
CAMPS Restaurant
at

GREENHORN CREEK RESORT
Golf    *   Local Lodging    *    Restaurant

TOURNAMENTS
with Food and Beverages

Greenhorn Creek Resort offers a captivating site in a beautiful and natural environment
for your tournament and special event.

(209) 736-8197         greenhorncreek.com          campsrestaurant.com
711 McCauley Ranch Rd.  Angels Camp  CA  95222                                                 062109
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Tournaments
Golf    *   Accommodations * Dining

           Tournament Package Includes Also Available
                  Registration Table, Green Fees and Cart Signs                     Lodging recommendations
       Cart with large screen GPS                 Tennis, Pool and Sauna
              Longest Drive and Closest to the Pin              BBQ, Banquets, Lounge

        Range Balls and PGA Professional Staff               Clubhouse Atmosphere

        Tournament Amenities
 PGA Scoreboard………………………………$100
 Putting Contest……………...............................$100
 Merchandise Prize Fund…...…………………..$5/player

Tournament Pricing

     Friday, Saturday, and Holidays $70/pp    up to    $90/pp

     Sunday through Thursday $50/pp    up to    $70/pp

     Full Course (1:00pm Shotgun)
Sunday through Thursday $4,000
Friday and Saturday $6,500

     Full Course (Exclusive use of course)
Sunday through Thursday $6,500
Friday and Saturday $9,000

High Season with Tee Times:  April thru Thanksgiving
Low Season with Tee Times:   March

Low Season with Shotgun start at 10:00 AM:  December thru February

        (209) 729-8116
              greenhorncreek.com

              711 McCauley Ranch Road, Angels Camp, CA  95222
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*   Buffet  Menu  *

Gold Rush Continental Breakfast
$9.95 per person

Seasonal Fresh Fruit Platter
Assortment of Fresh Baked Breakfast Pastries

Chilled Fresh Orange Juice
Coffee and Select Hot Teas

Homemade Granola and Yogurt…add $2.00

Full Breakfast Buffet
$13.95 per person

Sliced Fresh Fruit with Seasonal Berries & Coffee Cake
Fluffy Scrambled Eggs with Fresh Herbs & Cheddar Cheese

Grilled Ham, Red Bliss Home Fried Potatoes, Freshly Baked Pastries
Freshly Squeezed Orange

Coffees and Teas

Luncheon Buffet #1 Luncheon Buffet #2 Luncheon Buffet #3
               $13.95 per person      $13.95 per person   $13.95 per person
             Classic Caesar Salad                     Crisp Green Salad with Vinaigrette       Romaine with Pecans & Blue Cheese
Pasta Alfredo with Grilled Chicken                 Rice with Chicken & Wild Mushrooms            Pasta Marinara with Chicken
              Breads with Butter                     Freshly Baked Breads with Butter               Tomatoes & Artichoke Hearts

                                                           Freshly Baked Breads with Butter

Deli Buffet
                                                                       $13.95 per person
                                                           Crisp Green Salad and Potato Salad
                                                              Thinly Slices of Ham & Turkey

Swiss, Cheddar, Mozzarella, Pepper Jack Cheese
Platter of thinly sliced Tomatoes, Onions, Lettuce & Pickles
Assorted Breads, Mayonnaise, Mustard & Sliced Fresh Fruit

Desserts Homemade Cookies Afternoon Break
                   $4.95 per person                 Variety        $4.00 per person
             Buffet Dessert Display            $1.95                  Vegetables and Dips, Whole Fresh Fruit
 Assorted Confections           and a Sweet Surprise
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Hors d’oeuvres
Appetizers are priced per person.

Cold Hot
Belgian Endive with Blue Cheese Mousse & Pine Nuts $1.95                Artichoke & Kalamata Olive Brochettes $1.95
                Laura Chennel Chevre Crostini $1.95                           Phyllo triangles w/Pesto & Asiago Cheese $1.95
Avocado & Bay Shrimp with Cilantro on Flour Tortilla Crisps $2.25               Chicken Satay, Thai inspired Peanut Sauce $2.25
     Citrus Marinated Bay Scallops on Tomato Petals $2.50                    Marinated Beef Brochettes w/Peppers & Onions $2.75
                   Side of Pacific Smoked Salmon $2.50           Dungeness Crab Cakes w/Aioli $2.95
       Marinated Grilled Prawns w/Cocktail Sauce $2.95   Coconut Prawns w/ Ginger lime Aioli $2.95

Appetizer Platters
Fresh Sliced Fruit Display $1.95

Array of Crisp Sliced Vegetables with Dip $1.95
Domestic and Imported Cheeses with Assorted Crackers $2.95

Baked Wheel of Brie with French Bread $2.95

*   Buffet  Menu  *
Greenhorn Buffet Dinner

$22.95 per person
Freshly Baked Breads & Butter

Crisp Garden Greens with Champagne Vinaigrette
Sliced Fresh Fruit Display

Breast of Chicken with Wild Mushrooms or Herbal Cream Sauce
Roasted New Potatoes

Fresh Grilled Seasonal Vegetables

Classic Mediterranean Buffet
$22.95 per person

Freshly Baked Breads & Olive Oil
Classic Caesar Salad with Croutons & Parmesan

Grilled Vegetables with Balsamic Vinegar
Penne Pasta with Sun Dried Tomatoes, Artichoke Hearts, and Fresh Herbs

Breast of Chicken with Light Cream Sauce
Sliced Fresh Fruit Display

Customized Buffet
Add

Broiled Salmon with Citrus Butter, add $5.00 per person
Marinated Skirt Steak with Roasted Garlic and Horseradish, add $4.00 per person
Sliced Prime Rib of Beef au Jus with Creamed Horseradish, add $5.00 per person

Whole Roasted Tenderloin of Beef, Cabernet Reduction Sauce, add $6.00 per person
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*   Sit Down Menu  *
Soups and Salads

$5.95 per person
Field Greens simply tossed with Champagne Vinaigrette

Endive & Watercress with Pear, Point Reyes Bleu & Caramel Pecans, Sherry Vinaigrette
Classic Caesar Salad

Tomato Bisque with Sun Dried Tomato Oil & Crème Fraiche
Soup of Sharp Cheddar & Pale Ale

Carrot Sweet Potato Purée with a Crispy Ginger
Creamy Potato Leek

Entrées
Herb Crusted Breast of Chicken ~ $19.95

Breast of Chicken with Wild Mushrooms or Herbal Cream Sauce ~ $19.95
Braised Spring Chicken in Red Wine with Risotto ~ $ 19.95

Sirloin Streak with Portobello Mushrooms and Red Onion ~ $19.95
Smoked Tenderloin of Pork with Cumin Scented Sweet Potatoes, Balsamic-Shallot Reduction ~ $19.95

Roast Salmon with Corn Relish ~ $21.95
Crisp Salmon Tranche with Pinot Noir Buerre Blanc & Tomatoes ~ $21.95

Alaska Pan Seared Halibut with Preserved Lemon & Caper Berries ~ $23.95
Roasted Prime Rib of Beef au jus with Creamed Horseradish ~ $24.95

Broiled New York Strip Loin ~ $24.95
Roasted Rack of Lamb with Spinach & Pine Nuts, Eggplant Torte  ~ $32.95
Charbroiled Filet Mignon with Crisp Onion & Pink Peppercorn Jus ~ $32.95

Vegetarian
$17.95 per person

Rigatoni with Porcini Mushrooms and Sun Dried Tomatoes
Balsamic Marinated Grilled Vegetables with a Black Bean Cake and Cilantro Salad

Roasted Butternut Squash Ravioli, Walnut Roquefort Sauce
Portabella Mushroom Napoleon, Roasted Garlic & Eggplant

Desserts
$5.95 per person

Creamy Cheesecake
Caramelized Lemon Parfait Cake

Dark Chocolate Triple Mousse Cake

$1.95 per person
Homemade Cookies
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*  BEVERAGE BARS *

Hosted Beer, Wine and Cocktail Bar
A set up fee will not be charged when a bar is fully hosted.  Minimum guest counts may prevail.

No-Host Beer and Wine Bar
The set up fee for a No-Host Beer and Wine Bar is $125.00

No-Host Beer, Wine and Cocktail Bar
The set up fee for a no host Wine Beer and Cocktail Bar is $125.00

Beverage Selections

House Wine and Champagne $18.00 per bottle
Domestic Beers $3.25

Import Beer $4.00
Freshly Ground & Brewed Coffee and Select Hot Teas  $2.00 per person

Freshly Brewed Iced Tea $2.00 per person
Non Alcoholic Sparkling Raspberry Punch $2.00 per person

Non Alcoholic Beverage Package, unlimited, $5.00 per person
Kegs:  $300 Domestic, $350 Import

Corkage Fee $10.00 per bottle

Well Drinks - $4.00 per drink

Top Shelf - $5.00/up per drink

Soda and Bottle Water - $2.00 per bottle

Policies
An initial deposit along with a signed agreement confirms your event date.

Deposits are non-refundable.
Pricing is subject to change.

                             All prices are subject to 20% service charge & state sales tax.
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It is a pleasure for us to serve you.   Our menus feature a blend of contemporary favorites
classically prepared with the freshest ingredients available.

Event Venues
Outdoor Arbor

  Monday through Thursday     $195
Friday 6:00pm      $195

  Saturday  10:00 am to 2:00 pm     $195
Saturday   5:00 pm to 10:00 pm    $695

  Sunday    10:00 am to 2:00 pm    $195
 Sunday    5:00 pm to 10:00 pm    $195

The Library       $95

Venues Include

All tables, chairs,  and registration table.
China, glassware, silverware, ivory linens and napkins.

Complete set up, break down and clean up, professional service staff.
Please refer to last page for cost breakdown for bar usage.

Also Available
Local Lodging, Golf, Pool, Tennis, Sauna, and Fitness Room

AV Equipment and Prices
TV & Stand    $65.00
DVD     $35.00
VCR     $35.00
Overhead Screen small                   $35.00
Overhead Screen large                   $65.00
Speaker phone with microphone  $35.00
Flip chart with pads and markers  $10.00
Podium     $35.00

                                                             Patio Heaters                                                   $25.00
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