
PUB ON THE
GREEN

Banquet Hall
Thank you for  consider ing Pub on
the Green for  your  specia l  event !  

Enclosed you wi l l  f ind food and
beverage menu opt ions that  have
been put  together  by our  staf f  of
professionals.  Keep in  mind that

these menus are only
suggest ions,  and i t  would be our
pleasure to  assist  you in  put t ing

together  the perfect  menu for
your  event .

 Our  banquet  room seats 230 people
wi th beaut i fu l  v iews of  the gol f
course f rom each table,  as wel l  as
access to our  newly renovated pat io
over looking the 18th green.  We can
accommodate a wide range of
events including weddings,  showers,
bi r thdays,  graduat ions,  ret i rements,
business meet ings,  and more.
We of fer  unique menu select ions at
reasonable pr ices

 2 10 1  COUNTRY CLUB LANE ,
ONTARIO,  NY 145 19 |  585-495-GOLF



Extras:
TABLE WINE
AVAILABLE UPON
REQUEST, STARTING AT
$35 PER BOTTLE
CHAMPAGNE TOAST
AVAILABLE UPON
REQUEST FOR $5.00
PER GUEST

The 19th Hole
BEER

Bud L i gh t , Coo r s L i gh t , LaBa t t B l ue & LaBa t t
B l ue L i gh t , M i che l ob U l t r a , Mo l son

WINE
Cha r donnay , P i no t Gr i g i o , R i es l i ng , Wh i t e

Z i n f ande l , Cabe r ne t Sauv i gnon , Me r l o t
CALL LIQUORS

Abso l u t , Tanque r ay , Cap t a i n Mo r gan , Sou t he r n
Comf o r t , Kah l úa , Seag r am ' s Seven , Espo l ón ,

J im Beam

PREMIUM LIQUORS
Ke t t l e One , Bombay Sapph i r e , Baca r d í , Jac k

Dan i e l ' s , Ba i l ey ' s , Jameson , Pa t r ón , Bu l l e i t

FULL BAR PACKAGES
C O F F E E , T E A , & S O D A

1 H o u r $ 8 . 0 0 | 2 H o u r s $ 1 0 . 0 0 | 3 H o u r s $ 1 2 . 0 0 | 4 H o u r s $ 1 4 . 0 0  | 5 H o u r s $ 1 6 . 0 0
B E E R & W I N E

1 H o u r $ 1 8 . 0 0 | 2 H o u r s $ 2 2 . 0 0 | 3 H o u r s $ 2 6. 0 0 | 4 H o u r s $ 30 . 0 0 | 5 H o u r s $ 3 4 . 0 0
W E L L B A R

1 H o u r $ 20 . 0 0  | 2 H o u r s $ 2 4 . 0 0 | 3 H o u r s $ 2 8. 0 0 | 4 H o u r s $ 32 . 0 0  | 5 H o u r s $ 3 6. 0 0
C A L L B A R

1 H o u r $ 30 . 0 0 | 2 H o u r s $ 34 . 0 0  | 3 H o u r s $ 38 . 0 0 | 4 H o u r s $ 42 . 0 0 | 5 H o u r s $ 46 . 0 0
P R E M I U M B A R

1 H o u r $ 36 . 0 0 | 2 H o u r s $ 40 . 0 0 | 3 H o u r s $ 44 . 0 0 | 4 H o u r s $ 48 . 0 0  | 5 H o u r s $ 52 . 0 0

* H O S T S P O N S O R E D B A R & C A S H B A R *
 HOST SPONSORED AND CASH BARS WILL BE CHARGED ON A PER DRINK BASIS. THERE IS A $400.00 

MINIMUM IN SALES REQUIRED. IF THE MINIMUM IS NOT MET, A $100.00 SET UP FEE FOR THE FIRST HOUR 
AND $20.00/HOUR FOR EACH ADDITIONAL HOUR WILL BE ADDED TO THE SALES TO A MAXIMUM OF $400.00.

CASH BAR: INDIVIDUAL GUESTS ARE RESPONSIBLE FOR ALL BEVERAGE PURCHASES
HOSTED BAR: FINAL BALANCE FOR ALL CONSUMED BEVERAGES WILL BE CHARGED TO THE MASTER BILL 

AT THE CONCLUSION OF THE EVENT AND A 20% GRATUITY WILL BE AUTOMATICALLY ADDED PLEASE 
SPEAK WITH YOUR CATERING MANAGER FOR SPECIFIC OPTIONS TO CATER TO YOUR GROUP’S NEEDS.

SATELITE BAR PACKAGES
COFFEE, TEA, & SODA

1  H o u r  $ 8 . 0 0  |  2  H o u r s  $ 1 0 . 0 0  |  3  H o u r s  $ 1 2 . 0 0  |  4  H o u r s  $ 1 4 . 0 0   |  5  H o u r s  $ 1 6 . 0 0
BEER & WINE

1  H o u r  $ 1 5 . 0 0  |  2  H o u r s  $ 2 2 . 0 0  |  3  H o u r s  $ 2 4 . 0 0  |  4  H o u r s  $ 2 8 . 0 0  |  5  H o u r s  $ 3 2 . 0 0
WELL BAR

1  H o u r  $ 1 6 . 0 0  |  2  H o u r s  $ 2 0 . 0 0  |  3  H o u r s  $ 2 4 . 0 0  |  4  H o u r s  $ 2 8 . 0 0   |  5  H o u r s  $ 3 2 . 0 0
CALL BAR

1  H o u r  $ 1 8 . 0 0  |  2  H o u r s  $ 2 4 . 0 0   |  3  H o u r s  $ 2 8 . 0 0  |  4  H o u r s  $ 3 2 . 0 0  |  5  H o u r s  $ 3 6 . 0 0
PREMIUM BAR

1  H o u r  $ 2 0 . 0 0  |  2  H o u r s  $ 2 8 . 0 0  |  3  H o u r s  $ 3 2 . 0 0  |  4  H o u r s  $ 3 6 . 0 0  |  5  H o u r s  $ 4 0 . 0 0

SPIRIT SELECTIONS, 2-3 BEER/SELTZERS SELECTIONS, 2-3 WINE SELECTIONS, MIXER SELECTIONS SODA - 
PEPSI, DIET PEPSI AND OTHER PEPSI PRODUCTS, CLUB SODA AND TONIC WATER 

JUICE - ORANGE, GRAPEFRUIT, CRANBERRY AND PINEAPPLE



HORS D’OEUVRES

Fr ied Cheese Ravio l i  wi th  Mar inara $150
Arancin i  wi th  Pesto Aio l i  $175

Spinach & Asiago Stuf fed Mushrooms $200
Spanakopi ta  $275

Caprese Skewers $300
Vegetable Spr ing Rol ls  wi th  Sweet  Chi l i  Dipping Sauce $300

VEGETARIAN

DISPLAYED HOURS D’OEUVRES

BEEF |  CHICKEN |  PORK
Bacon Wrapped Dates $225 

Sausage Stuf fed Puf fed Pastry  $225 
Sesame Chicken Satay $250 

Sausage Stuf fed Mushrooms $250 
Waldorf  Chicken Salad Crost in i  $250 

Beef  Crost in i  wi th  Mel ted Mozzarel la  & Creamy Horseradish
$350

SEAFOOD
Coconut  Shr imp wi th Sweet  Chi l i  Sauce $275 

Bacon Wrapped Scal lops $300
Smoked Salmon Canapés $300

Shr imp Cocktai l  $375

priced per 100 pieces & can be ordered in quantities of 25 pieces
**All items can be displayed in warming chaffers or hand passed

by servers.**

priced per guest
VEGETABLE CRUDITE $4

Assorted Fresh Vegetables served wi th Choice of  Dressing
ATHENA GREEK CRUDITÉ $6

Assorted Fresh Vegetables served wi th Hummus,  Kalamata
Ol ives,  Gr i l led Pi ta,  & Choice of  Dressing

SEASONAL FRESH FRUIT DISPLAY $6 
ARTISAN CHEESE BOARD $7

Imported & Domest ic  Cheeses,  Grapes & Art isan Crackers
ANTIPASTI $9

As so r t ed S l i ced Mea t s , Cheeses , Ma r i na t ed Vege t ab l es , O l i ves 
& Cr os t i n i

  20% Gratuity, 8% Sales Tax and 4% Admin Fee will be applied to final bill.



Brunch Buffets

THE MULLIGAN
$16 per guest

Baked Pas t r i es & F r esh F r u i t , & I nd i v i dua l Yogu r t w i t h
Gr ano l a Or ange & Cr anbe r r y Ju i ce

* *Comp l imen t a r y Co f f ee & Ho t Tea S t a t i on * *
Bage l s w i t h Cr eam Cheese - $3 pe r gues t 

As so r t ed Ce r ea l w i t h Mi l k - $3 pe r gues t

THE BIRDIE
$21 per guest

Se r ved w i t h Dan i sh & Mu f f i ns
* *Comp l imen t a r y Ju i ce & Co f f ee S t a t i on * *
Choose one from each category below:

Ca t ego r y #1
Sc r amb l ed Eggs w i t h Cheese o r Wes t e r n Sc r amb l e w i t h 

Cheese
Ca t ego r y #2

Home F r i es , Hash B r owns , Po t a t oes O ' B r i en , o r Ta t e r To t s 
Ca t ego r y #3

Bacon & Sausage L i nk s

THE FRIED EGG
$26 per guest

Se r ved w i t h Dan i sh , Mu f f i ns , & F r esh F r u i t
* *Comp l imen t a r y Ju i ce & Co f f ee S t a t i on * *
Choose one from each category below:

Ca t ego r y #1
Sc r amb l ed Eggs w i t h Cheese o r Wes t e r n Sc r amb l e w i t h 

Cheese
Ca t ego r y #2

Home F r i es , Hash B r owns , Po t a t oes O ' B r i en , o r Ta t e r To t s 
Ca t ego r y #3

Bacon & Sausage L i nk s
Ca t ego r y #4

F r ench Toas t , Wa f f l es , o r Pancakes

  20% Gratuity, 8% Sales Tax and 4% Admin Fee will be applied to final bill.



Brunch Buffets Continued

THE ALBATROSS

$31 per guest
Se r ved w i t h Dan i sh , Mu f f i ns & F r esh F r u i t
* *Comp l imen t a r y Ju i ce &Co f f ee S t a t i on * *

I nc l udes Baked Pas t a w i t h Moz za r e l l a & Cho i ce o f House 
Sa l ad w i t h Ba l sami c V i na i g r e t t e & Ranch , o r Caesa r Sa l ad 

Choose one from each category below:
Ca t ego r y #1

Sc r amb l ed Eggs w i t h Cheese o r Wes t e r n Sc r amb l e w i t h 
Cheese

Ca t ego r y #2
Home F r i es , Hash B r owns , Po t a t oes O ' B r i en , o r Ta t e r To t s 

Ca t ego r y #3
Bacon & Sausage L i nk s

Ca t ego r y #4
F r ench Toas t , Wa f f l es , o r Pancakes

Ca t ego r y #5
Ch i c ken F r ench , Ch i c ken Ma r sa l a , o r He r b Roas t ed Ch i c ken

THE FRONT NINE

$18 per guest
Tu r key , Ham, Roas t Bee f , Ha r d Sa l ami , & Tuna Sa l ad se r ved 
w i t h an As so r tmen t o f Cheeses , Le t t uce , Toma t oes , On i ons , 

P i c k l es , Cond imen t s , Ro l l s & B r ead

I nc l udes ou r House Sa l ad w i t h Ba l sami c V i na i g r e t t e & Ranch 
Dr es s i ng , Ch i ps , Cook i es & B r own i es

  20% Gratuity, 8% Sales Tax and 4% Admin Fee will be applied to final bill.



Choice of  Hamburgers,  Cheeseburgers,  Hot  Dogs,  Gr i l led Chicken,
or  I ta l ian Sausage wi th Peppers & Onions,  wi th  2 s ides

**Served wi th Rol ls ,  Ketchup,  Mustard,  & Onions**

Fairway Buffets

THE OGC [18 ]

Minimum 40 Guests

THE SANDBAGGER [19 ]
BBQ Pu l l ed Po r k se r ved w i t h cho i ce o f 2 s i des

**Se r ved w i t h Ka i se r Ro l l s **
THE DOUBLE BOGEY [20 ]

Cho i ce o f Hambu r ge r s , Cheesebu r ge r s , o r Ho t Dogs se r ved w i t h
Mac Salad & French Fr ies

 **Served wi th Meat  Hot  Sauce,  Ketchup,  Mustard,  & Onions**
THE CADDIE [22 ]

Choice of  2  prote ins (Hamburgers,  Cheeseburgers,  Hot  Dogs,
Gr i l led Chicken,  or  I ta l ian Sausage wi th Peppers & Onions),  wi th  2

sides
 **Served wi th Rol ls ,  Ketchup,  Mustard,  & Onions**

THE 9 IRON [22 ]
BBQ Chicken Quarters & choice of  2  s ides

THE HOLE IN ONE [30 ]
Bone-in  BBQ Ch i c ken , Pu l l ed Po r k w i t h Ro l l s , Co r nb r ead & cho i ce o f 2 s i des

Sides

Baked Beans
Baked Pasta
Ceasar  Salad
Cajun Corn
Coleslaw
Corn on the Cob
Frui t  Salad

Green Beans
House Salad
Macaroni  Salad
Pasta Salad
Potato Salad
Tomato & Cucumber Salad
Sal t  Potatoes

Additional proteins & sides available upon request
**Additional protein & side prices are subject to vary.**

20% Gratuity, 8% Sales Tax and 4% Admin Fee will be applied to final bill.



Dinner Menus

THE EAGLE
$29 pe r gues t

Cho i ce o f House Sa l ad w i t h Ba l sami c V i na i g r e t t e & Ranch , o r Caesa r Sa l ad
* *Se r ved w i t h Ro l l s & Bu t t e r * *

* *Comp l imen t a r y Co f f ee S t a t i on * *
Choose one f r om each ca t ego r y be l ow:

Ca t ego r y #1
He r b Roas t ed Bone - i n Ch i c ken , BBQ Ch i c ken , o r Ma r i na t ed Gr i l l ed Ch i c ken 

Ca t ego r y #2
Mea t ba l l s w i t h Ma r i na r a , o r Gr i l l ed I t a l i an Sausage w i t h Peppe r s & On i ons 

Ca t ego r y #3
Ga r l i c Mashed Po t a t oes , R i ce P i l a f , Roas t ed Po t a t oes , o r Pas t a w i t h Ma r i na r a 

Ca t ego r y #4
Vege t ab l e Med l ey , B r oc co l i w i t h Ga r l i c Bu t t e r , o r Gr een Beans A lmond i ne

THE CONDOR
$34 pe r gues t

Cho i ce o f House Sa l ad w i t h Ba l sami c V i na i g r e t t e & Ranch , o r Caesa r Sa l ad
* *Se r ved w i t h Ro l l s & Bu t t e r * *

* *Comp l imen t a r y Co f f ee S t a t i on * *
Choose one f r om each ca t ego r y be l ow. :

Ca t ego r y #1
Ch i c ken F r ench , Ch i c ken Ma r sa l a , o r Gr i l l ed Ma r i na t ed Ch i c ken

Ca t ego r y #2
S l i ced Po r k Lo i n w i t h Au Jus , S l i ced Roas t Bee f w i t h Au Jus ,

o r Mea t ba l l s & I t a l i an Sausage w i t h Peppe r s & On i ons i n Ma r i na r a
Ca t ego r y #3

Ga r l i c Mashed Po t a t oes , R i ce P i l a f , Pas t a w i t h Ma r i na r a o r A l f r edo , o r Roas t ed 
Po t a t oes

Ca t ego r y #4
Vege t ab l e Med l ey , B r oc co l i w i t h Ga r l i c Bu t t e r , o r Gr een Beans A lmond i ne

  20% Gratuity, 8% Sales Tax & 4% Admin Fee will be applied to final bill.



Dinner Menus

THE ACE
$39 pe r gues t

Cho i ce o f House Sa l ad w i t h Ba l sami c V i na i g r e t t e & Ranch , o r Caesa r Sa l ad
* *Se r ved w i t h Ro l l s & Bu t t e r * *

* *Comp l imen t a r y Co f f ee S t a t i on **
Choose one from each category below:

Ca t ego r y #1
Ca r ved Top Round o r Ca r ved P i t Ham
+ Ca r ved P r ime R i b - $9 pe r gues t +

Ca t ego r y #2
He r b Roas t ed Bone - i n Ch i c ken , S t u f f ed Po r k Lo i n w i t h Au Jus , Ch i c ken F r 

ench , Ch i c ken Ma r sa l a , o r Gr i l l ed Ma r i na t ed Ch i c ken
Ca t ego r y #3

B r o i l ed Haddoc k Scamp i w i t h Toma t oes &On i ons , Sea f ood Newbu r g ove r R 
i ce P i l a f , o r Pe t i t e Sa lmon P r imave r a

Ca t ego r y #4
Roas t ed Po t a t oes , R i ce P i l a f , Pas t a w i t h Ma r i na r a o r A l f r edo , o r Ga r l i c 

Mashed Po t a t oes
Ca t ego r y #5

Vege t ab l e Med l ey , B r oc co l i w i t h Ga r l i c Bu t t e r , o r Gr een Beans A lmond i ne

Desserts

**Ou t s i de Des se r t Fee - $2.00 pe r gues t **
**Cake Cu t t i ng Fee - $2.00 pe r gues t **

Homemade Cook i e & B r own i e T r ay - $8 pe r gues t
I ce Cr eam Sundae w i t h S t r awbe r r i es , Choco l a t e , Cand i ed Wa l nu t s , & 

Whip ped Cr eam - $9 pe r gues t
New Yo r k S t y l e Cheesecake w i t h As so r t ed F r u i t Topp i ngs ( B l uebe r r y,  

Strawbe r r y , Che r r y ) - $9 pe r gues t
As so r t e d F r esh Pas t r y Tab l e - $12 pe r gues t

  20% Gratuity, 8% Sales Tax and 4% Admin Fee will be applied to final bill.



Plated Dinners

All entrées are served with choice of side House Salad or side Caesar Salad, 
Garlic Mashed Potatoes, & Roasted Vegetables.

** Minimum of 30 guests **
14 OUNCE PRIME RIB [48 ]

S l ow r oas t ed & se r ved w i t h Au Jus 
12 OUNCE NY STRIP STEAK [42 ]

Gr i l l ed & cooked t o med i um r a r e 
FRESH NORWEGIAN SALMON [39 ]

B r o i l ed w i t h Ca j un Season i ng , Lemon Peppe r Season i ng , o r Ba l sami c G l aze
8 OUNCE BEEF SIRLOIN [33 ]
Gr i l l ed & cooked t o med i um r a r e
CHICKEN MARSALA [36 ]

Sau t éed w i t h mush r ooms , sund r i ed t oma t oes , & g r een on i ons
i n a Ma r sa l a w i ne sauce

CHICKEN PARMESAN [36 ]
B r eaded ch i c ken t opped w i t h ma r i na r a , me l t ed f r esh Moz za r e l l a & p r ovo l one cheeses , 

se r ved ove r pas t a ma r i na r a
SHRIMP SCAMPI [36 ]

Sh r imp sau t éed i n a wh i t e w i ne , ga r l i c , & bu t t e r sauce , se r ved ove r pas t a
CHICKEN FRENCH [37 ]

L i gh t l y egg - ba t t e r ed ch i c ken sau t éed i n a l emon she r r y w i ne sauce
* *A r t i choke F r ench - add $3 * *

PORK CHOP [35 ]
An e i gh t ounce P r ime po r k chop seasoned & g r i l l ed t o pe r f ec t i on

EGGPLANT PARMESAN [25 ]
B r eaded eggp l an t t opped w i t h ma r i na r a , me l t ed f r esh Moz za r e l l a

& p r ovo l one cheeses , se r ved ove r pas t a ma r i na r a
TORTELLINI PRIMAVERA [24 ]

T r i co l o r ed t o r t e l l i n i w i t h f r esh vege t ab l es i n a wh i t e w i ne , pa rmesan c r eam sauce
HADDOCK DINNER [25 ]

Bee r Ba t t e r ed o r B r o i l ed , se r ved w i t h l emon wedges & t a r t a r sauce

  20% Gratuity, 8% Sales Tax and 4% Admin Fee will be applied to final bill.



Event Room Fee Includes:
- All Linen (tablecloths) -

- Room Set-Up (tables & chairs, extra gift/dessert/etc. tables) -
- Room Rental (4-6 hours) -

- Plates, Glasses, Silverware, etc. -
- Basic Centerpieces & Decorations -

Event Room Additional Fees:

-
- Linen Napkins $0.95 per napkin - 

Embellished Centerpieces & Decorations-
- IT/Technical Assistance -

- Cleaning Fee (events with additional tear down required from party
decorations) -

- Additional Set-Up Fee (evening or morning prior to event) -
A 3% Surcharge Fee will be applied to credit card payments. 20% 

Gratuity, 8% Sales Tax and 4% Admin Fee will be applied to final bill. 
All prices are subject to change.



Banquet Style Napkins

20% Gratuity, 8% Sales Tax and 4% Admin Fee will be applied to final bill.



FOR MORE
INFORMATION

OR TO SCHEDULE A TOUR OF OUR FACILITY, PLEASE
CALL OR EMAIL TO INQUIRE.
(585) 495-4653, EXTENSION 4

EVENTS@ONTARIOGOLFCLUB.COM

mailto:events@ontariogolfclub.com

