
S P E C I A L  E V E N T S





From weddings and class reunions 
to corporate meetings or holiday 
parties; Ogden Golf and Country 
Club is the perfect place to host 
your special event. 

Our beautiful indoor and 
outdoor settings, paired with our 
accommodating staff, can facilitate 
your every need for groups of 6 to 
250 people. 

Just a few things we offer:

SPECIAL EVENT PLANNER

CUSTOMIZED MENUS

TABLE DESIGNS

DECORATIONS

ENTERTAINMENT

AND MORE

Kandice Wessman   |   Events Director

801.621.2060 ext. 125



MEAT CARVER  |  $100

GRILL  |  $100

PARTY BAR  |  $145

CAKE CUTTING  |  1.50 PER PERSON

S P E C I A L  S E R V I C E S

20 – 35 GUESTS  |  $75

36 – 50 GUESTS  |  $100

51 – 100 GUESTS  |  $150

101 – 150 GUESTS  |  $200

151 & OVER  |  $200

INCLUDES TABLES, CHAIRS, CHINA, CUTLERY, NAPKINS, WHITE TABLECLOTHS. 

E V E N T  S E T- U P



CONTINENTAL  |  $18

Bagels w/ Cream Cheese

Assorted Muffins

Yogurt Cups

Fresh Fruit Platter

Orange Juice

Coffee

OGCC STANDARD  |  $24

Bagels w/ Cream Cheese

Assorted Muffins

Scrambled Eggs

Bacon

Sausage Patties

Breakfast Potatoes

Fresh Fruit Platter

Orange Juice

Coffee

B R E A K F A S T  B U F F E T

PRICES ARE PER PERSON



ALL INCLUSIVE  |  $28

Bagels w/ Cream Cheese

Assorted Muffins & Pastries

Scrambled Eggs

Bacon

Sausage Patties

Breakfast Potatoes

Burritos

Choice of Veggie or Meat

Yogurt Cups

Fresh Fruit Platter

Orange Juice

Coffee

B R E A K F A S T

PRICES ARE PER PERSON

Please be advised that various items may contain 
or come in contact with wheat, soy, eggs, tree nuts, 

peanuts, sesame, milk, fish & shellfish.

We use common fryer oil, meaning we cannot 
guarantee that your menu item is free of  

common allergens.

A L L E R G Y  W A R N I N G



COLD
Caprese Skewer

Fresh Fruit Tray

Seasonal Bruschetta

Shrimp Cocktail 
+ $1 per person

Roasted Garlic Hummus

Chicken Salad Puff Pastry

Steak Crostini

Watermelon Feta

Charcuterie Board
+ $1 per person

Chef’s Choice Mini Desserts
Available upon request - pricing varies

CHOICE OF 3   |  $20/PERSON          CHOICE OF 4  |  $25/PERSON

EACH ADDITIONAL ITEM $4/PERSON

H O R S  D ’  O E U V R E S

25 people minimum or additional fees may be added



HOT
Hot Wings

Dry Rub, Buffalo, Korean, BBQ

Pork Potstickers w/ Peanut Sauce

Meatballs
Swedish, Italian, or Korean

Buffalo Chicken Puff Pastry

Spinach Artichoke Dip w/ Grilled Pita

Coconut Shrimp w/ Sweet Chile Sauce 
+ $1 per person

Stuffed Mushrooms

Pear Baked Brie w/ Crostini

Fried Cheese Curds w/ Marinara

Chef’s Choice Mini Desserts
Available upon request - pricing varies

H O R S  D ’  O E U V R E S

CHOICE OF 3   |  $20/PERSON          CHOICE OF 4  |  $25/PERSON

EACH ADDITIONAL ITEM $4/PERSON

25 people minimum or additional fees may be added



LUNCH OR DINNER

SALAD & SANDWICH  |  $28
Build Your Own Salad Bar

	 Mixed Greens  |  Croutons  |  Shredded Parmesan

	 Bleu Cheese Crumbles  |  Tomatoes  |  Cucumbers

	 Shredded Carrots  |  Grilled Chicken  |  Chopped Bacon

	 Ranch & Balsamic Vinaigrette

Build Your Own Sandwich Bar
	 Ciabatta Buns  |  Turkey, Ham  |  Roast Beef  |  Swiss

	 Cheddar  |  Lettuce  |  Tomato  |  Pickle  |  Onion

	 Mayo  |  Mustard

 Chef’s Choice Dessert

TEXAS-STYLE BBQ  |  $38
Coleslaw

Mixed Green Salad w/ Ranch & Balsamic

Corn on the Cobb

Cornbread

House-Baked Beans

Marinated Chicken Legs and Thighs

Smoked Brisket

House BBQ Sauces

Chef’s Choice Dessert

B U F F E T

PRICES ARE PER PERSON

THE TRADITIONAL  |  $38
Mixed Green Salad w/ Ranch & Balsamic Vinaigrette

Warm Rolls & Butter

Mashed Potatoes

Roasted Vegetables

Sicilian Chicken
Melted Mozzarella, Fresh Basil, Spinach & White Wine Pomodoro

Tri Tip
Caramelized Onion & Mushroom Cream Sauce

Chef’s Choice Dessert

SOUTH OF THE BORDER  |  $37
Green Salad w/ Cilantro Ranch

Spanish Rice

Slow Simmered Pinto Beans

Pork Chile Verde

Braised and Shredded Beef

Condiments
Shredded Lettuce  |  Chopped Tomato  |  Cotija Cheese

Pico de Gallo  |  Sour Cream

Warm Tortillas

Churros



THE TRADITIONAL  |  $36
Mixed Green Salad w/ Ranch & Balsamic Vinaigrette

Warm Rolls & Butter

Mashed Potatoes

Roasted Vegetables

Sicilian Chicken
Melted Mozzarella, Fresh Basil, Spinach & White Wine Pomodoro

Tri Tip
Caramelized Onion & Mushroom Cream Sauce

Chef’s Choice Dessert

SOUTH OF THE BORDER  |  $37
Green Salad w/ Cilantro Ranch

Spanish Rice

Slow Simmered Pinto Beans

Pork Chile Verde

Braised and Shredded Beef

Condiments
Shredded Lettuce  |  Chopped Tomato  |  Cotija Cheese

Pico de Gallo  |  Sour Cream

Warm Tortillas

Churros

B U F F E T

PRICES ARE PER PERSON

These prices are subject to change depending 
on costs of goods at time of the event

ITALIAN  |  $37
Caesar Salad

Garlic Bread

Roasted Vegetables 

Pasta Alfredo

Pasta with Marinara

Chicken Parmesan

Chef’s Choice Dessert

ITALIAN  |  $37
Caesar Salad

Garlic Bread

Roasted Vegetables 

Pasta Alfredo

Pasta with Marinara

Chicken Parmesan

Chef’s Choice Dessert

THE TRADITIONAL  |  $38
Mixed Green Salad w/ Ranch & Balsamic Vinaigrette

Warm Rolls & Butter

Mashed Potatoes

Roasted Vegetables

Sicilian Chicken
Melted Mozzarella, Fresh Basil, Spinach & White Wine Pomodoro

Tri Tip
Caramelized Onion & Mushroom Cream Sauce

Chef’s Choice Dessert



ITALIAN  |  $37
Caesar Salad

Garlic Bread

Roasted Vegetables 

Pasta Alfredo

Pasta with Marinara

Chicken Parmesan

Chef’s Choice Dessert

HOLE IN ONE  |  $50
Mixed Green Salad w/ Ranch & Balsamic Vinaigrettes

Berry Salad

Warm Rolls & Butter

Wild Rice Pilaf

Mashed Red Potatoes

Seasonal Vegetables

Lemon Fennel Salmon

Chicken Marsala

Carved Prime Rib w/ Au Jus & Creamy Horseradish

Chef’s Choice Dessert

B U F F E T

PRICES ARE PER PERSON

PLATED DINNER OPTIONS  

AVAILABLE UPON REQUEST

TEXAS-STYLE BBQ  |  $38
Coleslaw

Mixed Green Salad w/ Ranch & Balsamic

Corn on the Cobb

Cornbread

House-Baked Beans

Marinated Chicken Legs and Thighs

Smoked Brisket

House BBQ Sauces

Chef’s Choice Dessert



801.621.2060
4197 Washington Boulevard  |  Ogden, UT 84403

www.ogdencountryclub.com


