
 

 

 

 

 

 

Coyote Creek Menu Options 
 

Pre Golf Breakfast Options 
 
 Breakfast         $12 per person 
 Chilled orange juice 
 Banana bread, Mini muffins, Mini croissants and Danishes 
 Assorted preserves, butter and cream cheese 
 Seasonal fresh fruit 
 Coffee and tea 
  
 Add Greek vanilla yogurt, granola and honey    $2 per person 
 
Coffee or assorted tea’s       $2.50 per 
person 
Assorted bottled fruit juices       $2.50 per 
bottle 
Assorted bottled soft drinks       $2.50 per 
bottle 
Bottled water         $2.50 per 
bottle 
 
Muffins, Croissants or Scones        $2.50 per 
serving 
(served with preserves, butter and cream cheese) 
 
Gluten free muffins available upon request (min ½ dozen)  $18 per ½ 
dozen 
 
Freshly baked cookies (min dozen)      $20 per dozen 
(Choc. Chip, White Choc Macadamia, Dark Double Choc, Oatmeal) 
Gluten free cookies available upon request (min dozen)   $23 per dozen 
 
Banana, Omega 3, Carrot, Lemon loaf      $30 per dozen 
(minimum 1 dozen per each kind) 
 
 
 
 
 
 



 

 

 
 
 
 
 
 
 
Platter of seasonal fresh fruit and berries     $130/platter 
(serves 25 - 40) 
 

Subject to 17% gratuity and applicable taxes 
 

Pre Golf Lunch Options  
  
Concession coupons        $13 per person 

Treat your guests to their choice of:      

 Sandwich or hot dog 
Confection item (Chocolate bar, Chips or Cookie) 
 Alcoholic or Non-Alcoholic beverage 
Coupons can be redeemed at the Creekside grill, on course  
beverage cart and in between nines 

 
Pre Golf Burger BBQ        $15 per person 
  

BBQ chicken, beef or veggie burger will all the fixings 
Potato chips 
Platter of fresh vegetables 
Choice of an alcoholic or non-alcoholic beverage 
Available 90 minute prior to event tee of time 
 

Pre Golf Hotdog or Smokie BBQ      $12 per person 
BBQ hot dog or smokie with all the fixings 
Potato chips 
Platter of fresh vegetables 
Choice of an alcoholic or non-alcoholic beverage 
Available 90 minutes prior to event tee of time 

 
Subject to 17% gratuity and applicable taxes 

 

The Grandview Dinner Buffet 
 

Additional dinner guests $38 per person 
 

The Grandview buffet includes the following: 
      House made Caesar salad 
       Basket of Artisan and Sour dough rolls with butter 
       Seasonal vegetable medley 
       Mosaic coffee and herbal tea 
 
Plus Your 



 

 

 
 
 
 
 
 
 
 

Choice of a six ounce Black Angus Steak BBQ or Two of the following entrees: 
Red curry Chicken with sweet bell peppers, snap peas, sweet onion and Thai basil 
Spinach and Feta perogies pan fried with onion and Kobasa sausage and served with 
sour cream and tomato fresca 
Blackened Basa filets with house Cajun spice rub and butter. Served with papaya, 
pineapple salsa 
Tender Peruvian chicken mojo with Peru spice blend, slow roasted and served with 
coriander sauce 
Sea Basa with sea salt, lemon pepper, steamed and finished with a lemon burr Blanc 
sauce and Atlantic shrimp 
Grilled vegetable lasagna 
Steamed Salt Spring Island muscles served with fresh fennel, fire roasted tomatoes, 
garlic and pepper butter 
Sliced Black Angus Roast Beef with red wine Au jus, buttered mushroom spätzle and 
crispy onion rings 
3oz Angus steak medallions with house rub & peppercorn sauce 

 
Choice of One of the following hot items: 
      Roasted nugget potatoes 
       Whipped potato with butter, chives and roasted garlic 
       Mashed potatoes with green onion, cheddar and Monterey Jack cheese and butter 
       Spanish long grain rice pilaf  
       Sweet potato, Yam, Parsnip and Rutabaga roasted casserole 
       Spanish Paella served with Chorizo, saffron, onion, garlic and sweet peppers 
       Coconut infused Jasmine rice 
 
Choice of Two of the following Chef Salads and Platters 
       Greens with heirloom tomatoes, cucumbers, Spanish onion and choice of dressing 
        Spring coleslaw 
        Potato salad  
        Spicy Thai egg noodle salad 
        Santa Fe pasta salad 
        Four bean salad 

 Butter lettuce, roasted pear slices, prosciutto, goat cheese served with honey dressing 
 Baby Spinach salad served with strawberries, almonds and feta cheese 
 Green lentil salad 
 Moroccan Cous Cous salad 
 Roma tomato and cucumber platter 
Charcuterie platter served with smoked ham, salamis, cappiccolli, garlic sausage and 
Swiss, Bavarian  and Spanish sausages 

 



 

 

 
 
 
 
 
 
 
Desserts (included) 
       Sweet squares 
       Fresh fruit platter 
       Profiteroles 
       Mini brownies 
       Chocolate cakes 
       Assortment of fresh baked cheesecakes 
 

Grandview buffet enhancements                  $6 per person/per item 
      Grilled 7oz Black Angus Baseball Sirloin steak  
      Grilled 8oz Black Angus New York striploin steak   
      Grilled Sockeye Salmon medallions  
      Grilled Pork chops 
      Black Tiger prawn brochette 
      Black Angus Baron of Beef carving station with Yorkshire pudding, Au jus and 
horseradish 
 

Subject to 17% service fee and applicable taxes 
 

 


