
 

 

SUNNYBROOK GOLF CLUB 
 

Brunch Menu 
$30 

House Made Bread, Cinnamon Buns and Muffins 

Assorted Fruit Display 

Assorted Juices, Wawa Coffee and Assorted Flavored Tea 

 

Scrambled Eggs, Sausage Links, Bacon, 

French Toast Casserole OR Belgium Waffles  

Served with Maple Syrup 

 Home Fries 

Carved Flank Steak (Hot or Cold) with Assorted Sauces 

Pan Seared Salmon with Ginger Leek Cream Sauce 

 

Choice of One Vegetable 
 

Steamed Asparagus  

Steamed French Beans 

Grilled or Roasted Vegetables  

 

 

Dessert 
 

Cookies and Ice Cream Sundae Bar 
 

Mini Dessert Enhancement $5.00 per Person 

 

 

 



 

 

Beverage Price List 
 

$150 per Bottle 

Belvedere, Chivas Regal, Glen Fiddich, Glenmorangie, Grey Goose, 

 Johnnie Walker Black, Tanqueray 10 

 

$ 110 per Bottle 

Dewar’s, J&B, Tullamore Dew, Makers Mark, Crown Royal, 

 Bombay Sapphire, Kettle One, Jameson, Tanqueray, Mount Gay 

 

$ 95 per Bottle 

Johnnie Walker Red, Old Grand Dad, Jack Daniels, Titos 

Cutty Sark, Absolute, Beefeaters, Stolichnaya, Bombay, Myers 

 

$ 90 per Bottle 

Jim Beam, V.O., Canadian Club, Goslings, 

 Southern Comfort, Bacardi Rum, Seagram’s 7, Sweet and Dry Vermouth 

 

House Wines 

Sycamore Lane Chardonnay 1.5L  $ 40.00 

Peirano Estate Chardonnay 750ML $ 40.00 

Altana Pinot Grigio 1.5L  $ 40.00 

Ballard Lane Sauv Blanc 750ML  $ 40.00 

Sycamore  Merlot 1.5L  $ 40.00 

                             Peirano Estate Cabernet                  750ML       $ 40.00 

Miscellaneous 

$ 8.00 per Beer (import, domestic & draft) 

$ 4.00 per San Pellegrino 12 oz bottle 

$ 2.50 per for Sodas 

• Bottle Counts are to the Tenth of the Bottle 

• Specialty Wines and Champagnes Available on Separate List 

• Cordials Available at Additional Charge 

• There will also be a Separate Charge of $125.00 per Bartender and Carver    

• One Bartender per 50 Guests 

• Deposits are non-refundable 

• Cancellations up to 5 days host is responsible for the cost of food of the 

guaranteed guest count 


