
LANSING 

COUNTRY CLUB  

 

BANQUET MENU 
 

18600 Wentworth Ave. 
Lansing, IL 60438 

Phone 708.474.7550  Fax 708.474.7527 
www.lanscc.com 

 
 



 
 

BREAKFAST BUFFET 

(SERVED FOR 1 HOUR) 

3 OPTIONS $8.95    6 OPTIONS $14.95 
CHOOSE FROM THE FOLLOWING   INCLUDES 3 OPTIONS PLUS: 
#1 - SAUSAGE OR BACON                 #4 – FR. TOAST OR PANCAKE 
#2 - SCRAMBLED EGGS OR EGGS BENEDICT              #5 – HAM  
#3 - TATOR TOTS OR COUNTRY BROWNS               #6 – ASSORTED DANISH 
          

ALL COME WITH MINI MUFFINS, FRUIT, JUICE & COFFEE 
 

ADD $3 PER PERSON FOR AN OMELET STATION 

 
CONTINENTAL BREAKFAST $7 

(SERVED FOR 1 HOUR) 
FRUIT, ASSORTED MUFFINS & DANISH, BAGELS, JUICE & COFFEE 

 
BRUNCH BUFFET $16.95  

(SERVED FOR 1 HOUR) 
INCLUDES 3 OPTION BREAKFAST W/ CHOICE OF 3 OF THE FOLLOWING 

1 – POTATO OR ANTI PASTA SALAD 
2 – CHICKEN CAESAR WRAP, VEGGIE WRAP, HAM OR TURKEY WHITE 

CHEDDAR WRAP 
3 – FRIED CHICKEN, PEPPER STEAK, GRILLED CHICKEN BREAST, ROASTED 

PORK LOIN 
 

BREAKFAST OPTIONS SERVED ANYTIME BETWEEN 9AM & 1PM 

 
 
 

PLATED LUNCHEON $16.50 
CHOOSE ANY OF THE FOLLOWING: 

CHICKEN KIEV 
TERIYAKI GLAZED SALMON 

PASTA PRIMAVERA 
APPLE & ALMOND STUFFED CHICKEN BREAST W/ MAPLE GLAZE 

TOP SIRLOIN W/ SAUTÉED MUSHROOMS & ONIONS 
PINEAPPLE CHICKEN PLATTER 

FRIED LAKE PERCH (ADDITIONAL $2/PERSON) 
*PORTABELLA & GORGONZOLA SAUTÉ 

 
ADD $3 PER PERSON IF 3 OR MORE OPTIONS ARE CHOSEN 

*VEGETARIAN OPTION 

 
PLATED LUNCHEON WITH A 2 HOUR OPEN BAR $29.95 INCLUSIVE 

 
LUNCHES SERVED ANYTIME BETWEEN 10AM & 2PM 

 
ALL PRICES ARE WITHOUT APPLICABLE TAX AND 18% GRATUITY 

 



 
FAMILY STYLE AND BUFFET SELECTIONS 

LUNCHEON:   2 MEAT $16             3 MEAT $18 
DINNER:   2 MEAT $19.50          3 MEAT $21.50 

ALL INCLUDE SALAD, SOUR DOUGH BREAD AND COFFEE 
 

CHOICE OF ENTRÉES: 
 

ROAST BEEF 
 

ROAST PORK LOIN & SOUR DOUGH BREAD DRESSING 
 

ROAST CHICKEN & SOUR DOUGH BREAD DRESSING 
 

ROAST TURKEY BREAST & SOUR DOUGH BREAD DRESSING 
 

FRIED CHICKEN 
 

MOSTACCOLI 
 

ITALIAN SAUSAGE & SWEET PEPPERS 
 

BAKED HAM WITH PINEAPPLE GLAZE 
 

FRIED LAKE PERCH ($2 PER PERSON ADDITIONAL) 
 

SIDES: 
 

SALAD DRESSING CHOICES:   STARCH CHOICES:  
               (CHOOSE THREE)                                (CHOOSE ONE) 
                           FRENCH               GARLIC WHIPPED POTATO 

             RANCH                  MASHED POTATO 
            ITALIAN                             ROASTED NEW RED POTATO 

               THOUSAND ISLAND                            RICE PILAF 
  POTATO CASSEROLE 

 

VEGETABLE CHOICES:           ICE CREAM CHOICES: 
            (CHOOSE ONE)                                (CHOOSE ONE) 

        CORN                PEPPERMINT 
           BROCCOLI SPEARS        RAINBOW SHERBET 
      GREEN BEANS – (PLAIN,                   VANILLA 
ALMONDINE OR BACON &ONION)              CHOCOLATE 
       VEGETABLE MEDLEY 

  
SOUP CHOICES: 

(SOUP IS $2.00 PER PERSON ADDITIONAL) 
CHICKEN NOODLE 

VEGETABLE MINESTRONE 
 

DINNER SERVED ANYTIME BETWEEN 4PM & 8PM 
 

ALL PRICES ARE WITHOUT APPLICABLE TAX AND 18% GRATUITY 

 



 

PLATED ENTRÉES 
 

CHICKEN MARSALA ~ $18.95 
SAUTÉED MUSHROOMS, FRESH GARLIC, FINE HERBS AND MARSALA WINE 

 

CHICKEN PICATTA ~ $17.95 
SAUTÉED MUSHROOMS, GARLIC, FRESHLY SQUEEZED LEMON, AND SHERRY 

 

DEEP-FRIED SHRIMP ~ $23.95 
LIGHTLY BREADED JUMBO GULF SHRIMP, DEEP-FRIED CRISPY GOLDEN BROWN 

 

CRAB MEAT STUFFED HALIBUT ~ $22.95 
NEW ZEALAND ORANGE ROUGHY STUFF WITH A CRAB MEAT FILLING BAKED IN 

LEMON, SHERRY, AND DILL. 
 

ROAST PRIME RIB OF BEEF ~ $28.95 
11 OZ. CUT OF PRIME RIB 

(ADDITIONAL OUNCES ARE AVAILABLE $1.00 PER OUNCE.) 
 

GRILLED BUTT STEAK ~ $19.95 
BUTT STEAK SMOTHERED IN SAUTÉED MUSHROOMS AND ONIONS. 

 

LAND AND SEA ~ $47.95 
PETITE FILET AND LOBSTER 

 

*PORTABELLA PICCATTA ~ $17.95 
SAUTÉED PORTABELLA MUSHROOMS W/ LEMON-CAPER SAUCE, ASPARAGUS  

& WHITE WINE 
 

ALL STEAKS SERVED MEDIUM UNLESS OTHERWISE REQUESTED. 
DINNERS SERVED ANYTIME BETWEEN 4PM & 8PM 

*VEGETARIAN OPTION 

 
HORS D’OEUVRES  

 $125/CHAFER 
1 HOUR UNLIMITED – $3/ PERSON/OPTION (MINIMUM 3 CHOICES) 
EGG ROLLS 
CHICKEN WINGS – BBQ, PLAIN, HOT 
SWEDISH OR BBQ MEATBALLS 
PIZZA BREAD   
SPINACH STUFFED MUSHROOMS 
SEAFOOD STUFFED MUSHROOMS 

 COLD HORS D’OEUVRES 
ADDITIONAL CHOICES:                                                                      FINGER SANDWICHES $100 
MINI CHEESEBURGERS $4/PERSON                                                                           FRUIT TRAY $85  
BACON WRAPPED SCALLOPS $5/PERSON                                                    CHEESE PLATTER $75 
CRAB CAKES $5/PERSON                                                                              VEGETABLE PLATTER $55 
MINI ITALIAN BEEF $5/PERSON                                           SHRIMP COCKTAIL $35 PER POUND 
 

 

DELI TRAY $8 PER PERSON 
INCLUDES THE FOLLOWING: 

KRAKUS POLISH HAM, ROAST TURKEY BREAST, OVEN-ROASTED BEEF, ASSORTMENT 
OF CHEESES, AN ARRAY OF BREADS, CHOICE OF TWO COLD SALADS (PASTA, NOODLE, 

OR COLESLAW), RELISH TRAY 
 

APPETIZER PRICING IS FOR PARTIES PURCHASING A LUNCH OR DINNER PACKAGE. 
THERE IS A MINIMUM OF $15 PER PERSON FOR PARTIES SERVING ONLY APPETIZERS 

 
ALL PRICES ARE WITHOUT APPLICABLE TAX AND 18% GRATUITY 



 
BAR PACKAGES: 

 

WELL BAR   
3 HOURS $10/PERSON  
4 HOURS $12/PERSON  
5 HOURS $14/PERSON 

VODKA, GIN, RUM, WHISKEY, SCOTCH, TEQUILA, TRIPLE SEC, SCHNAAPS, 
BRANDY, APRICOT BRANDY, BLACKBERRY BRANDY, AMARETTO, 

WHITE ZINFANDEL, CHARDONNAY, MERLOT, CABERNET SAUVIGNON 
CHOOSE FOUR DOMESTIC BEERS 

 
CALL BAR   

3 HOURS $13/PERSON  
4 HOURS $15/PERSON  
5 HOURS $17/PERSON 

SMIRNOFF, ABSOLUT, TANQUERAY, BACARDI, MALIBU,  
CAPTAIN MORGAN, V.O., C.C., SEAGRAMS 7, WILD TURKEY, J&B,  

CUERVO GOLD, KAHLUA, BAILEYS, DISARONNO 
WHITE ZINFANDEL, CHARDONNAY, MERLOT, CABERNET SAUVIGNON, PINOT 

GRIGIO, SAUVIGNON BLANC, RIESLING 
CHOOSE FOUR DOMESTIC BEERS & ONE IMPORT 

 
PREMIUM BAR   

3 HOURS $17/PERSON  
4 HOURS $19/PERSON  
5 HOURS $21/PERSON 

SMIRNOFF, STOLI, KETEL ONE, SKYY, TANQUERAY, BEEFEATER, BOMBAY 
SAPPHIRE, BACARDI, BACARDI LIMON, CAPTAIN MORGAN, MALIBU, V.O., C.C., 

SEAGRAMS 7, JIM BEAM, JACK DANIELS, SOUTHERN COMFORT, CROWN 
ROYAL, J&B, DEWARS, JOHNNIE WALKER RED & BLACK, CUERVO GOLD, 
PATRON SILVER, KAHLUA, BAILEYS, DISARONNO, FRANGELICO, GRAND 

MARNIER, GODIVA WHITE & DARK 
WHITE ZINFANDEL, RED ZINFANDEL, CHARDONNAY, PINOT GRIGIO, 

RIESLING, SAUVIGNON BLANC, MERLOT,  
CABERNET SAUVIGNON, PINOT NOIR 

CHOOSE 4 DOMESTIC BEERS & TWO IMPORTS 
 
 

BEER 
DOMESTIC – MILLER LITE, MGD, MGD 64, BUDWEISER, BUD LIGHT, BUD 

SELECT 55, COORS LIGHT 
IMPORTS – HEINEKEN, HEINEKEN LIGHT, AMSTEL LIGHT, CORONA, LABATT’S 

BLUE, LABATT’S BLUE LIGHT, RED STRIPE, SAM ADAMS BOSTON LAGER 

 
1 HOUR POP - $1 PER PERSON 

PUNCH – ALCOHOL $60 & NON ALCOHOL $45 
CHAMPAGNE $20/ BOTTLE   WINE $18/ BOTTLE 

 
ALL PRICES ARE WITHOUT APPLICABLE TAX AND 18% GRATUITY 



 
 

Deposit Required 
A $250.00 security deposit and contract are required to secure and confirm booking. 

Party Deposits apply to your Final Balance and are non-refundable. 
Confirmation of your guaranteed number to be reserved is required 2 weeks before your 

event along with final payment.  Final menu is due 1 month before event date. 
Parties of more than 100 must pay a $150 security fee.  Minimum guaranteed guest count 

for main banquet room on Saturday is 100 guests. 
$35.00 cake cutting fee may apply  

 (18% Server Fee & Applicable Taxes Apply) 

Room Rental  
Room rental fees may apply depending on the total of food & beverage ordered. 

Club Seating Capacity 
Maximum Capacity 

Main Banquet Room ~ 200 
Fireplace Room ~ 72 

Sunset Room ~ 40 (When no events are taking place in the Main Banquet Room) 

Decoration Policy 
Management must approve facility access for decorating before the start of the event. 

Parties are allowed up to two hours before guest arrival for decorating and set up.  
Glitter, confetti, rice and other hard to clean materials are prohibited. Decorations, 

banners or other items may not be attached to or suspended from any ceiling, doors, 
walls or windows without prior notification and approval. All fastening materials must 
be approved before the event. Nails, tacks, screws or staples may not be used to fasten 

decorations to the walls and doors at the facility. You are responsible for set up and 
removal of all decorations the day of the event unless prior arrangements have been 

made. All equipment, supplies and decorations brought into the facility shall be removed 
immediately following an event. If excessive cleaning is required in the facility after the 
event, a clean up fee of $250.00 will be charged. This includes trash not deposited into 

trash receptacles, decorations not disposed of or removed and cleaning due to excessive 
food spills, beverages or other hard to remove items from the carpet or furniture. 

Tables 
Head Table, Gift Table, and Cake Table will be provided and skirted for your event. 

Table placement requests may be granted, though Lansing Country Club’s discretion 
will be final. A charge of $20.00 per table will be added for any extra tables requested 

over and above the necessary number. Standard table settings are 10 guests at each table 
in the Main Banquet Room. Requests for tables of 8 will be an additional $.50 per person. 

Standard table settings are 8 guests at each table in the Fireplace Room. Requests for 
tables of 6 will be an additional $.50 per person. 

Linens 
Standard white linen table cloths are included for all banquets. We offer white linen 
napkins at no additional cost. Color napkins can be ordered for $.50 ea. 

Chair Covers 
We offer chair covers in multiple colors at a cost of $5.00 per cover.  

 
  


