
WILDWOOD  GOLF  CLUB,  Inc .  
Banquet Function Specifications 

 
1170 Golf Club Road 

Cape May Court House, NJ  08210 
(609) 465-7824 – Phone 

(609) 465-7544 
 

 
Date of Function:  ____________________ Type of Function ____________________________ 
 
Contact Person:  ______________________________________________________ 
 
Address:  ____________________________________________________________ 
 
State:  ____________  Zip _______________ 
 
Phone Number:  Day:  _____       _______________Evening:  ______     _______________ 
            (area code)      Phone Number                                             (area code)      Phone Number 

 
Cellular Phone Number:  ___________________________________ 
 
Deposit Amount:  _____________________ 
 
 
 
 
 
 
 
 
1) The Wildwood Golf Club, Inc. requires a $1000.00 deposit to hold and guarantee the 

Banquet facility for the date of your event. 
 
2) Wildwood Golf Club, Inc. is a private club and can only serve alcoholic beverages to 

bonafide members and their guests.   
 
GUARANTEE POLICY 
 
Deposit refunds will be given if the event is cancelled 6 months (180 days) prior to the event date.  
Any cancellation less than 6 months (180 days) will result in loss of deposit.  
  
The final guaranteed count along with payment in full must be submitted 7 days prior to the event.   
 
Sunday through Friday – minimum guarantee of 85 persons.  Saturday 135 minimum guarantee.   
 
� Additional Charges: 

20% gratuity and 7% sales tax on food.  A per person room set-up fee will be 
charged according to the type of affair. 
 
 
 

 THANK YOU FOR CHOOSING OUR FACILITY!      

 
Responsible Parties Signature:    Manager’s Signature: 
 
__________________________________  _____________________________________ 
_ 



Wildwood Golf Club, Inc. 
1170 Golf Club Road • Cape May Court House • New Jersey 08210 

Phone:  (609) 465-7824  Fax:  (609) 465-7544 
 

HORS D’OEUVRES SERVICE 
 

(minimum 2 Hours) 
 

Please Check Your Selections 
 
 

HOT & COLD HORS D’OEUVRES 
Selections of Hors D’oeuvres are passed among your guests by our 

Servers “Butler Style” for a One Hour Period. 
 

9.00 Per Person/Per Hour 
 

���� COLD HORS D’OEUVRES  ���� HOT HORS D’OEUVRES 
    Deviled Eggs         Spicy Meatballs & Sausage in Sauce 

           Finger Sandwiches         Fried Chicken Wing Dings 
  

1.50 Per Piece 
    COLD        HOT 

���� Oysters on ½ Shell (In Season)  ���� Crab Balls 

���� Clams on ½ Shell    ���� Oysters Rockefeller (In Season) 
       ���� Clams Casino 

            ���� Italian Clams Casino 
 

���� Crab Fingers with Mustard Sauce…………………………………15.95 Per Pound 

���� Peeled Shrimp Cocktail………………………………………………..1.75 Per Piece 
 

���� WILDWOOD ASSORTMENT……………………….…………9.50 Per Person/Per Hour 
Hot Hors D’oeuvres selection including: 

Franks in Blanket, Cheese Straws, Beef Puffs, Potato Puffs, Chicken Puffs and Shrimp Puffs 
 

���� CAPE MAY ASSORTMENT……………………………………11.00 Per Person/Per Hour 
Hot Hors D’oeuvres selection including: 

Mushroom Quiche, Clams Casino, Egg Rolls, Potato Puffs, Cheese Turnovers and Sweet & Sour Pork, Crab Balls, 
Barbecue and Teriyaki Chicken on a Stick 

 

� STONE HARBOR ASSORTMENT ……………………………13.00 Per Person/Per Hour  
Hot Hors D’oeuvres selection including: 

Bacon wrapped Scallops, Coconut Shrimp, Clams Casino, and Pineapple Chicken on a Stick, Beef Wellington, Spinach & 
Cheese Stromboli 

 

���� TRAYS OF ASSORTED CRUDITES WITH DIP……………4.00 Per Person/Per Hour 
���� TRAYS OF CHEESE, HAM & SALAMI TIDBITS…………4.75 Per Person/Per Hour 

              
 

$100.00 Per Bartender and $4.50 Per Person Room Charge 
PLUS:  7% TAX & 20% GRATUITY = 27% ADDITIONAL 

NOTE:  Prices are subject to change 
 



HOST SPONSORED BEER AND WINE PARTYHOST SPONSORED BEER AND WINE PARTYHOST SPONSORED BEER AND WINE PARTYHOST SPONSORED BEER AND WINE PARTY    

 
 
 

 
A l l  b a r s  a r e  s t o c k e d  w i t h  t h e  f o l l ow i n g  i t ems :  

W h i t e  Z i n f a n de l ,  Re d  an d  W h i t e  Hou se  W ine s  a n d  Domes t i c  Be e r .  
S o f t  D r i n k s  

 
1 s t  Hou r   -   5 . 0 0  p e r  p e r s on  

 
Each  Add i t i ona l  Hou r   -     4 . 0 0  p e r  p e r son  

 
( B a r t e nd e r  Requ i r e d )  

 
 
 
 
 

B E V E R A G E    P A C K A G E SB E V E R A G E    P A C K A G E SB E V E R A G E    P A C K A G E SB E V E R A G E    P A C K A G E S    

 
 

Host Sponsored/Open Bar 
 

On l y  w i t h  Food  Func t i ons  
Including Cocktails, Wine, Domestic Beer, Juices and Soft Drinks 

 
 

Premium Brands   Deluxe Brands 
 
         1 Hour  -  8.50           1 Hour  -  9.50 
      Extra Hours  -   3.50      Extra Hours -  4.50 
 
 
 
 
 
 
 

B A R T E N D E R S   F E E B A R T E N D E R S   F E E B A R T E N D E R S   F E E B A R T E N D E R S   F E E     
 

$100 . 00  PER  BARTENDER  –  5  HOURS  MAX IMUM 
 
 
 

 
 
 
 
 
 
c : / L a r r y / b a r - b e v e r a g e p r i c e s . d o c  



Wildwood Golf Club, Inc. 
1170 Golf Club Road • Cape May Court House • New Jersey 08210 

Phone:  (609) 465-7824   Fax:  (609) 465-7544 
 

BANQUET DINNER 
 

PLEASE CHECK YOUR SELECTIONS (Minimum 135 Persons) 
 

APPETIZERS (CHOOSE ONE) 
� Chilled Juice      � Fresh Strawberries au Cointreau (.75 add) 
� Fresh Fruit Cup     � Seafood Cocktail (3.50 add) 
� Pineapple Cocktail Hawaiian    � Shrimp Cocktail (6.75 add) 
� Melon in Season     
 
SALADS (CHOICE OF DRESSING) 
� Mixed Green Salad     � Spinach Salad Vinaigrette 
� Hearts of Lettuce     � Caesar Salad (.75 add) 
� Sliced Tomato and Onion 
 

ENTREES (CHOOSE ONE)    LAND & SEA COMBINATIONS 

� Chicken Marsala..……………….. …………26.00 � Fried Shrimp & Filet Mignon…………………………35.00 
� Chicken Cordon Bleu………………………..26.00 � Filet Mignon & Stuffed Flounder…………………….34.00 
� Baked Stuffed Breast of    � Filet Mignon & Flounder Franchaise…….…………33.00 
   Chicken, Sauce Supreme…….………………25.00 � Filet Mignon & Homemade Crab Cakes………………34.00 
� Roast Turkey, Dressing & Cranberry Sauce..25.00  � Half & Half – Petite Filet Mignon and 
� Roast Prime Rib of Beef Au Jus…………….31.00     Boneless Breast of Chicken……………………………33.00 
� Broiled Filet Mignon w/ Mushroom Caps….35.00 � Chicken Franchaise & Fried Shrimp…………………….30.00 
� Baked Stuffed Breast of Chicken, with                �  Chicken Franchaise & Stuffed Flounder………………...30.00 
   Seafood & Crab Sauce………………………31.00 � Chicken Franchaise & Crab Cake……………………….30.00  
� Sliced Filet Medallion stuffed with 
   Mushroom… ………………………………..35.00 
 
SEAFOOD 

� Homemade Crab Cakes……………………..29.00 � Broiled Shrimp Stuffed with Crab Imperial……………31.00 
� Baked Stuffed Flounder…………………….30.00 � Baked Salmon Topped with Crab Imperial…………….31.00 
� Flounder Franchaise………………………….27.00 
 
VEGETABLES (CHOOSE TWO)  
� Rice Pilaf    � Potatoes au Gratin   � Peas & Pearl Onions 
� Whipped Potatoes   � Baked Stuffed Potato   � French Cut Beans, Almondine 
� Parsley Potatoes   � California Blend   � Corn O’Brien 
� Rissole Potatoes   � Whole Baby Belgian Carrots  � Peas with Mushrooms 
� Baked Potato    � Creamed Cauliflower   � Broccoli (.75 add) 
� Candied Sweet Potatoes  � Asparagus (1.00 add)   � Hollandaise or Cheese Sauce (.75 
add) 
      
DESSERTS (CHOOSE ONE) 
� Strawberry Jell-O   � Vanilla or Chocolate Ice Cream 
� Chocolate or Carrot Cake  � Ice Cream Cake roll Sundae  � Cheesecake (1.25 add) 
� Apple, Cherry or Peach Pie  � Pie or Cake a la Mode (.75 add) 
� Chocolate Éclair Chantilly  � Rainbow Sherbet   � Strawberry Shortcake 
                

 
All Banquet Dinners are Complemented with Appropriate Rolls, Butter, Condiments and Meal Beverage 

PLUS: 7% TAX & 20% GRATUITY = 27% ADDITIONAL 

NOTE:  Prices are subject to change 



Wildwood Golf Club, Inc. 
1170 Golf Club Road • Cape May Court House • New Jersey 08210 

 Phone:  (609) 465-7824   Fax:  (609) 465-7544 
 

BUFFET DINNER – 30.00 
 

PLEASE CHECK YOUR SELECTIONS 
 
 

SALADS  (Mixed Green Salads Served) 
Buffet includes Pasta Prima Vera and Fresh Fruit 
 
ENTREES (CHOOSE TWO) 
� Baked Rigatoni, Red Sauce  � Chicken Marsala 
� Meatballs, Italian Sauce   � Chicken Cacciatore 
� Sliced Roast Beef in Gravy   � Honey Dipped Fried Chicken 
� Broiled or Fried Flounder   � Stuffed Chicken Breast 
� Baked Ham, Fruit Sauce   � Beef Stroganoff 
� Italian Sweet Sausage, Peppers & Onions  
 

CARVING TABLE (CHOOSE TWO) 
 
(Includes Chef to Carve, Appropriate Breads, Sauces & Condiments) 

� Baked Ham     � Roast Turkey 
� Roast Beef     � Roast Pork 
 
VEGETABLE/POTATO (CHOOSE TWO)  
� Au Gratin Potatoes    � Macaroni and Cheese 
� Vegetable du Jour    � Parsley Potatoes 
� Roasted Potatoes      
 
DESSERTS (CHOOSE ONE) 
� Vanilla or Chocolate Cake   � Ice Cream 
� Apple, Cherry or Peach Pie  � Chocolate Éclair    
� Rice Pudding     � Chocolate Mousse 
 

ADDITIONAL SUGGESTIONS 

� Sweet Table………………………………3.00 
� Steamship Roast…………………………6.00 
� Prime Rib of Beef…………………………7.00 
� Filet Mignon………………………………8.00 

             
 

All Buffet Dinners are Complemented with Appropriate Rolls, Butter, Condiments and Meal Beverage 

PLUS:  7% TAX & 20% GRATUITY =27% ADDITIONAL 

NOTE:  Prices are subject to change 

    


