Fulton Country Club

Platters

Fruit Platter

A platter of sliced fresh fruit and berries.
Served with a honey yogurt sauce, some
fruits are seasonal.

Crudité Platter

Raw veggies, cucumber, cherry tomatoes
carrots, celery, red peppers, green peppers
Etc. Served with Ranch. Seasonal.

Fruit & Cheese Platter

A platter of sliced fruit and berries with
Select cheeses, and crackers. Served with
Honey yogurt sauce.

Dips Platter choose one

Spin Art dip

buff chic dip

Crab dip

All are served with your choice of
Tortilla chips, pita wedges, crostini.

Meat & Cheese Platter
A mix of salumi and cheeses served with
crackers and crostini.

Antipasto Platter

2 or 3 meats, such as prosciutto, capicola,
and pepperoni. Olives, pepperoncini’s, and
Marinated mushroom salad, served with
Crostini’s.

Grilled Veggie Platter

Grilled veggies, asparagus, cherry tomatoes,
zucchini, red peppers, green peppers,
Yellow squash, red onion, Etc. Served with
Ranch. Seasonal.

Deli Sliders Platter

2 sliders per person, your choice of 2 meats
on kings Hawaiian buns, served with lettuce,
tomato, onion, pickle, sliced cheeses, and
mayo/mustard.



Fulton Country Club
Buffet

Breakfast Buffet: This is your standard breakfast, scrambled eggs, potatoes, sausage,
Bacon, biscuits and gravy, platter of fresh fruit, yogurt and we can add or change as necessary.

Country Buffet: This buffet can be set up in several different ways. We can do herb roasted
chicken, BBQ pork loin, or maybe beef or fish. Served with a starch, vegetable, salad, dinner
rolls and dessert.

Little Italy: Travel to the Mediterranean, with 2 types of pasta, Spaghetti and penne. Served
with alfredo and marinara, a vegetable, salad, garlic bread sticks, and dessert.

South of the Border: Enjoy a trip to the southwest and Mexico with this buffet. Beef, Chicken,
Soft and Hard Shells, sautéed peppers and onions, Shredded Lettuce, Shredded Cheese, Diced
onions, Pico de Gallo, Diced Tomato, Black Beans, Sliced Jalapenos, Spanish Rice, Guacamole,
Salsa, Salad, Sour Cream.

Appetizer Buffet: The appetizer buffet will be done by the amount of guest’s and how many
appetizer’s you choose. We can change it around as necessary.

BBQ Buffet: This buffet is just a good old fashion back yard feast. For the entrée we could do
chicken, pork, or beef. All depends on your tastes and cost. Features 1 entrée, 1 vegetable, 1
starch, 2 types of salad, dinner rolls, and dessert.

Cajun Buffet: This buffet will take you to the deep south. Featuring jambalaya, gumbo,
cornbread, corn on the cob, red beans and rice, greens, salad, and dessert.

Deli Buffet: This buffet is fresh and original. Starts with deli cut ham, turkey, and salami.
White and wheat bread, assorted cheeses, lettuce, tomato, onion, and pickle. Mayo, Mustard,
coleslaw, salad, chips, and dessert.



Fulton Country Club
Appetizers

Toasted Ravioli

Mozzarella Cheese Sticks

Chicken Wings

Potato Skins

Egg Rolls

Taquitos

Prosciutto wrapped Asparagus
Bacon Wrapped BBQ Shrimp

Italian Sausage Stuffed Mushrooms
Spicy Ahi Tuna

There are other appetizers to choose from, these are only a few to give you an idea. The cost
will go by number of guest’s and quantity / person.



Fulton Country Club
Plated

Prime Rib — 8 oz prime rib with choice of 2 sides

Black & Blue Filet - 8 0z center bacon wrapped filet with choice of 2 sides
KC Strip Steak — 12 oz strip steak with choice of 2 sides

BBQ Chicken — BBQ chicken quarters with choice of 2 sides
We could possibly change out the entrée with something else. (pulled pork)

Chicken Flamingo — 8 oz chicken breast pounded out, stuffed with spinach, diced tomatoes,
parmesan, and oregano, rolled, breaded, and oven baked, served with a roasted red pepper
sauce. Served with choice of 2 sides

Oven Roasted Herb Chicken — 8 oz chicken breast, marinated in extra virgin olive oil, herbs,
and salt and pepper. Served with choice of 2 sides

Grilled Pork Chop - 10 oz center cut pork chop, grilled, stuffed with cinnamon, brown sugar,
and brandy sautéed red delicious and granny smith apples. Served with choice of 2 sides.

Oven Roasted Cajun Pork loin — 8 oz of pork topped with bacon onion compote or Carolina
BBQ sauce. Served with choice of 2 sides

Alfredo or Marinara Pasta — You can choose spaghetti or penne pasta served with either
sauce. Served with side salad and garlic bread sticks. we can make changes as needed.

Shrimp Scampi — 5 large shrimp sautéed and served in a diced tomato, parsley and garlic
scampi butter sauce. Served with choice of 2 sides

*** We can add a second entrée to any plated meal, for example if we added herb roasted
chicken to one of the steak plates it would be an additional $5.00. Additional cost would
depend largely on what we are adding.



Fulton Country Club

Sides

Garlic Mash

Red Beans and Rice
Sweet Potato Mash

Cole Slaw
Oven Roasted Herb Potatoes

Macaroni Salad
Oven Roasted Vegetable Medley

Green Beans Almandine German Potato Salad

Shaved Brussel Sprout Potato Salad

Asparagus Garden Salad

Mac & Cheese Chips
Corn on the Cob

Baked Beans
Greens

Potato Salad
Crock of Soup



