
CATERING 
MENU

GOLF SIMULATOR



While we take steps to minimize the risk of cross contact, this facility handles and serves all allergens, and ingredient cross-contact may occur.  
If you have a food allergy, please contact us in advance.

V - Vegan | VG - Vegetarian 

GOLF SIMULATOR CATERING

TEE 
SANDWICHES
15.95 per guest

Served with House Chips,  
Sweet Tea Lemonade
Smoked Bacon, Pimento Cheese, Dill Pickle 
Egg Salad, Avocado, Pickled Beet
Black Forest Ham, Smoked Turkey, Swiss, 
Dijonaise 
Shaved Cucumber, Chive Cream Cheese, 
Micro Greens 

FAIRWAY 
GREENS
16.95 per guest

Served with Grilled Chicken,  
House Chips, Sweet Tea Lemonade
Roasted Beet, Candied Walnut, 
Gorgonzola, Baby Arugula 
Shaved Apple, Cranberry, Baby Kale, 
Sunflower Seed, Maple Chia Dressing 
Baby Greens, Local Cucumber, Shaved 
Carrot, Heirloom Tomato, Garlic 
Crouton, House Balsamic Vinaigrette 

PETIT FORES
7.95 per guest

Variety of Miniature Desserts
Lemon Curd Tartlet, Berry Coulis 
Chocolate Truffle Cake, 
Espresso Ganache 
Melon Salad, Citrus, Mint 

MOCKTAILS
2.95 per guest

Choice of One, Additional  
at Per Guest Price
Arnold Palmer - Sweet Tea 
Lemonade 
Hibiscus Nojito – Lime, Hibiscus 
Syrup, Agave, Club Soda, Fresh 
Mint 
Cucumber Cooler – Cucumber, 
Coconut Water, Lime, Ginger Syrup 

COCKTAILS
13.95 per guest

Choice of One, Additional  
at Per Guest Price
HSB Apple Blossom - HFC Vodka, 
Local Apple Cider, Chai Liqueur 
Lemon Wedge - Scotch, 
Lemonade, Club Soda 

CHIP SHOT
7.95 per guest

Variety of Chips, Dips or Substitute 
Chips for Seasonal Vegetable Crudités
Baked Pita Chips 
House Chips 
Tortilla Chips 
Warm Spinach, Artichoke, Parmesan Dip 
Smoked Eggplant, Roasted Pepper Dip 
Traditional Guacamole, Lime, Cilantro

Minimum 8 guests. Limited to Golf Simulator only.


