
Festive Season 
WILLOW PARK GOLF & COUNTRY CLUB  

 

present the 2025  

Menus 
Winter at Willow is Magic 

 

Festive lights welcome you. Our creative Turf Professionals share their enthusiasm 

for Christmas as the bridges, trees and sky, light up. 

The arrival, the food, the atmosphere, all are a perfect background to host and for 

your guests to be reminded that life is good, that we have many things for which to 

be grateful. For all occasions . . . for gatherings up to 150 people . . . we are here to 

make your celebration special.  

We are happy to do a tailored menu for you, please inquire and our talented Chef 

will be happy to assemble one for you. 

Contact our Food & Beverage Manager, Herb Hardowa to create your festive        
experience. 
 

 

http://www.willowparkgolf.com/


Willow Park Golf & Country Club 2025 Festive Season  

Plated Dinner  

Menu Options 
Entree - select your choice of one: 

Alberta 8 oz CAB Tenderloin with wild mushrooms & port jus  |  80 

Supreme of Chicken stuffed with fresh basil, roasted red pepper & jalapeno 
jack cheese with roasted red pepper cream sauce  |  60 

Traditional Roasted Turkey with cranberry stuffing  & pan gravy  |   65 

Salmon Oscar with crab, asparagus & hollandaise  |  65 

Pan Fried Mahi-Mahi with lemon shrimp cream sauce  |  65 

potatoes or creamy mashed potatoes and freshly baked buns 

Soup -           

Cream of Wild Mushroom & Sherry 

Cream of Asparagus 

Tomato & Roasted Red Pepper Bisque 

Butternut Squash Bisque 

Salad - select your choice of one: 

 

Tomato, Cucumber & Fresh Mozzarella Tower Salad with fresh basil &       
balsamic vinaigrette 

Dessert - select your choice of one: 

Warm Sticky Toffee Pudding with candied pecans 

Apple Crisp Meltaway with vanilla ice cream 

Triple Chocolate Mousse Cake  

Baileys & Chocolate Chip Cheesecake 
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mailto:info@willowparkgolf.com


Willow Park Golf & Country Club 2025 Festive Season  

Dinner Buffet 
$75  per person 
  

Carving Station 

Carved Alberta Beef Rib Eye 
with merlot jus, Yorkshire pudding & horseradish 

Entree -  

Traditional Roasted Turkey with cranberry stuffing & pan gravy 

Chicken Supreme with marsala wine & wild mushroom sauce 

Stuffed Chicken Supreme filled with basil, jalapeno jack cheese & roasted red 
pepper, served with roasted red pepper cream sauce 

Atlantic Salmon with lemon dill cream sauce 

Pecan Crusted Salmon with maple dijon glaze 

Pan Fried Mahi-Mahi with tomato caper cream sauce 

Bacon Wrapped Pork Tenderloin Medallions with wild mushroom marsala 
wine sauce 

Apple & Caramelized Onion Stuffed Pork Loin with calvados cream sauce 

served with fingerling potatoes or creamy mashed potatoes and steamed         

vegetable medley  

Salads 

 

Tomato & Gorgonzola Salad with fresh basil & balsamic vinaigrette 

Charcuterie 

Artisan Cheese Platter & Cured Meat Platter 

Dessert  

Warm Sticky Toffee Pudding  
Chocolate Dipped Strawberries 
Assorted Squares & Buffet Cakes 

the 

 

Cascading Chocolate Fountain 
served with strawberries, bananas,  
angel food cake, biscotti & “Willow” bars 
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