
 
 

 

 

 

Event Catering 
Midland’s kitchen offers a wide 

variety of dining choices for your event.  This 

brochure lists many of our well-loved 

options.  We can accommodate most 

special requests as well.  Buffet-style 

service is the most popular choice, or you 

may prefer plated meal service instead (for 

an additional charge).  Once you have 

chosen your menu, our Event Coordinator 

will prepare a preliminary quote for the event 

including food & beverage per person 

(based on estimated headcount), the applicable facility charge, gratuity and sales tax.  Final 

headcount is due ten days prior to the event. Payment is due 10 days after the event.  A deposit will 

be required to reserve the date.  

We are very proud of our newly-remodeled 3,000 square foot banquet room & bar.  The 

southern windows provide a beautiful view of the golf course.  In warmer months, your guests are free 

to enjoy the patio.  Need even 

more space?  Our proshop bar 

is also available.  We can help 

you create a beautiful layout for 

any size gathering.  The facility 

charge includes setup and 

teardown of tables & chairs, 

black linens, and dinnerware.  

Bartenders are also included.  

We are so glad you’re here!  

Molly Jo Welgat, Event Coordinator 
309.852.4508 

mwelgat@midlandgolfclub.com 
3536 Midland Rd Kewanee, IL 61443 

www.midlandgolfclub.com 
 



 
 

 

Build Your Buffet 
Water and Dinner Rolls w/ butter included in all buffets 

 

Entrees Starches Vegetables Salads 

 
 

-Fried Chicken 
hand-breaded in house 

-Baked Chicken Breast 
in white wine & mushroom, 

honey or teriyaki sauce 

-Chicken Marsala 
sauteed in a rich Marsala wine 

sauce w/ mushrooms 

-Pulled Pork or Chicken  
-in sauce of choice 

-Pork Loin 
customized glaze 

-Ham 
sliced thin. maple glaze 

-Baby Back Ribs 
BBQ sauce. Cooked low & 

slow 

-Roast Beef  
served sliced in au jus 

-Smoked Brisket  
Texas-style 

-Steak 
ribeye or sirloin most popular 

-Prime Rib 
pre-cut or carving station 

-Baked Salmon 
soy glaze, honey garlic or 

lemon butter 

-Fried Catfish 
seasoned & hand-breaded 

-Lasagna 
meat or vegetarian 

 

 
 

-Baked Potato 
choose side toppings: butter, 
sour cream, bacon, cheese, 

green onion 

-Whipped Potatoes 
made rich and creamy with 

butter & sour cream  

-Red Potato  
quartered and roasted skin-on 

w/ butter & parsley 

-Au Gratin Potato 
thin-sliced potatoes baked in 

rich cream sauce  

-Cheesy Potato 
diced potatoes in cheddar 

 w/ chives  

-Sweet potato 
baked, or mashed w/ brown 

sugar 

-Macaroni & Cheese 
decadent 3-cheese recipe 

-American Fries 

-Sweet Potato Fries 

-Seasoned Rice 
white or brown with choice of 

seasoning 

-Corn Bread 
moist and yummy. add 

jalapenos for a kick 

 

 
 

-Green Beans  
w/bacon & onion 

-Buttered Corn 

-Creamed Corn 
southern-style with sweet 

cream cheese sauce 

-Sweet Green Peas 

-Steamed Broccoli 

-Mixed Veggie 
carrots, peas, corn  

& green bean 

-Caribbean Veggie 
Blend 

Broccoli, green beans, yellow 
carrot, red pepper 

-Italian Veggie Blend 
zucchini cauliflower carrots 

lima beans Italian green beans 

-Baked Beans 
savory w/ Bacon & molasses 

-Creamed Spinach 
wilted spinach blended w/ 

Butter and cream 

-Riced Cauliflower 
 w/ cilantro lime seasoning 

 
 
 
 
 
 
 
 
 

 

 
 

-House Salad 
incl. 2 dressing choices 

-Cesar Salad 
romaine w/ croutons in 

Cesar dressing 

-Summer Salad 
romaine & spinach, sliced 

strawberries, craisens, feta 
crumbles 

-Seasonal Cut Fruit 

-Pasta Salad 
corkscrew pasta in oil & 

vinegar w/ Italian seasonings 
and sweet peppers 

-Creamy Pea & 
Cheddar Salad 

-Potato Salad 

-Cole Slaw 
choose creamy or vinegar 

dressing 

-Cottage Cheese 

 -Chocolate Pudding 
 
 
 
 
 
 
 
 
 
 
 
 

 
Desserts on next page 

  



 
 

Specialty Buffet Options 
All can be customized to your needs 

 
Sweet Treats 
Dessert table dreams! 

Cheesecake 

Brownies 

Cookie Assortment 

Lemon Squares 

Chocolate Mouse 

Banana Pudding Trifle 
Magnolia bakery recipe 

 
Beignets 

Fried dough dusted with 
 powdered sugar 

 

Specialty Cakes 
4 cake minimum.  

Death by Chocolate, Lemon cream, 
Tiramisu and more 

 
Taco / Fajita Bar 

Casual and fun 

Seasoned Beef 

Chicken 

Steak 

Shrimp 

Grilled Peppers  
& Onions 

Soft Tortilla 

Spanish Rice 

Tortilla Chips 

Guacamole 

Pico de gallo 

Salsa 

raw onion, shredded cheese, 
 diced tomato, jalapenos 

 

 
Hibachi 

Char-grilled meats 

Steak 

Chicken 

Shrimp 

Grilled Veggies 

Yum-Yum Sauce 

Teriyaki Sauce 

Green Salad 

 
 

Pasta 
Hearty crowd-pleasers 

Spaghetti w/ Meatballs 

Lasagna w/ meat 

Vegetarian Lasagna 

Fettuccini Alfredo 

(add chicken or shrimp) 

Butter Noodles 

Green Salad 

Bread Sticks or Garlic Bread 
 

 
 

Totcho Bar 
It’s the latest trend 

Crispy Tater Tots 

Nacho Cheese Sauce 

Green Onion 

Black Beans 

Sour Cream 

Bacon 

Jalapenos 

Cilantro 

Red Onion 

Ranch Dressing 

 

 
 

Mac & Cheese bar 
Get creative 

Mac & Cheese 

Pulled Pork 

Bacon Bits 

Green Onion 

Whatever you want! 

  



 
 

Appetizer Platters 
Feed a Crowd with a Variety of Choices 

 

Fried 

 
House pub chips w/ Ranch 

Crab Rangoon 

Chicken Wings 
choice of bone-in or boneless  

w/ choice of sauces 

Coconut Crusted Shrimp 

Cheese Curds 

Mini Tacos 

Mozzerella Sticks 

Beer-batter onion rings 

Breaded Pickles 

Breaded Mushrooms 

Jalapeno Poppers 

Potato Skins 

Corn Nuggets 

Portobella Frites 

Breaded Cauliflower 

 
 
 

 

 

 

Hot 

 
Beer Pretzel Bites w/ cheese 

sauce 

Stuffed Mushrooms 

Steak Tip Bites 

Cocktail Smokies 

BBQ Meatballs 

Reuben Rollups 

Bacon-wrapped Jalapenos 
stuffed w/ cheese 

Beef skewers* 

Chicken skewers 

Bacon-wrapped Artichoke  
w/ Gorgonzola  

Chicken Marsala in  
Puff Pastry 

Beef Wellington Bites 

Brie & Jam Puff Pastry 

 

 

Cold 
 

Veggie Tray 

Cheese & Cracker Tray 

Chips & Salsa 

Shrimp Cocktail 

Homeade Bruschetta 

Seasonal Fresh Fruit 

Spinach Artichoke Dip w/ 
toasted bread or pita chips 

Hummus w/ Veggie & Pita 

Caprese Skewers 

Ham, Turkey, Roast Beef  
cold-cut sliders 

Chicken Salad Sliders 
 

 

 

 



 
 

 
 

Brunch 
Perfect for a Baby Shower or Engagement Party 

Sausage Links 

Bacon 

Scrambled Eggs 

Southwest Scramble 
eggs, peppers & onion 

Crustless Quiche 
choose ham & cheese or veggie 

Beignets 

Country Potatoes 

Shredded Hash Browns 

French toast sticks 

Cinnamon Rolls 

Mimosa Bar 

Bloody Mary Bar 

 
 

Additional Options 
Add a Special Touch to Your Event 

Parquet wood dance floor Chocolate fountain 

Specialty linens. Napkins Curtain & twinkle light background 

Charger mats Specialty background panel 

Black cloth chair covers Signature cocktail 

Specialty keg Wine, your selection 

Champagne (includes plastic flutes) 

 


