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Welcome to Somerset Country Club! Chartered in 1921 

for the purpose of “social enjoyments”, Somerset Country 
Club has a long history of hospitality, recreation, and friend-
ship. 
 
Somerset Country Club is the ideal place to host your next 
special event. Our classic Clubhouse offers elegant ambiance, 
graceful hospitality and easy charm for meetings and banquets 
of all descriptions. For celebrations from bridal showers and 
birthday parties, rehearsal dinners and wedding receptions, to 
business meetings both large and small, Somerset Country 
Club offers a variety of food and beverage services that can be 
tailored to your specific needs. From an intimate occasion of 
20 to a larger affair of 200, our experienced and knowledgea-
ble staff can assist you with all the details. 
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PRIVATE FUNCTION  
POLICIES AND PROCEDURES 

 

Thank you for giving Somerset Country Club the opportunity to host your upcoming 
event. Our staff is ready to assist you to insure the success of your event. 

Prices 
Due to current economic conditions, food and beverage prices are subject to uncon-
trollable market increases. Prices cannot be guaranteed for more than 90 days in ad-
vance. 

Reservation Deposit 
A minimal deposit is required to hold the facility for your function upon booking. The 
amount of the deposit will be based on the guest count and/or function space re-
quired. A 50% deposit for menu selection is also required three weeks prior to the 
event. 

Taxes and Service Charge 
All prices are subject to a 6% PA sales tax and a 20% service charge. If your group or 
organization is tax exempt, you must provide a copy of your tax exemption certificate. 

Payment 
Full payment is required the day of the event. Payment may be made by cash or credit 
card (Visa, Master Card, Discover, and American Express). Personal checks may be ac-
cepted by prior arrangement. 

Guaranteed Counts 
An estimated meal count is required five days prior to the event for planning purposes. 
A guaranteed count is required 48 hours in advance. The guaranteed count will be 
used for billing purposes. 

Menu Selection 
We request that all menu items be confirmed three weeks in advance of your function 
to be certain of the availability of your selections. Our Chef is available to assist you 
with your selections. He can help plan any custom requests and/or any special dietary 
needs, as well as keep you informed of the availability of seasonal items. 

Cancellations 
We require notification of cancellation as soon as possible. The initial room deposit will 
be forfeited unless the function space can be resold. The meal deposit will also be for-
feited unless notification is received at least thirty days prior to the event. 
 

Somerset Country Club prohibits any food and beverages,  

including alcoholic and non-alcoholic beverages, to be brought onto the premises. 
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BREAKFAST  
 

 

 

The Caddies Choice     $12.95 per person 
Mixed fruit bowl, scrambled eggs, bacon and sausage, home fried potatoes, toast and 
jelly, assorted juices, coffee and tea. 
 

 

  

 

A La Carte  

 
Fresh brewed coffee (regular and decaf)   $8.00 per ½ gal. pot 

Hot tea (assorted flavors)     $ 1.25 per cup 

Bottled water       $1.75 per bottle 

Iced tea / lemonade / soda     $9.00 per pitcher 

Fresh baked cookies      $10.00 per dozen 

Brownies       $8.00 per dozen 

Quiche        $35.00 per pan 

French Toast       $15.00 per pan 

Non-Alcoholic Punch      $15.00 per gallon 

Alcoholic Punch      $40.00 per gallon 
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LUNCH BUFFETS 
Served 11:00 a.m. to 2:00 p.m. only  

Minimum 30 people 

 
Lunch Buffet      $16.95 per person 

Includes your choice of two entrées, tossed salad with dressings, Chef’s 
choice of potato and seasonal vegetable to compliment the selection, 
rolls and butter, assorted desserts, coffee, hot tea, iced tea and lemon-
ade. 
 
Entrée Selections: 
 

 

 

Deli Express      $17.95 per person 

Platters of sliced roast beef, turkey breast and ham accompanied with 
Swiss, American and provolone cheeses, condiments and assorted sand-
wich rolls and breads. Includes coleslaw, potato salad, fruit bowl, cookies, 
coffee, hot tea, iced tea and lemonade. 
 
All American Picnic     $14.95 per person 

Grilled burgers and hot dogs with sauerkraut, baked beans, coleslaw, 
macaroni salad, roasted red potatoes, cookies, assorted buns, and a se-
lection of condiments, coffee, hot tea, iced tea and lemonade. 
 
 
Add a kettle of soup     $2.00 per person 
 
 

Tax and gratuity not included. 

Sliced Turkey Breast 
Fried Chicken 
Stuffed Chicken Breast 
Pretzel Crusted Chicken 
Sliced Baked Ham 
Pork Loin 

Sliced Roast Beef 
Meatloaf 
Salisbury Steak 
Swiss Steak 
Baked Cod 
Lasagna (meat or vegetable) 
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SERVED GROUP LUNCHEONS 
Served 11:00 a.m. to 2:00 p.m. only 

Served lunches include Chef’s choice of potato and vegetable and house salad 

  
 

Petite Filet Mignon      $Market Price 
6 oz. filet prepared to your liking served over a bed of sautéed red peppers, mushroom & onions with 
your choice of our house bastille sauce or red wine bordelaise  
 

Swiss Steak        $16.00 
Tender beef smothered with homemade mushroom gravy 
 

Marinated Chicken Breast      $15.00 
Grilled 4 oz. chicken breast marinated in olive oil and Italian seasonings  
 

Country Fried Steak       $15.00 
Hand breaded beef, fried to a golden brown finish, and covered with homemade country gravy  
 

Stuffed Chicken Breast       $15.00 
4 oz. chicken breast roulade stuffed with a classic cornbread dressing  
 

Sliced Ham         $14.00 
A hearty portion of tender, juicy, Virginia Black Oak ham  
 

Pasta Primavera        $13.00 
Fettuccini tossed with mixed seasonal vegetables in a classic white wine butter sauce 
 

Fettuccini Alfredo       $13.00 
Fettuccini tossed in our own rich parmesan/romano alfredo sauce 

With Blackened Chicken       $16.00 

With Shrimp         $18.00 
 
 

Add a cup of soup       $2.00 
 

 
 
 
 

Tax and gratuity not included. 
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IMPROMPTU LUNCHEON BUFFET 
Minimum 30 people 

Served 11:00am to 2:00pm 
 

Perfect for smaller gatherings and last minute get-togethers 
 

$15.95 per person  $8.50 per person for Children under age 12  
 

 

AFTERNOON SOCIALS 
Minimum 25 people 

Served 11:00am to 2:00pm 
 

Perfect for Bridal or Baby Showers, Birthdays and many other occasions. 
 

 

White Tee      $14.95 per person 

Mini chicken ranch wraps, spinach salad with mushrooms, red onion and 
egg with hot bacon dressing, vegetable pita wedges, fruit bowl, coffee, 
hot tea, iced tea and lemonade. 

 

Red Tee      $12.95 per person 

Assorted ham and chicken salad finger sandwiches, tri-color pasta salad, 
potato salad, vegetable pita wedges, fruit bowl, coffee, hot tea, iced tea 
and lemonade. 

 

Add kettle of soup        $2.00 per person 

 

Tax and gratuity not included. 
 

Sliced turkey breast 
Sliced baked ham 
Tossed Salad with dressings 
Pasta Salad 
Rigatoni 

Vegetable du jour 
Mashed potatoes with gravy 
Rolls and butter 
Cookies and brownies 
Coffee, hot tea, iced tea and lemonade 
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DINNER BUFFET 
Minimum 30 people 

 
Dinner Buffets include tossed salad, pasta salad, a seasonal vegetable and starch spe-
cifically chosen by the Chef to compliment the selected entrées, dinner rolls and 
butter, assorted desserts, coffee, hot tea, iced tea and lemonade. 

 

Two Entrées      $25.95 per person 

Three Entrées      $27.95 per person  

(Children under age 12 half price) 
 

 

 

 

 

Add Carved Sirloin       $Market Price 

Add Carved Prime Rib      $Market Price 

 

 
ITALIAN BUFFET 

Served for Lunch or Dinner 
Minimum 30 people 

$23.95 per person 
 

Caesar salad or tossed salad, garlic toast or breadsticks, vegetable  or 
meat lasagna, stuffed shells, your choice of chicken marsala, chicken pic-
cata or chicken parmesan, Italian vegetable blend, assorted desserts, 
coffee, hot tea, iced tea and lemonade. 

 

Tax and gratuity not included. 

ENTRÉE SELECTIONS: 

Chicken Marsala 
Stuffed Chicken Breast 
Chicken Piccata 
Pretzel Crusted Chicken 
Carved Virginia Ham 

Beef Tips Portabella 
Carved Top Round 
Roast Turkey Breast 
Baked Cod 
Baked Salmon 
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SUMMER GRILL FAVORITES 
Minimum 30 people 

 

Enjoy outdoor cooking in the Club’s backyard! 
 

STEAK COOK-OUT      $29.95 per person 

12 oz choice strip steaks grilled medium with sautéed mushrooms, pep-
pers and onions, corn-on-the-cob, baked potatoes with butter and sour 
cream, pasta salad, tossed salad with dressings, rolls and butter, assorted 
desserts, coffee, hot tea, iced tea and lemonade. 

 

PATIO BARBEQUE      $25.95 per person 

Barbeque chicken, barbeque pork ribs, corn-on-the-cob, roasted pota-
toes, baked beans, potato salad, coleslaw, tossed salad with dressings, 
rolls and butter, assorted desserts, coffee, hot tea, iced tea and lemonade. 

 

Add Carved Sirloin     $6.00 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tax and gratuity not included. 
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SERVED DINNERS 
Dinners include salad, a seasonal vegetable and starch specifically chosen by 
the Chef to compliment the selected entrées, dinner rolls and butter, coffee, 

hot tea, iced tea and lemonade. 

 
Filet Mignon       $Market Price 
8oz filet prepared to your liking with our house portabella mushroom sauce  
 

New York Strip       $Market Price 
12 oz. New York Strip served over a bed of sautéed mushrooms, peppers and onions 
 

Surf and Turf       $Market Price 
6 oz. filet served drizzled with portabella mushroom sauce and choice of pan-seared shrimp or scallops  
 

Prime Rib        $Market Price 
Slow roasted prime rib , served with horseradish sauce and au jus. 
 

Stuffed Pork Chop       $17.95 
Tender pork chop stuffed with apple bread dressing. 
 

Grilled Salmon        $21.95 
Moist, flaky, mild salmon grilled and topped with your choice of peachtree or maple glaze  
 

Stuffed Chicken Breast       $19.95 
Tender chicken breast stuffed with traditional bread dressing and topped with gravy 
 

Pretzel Crusted Chicken       $23.95 
Grilled chicken breast lightly coated in seasoned pretzel crumbs 
 

Chicken Cordon Bleu       $22.00 
Tender white chicken breast meat wrapped with sliced ham and Swiss cheese, breaded and baked  
 

Chicken Florentine       $19.95 
Tender white chicken breast topped with spinach cream sauce atop tri color tortellini 
 

Pasta Primavera        $13.95 
Seasonal vegetables sautéed in olive oil and garlic tossed with fettuccini 

     With grilled chicken or shrimp  $17.95 
 

Add a cup of soup             $2.00 
 
 
 
 

Tax and gratuity not included. 
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HORS D’OEUVRES 
 

 

Platters  
and  

Snack Bowls  
serve 30 to 50.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tax and gratuity not included. 
 

Hot  

Swedish or BBQ Meatballs $50.00 

Wings : 
      Plain, Mild, Sweet Hot, Dry Ranch & Dry BBQ 

$16.00/doz. 

Stuffed Banana Peppers $65.00 

Spring Vegetable Rolls $70.00 

Bacon Wrapped Ranch Chicken Skewers  
       with  Sweet Chili Dipping Sauce 

$85.00 

Cajun Chicken Strips w/ Bourbon Dipping Sauce $75.00 

Filet & Mushroom Skewers in Brandy Sauce Market Price 

Mushrooms Stuffed with Crab Market Price 

Peachtree Salmon Bites $75.00 

BBQ Bacon Wrapped Shrimp $120.00 

Mini Maryland Crab Cakes Market Price 

Scallops Wrapped in Bacon Market Price 

Oysters Rockefeller Market Price 

Classic Steamed Mussels  $60.00 

Chilled  

Jumbo Shrimp Cocktail Market Price 

Seasonal Fruit Skewers  -  Seasonal Only $50.00 

Raw Oysters on the Half Shell Market Price 

Platters  

Fresh Veggies with Dip $75.00 

Fresh Seasonal Fruit $95.00 

Cheese and Deli Platter $95.00 

Sliced Cheese and Cracker Platter $95.00 

Salsa with Chips $45.00 

Mexican Fiesta Dip with Chips $50.00 

Mini Sandwich Platter 
    Assorted chicken and ham salad  

$75.00 

Vegetable Confetti Pita Wedges $60.00 

Assorted Cookie Tray $10.00/dozen 

Snack Bowls  

Pretzels with mustard $25.00 

Chips with ranch dip $25.00 

House Snack Mix $35.00 


