


The Clubhouse Grille is the perfect venue for your special events. Located at

The Bethlehem Golf Club, The Clubhouse Grille offers a beautiful outdoor

setting overlooking the course right in the heart of Bethlehem. We also have

private indoor rooms to host your smaller gatherings & events.




From cocktail parties and Golf Outings, to Dinner receptions and Weddings, our

experienced event coordinator can help make your event one to remember.




Our unique menus - both plated or buffet-style - are prepared by experienced

culinary specialists. We are very accommodating, and will work with you to

create the perfect menu for your special event.
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PLATTERS

C H E E S E  B O A R D $2 .50
P E R  P E R S O NArtisanal Cheese Selection & Crostini’s

V E G E T A B L E  C R U D I TÉS $2 .00
P E R  P E R S O NCarrots, Red Bell Peppers, Broccoli,

Cauliflower, Cherry Tomatoes

F R I E D  O R  B O N E L E S S  W I N G S $1 .25
P E R  W I N GCarrots, Celery, Ranch, Blue Cheese with Your

Choice of Sauce

C H I P S  &  D I P $2 .50
P E R  P E R S O NChoice of: Artichoke & Spinach, Crab & Shrimp

or Buffalo Chicken
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Z I T I  T R A Y $50 .00  /  $95 .00
H A L F  T R A Y  /  F U L L  T R A YChoice of: Sausage or Vegetarian

P R E T Z E L S  &  C H E E S E  D I P $25 .00
25  P R E T Z E L SBavarian pretzel sticks served with a

warm cheddar ale sauce.

F R U I T  T R A Y $2 .50
P E R  P E R S O NFresh Fruit with a Creme

Anglaise Dipping Sauce



APPETIZERS
G R I L L E D  C H I C K E N  P E S T O  S K E W E R S $2 .50

E A C HGrilled Chicken with fresh Pesto

F R I E D  C H I C K E N  &  C O R N B R E A D  B I T E S $3 .50
E A C HSweet & Sweaty Sauce

C L A S S I C  M E A T B A L L $2 .00
E A C HHouse Made Meatball with Parmesan Cheese

& Marinara

B A C O N  W R A P P E D  S C A L L O P S $4 .00
E A C HBBQ and Mango Salsa

E S P R E S S O  R U B B E D  S T E A K  S P E D I N I S $3 .00
E A C HServed with Gorgonzola Cream

P R O S C I U T T O  W R A P P E D  M E L O N

O R  A S P A R A G U S

$2 .50
E A C H

Aged Balsamic & Sea Salt

S H R I M P  C O C K T A I L  $3 .50
E A C HServed with Lemon & Cocktail Sauce

M I N I  C A P R E S E  S K E W E R $3 .00
E A C HFresh Mozzarella, Tomato, & Basil

C L A S S I C  B R U S C H E T T A $3 .00
E A C HChoice of: Mushroom & Goat Cheese or

Tomato, Basil and Balsamic

P O T  S T I C K E R S $2 .00
E A C HChoice of: Vegetable or Pork, Sesame Dipping Sauce

S O U T H W E S T  E G G  R O L L S $2 .50
E A C HSouthwest Dipping Sauce

C H E E S E S T E A K  E G G  R O L L S $2 .50
E A C HServed with Cheese Sauce
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BUFFET STYLE MENUS
FOR A MINIMUM OF 25 GUESTS
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A L L  P A C K A G E S  I N C L U D E  N O N - A L C O H O L I C  B E V E R A G E S

( C O F F E E  &  T E A  A V A I L A B L E  F O R  $2 / P E R S O N )



KICKOFF

S A L A D
Choice of - Classic Caesar Or

House with 2 Dressings

50 YARD LINE TOUCHDOWN
$20  P E R  P E R S O N $27  P E R  P E R S O N $35  P E R  P E R S O N

E N T R E E

GRILLED BURGERS - Lettuce,

Tomato, Onion and Cheese Tray

BBQ CHICKEN OR PORK - Grilled

Chicken Breast, Thighs or Pork served

with Kaiser Rolls and BBQ sauce.

S I D E S
Mac & Cheese & Potato Salad

D E S S E R T
Cookie Tray

S A L A D
Choice of - Classic Caesar Or House

E N T R E E

CHICKEN PARMESAN - Breaded

Chicken Cutlet with Marinara

BAKED ZITI - Sausage or Vegetarian

S I D E S
Garlic Bread & Sauteed Green Beans

D E S S E R T
Cheesecake & Cookies

A P P E T I Z E R
Mini Meatballs

S A L A D
Choice of - Classic Caesar Or

Panzanella Caprese

E N T R E E

GRILLED SIRLOIN STEAK - Served

with a Demi Glace

BBQ Salmon

S I D E S
Roasted Red Skin Potatoes &

Sautéed Green Beans

D E S S E R T
Cheesecake Squares & Lemon Bars

A P P E T I Z E R
Shrimp Cocktail &

Southwest Egg Rolls

* S P E C I A L  M E N U  R E Q U E S T S  A C C O M M O D A T E D  A T  A N  A D D I T I O N A L  F E E *

C A R V I N G  S T A T I O N  O P T I O N ROAST BEEF OR HAM - Rolls and Traditional Accompaniments

Additional $8/person
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PLATED STYLE MENUS
(Options are chosen from The Clubhouse Grille Menu) 

OPTION A

S A L A D
Choice of 2 salads

$25  P E R  P E R S O N

E N T R E E
Choice of 3 sandwiches

D E S S E R T
Choice of 1 dessert
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*certain exclusions apply*

OPTION B

S A L A D
Choice of 2 salads

$35  P E R  P E R S O N

E N T RÉE
Choice of 2 sandwiches

and 1 entrée

D E S S E R T
Choice of 2 desserts

A P P E T I Z E R
Choice of 2 appetizers

OPTION C

S O U P  &  S A L A D
Choice of 1 soup and 1 salad

$45  P E R  P E R S O N

E N T RÉE
Choice of 3 sandwiches or 

entrée

D E S S E R T
Choice of 2 desserts

A P P E T I Z E R
Choice of 2 appetizers
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GOLF OUTINGS

W E  I D  A N Y O N E  U N D E R  30  

O U R  B U F F E T S  R U N  A  M A X I M U M  O F  2  H O U R S .  P R I C E S  A R E  S U B J E C T  T O  C H A N G E .

P R I C E S  D O  N O T  I N C L U D E  6%  P A  S A L E S  T A X  A N D  20%  S E R V I C E  C H A R G E .

* S O M E   I M P O R T S  W I L L  B E  A T  A  H I G H E R  C H A R G E

AT THE TURN

• Hot Dog & Beverage - $3.5

• Hot Dog - $2 

• Hamburger - $6

• Bottled Beverage - $2 

• Chips - $1

• Box Lunch - $12 (includes wrap,

chips, apple, cookie & bottled water)

BEER & SODA

• Water & Soda w/ Buffet - $3pp

• ½ Keg Domestic - $250 

• ½ or ⅙ Keg Import or Craft - Call for

Price

• Case of Domestic - $60 

• Case of Import - $95 

• Case of Water - $10 

• Case of Powerade - $35
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COCKTAIL RECEPTIONS
The Clubhouse Grille can host your Cocktail Reception in addition to a dinner

event or independently. Enjoy our specialty cocktails and/or our Build Your Own

Specialty Bar (ie. Mimosa, Bloody Mary, Mojitos). Cocktail receptions are

scheduled in one hour increments unless otherwise requested and a combination

of liquor packages and hors d'oeuvres are welcome.




Wine and Spirits Packages  
All wine and spirits packages include house wine, beer, sodas, juices, mixers.

Premium Brand Liquor packages include a specialty cocktail.
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A L L  A L C O H O L  M U S T  B E  P R O V I D E D  B Y  T H E  C L U B H O U S E  G R I L L E .

D O N A T I O N S  &  O U T S I D E  B E V E R A G E S  S T R I C T L Y  P R O H I B I T E D .  



PACKAGES

1st Hour: $15 per person 

2nd Hour: $10 per person 

3rd Hour: $10 per person

Additional Hours: $8 per person

WELL BRAND LIQUOR

1st Hour: $17 per person 

2nd Hour: $12 per person 

3rd Hour: $12 per person

Additional Hours: $10 per person

CALL BRAND LIQUOR

1st Hour: $20 per person 

2nd Hour: $14 per person 

3rd Hour: $14 per person

Additional Hours: $11 per person

PREMIUM BRAND LIQUOR

1st Hour: $12 per person 

2nd Hour: $8 per person 

3rd Hour: $8 per person

Additional Hours: $5 per person

BEER & HOUSE WINE ONLY
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BULK COCKTAILS

SANGRIA (Red or White): $100

MARGARITAS: $100

RUM PUNCH: $100

MOJITOS: $ 100

SPIKED LEMONADE: $85

FRUIT PUNCH: $35

LEMONADE OR ICED TEA: $25

In addition to our many cocktail packages and options, you can also enjoy a few

specialty cocktail bowls as well. Pricing is as follows for approx. 1.5 gallons
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MISCELLANEOUS INFO
A successful event is all about the details! Please allow our experienced

Event Manager to assist you with all of the little things to make your event

memorable and worry-free. We would be happy to recommend a vendor for

transportation, floral arrangements, entertainment, event photography …

even cake specialists!

Each Event may be subject to the following charges: 

Downstairs Private Room - $100

Pavilion Rental - $250 Due 14 days prior to the event 

Linen Fee - $5 per table

Projector/ Screen/Speaker/ Microphone - $50 

Pre/Post Setup/Breakdown Fee - Pricing varies depending on event.

All banquet food and beverage is subject to a service charge of 20%

gratuity and 5% coordinating fee. The coordinating fee will be a minimum of

$50 or 5% of the total event, whichever one is greater.

In order to ensure the highest levels of service and care to your guests, we

will provide staffing in line with current industry standards. Some specialty

events may require staffing beyond those standards and may require

additional charges beyond the 20% service charge and 5% coordinating

fee included in your event. Any additional staffing will be at the discretion

of the Event Manager and/or General Manager. Off-Site catering services

are available upon request.

*No Outside Food or Beverages allowed*
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THANK YOU !
610.625.0060

EVENTPLANNING@THECLUBHOUSEGRILLE.COM

THECLUBHOUSEGRILLE.COM


