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Luncheons
Celebration of Life



W E ' R E  S O R R Y  F O R  Y O U R  L O S S

The event planning team at White Clay Creek Country Club is

committed to planning a gathering to honor the life of your

loved one with merriment and compassion.

M E E T  P H I L

Phil Hernandez, Director of Sales & Marketing leads a fantastic

team.  Phil has been planning events since 1998.  His passion

for everything events provides an extraordinary experience

for hosts and guests alike.
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( 3 0 2 )  9 9 4 - 6 7 0 0  x 7 4 4 8

W H A T ' S  I N C L U D E D

Customized Menu  |  Setup & Cleanup

Round & Rectangle Tables  |  Gold Chiavari Chairs

Floor Length Linens  |  Cloth Napkins

Classic White China  |  Elegant Flatware



".. .  THE STAFF WAS PROFESSIONAL, THE
FOOD WAS EXCELLENT AND THE VENUE

WAS PERFECT. I  COULD NOT HAVE
ASKED FOR A BETTER EXPERIENCE. I
WOULD HIGHLY RECOMMEND WHITE

CLAY CREEK COUNTRY CLUB FOR THIS
OR ANY OCCASION. PHIL, STEVE AND

THE ENTIRE STAFF WERE WONDERFUL TO
WORK WITH DURING THE PLANNING
PROCESS THAT MADE EVERYTHING

STRESS FREE..."
Mike & Linda Smith



Lunch Buffets

H O T  B U F F E T  L U N C H E O N

B a r b e c u e  B u f f e t  $ 3 0  p e r  p e r s o n  ( 4 0  G u e s t  M i n i m u m )

Beef  Hamburgers,  A l l  Beef  Hot  Dogs,  Baked Beans,  Coleslaw,  Corn On The Cob assorted
Rol ls ,  Lettuce,  Tomato & Onions and fresh s l iced fresh fruit .  Vegetar ian Burgers  avai lable  at

an addit ional  cost  of  $6 each.

L u n c h  B u f f e t  $ 3 8  p e r  p e r s o n  ( 4 0  G u e s t  M i n i m u m )

House Salad with a  choice of  two dressings:  Ranch,  House Balsamic Vinaigrette,  Raspberry
Vinaigrette,  

Golden Ita l ian,  Oi l  &  V inegar,  B lue Cheese or  Caesar ,  Warm Rol ls  &  Butter ,  Chef 's  Select ion
of  Starch,  Seasonal  Vegetables  & Assorted Desserts .

E n t r e e  S e l e c t i o n s

Vegetarian, Vegan, Gluten-Free and Children's Options Available Upon Request



Chicken
Chicken Piccata
Chicken Marsala

Chicken Francaise

Salmon with Lemon Dill
Salmon with Saffron Fennel Sauce

Salmon with Teriyaki Glaze
Mahi Mahi with Lemon Thyme Veloute

 

Fish

Pasta
Chef's Selection of Pasta

Choice of Sauce:
 Primavera
 Bolognese

  Garlic & Oil
 Garlic Cream Sauce

 

Select 2 Buffet Options

Sliced Strip Loin of Beef with Au Jus
Sliced Flank Steak in a Burgundy Reduction




Beef - $5 additional per person

*Al l  pr ices are subject  to  a  22% service fee.  Pr ices are subject  to  change without  pr ior  not ice.



Consuming raw or  undercooked meats,  poultry ,  seafood,  shel l f ish  or  eggs may increase your  r isk  of  food-borne
i l lnesses,  especial ly  

i f  you have certain  medical  condit ions.



Based upon 1 .5  hours  of  serv ice.  P lease note required minimum for  buffets .  I f  guest  count  fa l l  below required
minimums host  wi l l  be charged 

for  the minimum. Addit ional  charge of  $150 for  part ies  under  40.  Desserts ,  pastr ies,  fru it ,  etc. ,  are  not  transferable  to
refreshment breaks.  

Cul inary  team reserves the r ight  to  modify  or  subst itute menu items based upon avai labi l i ty .

A l l  B u f f e t s  I n c l u d e :
F r e s h - b r e w e d  C o f f e e  |  a s s o r t e d  H o t  T e a s  |  f r e s h  b r e w e d  I c e d  T e a  

B u f f e t  i s  a v a i l a b l e  f o r  1 . 5  h o u r s .  ( 4 0  G u e s t  M i n i m u m )



Bar & Beverage Menus
F U L L  O P E N  B A R

O n e  H o u r . . . . . . . . . . . . . . . . . . . .$17  per  person

Two Hours . . . . . . . . . . . . . . . . . .$22 per  person

T h r e e  H o u r s . . . . . . . . . . . . . . .$27  per  person

Four Hours . . . . . . . . . . . . . . . . . .$32 per person

Five Hours . . . . . . . . . . . . . . . . . . .$36 per person

O n e  H o u r . . . . . . . . . . . . . . . . . . . .$20 per  person

Two Hours . . . . . . . . . . . . . . . . . .$25 per  person

T h r e e  H o u r s . . . . . . . . . . . . . . .$30 per  person

Four Hours . . . . . . . . . . . . . . . . . .$35 per person

Five Hours . . . . . . . . . . . . . . . . . . .$40 per person

P R E M I U M  B R A N D S  T O P  S H E L F  B R A N D S

L I M I T E D  O P E N  B A R

O n e  H o u r . . . . . . . . . . . . . . . . . . . .$14  per  person Two Hours . . . . . . . . . . . . . . . . . .$19  per  person

T h r e e  H o u r s . . . . . . . . . . . . . . .$24 per  person Four Hours . . . . . . . . . . . . . . . . . .$29 per person

Five Hours . . . . . . . . . . . . . . . . . . .$30 per person Beer,  Wine,  Soda ( C h a r g e d  t o  b i l l * )

H O S T  P A I D  B A R  A N D  C A S H  B A R

C a s h  B a r s  r e q u i r e  $ 1 5 0  B a r t e n d e r  F e e  f o r  e a c h  B a r t e n d e r .   1  B a r t e n d e r  p e r
7 5  g u e s t s .  ( H o s t  -  c h a r g e d  t o  m a s t e r  b i l l ,  C a s h  -  g u e s t  c h a r g e d  p e r  d r i n k )

H o u s e  B r a n d  L i q u o r . . . . . . . . . . . . . . . . . . . . . . . . . . .$7

House Wines . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$6

H o u s e  B r a n d  I m p o r t  B e e r . . . . . . . . . . . . . . . . . .$6

House Brand Domestic Beer . . . . . . . . . . . . . .$5

House Brand Martini . . . . . . . . . . . . . . . . . . . . . . . . . . .$10

P r e m i u m  B r a n d  W i n e . . . . . . . . . . . . . . . . . . . . . . . . .$8

Premium Brand Liquors . . . . . . . . . . . . . . . . . . . . .$10

P r e m i u m  D o m e s t i c  B e e r . . . . . . . . . . . . . . . . . . . .$6

Premium Imported Bottled Beer . . . . . . .$7

Premium Brand Martinis . . . . . . . . . . . . . . . . . . . . .$12

P r e m i u m  C h a m p a g n e . . . . . . . . . . . . . . . . . . . . . . . .$8

Soft  Drinks . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$2

J u i c e . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$3

Soda Station (unl imited). . . . . . . . . . . . . . . . . . . .$6

Non-alcoholic Punch . . . . . . . . . . . . . . . . . . . . . . . . . . .$25 gal lon

C h a m p a g n e  P u n c h . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$50 gal lon

Bell ini  and Mimosa Bar  (assorted f lavors) . . . .$10

B l o o d y  M a r y  B a r . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$6

Elite Bloody Mary Bar. . . . . . . . . . . . . . . . . . . . . . . . . .$12

includes assorted fillers such as Bacon, Shrimp Skewer and more

R e g u l a t i o n s  a n d  S e l e c t i o n s  



W h i t e  C l a y  C r e e k  C o u n t r y  C l u b  h a s  a n d  E x e r c i s e s  t h e  R i g h t  t o  C o n t r o l  A l c o h o l i c  B e v e r a g e  C o n s u m p t i o n ,  i n  A c c o r d a n c e  w i t h  t h e  L a w s  o f  t h e  S t a t e
o f  D e l a w a r e .  W e  w i l l  a s k  f o r  I d e n t i f i c a t i o n  a n d  R e f u s e  t o  S e r v e  M i n o r s  u n d e r  t h e  D e l a w a r e  D r i n k i n g  A g e  o f  2 1  o r  V i s i b l y  I n t o x i c a t e d  p e r s o n s .
W h i t e  C l a y  C r e e k  C o u n t r y  C l u b  i s  t h e  o n l y  L i c e n s e e  A u t h o r i z e d  t o  S e r v e  a n d  S e l l  A l c o h o l i c  B e v e r a g e s  o n  i t s  P r e m i s e s  i n  A c c o r d a n c e  w i t h  t h e

R e g u l a t i o n s  o f  t h e  D e l a w a r e  L i q u o r  C o n t r o l  C o m m i s s i o n .  A l l  L i q u o r ,  B e e r  a n d  W i n e  C o n s u m e d  a n d / o r  S o l d  o n  t h e  P r e m i s e s  M u s t  B e  P u r c h a s e d
f r o m  a n d  S e r v e d  b y  W h i t e  C l a y  C r e e k  C o u n t r y  C l u b  s t a f f .  P r i c e s  a r e  s u b j e c t  t o  c h a n g e  w i t h o u t  p r e v i o u s  n o t i c e



C O N T A C T  P H I L
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