANCH AND ITALIAN
>10 PER PERSON. DRESSING, ROLLS AND TWO SIDES.
COMBO: $33 PER PERSON

HOT DOG ALL BEEF AND BRATWURST
$11 PER PERSON
SUB SANDWICH: seLecToNE

o TURKEY/CHEESE/LETTUCE
e $13PERPERSON

MEATLESS PASTA: scLecT ONE
e PASTA MARINARA
e \WHITE CHEDDAR MAC anp CHEESE

SIDES: seLEcT TWO

e ITALIAN 100 MAXIMUM e BAKED BEANS
$15 PER PERSON e GREEN BEANS NO ALMONDS
“l VEGETARIAN axo VEGAN © VEGEIABLE MEDLEY

e RED SKINS POTATOES
LUNCH: CHEF’S CHOICE

VEGETARIAN DINNER: KEEP IN MIND

WHEN SELECTING YOUR BUFFET

OPTIONS.

VEGAN DINNER: CHEF'S CHOICE
ADVANCE GUEST COUNT REQUIRED

“, BAR SERVICE

DRINK TICKET MAXIMUM 4 PER PLAYER - $5 PER TICKET

1 DRINK TICKET;

ALL NON-ALCOHOLIC BEVERAGE
DOMESTIC OR PREMIUM CAN BEER
CALL LIQUOR

WINE

2 DRINK TICKET;
BUFFET SUBSTITUTIONS ARE POLITELY DECLINED. e CALLBLOODY MARY

FOLLOWING YOUR ROUND OF GOLF, THE BUFFET WILL OPEN * Dlgléli:::E Is-lH(')I'TPE’:k/ll-I:_IOI\\/IUSR B
AFTER THE FIRST FOUR GROUPS ARE FINISHED AND IN THE °* S SHO U Quo
CLUBHOUSE. CASH BAR PEOPLE PAY INDIVIDUALY

OUTING DETAILS:

ALL BUFFETS WILL BE SERVED IN THE CLUBHOUSE.

80 PERSON MINIMUM REQUIRED FOR CONTINENTAL
BREAKFAST. 50 PERSON MINIMUM REQUIRED FOR DINNER.

BEVERAGE CARTS AVAILABLE WEATHER PERMITTING

4\

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED MEATS, POULTY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBONRE ILLNESS.



