
GRANITE LINKS

Golf Outings
GLUTEN-FRIENDLYVEGAN DAIRY-FREE

A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a t u i t y,  6 %  a d m i n i s t r a t i v e  f e e  a n d  7 %  s t a t e  a n d  l o c a l  t a x .

Breakfast Sandwiches 
eg g,  ame rican cheese,
port uge se  muff in
add bacon +3
add sausage +3
add ham +3

THE ‘EARLY BIRD’   |   16  p r i c e d  p e r  p e r s o n  |  m i n i m u m  4 0  g u e s t s

I n c l u d e s :

Mini  Bagels
butter,  jam, whipped plain 
+ chive cream cheese

A ssorted Fresh Fruit    
orange,  apple,  banana 

BREAKFAST BUFFET

Coffee + Tea 
regular,  decaf 

A s s or te d  J u ice s 
orange, apple, cranberry, 
grapefruit

THE ‘EXECUTIVE’   |   24

BOXED LUNCHES
p r i c e d  p e r  b o x  |  m i n i m u m  4 0  b o x e s

g l u t e n  f r e e  &  d a i r y  f r e e  o p t i o n s  a v a i l a b l e  u p o n  a d v a n c e  r e q u e s t  a t  a n  a d d i t i o n a l  c o s t

Turkey   
oven-roasted turkey,  vine-ripened 
tomato,  english cucumber, 
lettuce,  mayonnaise 

CBR 
gri l led ranch chicken,  applewood 
bacon,  vine -ripened tomato, 
romaine,  ranch dressing 

Roasted Vegetable Wrap
roasted vegetables,  mixed greens, 
feta,  balsamic glaze

Bottled Water
Apple   
Trail  Mix
Choice of  Three (3)  Wraps

THE ‘DELUXE’   |   30
Bottled Water

Choice of  Three (3)  Sandwiches

Choice of  Two (2)  Sides

Gril led + Chil led Chicken 
brie,  granny smith apple,  bibb 
lettuce,  honey mustard,  ciabatta
The Cali  
roast  turkey,  avocado, 
chipotle-l ime aiol i ,  multi-grain 

Roasted Sirloin 
crispy shallot ,  boursin, 
smoked tomato jam, pretzel  rol l

Mediterranean 
hummus,  cucumber, 
tomato,  red onion,  feta, 
pita pocket
Tomato Mozzarella 
vine-ripened tomato, 
fresh mozzarella,  arugula, 
pesto,  extra virgin ol ive oi l , 
balsamic,  f icel le

Chopped Salad   
romaine,  tomato,  cucumber, 
minced carrot,  chianti  vinaigrette

Pasta Salad 
penne,  roasted grape tomato, 
asparagus,  basi l  pesto,  parmesan

Potato Salad   
red bl iss  potato,  red onion, 
marinated green beans,  di jon 
vinaigrette

Kettle Cooked Potato Chips

Ham + Swiss 
honey ham, imported swiss, 
vine-ripened tomato,  baby 
arugula,  di jon mustard

Roast Beef 
house roast  beef,  sharp white 
cheddar,  romaine,  vine-ripened 
tomato,  horseradish crema

Potato Chips  
Cheddar Cheese Crackers
Chocolate Chip Cookie

wrap options:

Chocolate Fudge Brownie
Apple

sandwich options:

side options:



A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a t u i t y,  6 %  a d m i n i s t r a t i v e  f e e  a n d  7 %  s t a t e  a n d  l o c a l  t a x .

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

BUFFETS 
p r i c e d  p e r  p e r s o n  |  m i n i m u m  4 0  g u e s t s

HARBOR ISLAND CLAMBAKE  |   MKT

Garden Salad   
roma tomato,  cucumber,  carrot, 
red onion,  black ol ive,  chianti 
vinaigrette

Sliced Watermelon   

1.5 lb Lobster  
drawn butter,  fresh lemon

Steamed Shellf ish  
l i tt le  necks,  P.E.I .  mussels, 
shallot ,  cherr y tomatoes

BBQ Chicken Drumsticks
chipotle-l ime bbq sauce

Stuffed Quahogs
fresh herbs,  applewood bacon, 
lemon aiol i

Corn on the Cob 
l ime butter

Steamed Baby Red Bliss 
Potatoes 
fresh herbs,  garl ic  butter

Dinner Rolls  butter
gluten-free rolls  +3pp
minimum 25 pieces required

SUB SHOP  |   36

Choice of Three (3) Sub Sandwiches
Red Bliss Potato Salad
Pasta Salad

s a nd wich o pt ions:

Italian
mortadella,  salami,  capicola, 
pepperoni,  provolone cheese, 
hoagie roll

Steak + Cheese
shaved steak ,  american cheese, 
peppers,  onions,  hoagie roll

Chicken Parmesan
i tal ian breaded fr ied chicken, 
tomato sauce,  mozzarella cheese, 
ital ian roll

TAVERN BBQ 
42 two mains |  46 three mains |  50 four mains

Dr y-Rubbed Brisket  
bourbon-chipotle glaze

Slow-Cooked BBQ Pulled Pork 
 

Smoked Chicken Drumsticks  

BBQ Sausage  

CROSSING NINES  |   48

Steakhouse Salad
romaine,  cherr y tomatoes, 
applewood bacon,  english 
cucumber,  bleu cheese dressing

Roast Chicken  
di jon-pomegranate glaze

Steak Tips
house bbq sauce

TASTE OF ITALY  |   38

Caesar Salad

Chicken Parmesan
marinara,  mozzarella,  shaved 
parmesan

Housemade Meatballs
san marzano tomato sauce,  extra 
virgin ol ive oi l

Accompaniments:  lettuce,  tomato,  onion,  pickle,  hot peppers, 
ol ive oi l ,  v inegar,  grated parmesan cheese

Meatball
i tal ian meatball ,  tomato sauce, 
provolone cheese, 
ital ian roll

Sausage,  Pepper + Onion
sweet ital ian sausage,  peppers, 
onions,  hoagie roll

Turkey Club
roasted turkey,  bacon,  lettuce, 
tomato,  cranberr y mayonnaise, 
club white bread

South Carolina Coleslaw   

Classic Potato Salad 

Mac + Cheese

Cornbread
honey butter

Mezzi  Rigatoni
smoked tomato,  baby spinach, 
garl ic  herb sauce

Seasonal  Roasted Vegetables 
  

Dinner Rolls  butter
gluten-free rolls  +3pp
minimum 25 pieces required

Sausage,  Peppers & Onions

Penne Pasta 
san marzano tomato sauce

French Green Beans

Cheesy Garlic  Bread

Kettle Potato Chips
Dill  Pickle Spears

CADDY’S COOKOUT  |   40

Grilled Angus Hamburgers  
assorted cheeses,  toppings + 
condiments
Gril led All-Beef Hot Dogs  
assorted toppings + condiments

Garden Salad    
iceberg,  tomato,  cucumber, 
carrot  r ibbons,  vidalia onion, 
chianti  vinaigrette

Pasta Salad 
penne,  roasted grape tomato, 
asparagus,  basi l  pesto,  parmesan

Potato Salad   
red bl iss  potato,  red onion, 
marinated green beans, 
di jon vinaigrette

gluten free rolls  available +3 |  minimum 25 pieces required

Gril led Marinated Chicken 
Drumsticks
bourbon-chipotle glaze
Choice of  up to Two (2)  Sides

side options:



A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a t u i t y,  6 %  a d m i n i s t r a t i v e  f e e  a n d  7 %  s t a t e  a n d  l o c a l  t a x .

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

CHEESE  |  11

ch eddar,  camembert ,  sw is s ,  h a va rt i - d i l l ,  m a nch ego, 

ga r l ic  +  herb spread,  dr ied  f ig s ,  d r ied  a p r icots ,  g ra pe s, 

countr y  ol ives,  f ig  jam,  h ot  p ep p er  je l l y,  l oca l  h one y, 

rosemar y  spr igs,  crackers ,  s es a m e f l at b rea d ,  s l iced  f ice l le

Enhance with:
Charcuterie Board  +  200

prosciutto,  sopressata,  small  salami,  whole grain mustard, 

soft  baguette
serves 50 guests 

BUTCHER BLOCK  |  16

prosciutto  de parma,  sala mi,  s op res s ata ,  ca p icol a ,  f re sh 

mozzarel la ,  manchego c h ees e,  ma rinated  g ra p e tomato e s, 

roasted countr y  ol ives,  st u f fed  p ep pa d e w p ep p ers ,  c ucumbe r 

sa lad,  marinated art icho ke h ea rts ,  cornich on,  foca ccia,  so f t 

ba guette,  assorted  mu stards,  balsamic glaze,  extra virgin 

ol ive oi l ,  fresh black pepper

DUO OF HOT DIPS |  10
select  up to two (2):

Buffalo Chicken
tort i l la  chips,  celer y,  car rot  st icks

Pepperoni  Pizza Dip 
ga rl ic  breadst icks

Crab Rangoon 
wonton cr isps

Seven Layer Taco Dip 
tort i l la  chips

FARM HOUSE  |  10

strawbe r r ie s ,  b lue be r r ie s ,  grape s,  p ineapple,  broccol i , 

wate r me lo n radish,  baby be l ls ,  caul i f lowe r,  asparagus,  celer y, 

carrot,  honey yogurt ,  roasted beet hummus,  ranch

GRANITE LINKS RAW B AR |  19
Oyster  Shucker Required +250

we ll f le et  oyste rs  o n the  hal f  she l l ,  shr imp cocktai l , 

ho use  co cktai l  sauce ,  ho rse radish,  migno nette
 

M EDITERRANEAN |  15

hummus,  tabbo ule h,  baba gano ush,  fa lafe l ,  stuf fed grape 

leave s,  lamb meatbal ls ,  tzatz ik i ,  kalamata ol ives,  feta  cubes, 

cucumbe r  salad,  pita  chips,  lavash,  za’atar-dusted crost ini

SOUTHWESTERN |  14

mojo chicken skewers,  salsa verde, roasted corn salsa,  black 

beans,  chipotle  so ur  cream,  miniature  que sadi l la ,  queso, 

guacamo le ,  p ico  de  gal lo,  ja lape ño s,  f re sh l ime wedges, 

to r t i l la  chips,  chi l i  +  co r iande r  f latbread

SOUP STATION  |  12 
se r ve d with  oyste r  cracke rs
Select  up to two (2) :

New England Clam Chowder  

Chicken Noodle Soup  

Tomato-Basil  Bisque  

Butternut Apple Bisque  

STATIONARY DISPLAYS 
p r i c e d  p e r  p e r s o n  |  m i n i m u m  6 0  g u e s t s



O p t i o n a l  E n h a n c e m e n t s :

A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a t u i t y,  6 %  a d m i n i s t r a t i v e  f e e  a n d  7 %  s t a t e  a n d  l o c a l  t a x .

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

DESSERT DISPLAYS 
p r i c e d  p e r  p e r s o n  |  m i n i m u m  4 0  g u e s t s

ASSORTED COOKIES +   B R OW NIE S |  7

ASSORTED NOVELTY ICE  C R E A M |  6
please select  ( 3)  th ree:

Chipwich
Italian Ice
Drumstick
Chocolate Eclair  Bar
Strawberr y Shortcake Bar

ASSORTED M INIATURE EUROPEAN PASTRIES |  10
mini  fruit  tarts,  peanut butter  mousse cups,  coconut key l ime, 
cream puffs,  mini  cheesecake,  chocolate mousse cups,  mini  cannoli , 
mini  éclairs

SHORT CAK E STATION |  10
clas s ic  g laze d bis cu its ,  s h or t  cake ,  m ace rate d strawberr ies , 
b lu e be r r y  com pote ,  le m on cu rd,  w h ippe d cream

YELLOWFIN TUNA  |  4 
torti l la  crisp,  pickled ginger, 
wasabi  cream

FRIED OYSTER ON 
THE HALF SHELL  |  5 
old bay aiol i

pair  with bloody mary sip +  4

PA NKO - C R USTE D 
LO BSTE R  TA IL  |  5 
honey ponzu

 

APPLEWOOD BACON
WRAPPED SCALLOP  |  5
maple drizzle

 

SMOKED CHICKEN + CORN 
QUESADILLA  |  3.5
fontina,  jalapeño, 
salsa verde

SHORT RIB TACO  |  4 
ci lantro-l ime slaw, mango salsa

 
pair  with mini  patron margarita +  4

FISH TACO  |  4 
mango salsa,  f lour torti l la

pair  with mini  patron margarita +  4

SESAME 
CAULIFLOWER BITE | 4
sweet chil i  sauce

 

RISOTTO FRITTER  |  3.5
san marzano tomato sauce

MINIATURE 
MARGHERITA PIZZA  |  3
extra virgin ol ive oi l ,  fresh herbs

MINIATURE MUSHROOM 
+ BRIE PIZZA  |  3
grated romano, truff le  oi l

SHORT RIB WELLINGTON | 4
horseradish crema

COCONUT SHRIMP  |  4
orange -ginger marmalade

JONAH CRAB CAKE  |  4 
citrus remoulade

 

CHICKEN + WAFFLE BITE  |  3.5
maple -bacon glaze

PEAR + BRIE PHYLLO CUP | 4
port  reduction
*contains almonds*

BUFFALO CHICKEN 
MAC + CHEESE  |  4.5

SHRIMP COCKTAIL  |  4
grapefruit  cocktail  sauce

 

BEEF TENDERLOIN 
CROSTINI  |  4
horseradish crema, 
lemon-dressed arugula, 
extra virgin olive oil

TRUFFLED 
POMMES FRITES | 3.5
garl ic  aiol i

served in paper cones 

KOBE BEEF SLIDERS  |  5
applewood-smoked bacon, 
cheddar,  onion jam, ketchup
pair  with french fry  cone +1

CUBANO  |  3.5
kurobuta ham, roasted pulled 
pork ,  di l l  pickle,  imported swiss, 
di jon mustard

CAROLINA PULLED PORK  |  3.5 
cornbread crostini ,  apple slaw

MINI LOADED POTATO BITE  |  4
sour cream, jalapeño,  scall ion, 
cheddar,  bacon

LOBSTER ROLL |  6
fresh chive

LAMB CHOP LOLLIPOP  |  5 
pomegranate glaze, 
mint pesto

 

BEEF TERIYAKI  |  4 
ci lantro-l ime glaze

 

WATERMELON, MINT 
+ FETA SKEWER |  3.5
balsamic glaze

BUFFALO CHICKEN 
SPRING ROLL  |  3.5
gorgonzola buffalo sauce

VEGETABLE 
SPRING ROLL  |  3
sweet chil i  sauce

 

PRIME RIB + MANCHEGO 
SPRING ROLL |  4
rosemar y-garl ic  aiol i

CHICKEN + LEMONGRASS 
POT STICKER  |  3.5 
ponzu

BRUSCHETTA  |  4
tomato,  parmesan,  basi l , 
extra virgin ol ive oi l ,  balsamic 

BUTLER-PASSED HORS D’OEUVRES 
p r i c e d  p e r  p i e c e  |  m i n i m u m  4 0  p i e c e s  p e r  s e l e c t i o n


