The Oak Koom

[rivate | vents



At The Oak Room, food and celebration go hand-in-hand. Whether you want to

commemorate a birthdaﬂ, graduation) armiversarg — orjust to enjoy a gathcring of friends or
even Priva’ce coo‘(ing classes —let us hc]P 9ou! A”ow our staff to coordinate all the details of

your spcciai event in your home, at the clubhouse or on the Pool deck!

Our Cheﬂ Josh Bar’cram, can accommodate any taste and sPecial needs with a variety of
creative menus. \We recognize that variety, freshness and approachabilitg are the kcys to
your satisfaction, and we Promisc to exceed your expectations for your catered event! (Chef
Josh has hand selected a samP]ing of his favorite items )Corﬂou to choose, but we can glac”g

customize your event to your individual needs and wants.

F]ease dor’t hesitate to reach out at 561-757-%822 or events@oaksclub.net for you next

event! We look forward to creating a memorable event for you and 9ourgucst5§

o (ustomized Menu

Che]cjosh is Pleased to c{csign a custom menu for your sPecial event.

o T:lower and ch’cals

We will be Pleased to assist you with any floral and/or rental needs.

° Gratuity and T ax Cl’larges
A'20% Service cl—rarge and state and local taxes will be added to food and beverage
c}warges where aPP]icablc.

° Guest Coun’c

A]Cina] guest confirmation will be needed 5 days Prior to your event.

o [ vent Flanning
Our I vent Coorclinator, John Nor’cl‘\ is on hand to hclp you plar\ every step omcgour
sPecial clagl


mailto:events@oaksclub.net

Appctizcrs and Hors d’oeuvers
Friced per person.

il
Caprese Skewers, Palsamic (Glaze

Scare& Tuna Skewer, \/\/a’cerme]onJ Avocado, Fonzu
Frosciut’co, Fear, Bric Charcuterie Bites

Beef T artar Crostini, Red Onion Marmalade
Jumbo Shrimp (ocktail

Smoked Salmon & Dl Bagel ChiP

Tuna Sa]ad Slidcr

Hot
[T damame [ritters, Tahini Yogurt Sauce

Chicken Satag, FPeanut Sauce

Seared Beef T enderoin Crostini, [ lorseradish (Cream
Cheeseburger Sliclcrs, Tru]quecl 1 000 lslancl

Meatba”s, Fomodoro Sauce

Franks n Croute, Dﬂon

LumP Crab Cake, (arain Mustard Remoulade

Pacon Wrapped Sca”ops

Mozzare”a Sticks, [Herbed Fomodoro

PBeef Satagj Fineapple Chimichurri

r‘jomemade C!’n’ckcn ]:ingers) Honcg Mustard

I:riccl Risotto € Arancini”, Truﬁqecl Aioli

Assorted Mini Qpicl—rc

Mini Desserts and Sweet T reats
(Cheesecake Pites

Assortcd Choco]atc Truﬂqes
Fruit Skewers

$2.00
$%.00
$4.00
$4.00
$5.00
$3.50
$3.50

$2.00
$2.00
$4.00
$4.00
$%.00
$3%.00
$3.50
$%.50

$%.50
$2.00
$2.00

$3.50

$2.00
$3%.00
$2.00



Stationed Displags

5lic!cr Bar $ 13 per person
Beeﬁ Turkeg and \/eggie Sliders with | ettuce, | omato, (Caramelized Onion, Bacon Jam,
Assor’ced Cheeses and Concliments

Pasta Station** $1% per person
Chicken and Shrimp with Alfredo, Pesto and Fomodoro Sauces. Spinach, Asparagus,
Mushrooms, (Caramelized Onions, Roasted Red FCPPcrs, Olives, Peas, Zucchini, Parmesan
(Cheese and choice of 2 Fastas

Crudité $5 per person
An assortment of ]:resl'z, Marinatecl and Gri”ed vegetables with DiPPing Sauces

fHummus Bar $6 per person
Flain Hummus, Sun Dried Tomato Hummus and Black Bean Hummus with assorted Freshly

PBaked Fita Chips and J ortilla ChiPs

Taco Bar $12 per person
Girilled Chicken, Blackcnec{ Mahi and SPicecl (Ground Sir]oin with Crispg (Corn | ortillas and

Soﬁt Flour T ortillas. Fico de (Gallo, Shredded | ettuce, Avocado Salsa, Jalapeno SIaw}
Shredded Cheese, | ime Cream, Sour (Cream and (Charred (Corn and Black Bean Salsa

,ja‘acl Bar %6 per person
Romaine | ettuce and Babg SPring Mix with Cherr}j T omatoes, (_ucumber, Red Onion, (Carrots,
Croutons, Farmesan and I:eta Cheese with an Assor’cmcnt of Dressings

Kids Buffet $12 per person
Chicken | enders, All-beef f‘lotdogs, Mac and Cheese, [French [Tries and [Truit Salac]
Served with rloncg Mustard, BBQ, and Ketchup DiPPings Sauces

Sushi Stations ** $ 18 per person
Rolled to order: (_rab, Salmon and T una with (Cucumber, Asparagus, (ream (Cheese, Avocado,
Masago, Sca”ions, 5@::9 Mayo] [ el Sauce with Pickled Ginger, Wasabi and 503 Sauces

Caning Station** Market Frice
(ertified Angus Beef Sirloin, Striploin on | enderloin. Roasted Fork | oin, [Herb Roasted
Turl(ey Breast or Ahi [ una | oin. Served with aPProPriate accompaniments

**Che? Attenclant [Fee of it 7415) per station aPPlies



Samplc [ _unch Menu

(_hoice of Sandwich
(¢ C hoice of [ rench [ries, [ruit or Qu/noa 5a/ac/)

Turkeg C]ub

A”~na’cura‘ turi(ey breas’c, smoked bacon, ]et’cuce, tomato and mayo on multigrain bread

T una Salad Sandwich
Solid Albacore, ce]erg, mayo, le’ctuce, tomato on Cha”ah Bread

C]’xceseburgcr Slidcrs
Ccr’ci)cie& Angus Be@c, Ti”amook Chedc{ar on Cha”alﬁ Slider Buns

Dessert

Assortecl Warm Cookics

$18 Fcr Fcrson

lnc!ucles Choice of 501&: Drink) ]ced Teaor Cogee
“Price does not include Service Charge and aPP]icabIe sales tax

k%%



Samplc Dinner Menu

Salad

[House Chopped Salad
T omato, Onion, Cucumber, Crumblcd [Teta and Romaine tossed in a (Greek \/inaigrettc

(hoice of [ ntree

Fetite Fi[e’c Mignon
Cer’chcied Angus Be@c, simplg seasoned and gri”ecl.
Scrvccl with asparagus and {:ingcr]ing potatoes

Grilled T aroe [sland Salmon

Servccl over zucchini nooc”es, broccoli, grape tomatoes and lemon caper sauce

(hicken Parmesan
Cris Cutlet, mozzarc”a, FParmi iano-Reggiano, omodoro and spaghetti
rd & 28 i RS

Dessert

The Oak Room’s Cheesecake of the Dag

$35 Fcr Fcrson
lnclucles Choice of SOF‘C Drink, ]ced Teaor Coﬁcee

“Price does not include Service Charge and applicabie sales tax***



Bcvcragc P ackagcs

Host Bar

Bottled Domestic Beer  $5.00 Fremium Martini $12.00
Bot’c]ecl ]mPorted Beer $6.00 Rocks (housc Pour) $11.00
Non~Alcoholic Beer $6.00 Rocks (ca” Pour) $12.00
Mixed Drink Standard $9.00 Rocks (Premium Pour) $14.00
Mixed Drink Call $10.00 Wine bg the (Glass % 9.00
Mixed Drink Fremium $12.00 Bot’cle Water sma”/large $4/%$7
[House Martini $11.00 Socla & | ea $3%.00

Ca“ Martini $11.00

Beer & Wine Fackagc Silvcr Bar Fackagc

]mportccl & Domestic Deers House Liquors, ]mportecl & Domestic
Housc Wines, Soda &Juices Beers, [House Wines, So&a &Juices
Two Hours $1 9.00/Person Two [Hours $Z§.OO/Person
Thrce [Hours $26.OO/Pcrson Thrcc Hours $§Z.OO/PersOﬂ
Four [Hours $26.OO/Person Four [Hours $56.OO/Person

Gold Bar Fackagc Flatinum Bar Fackagc

Ca” Liquors, ]mPor’ced & [Domestic Fremium Liquors, ]mPor’ced & [ Domestic
Beersj [House Wines, 5ocla &Juices Beers] [House Wines, 5oda éjuices
T wo [Hours $Z7.00/Pcrson T wo [Hours $29.00/Person

T hree [Hours $§+.OO/Pcrson Three Hours $56.OO/Person
Four Hours $§8.OO/Pcrson our Hours $4O.OO/Person

Stationed [ nhancements
Mimosa Bar $75.0o/ga”on
Spiked Fruit Punch $ 60.00/gallon



