Granite Pointe Golf Club

2010 Banquet Menu



Welcome to Granite Pointe!

Whether you are looking for a simple, yet delicious meal among friends, for
an incredible wedding ceremony with a breath-taking glacial view, or an
elegant dinner to celebrate with family or co-workers, Granite Pointe has

the venue you desire.

Granite Pointe Grille is situated on the most scenic golf course in the
Kootenay Region. Our 16 tee has been chosen not only as one of the top
ten holes in British Columbia, but also as a prime location to “tie the
knot”. The spectacular view includes the crystal waters of Kootenay Lake,

the historic orange bridge, and the famous Kokanee Glacier.

Our clubhouse was constructed in 1998, with vaulted ceilings,
accommodation for up to 125 guests, an open concept, and a large
outdoor patio overlooking the golf course; it is the perfect facility for any

function.

Our chef provides your guests with a delectable meal of your choosing, and
will accommodate any special requests or dietary requirements. We are
here to cater to your needs and desires in preparation for your special

event.



Breakfast Selections

All breakfast selections include coffee, tea, and juice.

Continental BreakFaSt BUFFCE . eeeeeeeeeeeeeeeeveesesesssssssseens $7.95

The typical continental; this choice includes assorted muffins, croissants, and bagels &

cream cheese.

The LIGQNter Side......eeeieeieeeeeee e, $8.95

Includes a bowl of fresh fruit salad, cottage cheese, and croissants.

HOUSE OF PAINCAKES c.voeeeeeeeeeeeeeeeeeeeeeereeeeeeeereeeeseressessessessssessessssssssssenes $8.95

All you can eat pancakes served with whipping cream, fresh fruit topping, and maple syrup.

HOE BUeAKFASE BUFFCE eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeereereeeseresresessssessenes $9.95

This choice includes scrambled eqgs, bacon, sausage, hashbrowns, and toast.

TINE BIG BUCAKFASE coveeeeeeeeeeeeeeeeeeeeeeeeeeeeeesereessesesesssssessssessssssnssssssesnens $11.95

The whole meal deal! This choice includes scrambled eggs, bacon, sausage, hashbrowns,

pancakes, maple syrup, and toast.



Luncheon Selections

Luncheon selections include a chef's choice dessert, coffee, and tea.

SOUP & SAIAAS.....ovneeiere $10.95

Two chef's choice soups and your choice of 3 salads.

Soup, Salad, & SANAWICHES...........ceveeeverereiieienne, $12.95

Two chef’s choice soups, your choice of salad, and assorted sandwiches.

BUIGENS vttt $12.95

Your choice of beef, chicken, or veggie burgers! Each of these choices come with a full array of
burger toppings including: cheese, lettuce, pickles, onions, tomatoes, mayo, mustard, ketchup,

and relish. Choose two salads to accompany this meal.

BEEL DS oo $13.95

Thinly shaved beef, hot au jus, fresh Kaisers, and sautéed onions and peppers make the build

your own beef dip a popular choice. Choose two salads to accompany this meal.

LASAGNA ..ottt s $14.95

Choose either meat or vegetarian lasagna, which is accompanied with your choice of 2 salads,

and garlic toast.

Salad Choices:

Tossed Salad Caesar Salad Pasta Salad
Mushroom Salad Thai Salad Vegetable Salad

Tomato Cucumber Salad Ginger Carvot Salad Potato Salad




Dinner Selections

Dinner selections include dinner rolls, your choice of 3 salads, seasonal vegetables, your choice of
starch, an additional hot item choice, and dessert.

OVen ROASELA TUIKEY ....covemeereveeeiirevreeeeereree e $20.95
BAKEA HOA ..ot e e e e s en e seessessessnesns s $21.95
ROASE BEEL & GHAVY oovovvrvvevivrevseiseissisesssissss s $23.95
SEUFFLA POVK et $22.95

Your choice of fine herb stuffing, or cranberry apple stuffing.

Marinated SAIMON FillEE . meeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeens $23.95

Choose your marinade: lemon pepper & dill, sundried tomato & herb, or maple glazed.

SUIE B TUNE  eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee et st st s e $27.95

Roast Beef & Snow Crab

Additional Hot [tem Choices:

Meat or Vegetarian Lasagna Penne Primavera
Penne & Shrimp Alfredo Spaghetti & Meatballs
Cajun Style Rotini Mushroom Rosemary Rotini

Salad Choices: Tossed, Caesar, Thai, Pasta, Mushroom, Vegetable, Potato, Ginger
Carrot, or Tomato Cucumber.
Starch Choices: Roasted, Mashed, Baked, Scalloped, or rice.

Dessert Choices: Apple Crisp, Chocolate Mousse, White or Chocolate Cake, Cheesecake




