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BURR OAK Resort      	        			                                       

Recycled/Recyclable

 COFFEE & SNACK BREAKS

BASIC COFFEE BREAK
100% Colombian Coffee and Assorted Hot Teas 

$1.95 per Person 

CONTINUOUS COFFEE BREAK
AM Hour $3.75 per Person
PM Hour $3.75 per Person

Each Break Maximum Four Hours

ALL DAY COFFEE BREAK
$6.50 per Person

Break Served a Maximum of Eight Hours

THE RESORT CONTINENTAL 
Fresh Baked Muffins, Bakery Style Danish, Juice

100% Colombian Coffees and Assorted Teas 
$5.25 per Person

THE DELUXE CONTINENTAL 
Seasonal Sliced Fruit, Fresh Baked Muffins 

Bakery Style Danish and Bagels 
Served with Assorted Flavored Cream Cheese

Chilled Juice
100% Colombian Coffee and Assorted Teas 

$7.95 per Person

BORDER BREAK
Tortilla Chips and Salsa

Assorted Sodas, Bottled Water 
$5.95 per Person

All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change

FUN FIX 
Peanuts, Snack Mix, Pretzels
Assorted Candy and Sodas

$7.25 per Person

QUICK TIME OUT
Freshly Baked Cookies and Brownies

100% Colombian Coffees, Assorted Teas and Sodas 
$5.95 per Person

TAKE FIVE 
Freshly Baked Cookies, Seasonal Fresh Fruit
100% Colombian Coffee and Assorted Teas 

Assorted Sodas 
$5.25 per Person

ALA CARTE BREAK ITEMS
A La Carte Items Sold Individually by the Piece
Fresh Fruit 		  $1.25 
Breakfast Bakery Items 		  $2.00
Bagels And Cream Cheese 	 	 $2.50 
Yogurt 		  $2.00 
Cookies		  $1.25
Brownies		  $1.25 
Sodas 		  $1.50 
Bottled Water            Large $1.50   Small $1.00
Juices 		  $2.25
Coffee by the Pot 		  $8.00 
Coffee by the Urn                                   $40.00 
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PLATED BREAKFAST

BREAKFAST BUFFET

    BREAKFAST

25 Guest Minimum

THE COUNTRY
Scrambled Eggs

Seasoned Breakfast Potatoes
Home-Style Biscuits with Sausage Gravy

Breakfast Sausage and Bacon
Fresh Whole Fruit

Chilled Juice
100% Colombian Coffee and Assorted Teas 

$8.95 per Person

BURR OAK BUFFET 
Scrambled Eggs

Seasoned Breakfast Potatoes
Bacon and Sausage

Home-Style Biscuits and Sausage Gravy
French Toast

Seasonal Whole Fresh Fruit
Chilled Juice 

100% Colombian Coffee, and Assorted Teas 
$11.50 per Person

THE SUNRISE 
Scrambled Eggs

Seasoned Breakfast Potatoes

Choice of One Breakfast Meat:
Ham, Bacon or Sausage

Biscuits
100% Colombian Coffee and Assorted Hot Teas

$8.25 per Person 

BUILD YOUR OWN BREAKFAST 
SANDWICH

Scrambled Eggs topped with Cheese

Choice of One Breakfast Meat:
Bacon, Sausage, or Ham

Served on Your Choice of Bread:  
Bagel, Biscuit

or English Muffin
Hash Browns
Chilled Juice

100% Colombian Coffee and Assorted Teas
$9.25 per person

THE WAKE-UP
Your Choice of Pancakes or French Toast

Choice of One Breakfast Meat:
Sausage, Bacon or Ham

Served with Warm Maple Syrup
 100% Colombian Coffee and Assorted Hot Teas

$6.95 per Person

THE HEALTHY HEART
Fresh Baked Muffin

 Granola and Yogurt Parfait 
Low Fat Milk

100% Colombian Coffee and Assorted Hot Teas
$8.95 per Person 

THE BREAKFAST SANDWICH
A Home-style Biscuit filled with Scrambled Eggs

Cheese and Country Ham 
Served with 100% Colombian Coffee and 

Assorted Hot Teas 
$6.95 per Person 

All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change
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BURR OAK Resort LUNCHEON  

LUNCH BUFFET

BURR OAK BUFFET 
Scrambled Eggs

Seasoned Breakfast Potatoes
Bacon and Sausage

Home-Style Biscuits and Sausage Gravy
French Toast

Seasonal Whole Fresh Fruit
Chilled Juice 

100% Colombian Coffee, and Assorted Teas 
$11.50 per Person

All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change

25 Guest Minimum
All Buffets served with 100% Colombian Coffee and Iced Tea Service and Chef’s Choice of Dessert.

THE SANDWICH BOARD
Creamy Cole Slaw and Home-Style Potato Salad

Roast Beef, Baked Ham
Thinly Sliced Oven Roasted Breast of Turkey 

Assorted Cheeses
Relish Tray 
Condiments

Assorted Breads and Rolls
Potato Chips

$12.95 per Person

Add Homemade Potato or Chicken Noodle Soup 
for an additional $1.95 per Person 

HOT SANDWICH BUFFET
Home-Style Potato Salad, Chilled Pasta Salad 

Creamy Cole Slaw
Charbroiled Chicken Breast, Tangy BBQ Pork 

Shaved Black Angus Beef with Aujus
Assorted Cheeses

Relish Tray and Condiments
Potato Chips

Breads and Rolls
$13.95 per Person

PASTA PASTA!!
Tossed Garden Salad with Choice of Dressings 

Deep Fried Cheese Stuffed Ravioli
Penne and Fettuccini Pasta Noodles

Alfredo and Marinara Sauces
Grilled Italian Sausage

Chef’s Choice of Vegetables
Garlic Bread

$12.95 per Person

THE OHIO PICNIC
Creamy Cole Slaw

Home-Style Potato Salad
Baked Beans

Grilled Hot Dogs and Hamburgers
American Cheese

Potato Chips
Relish Tray and Condiments 
Veggie Burgers may be Substituted 

for the Hamburgers

$10.95 per Person

PIZZA PARTY 
Tossed Garden Salad with Choice of Dressings

Fresh Baked Pizza with Assorted Toppings
Garlic Breadsticks 
$12.95 Per Person

SOUP, SALAD AND 
BAKED POTATO BUFFET 
Homemade Chicken Noodle Soup 

Hearty Beef Chili
Tossed Garden Salad with Choice of Dressings

 Baked Potatoes
 Bacon Bits, Cheddar Cheese, Sour Cream 

Assorted Vegetable Toppings
Rolls & Butter

$11.95 per Person
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All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change

BURR OAK Resort LUNCHEON  

All Hot Lunch Entrées include Garden Salad, Chef’s Choice of Vegetable, Rolls and Butter
Coffee and Iced Tea Service and Chef’s Choice of Dessert

HERB SEASONED BAKED CHICKEN
One Quarter Baked Chicken 

Seasoned with our Special Blend of Herbs 
Served with Roasted Redskin Potatoes

$12.95 per Person

STUFFED CHICKEN BREAST 
Boneless Chicken Breast Stuffed with a Traditional 

Cornbread Dressing
Topped with Chicken Gravy

$14.95 per Person 

MEAT OR VEGETARIAN LASAGNA 
Served with Garlic Bread

$11.95 per Person 

GRILLED CHICKEN BREAST 
Grilled Breast of Chicken 

Choice of One Topping:
Honey Pecan, Barbecue or Honey Mustard

Served with Roasted Redskin Potatoes
$13.95 per Person

OVEN ROASTED LOIN OF PORK
Oven Roasted Pork Loin Seasoned 

with a Special Blend of Herbs and Spices 
Served with Mashed Potatoes and Gravy

$13.95 per Person

LIGHT LUNCHEONS
All Light Luncheons served with 100% Colombian Coffee and Iced Tea

THE FRENCH CONNECTION
Fresh Fruit Cup

Oversized Croissant Stuffed with Your Choice of One:
Roast Turkey Breast & Swiss Cheese

Virginia Ham & Cheddar Cheese
Roast Beef and Swiss, Chicken Salad or Tuna Salad

Served with Lettuce, Tomato
Red Onion and Dill Pickle Spear

Potato Chips
$9.95 Per Person

CHEF’S SALAD
Garden Greens Topped with Sliced Ham 

Breast of Turkey, Cheese
Hard Boiled Egg, Tomato Wedges 

Cucumber Slices
Choice of Salad Dressings

Rolls and Butter
$9.95 per Person

SEASONAL FRUIT ASSORTMENT 
Fresh Seasonal Fruit Plate

Served with Yogurt or Cottage Cheese
Rolls and Butter 
$8.95 per Person

HOT LUNCH ENTRÉES

BOX IT UP
Kaiser Roll Stuffed with Your Choice of:

Chicken, Tuna, Egg or Ham Salad 
Sun Chips

Home-style Cookies 
Choice of Beverage
$9.95 per Person 

EXECUTIVE TO GO
Fresh Cut Fruit

Roast Beef and Herb Cheese 
or Chicken Salad Croissant Sandwich

Sun Chips 
Freshly Baked Cookie 

Choice of Beverage
$11.95 per Person

BOX LUNCHES
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BURR OAK Resort DINNER

PLATED DINNER ENTRÉES

All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change

GRILLED CHICKEN BREAST 
Grilled Breast of Chicken 

Choice of One Topping:
Honey Pecan, Barbecue or Honey Mustard

Served with Roasted Redskin Potatoes
$13.95 per Person

OVEN ROASTED LOIN OF PORK
Oven Roasted Pork Loin Seasoned 

with a Special Blend of Herbs and Spices 
Served with Mashed Potatoes and Gravy

$13.95 per Person

All Plated Dinner Entrées Include Garden Salad, Chef’s Choice of Vegetable, Chef’s Choice of Starch and 
Chefs Choice of Dessert, 100% Colombian Coffee and Iced Tea

PRIME RIB OF BEEF
8 Ounces Slow Roasted Prime Rib 

Served with Horseradish Sauce and Au Jus
$22.95 per Person

10 OUNCE NEW YORK STRIP STEAK 
Seasoned with Fresh Herbs and Garlic

Topped with Sautéed Mushrooms
$22.95 per Person

CHICKEN CORDON BLEU
Lightly Breaded Breast of Chicken Stuffed with 

Thinly Sliced Ham and Swiss Cheese
Topped with a Creamy Hollandaise Sauce 

$15.95 per Person

HERBED SEASONED BAKED CHICKEN 
Slow Roasted Quarter Chicken 

Seasoned with Olive Oil, Garlic and Fresh Herbs
$13.95 per Person

GRILLED CHICKEN 
Grilled Breast of Chicken 

Served with Your Choice of One Topping: 
Honey Mustard, Blackened, Lemon Pepper or BBQ

$13.95 per Person

STUFFED CHICKEN BREAST 
Boneless Breast of Chicken Stuffed 

with a Traditional Cornbread Stuffing
$14.95 per Person

HERB ROASTED PORK LOIN
Thick Center Cut Pork Loin Seasoned 
with our Chef’s Special Blend of Herbs 
and Spices, Slow Roasted to Perfection

$15.95 per Person

PASTA PRIMA VERA 
Fettuccini Noodles and Fresh Vegetables 

Tossed in Classic Marinara Sauce 
Served with a Garlic Breadstick 

$13.95 per Person

SPAGHETTI and MEATBALLS
Spaghetti Noodles tossed in a traditional 
Marinara Sauce topped with Meatballs 

Served with a Garlic Breadstick
$12.95 per Person

CHICKEN ALFREDO
Fettuccini Noodles, Grilled Strips of Chicken

Broccoli and Mushrooms 
Tossed in a Creamy Parmesan Garlic Sauce 

Served with a Garlic Breadstick
$15.95 per Person



10.08

MenusMenus Menus

BURR OAK Resort Dinner 

Dinner BUFFET

All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change

CREATE YOUR OWN DINNER BUFFET

Includes: Tossed Garden Salad with Assorted Dressings
Rolls and Butter, Chef’s Choice of Dessert, Iced Tea and 100% Colombian Coffee

One Entrée Selection with One Side    $17.95 (20 guest minimum)
Two Entrée Selection with Two Sides   $18.95 (20 guest minimum)
Three Entrée Selection with Two Sides  $19.95 (50 guest minimum)

ENTRÉES
Chicken Cordon Bleu

Corn Bread Stuffed Chicken Breast
Grilled Chicken Breast
Baked Herbed Chicken

Fried Chicken
Roasted Turkey Breast

Beef Burgundy with Sautéed Mushrooms
Slow Roasted Top Round of Beef

Classic Beef Stroganoff
Herb Roasted Pork Loin

Glazed Baked Ham
Baked, Broiled or Fried Cod Fish

Creamy Pasta Primavera
Lasagna

SIDE SELECTIONS
Seasoned Rice Pilaf

Homemade Chicken Flavored Noodles 
Macaroni and Cheese
Cornbread Stuffing

Garlic Mashed Potatoes
Baked Potato

Roasted Redskin Potatoes 
Au Gratin Potatoes

Country Style Green Beans
Corn O’Brien

Glazed Baby Carrots
Seasoned Vegetable Blend
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BURR OAK Resort DINNER

THEMED DINNER BUFFET

All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change

All Themed Buffets Served with Iced Tea and 100% Colombian Coffee
25 Guest Minimum

ITALIAN
Caesar Salad
 Fried Ravioli

 Spaghetti and Penne Pasta Noodles  
Garlic Alfredo Sauce and Marinara Sauce 
Meatballs and Grilled Strips of Chicken

Seasoned Vegetables
Garlic Bread Sticks 

Chef’s Choice Dessert 
$15.95 per Person

MEXICAN
House Salad with Assorted Dressings

Tortilla Chips and Salsa 
Cheese Quesadillas

Taco Shells and Burrito Tortilla Wraps 
Seasoned Beef and Shredded Chicken

Black Beans, Refried Beans, Mexican Rice 
 Assorted Toppings: Tomatoes, Onions, Bell Peppers 

Shredded Cheese, Lettuce and Sour Cream
Chef’s Choice of Dessert

$15.95 per Person 

BBQ PICNIC
Creamy Cole Slaw

Home-Style Potato Salad and Macaroni Salad
Baked Beans, Sweet Corn on the Cob

Fried Chicken and BBQ Pork Ribs
Jalapeno Cornbread

Potato Wedges
Chef’s Choice of Dessert

$16.95 per Person

PIZZA BUFFET
Tossed Garden Salad with Choice of Dressings

Fresh Baked Pizza with Assorted Toppings
Garlic Breadsticks 

Chef’s Choice of Dessert 
$12.95 per Person

FALL HARVEST
Tossed Garden Salad with Choice of Dressings

Home-Style Potato Salad
Glazed Baked Ham and Slow Roasted Turkey

Mashed Potatoes and Gravy
Cornbread Stuffing

Green Beans, Buttered Corn
Homemade Chicken Flavored Noodles

Cranberry Sauce   
Rolls and Butter

Apple Crisp 
$18.95 per Person
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BURR OAK Resort PARTY OR PICNIC

DELI MEAT PLATTER
Sliced Roast Beef, Baked Ham and Breast of Turkey 

Condiments, Assorted Breads and Relish Tray

$160.00 
Serves 40 Based On One Fourth Pound per Serving

$85.00 
Serves 20 Based On One Fourth Pound per Serving

SLICED DELI CHEESES
An Assortment of Sliced American
Swiss and Monterey Jack Cheeses

$60.00   Serves 40
$30.00   Serves 20

CHEESE DISPLAY
Assorted Cubed Cheeses 

Served with Ranch Dressing
$100.00 per display Serves 40
$55.00 per display Serves 20

VEGETABLE DISPLAY 
Assorted Seasonal Vegetables 
Served with Ranch Dressing

$100.00 per display Serves 40
$55.00 per display Serves 20

FRUIT DISPLAY WITH YOGURT DIP
Cubed Fresh Fruits Served with Yogart Dip

$120.00 per display Serves 40
$65.00 per display Serves 20 People

CHEESE BALL
Home-made Soft Cheese Ball
Rolled in Crushed Walnuts
with Crackers (Two Pound)

$35.00

HOT and COLD HOR D’OEUVRES
per 50 pieces

Mini Chicken Taco - $50.00
Swedish Meatballs - $50.00
Pork Pot Sticker - $65.00

Mild or Spicy Buffalo Wings - $65.00
Rumaki - $95.00

Spring Rolls with Dipping Sauce - $75.00
Mini Cheese Quesadilla - $75.00

Mini Quiche - $65.00
Mini Pizza Squares - $40.00

Spinach Stuffed Phyllo Pastry - $65.00

Mini Croissant Sandwiches - $95.00
Iced Shrimp Cocktail - $200.00  

CHOCOLATE FOUNTAIN
Rich Flowing Chocolate Served with Assorted Fruits

Pretzels, Marshmallows, Strawberries
Bananas, Maraschino Cherries, Cookies, and Pound Cake

$4.00 per person (20 Guest Minimum)

SNACKS PER POUND
Potato Chips - $5.95

Peanuts - $10.95
Pretzels - $6.95

Chips and Dip - $7.95
Tortilla Chips and Salsa - $7.95

Cocktail Snack Mix - $7.95
Mixed Nuts - $12.95

PUNCH 
A Refreshing Non Alcoholic Fruit Punch 

Garnished with Fruit Slices
$11.95 per gallon

CHAMPAGNE PUNCH 
A Bubbly Champagne Fruit Punch 

Garnished with Fruit Slices
$20.00 per gallon

All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change



10.08

Menus

10.08

Menus Menus

BURR OAK Resort GROUP BAR ARRANGEMENT

BANQUET (COCKTAIL) BEVERAGE OPTIONS

OPTION #1 – HOST DRINK BAR
Charged By the Drink to Master Bill

Tax and Service Charge Not Included In Drink Prices and Will Be Added To the Master Bill

CHOICE OF BRAND:
House Brands $3.50 Each
Call Brands $4.50 Each

Premium Brands $5.50 Each

BAR INCLUDES:
House Wines $4.00 Each

Assorted Domestic Beer $3.00 Each
Assorted Imported Beer $4.00 Each

Assorted Sodas $1.50 Each

OPTION #2 – CASH DRINK BAR
Charged By the Drink Prices Include Tax

CHOICE OF BRAND:
House Brands $3.50 Each

Call Brands $4.50Each
Premium Brands $5.50 Each

BAR INCLUDES:
House Wines $4.00 Each

Assorted Domestic Beer $3.00 Each
Assorted Imported Beer $4.00 Each

Assorted Sodas $1.50 Each

Set up and mixes are included for all options at no additional charge.  
All options require a bartender.

DOMESTIC BEERS:
Bud, Bud Light, Miller Lite, Coors Light, Michelob Light 

$3.00 Each 

IMPORTED BEERS:
Corona, Heineken, Molson Golden 

$4.00 Each 

BAR FEE:  A bar service fee applies on each bar option and for each bar.
Fees are $60 per bar for a maximum of 4 hours

All Prices are Subject to a 20% Service Charge and Sales Tax.
Prices are Subject to Change
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