
 
 
 
 
 

 
 

Banquet Menu 2010 
 

Richmond Country Club is located right outside the city limits in Goochland 
County off of Patterson Avenue. We are also convenient to Route 288, Interstate 64 and 
Interstate 295.  This brings us just minutes away from all points North, South, East and 

West of The Greater Richmond Area. 
 

Richmond Country Club is the premier location for your wedding reception, 
rehearsal dinner or bridal luncheon. With two ballrooms, a boardroom, a multi-

purpose room and flexible combinations, as well as a full service staff and kitchen, the 
Richmond Country Club will meet your needs by customizing your big day. 

Additionally, RCC is the perfect spot for your next business meeting, seminar or 
corporate retreat. RCC offers meeting amenities like professional audio-visual 

equipment & outstanding banquet services. 



 

 
 
 

RCC Business Meeting Break Menu 

Prices are per Person 
 
 
 
 
 
 
 

Sweet Tooth 
Assorted Cookies, Decadent Brownies, Rice Crispy Treats, Assorted Candy Bars & 

Assorted Sodas 
- 5 -  

 
 

Healthy Break 
Power Bars, Crunchy Granola Bars, Apples, Bananas, Yogurt Dip, 

Fresh Seasonal Fruit & Assorted Energy Drinks 
- 8 -  

 
 

Home Stretch 
Fresh Popped Corn, Snack Mix, Peanuts, Assorted Lance Snacks,  

Assorted Chips & Assorted Sodas 
- 5 -  

 
 

Afternoon Delight 
Fresh Cut Fruit Platter, Assorted Domestic Cheeses, Assorted Crackers & Bottled Water 

- 7 -  
 
 
 

 
 
 
 
 
 

All prices are subject to a 5% tax and 20% service charge.  
 
 

 



 

Picnic Lunches  
Prices are per Person 

 
Iced Tea or Lemonade is included with all Selections. 

 
Quick Fare - 13 
           A Display of Prepared Croissant Sandwiches including: 

Baked Ham & Swiss  
Roast Beef & Cheddar 
Turkey Breast & Provolone 

           Coleslaw & Potato Salad 
           Assorted Cookies & Brownies 

 
Cook Out - 15 
          Grilled Hamburgers & Hot Dogs 

    Buns, Assorted Cheeses & Condiments 
          Chili, Corn on the Cob 

                                                         Pasta Salad, Fresh Fruit Salad, Potato Salad 
                                                         Bourbon Baked Beans, Cole Slaw 

          Assorted Cookies & Brownies 
          Add Grilled Chicken Breast -  18 

 
Deluxe Deli Buffet - 15 
          Chef�s Choice of Soup du Jour 
          Assorted Deli Meats & Sliced Cheeses  

                                                         Condiments & Garnishes 
          Chicken or Tuna Salad 
          A Variety of Fresh Breads & Rolls 
          Chilled Potato Salad, Pasta Salad, & Coleslaw 
          Assorted Cookies & Brownies 

 
Fiesta Buffet - 16 
         Texas Style Skirt Steak 
         Tequila Marinated Chicken 
         Lettuce, Tomatoes, Cheddar Cheese, Sour Cream & Jalapenos  
         Refried Beans & Mexican Rice 
         Tri-Colored Tortillas & Salsa 
         Churros 

 
Backyard Barbecue Buffet - 17 
        CHOICE OF TWO:   Grilled Barbecue Chicken Breast, 
         Chopped Pork Barbecue or Sliced Beef Brisket 
         Assorted Rolls 
         Condiments & Garnishes  
         Cole Slaw, Potato Salad & Pasta Salad  
         Backed Beans & Corn on the Cob 
         Assorted Cookies & Brownies 
 
 

All prices are subject to a 5% sales tax and 20% service charge. 
 
 



 

Breakfast Menu 

Prices are per Person

                                          
                                                                                                    

 
Manakin Continental - 8  
 
Assorted Muffins and Danish 
Assorted Chilled Juices 
Fresh Brewed Coffee 
Assorted Hot Teas 
 
Fireside Continental - 10 
 
Assorted Fresh Fruit Platter 
Assorted Muffins and Danish 
Bagels & Cream Cheese 
Fresh Brewed Coffee 
Assorted Chilled Juices 
Assorted Hot Teas 
 
Club Continental - 14 
 
Assorted Fresh Fruit Platter 
Assorted Muffins and Danish 
Bagels & Cream Cheese 
Bacon, Cheese & Egg Croissants 
Fresh Brewed Coffee 
Assorted Chilled Juices 
Assorted Hot Teas 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
The Steinbrecher - 15 
 
Plated option  
Traditional Eggs Benedict                    
Hash Browns and Fresh Fruit  
Assorted Muffins and Danish 
Assorted Chilled Juices 
Fresh Brewed Coffee 
Assorted Hot Teas 
add crabmeat � 18 
 
Hot Breakfast Buffet - 15 
 
Soft Scrambled Eggs  
Pepperwood Bacon & Surry Sausage 
Fresh Idaho Hash Browns 
Assorted Fresh Fruit Platter 
Assorted Muffins and Danish 
Assorted Chilled Juices 
Fresh Brewed Coffee 
Assorted Hot Teas 
 
Brunch Buffet - 17 
 
Assorted Chilled Juices 
Assorted Fresh Fruit Platter 
Assorted Muffins and Danish 
Omelet Station 
Belgian Waffle Station 
Pepperwood Bacon  
Grilled Ham Steaks 
Sausage Gravy with Biscuits 
Fresh Idaho Potato Hash Browns 
Fresh Brewed Coffee 
Assorted Chilled Juices 
Assorted Hot Teas 
 
 
 

 

All prices are subject to 5% sales tax and a 20% service charge. 
Buffets are subject to a $25.00 Chef Attended Charge when applicable. 



 

 

 
 Banquet Luncheon Menu 

Cold Plated Lunches 
 

 All prices quoted below include Fresh Brewed Coffee & Iced Tea.            
 

Caesar Salad                                                                                                12                                               
     Classic Caesar with Toasted Croutons & Fresh Grated Romano Cheese  

                   Fresh Baked Rolls and Butter                                         
                                                                                 With Grilled Chicken Breast              16 
                                                                                 With Grilled Shrimp or Salmon         18   
                                                         

              RCC Salad                                                                                                     12 
    Shredded Cheddar & Monterey Jack Cheeses, Bacon, Eggs,  
    Tomatoes & Carrots over Mixed Greens with Choice of Dressing                                                                                   
Fresh Baked Rolls and Butter                                         
   

              Duet Salad                                                                                                     16 
    Choice of two from the following: 
    Chicken, Tuna, Egg, Ham or Shrimp Salads  
    Served on a Bed of Fresh Greens with Fresh Fruit Garnish      
Fresh Baked Rolls and Butter                                         
  

               RCC Waldorf Salad                                                                                      14 
    Classic Salad with Diced Poached Chicken, Apples, Walnuts, Grapes &  
    Raisins tossed in a Traditional Waldorf Dressing 
Fresh Baked Rolls and Butter                                         
                                                                                    
Tuscan Pulled Chicken Salad                                                                      16 
     Pulled Chicken, Artichoke Hearts, Roasted Red Peppers & Feta Cheese 
     Tossed in Lemon Basil Vinaigrette over Mixed Greens 
Fresh Baked Rolls and Butter                                         

 
RCC Chopped Salad                                                                                     12 
     Romaine, Bacon, Tomato, Shredded Cheese, Peas & Corn  
     Tossed in an Italian Vinaigrette or Poppyseed Dressing 
 Fresh Baked Rolls and Butter                                         

 
Grilled Vegetable Wrap                                                                               12 
     Herb Flour Tortilla Stuffed with a Roasted Vegetable Medley & Pepper Jack Cheese 
 Pasta Salad or Fresh Seasonal Fruit 
 
Smoked Turkey Breast                                                                                 13 
    Smoked Turkey, Provolone Cheese, Crisp Lettuce & Sliced Tomato 
    on Thick Sliced Wheatberry Bread with a Dijonaise Sauce  
 Pasta Salad or Fresh Seasonal Fruit 

 
Roast Beef Wrap                                                                                           13 
    Sliced Roast Beef, Aged Cheddar Cheese, Tomato, 
    Crisp Lettuce & Horseradish Sauce rolled in an Herb Flour Tortilla 
 Pasta Salad or Fresh Seasonal Fruit 
 

All Prices are subject to a 20% service charge and 5% state sales tax. 
When selecting two or more entrees, host/hostess must complete place cards for each guest 

 indicating his/her entrée selection. 



 

 

 
 
 

 
Banquet Luncheon Menu 

Hot Plated Lunches                      
 

 All prices quoted include Fresh Baked Rolls and Fresh Brewed Coffee & Iced Tea. 
  

Add a Spring Salad or Caesar Salad to any entrée                                                            2 
 

Quiche      12 
       Your choice of Broccoli & Cheddar, Classic 4 Cheese, or Quiche Lorraine 

 Fresh Seasonal Fruit                
 

RCC Crab Melt  17 
       Sweet Lump Crabmeat Open Face on a English Muffin  
       With Tomatoes & Melted Provolone Cheese 
Fresh Seasonal Fruit or Pasta Salad 
 
Orange Rosemary Chicken                                                                                         16 
       Pan Seared Breast of Chicken with Rosemary & Grand Marnier  
Chef�s Seasonal Vegetables & Wild Rice Pilaf 
  
RCC Crepes  
Your Choice:                                                                                               
      Gulf Shrimp & Lump Crab combined in a Rich Lobster Cream Sauce                         19 
      Shredded Chicken in a Silky Veloute Sauce                                                                  16 
Chef�s Seasonal Vegetables & Wild Rice Pilaf 
  
Herb Roasted Pork Loin                                                                                16 
      Pineapple Glace & Citrus Salsa 
Chef�s Seasonal Vegetables & Wild Rice Pilaf 
   
Pasta Primavera            15 
      Bowtie Pasta, Grilled Seasonal Vegetables, Fresh Basil,  
      Garlic & White Wine, topped with Parmesan Cheese 
  
Sesame Crusted Salmon                             19 
     Lemon Cucumber Buerre Blanc  

                  Chef�s Seasonal Vegetables & Wild Rice Pilaf 
  

Shrimp Scampi                                                                      19 
     Sauteed Jumbo Gulf Shrimp, Garlic, White Wine, Butter & Fresh Parsley 
Chef�s Seasonal Vegetables & Wild Rice Pilaf 
  
RCC Crab Cake                                                                                              20 
       Sweet Jumbo Lump Crab Cake with Remoulade                                                                                                          
Chef�s Seasonal Vegetables & Wild Rice Pilaf 

 
Petite Sirloin Filet     20 
      Six-ounce Certified Angus Beef Grilled Center Cut Sirloin Filet with Sauce Béarnaise  
Chef�s Seasonal Vegetables & Wild Rice Pilaf 
  

 
All Prices are subject to a 20% service charge and 5% state sales tax. 

When selecting two or more entrees, host/hostess must complete place cards for each guest 
 indicating his/her entrée selection. 



 

 

 

 
Dinner Selections 

 
  

    All entrees include Chef�s Vegetables, Rolls, Butter, Coffee, Iced Tea & a choice of Spring Salad or Caesar Salad 
   

Choose one from the following starches: 
 

Yukon Gold Garlic Mashed Potatoes, Scalloped Potatoes, Wild Rice Pilaf, Brown Rice or Roasted Redskin Potatoes 
 
 
 

-Beef & Lamb- 
Grilled Meats are cooked Medium Rare to Medium unless otherwise noted 

 
 

RCC Steak & Crab                                                                                                                                    38  
 Our Signature Dish featuring Grilled Tournedos of Filet Mignon over Demi Glace  
Topped with sautéed Lump Crabmeat & Bearnaise Sauce 
 
 
Filet Mignon                                                                                                                                                35 
 Eight-ounce Beef Tenderloin of Filet  
Choice of Bearnaise Sauce or Mushroom Demi Glace 
             
 
New York Strip                                                     32 
 Twelve-ounce Center Cut New York Strip Sirloin  
Red Wine Demi Glace Reduction 
                                       
  
Prime Rib of Beef Au Jus                                                                                                                     28 
 Fourteen Ounces of Roasted Certified Angus Boneless Beef Ribeye 
Natural Jus & Horseradish Cream Sauce 
                    
  
Filet & Crab Cake                                                                                                                 40 
      Six-ounce Certified Angus Petite Filet Mignon & Four-ounce Premium Jumbo Lump Crab Cake 
Bearnaise Sauce 
 
 
Beef Rib                                                                                                                                26 
        Braised Boneless Beef Short Ribs 
Garlic, Soy, Sesame BBQ Glace & Asian Slaw 
 
 
Lamb Sirloin                                                                                                                         28                                
 Sliced Roasted Boneless Sirloin of Lamb 
Blackberry Demi Glace 
 

 
 

Soups, Appetizers and Desserts available for an additional charge. 
All prices are subject to 5% sales tax and a 20% service charge. 

When selecting two or more entrées, the host/hostess must complete place cards for each guest indicating his/her entrée selection. 
Prices are subject to change. 



 

 

 

 
Dinner Selections 

 
 

-Seafood- 
 
 
 
 
 
RCC Crab Cakes                                                                                                                            34 
        Two Premium Jumbo Lump Crab Cakes   
Remoulade Sauce 
                        
 
Filet of Salmon Oscar                                                                                                          28 
 Grilled Atlantic Salmon, Jumbo Lump Crabmeat, Fresh Steamed Asparagus  
 Hollandaise Sauce   
  
 
Pan Seared Scallops                                                                                                          34 
        Sautéed Sweet Jumbo Sea Scallops 
Pesto Cream, Roasted Yellow Pepper Coulis 
 
 
Shrimp Scampi                                                                                                                    28 
        Sautéed Jumbo Gulf Shrimp 
 Garlic, White Wine, Butter & Fresh Parsley 
 
 
Seafood Cannelloni�s                                                                                                           26 
        Shrimp, Lobster, Crab Meat rolled in Pasta Tube 
Herb Cream Sauce 
 
 
Stuffed Flounder Roulade                                                                                                    26 
        Broiled Delicate Flounder Filets, Salmon & Crabmeat Filling 
Sauce Choron 
 
 
 
 
 

 
 
 
 
 

 
 
 
 

Soups, Appetizers and Desserts available for an additional charge. 
All prices are subject to 5% sales tax and a 20% service charge. 

When selecting two or more entrées, the host/hostess must complete place cards for each guest indicating his/her entrée selection. 
Prices are subject to change. 



 

 

 

 
Dinner Selections 

 
-Poultry- 

 
 
Chicken Piccata                                                                                                                      22 
 Sautéed Breast of Chicken  
Lemon Caper Buerre Blanc   
          
 
Chicken Marsala                                                                                                                    23 
 Sautéed Breast of Chicken 
Wild Mushroom & Marsala Demi Glace 
 
 
Chicken Virginian                                                                                                                  24 
       Oven Baked Breast of Chicken, Country Ham & Monterey Jack Cheese   
Sun Dried Tomato Dijonaise Sauce 
 
 
Chicken Saltimbocca                                                                                                              25 
      Pan Seared Chicken Breast, Proscuitto, Spinach, Mozzarella Cheese & Sage  
Saffron Cream Sauce & Sherry Balsamic Reduction 
 
 
Chicken Oscar  27 
      Pan Seared Chicken Breast topped with Lump Crabmeat & Asparagus  
Hollandaise Sauce 
 
 
Duck Breast                                                                                                                             26 
 Sliced Roasted Breast of Duck 
Thyme Infused Honey & Balsamic Pan Sauce 
 
 

-Veal & Pork- 
 
Veal Scaloppini                                                                                                                       26 
      Sautéed Tender Veal Cutlets 
Garlic, Artichokes, Basil, Pinenuts & Tomatoes 
 
 
Herb Crusted Pork Loin   22 
       Slow Roasted Pork Loin 
 Pineapple Citrus Salsa 
            
 
Roasted Pork Tenderloin                                                                                                         25     
       Oven Roasted & Sliced 
Toasted Pecan, Sour Cherry Jus 

 
Soups, Appetizers and Desserts available for an additional charge. 
All prices are subject to 5% sales tax and a 20% service charge. 

When selecting two or more entrées, the host/hostess must complete place cards for each guest indicating his/her entrée selection. 
Prices are subject to change. 



 

 

 
Buffet Options  

All Buffets Include: 
Choice of One Starch & One Vegetable 

Spring Green or Caesar Salad 
 Fresh Baked Rolls & Butter 

 Freshly Brewed Coffee & Ice Tea 
Add a second Starch or Vegetable for $3 

 
-Entrées- 

Roasted Pork Loin, Vidalia Onion & Apple Raisin Relish with Bourbon Demi Glaze  
 Slow Roasted Pork in a Carolina BBQ Sauce 

Roasted Sliced New York Sirloin with Caramelized Onions & Natural Jus 
 
 

Chicken Saltimbocca 
Chicken Monterey with Shrimp 

Orange Chicken 
Chicken Marsala 

 
  

Baked Seafood Stuffed Flounder 
Roasted Tuscan Salmon with Tomatoes, Capers, Olives, Basil & Garlic 

Seafood Medley with Shrimp, Scallops, & Tilapia with Spinach Garlic Cream Sauce 
 

Italian Sausage Lasagna 
Grilled Skirt Steak Fajitas 

Cheese Tortellini with Marinara and Pesto Garnish 
Asian Stir Fry with Choice of Chicken or Scallops 

 
  

   

 
Two Entrée Buffet 28 per person 
Three Entrée Buffet 34 per person 

 
 

 
-Starch- 

 

Garlic Mashed Potatoes 
 Scalloped Potatoes 

 Potatoes au Gratin with Bacon 

 Roasted Red Potatoes 

 Wild Rice Pilaf 

Brown Rice 
Basmati Rice 

 
 
 

 
-Vegetable- 

  

Steamed Broccoli 
                               Broccoli au Gratin 

                                                                          Roasted Cauliflower 

                                                                Chef�s Vegetable Medley 

                                                            Sautéed Spinach with Garlic 

 Green Beans Almondine 

 Sautéed Asian Vegetables 

 Corn O�Brien 

 Buttered Baby Carrots 

 
 
 
 

Prices are subject to change.  All prices are subject to 5% sales tax and a 20% service charge.   


