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INCLUDES

Tournament Minimums



An Outing must have a minimum of 48 players to qualify for our
Tournament Menu and Package items. Events with 48 players or more

includes private use of the outdoor Tented Pavilion for pre-game registration
and after golf award ceremony & refreshments. Dedicated event staff, table

linens, announcement speaker and a private cash bar and tender are also
included with the Outing Tournament Package.






Group Minimums



Groups playing with less than 48 players include use of our private Sim room
for registration, before and after golf refreshments and awards. Dedicated

event staff, table linens, announcement speaker and exclusive bar staff are also
included with the Group Tournament Package. If groups with less than 48

players wish to use the seasonal tent for the after the golf meal and
announcements there will be an additional charge of $400.

9 hour private rental of event space
Custom room set with registration, display tables, rounds for seating and white linens
Private cash bar / dedicated beverage service après golf

O U T I N G S

A L L  P A C K A G E S  I N C L U D E



M E N U  P A C K A G E S
menus are specifically designed for golf tournaments played on Pease Golf Course with a minimum of 48 players

THE  RANGE | $23

THE  BLUE | $27

Hot Coffee & Tea 
Rao’s Fresh ground Coffee and assorted teas, served with ½ & ½ and sweeteners, served with morning registration

Après Golf Chips and Salsa
served table-side as players finish

Birdie Lunch Buffet
 salads, sides, two grilled entree selections, and dessert

Hot Coffee & Tea 
Rao’s Fresh ground Coffee and assorted teas, served with ½ & ½ and sweeteners, served with morning registration

Hot Breakfast Sandwiches
choice of bacon, sausage, and vegetarian style sandwich 

on a griddled English muffin with melted cheese and fried farm fresh egg
Après Golf Chips and Salsa

served table-side as players finish
Birdie Buffet Lunch 

 salads, sides, two grilled entree selections, and dessert

Hot Coffee & Tea 
Rao’s Fresh ground Coffee and assorted teas, served with ½ & ½ and sweeteners, served with morning registration

Hot Breakfast Sandwiches
choice of bacon, sausage, and vegetarian style sandwich 

on a griddled English muffin with melted cheese and fried farm fresh egg
Après Golf Snack of Choice

choose a special appetizer ready for the hungry golfers as they finish
Eagle Lunch Buffet 

upgraded buffet selections with several salads, sides, two hot entrée selections and dessert

THE  WIN | $45

Hot Coffee & Tea 
Rao’s Fresh ground Coffee and assorted teas, served with ½ & ½ and sweeteners, served with morning registration

Hot Breakfast Sandwiches
choice of bacon, sausage, and vegetarian style sandwich

 on a griddled English muffin with melted cheese and fried farm fresh egg
Après Golf Snack of Choice

choose a special appetizer ready for the hungry golfers as they finish s
Eagle Lunch Buffet 

upgraded buffet selections with two hot entrée selections, several salads and sides and dessert
One Drink Ticket per Golfer

distributed at morning registration and can to be used with the beverage carts or at the private bar after play

THE  ORIGINAL | $34



CONTINENTAL | $4

GRAB & GO BREAKFAST SANDWICH   | $5

FULL BREAKFAST | $12




Surprise the golfers to a travel bag placed in each cart, stuffed with 
snacks like mixed nuts, pretzels, granola bar, and a cookie!






Snack Pack Additions: Drink Tickets & Takeout Window Coupons

E A R L Y  M O R N I N G

Assortment of Homemade Fruited Muffins, Cider Doughnuts, Cinnamon Crumb Cake, 
Toasted Bagels & English Muffins
served with butter, jelly, & cream cheese

Fried Egg on an English Muffin with Melted Cheese 
choice of breakfast sausage, Applewood smoked bacon, or vegetarian style

served with Rao's Premium Coffee

Assortment of Homemade Fruited Muffins, Toasted Bagels & English Muffins 
served with butter, jelly, & cream cheese

Fresh Fruit Salad
Scrambled Eggs

Potato Home Fries
Breakfast Sausage

Applewood Smoked Bacon

SUNRISE BAR | $16

Kick off your outing with a BANG! One hour of full service bar with unlimited custom
made Bloody Marys’ and Mimosas! (Offered @ The Turn as well)

BREAKFAST ADDITIONS
priced per guest

Fresh Whole Fruit | $2
Fruit Salad Cups | $3




Coffee & Tea | $2
Rao’s Fresh ground Coffee (regular & decaffeinated) and an assortment of silk bag teas. 

Served with cream and sweeteners. Ice water will also be available.
add assorted juices +$1

add iced tea and lemonade +$.50
add assorted bottled soda +$2

SNACK PACK | $6



THE GRILL AT THE TURN | $8

T H E   T U R N
refreshment served between the 1st and 10th tee

BOXED LUNCH | $15

Gourmet Sandwich Options:



Southwest Blackened chicken sandwich 
topped with roasted corn and black beans

Roasted Turkey 
with sweet red peppers, arugula and avocado spread

Chicken Salad BLT Wrap
Tuscan Italian Sandwich 

with salami, prosciutto, provolone cheese and Italian mayo
Roasted Tenderloin Wrap 

with Boursin spread
Grilled Chicken and Mozzarella Sandwich 

with a tomato and pesto aioli
Smoked Ham and Swiss 

with honey mustard
Chicken Caesar Wrap

Vegetarian Wrap
Vegan Lettuce Wrap

Cheeseburgers and Hotdogs 
grilled to order and served with a bag of chips and a chilled bottle of water

lettuce, tomato, onion, pickle, and assorted condiments served on the side
add Grilled Chicken | +$2

add Italian Sausage with peppers and onions | +$2
add House Smoked Pulled Pork Sandwiches | +$3

orders taken at morning registration
each lunch includes chips, bottled water, and a cookie

BARS @ THE TURN
charged on consumption

Beer Bar
chilled domestic, import, craft beer and seltzer cans served between the 1st and 10th hole



Full Bar

includes domestic, import, craft canned beers, and seltzers, house and choice red and white wines, call liquors with mixers and
assorted soda and bottled water



Signature Drink

add a themed drink feature to the game! 
this drink can be available throughout your event on the beverage carts, Bar at The Turn, and private bar after play

$50 set up fee if cash bar, no fee if tournament hosts the bar charges



L U N C H  B U F F E T S
lunch buffets are priced for one meal per guest and served when all golfers are finished

THE PAR | $20

Three Sandwich Selections
On a Bulky Roll
Southwestern Blackened Chicken Sandwich 
with salsa and roasted corn
Grilled Chicken and Mozzarella 
with tomatoes and basil aioli
Smoked Turkey Sandwich 
with fresh red peppers, avocado spread and fresh arugula
Smoked Ham and Swiss 
with lettuce and Dijon mustard

In a Wrap
Roasted Tenderloin Wrap 
with Boursin Spread
Classic Chicken Caesar Wrap 
(get it buffalo style!)
Signature Chicken Salad BLT Wrap
Dressed Vegetarian Wrap
Vegan Lettuce Wraps

Includes
House Made Potato Chips
with sriracha aioli dip

One Salad Selection
Mixed Greens 

layered with fresh vegetables and two choice dressings
Tossed Caesar Salad 

with shaved parmesan and croutons
Chef’s Potato Salad 

with onions, herbs and hardboiled eggs
Clubhouse Pasta Salad

Coleslaw

One Dessert Selection
Fresh Baked Cookies & Dessert Bars

Sliced Melon
Custom Sheet Cake

BIRDIE | $22
Two Salad Selections
Mixed Greens 
layered with fresh vegetables and two choice dressings
Tossed Caesar Salad 
with shaved parmesan and croutons
Chef’s Potato Salad 
with onions, herbs and hardboiled eggs
Clubhouse Pasta Salad
Coleslaw

One Side Selection
House made potato chips 
with sriracha aioli dip
Boston Style Baked Beans
Cornbread 
with butter
Broccoli Slaw
Corn on the Cobb

Two Grill Selections
Italian Sausage 

with peppers and onions
Hamburgers / Cheeseburgers 

with LTO
House Smoked Pulled Pork 

on a Bulky Roll
Veggie Burgers



One Dessert Selection

Fresh Baked Cookies & Dessert Bars
Sliced Melon

Custom Sheet Cake
Strawberry Shortcake

Chocolate Mousse Cups



THE EAGLE | $27

THE ACE | $34

L U N C H  B U F F E T S
lunch buffets are priced for one meal per guest and served when all golfers are finished

Two Salad Selections
Mixed Greens layered 
with fresh vegetables and two choice dressings
Tossed Caesar Salad 
with shaved parmesan and croutons
Chef’s Potato Salad 
with onions, herbs and hardboiled eggs
Clubhouse Pasta Salad
Coleslaw
Broccoli Slaw

One Side Selection
House Made Potato Chips 
with sriracha aioli dip
Boston Style Baked Beans
Roasted Fingerling Potatoes
Twice Baked Potato Croquettes
Cornbread 
with whipped butter

One Warm Vegetable
Corn on the Cobb

Roasted Butternut Squash
Chef’s Medley of Seasonal Vegetables

Buttery Green Beans

Two  Entree Selections
Baked Haddock 

with sherried crumbs
Boneless Pork Chops 

with white bean and summer squash succotash
G28 Signature Steak Tips

House Marinated Chicken Breast

One Dessert Selection
Fresh Baked Cookies & Dessert Bars

Sliced Melon
Custom Sheet Cake

Strawberry Shortcake
Chocolate Mousse Cups

includes all of the following



Warm Dinner rolls or Cornbread
Chopped Wedge Salad 

with bacon, egg and blue cheese crumbles
Italian style Tortellini Salad 
with salami and aged provolone

Twice Baked Potato Croquettes
Roasted Seasonal Vegetable

G28 Signature Steak Tips
House marinated Chicken Breast & Thigh

Assorted Mini Pastries
Chocolate Mousse Cups



Cash Bar / Dedicated Bar Service
Whether you’re under the tented pavilion or in the Sim room, Grill 28 will offer dedicated bar staff for all beverage needs. 
They will offer full bar beverages and charge guests individually.

Drink Tickets
charged on consumption
Treat the golfers to a beer, glass of wine or select cocktail! Grill 28 can provide tickets to be distributed by tournament host. 
They can be used on the course beverage carts, take out window, bar at The Turn and private tournament bar.

Hosted Bar
charged on consumption
Beverages are served from the bar and tallied as consumed. You can pre-set a total charge or designate a time frame for hosted bar
service. Hosted Bar Beverages will be billed at the end of the designated time frame

Sunrise Bar | $16 per guest
Kick off your outing with a BANG! One hour of full service bar with unlimited custom made Bloody Marys’ and Mimosas! 
(Offered @ The Turn as well)

Signature Drink
charged on consumption
Add a themed drink feature to the game! This drink can be available throughout your event on the beverage carts, Bar at The Turn,
and private bar after play.

Beer Bar at The Turn
charged on consumption
chilled domestic, import and craft beer served between the 1st and 10th hole

Full Bar at The Turn
charged on consumption
includes: domestic, import, and craft canned beers | house & choice red and white wines | call and top shelf liquors,
cocktail mixers | assorted soda and bottled water

LIBATIONS
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appetizers and snacks served as golfers finish



House-made Meatballs $67
choice of Marinara, Swedish or sweet & sour



Grill 28 Sausage Dip $60

with house made chips



Fresh Vegetable Crudité $50
with Buttermilk Ranch or Hummus Dip



Gourmet Cheese and Fruit Display $75

with assorted crackers



Cured Meat and Cheese Charcuterie $85
with assorted crackers



Mini Steak & Cheese Eggrolls $72

peppers, onions, mushrooms; served with horseradish aioli



Mini Chicken Quesadilla $52
stuffed with cilantro, pepper onion, and cheddar cheese; served with sour cream



Pork Dumplings $50

with a ginger, scallion ponzu dipping sauce



Fried or Grilled Chicken Tenders $65
served with Buffalo, BBQ, Teriyaki, Buttermilk Ranch and Blue Cheese



Fried Chicken WINGS $65

served with Buffalo, BBQ, Teriyaki, Buttermilk Ranch and Blue Cheese



Tortilla Chips and Spicy Salsa $35

A P R È S  G O L F

STATIONARY PLATTERS
serves approximately 25 guests


