
VENUE OPTIONS

MAIN DINING ROOM

W W W . C L U B C A R G R I L L E . C O M

CAPACITY: 55-65 SEATED

C L U B  C A R  G R I L L E
6  S .  B R O A D W A Y ,  I R V I N G T O N ,  N Y  1 0 5 3 3

( 9 1 4 ) - 5 9 1 - 2 0 3 3
I N F O @ C L U B C A R G R I L L E . C O M

P R I V A T E  P A R T Y  &  S P E C I A L
E V E N T S  P A C K A G E S

SIDECAR ROOM

TAP ROOM

ENTIRE VENUE

CAPACITY: 15-25 SEATED

CAPACITY: 20-30

*EACH ROOM & BUYOUT OF THE ENTIRE RESTAURANT REQUIRE
A MINIMUM SPEND DEPENDING ON DAY OF THE WEEK, TIME OF EVENT & SEASON

*ALL EVENTS ARE PRICED FOR 3 HOURS

*ADDITIONAL FEES WILL APPLY FOR ADDITIONAL HOURS

*30 MINUTE GRACE PERIOD AFTER EVENT

PERFECT SPACE TO HOST A COCKTAIL STYLE EVENT

CAPACITY: 75-85 SEATED



PACKAGE 1

COURSE 1
FAMILY STYLE   

SELECT 3 FROM APPETIZERS 

SELECT 3 FROM ENTREES 

ASSORTMENT OF COOKIES & BROWNIES

PACKAGE 2

PACKAGE 3
DRINKS

ALL PACKAGES INCLUDE:

SOFT DRINKS, COFFEE, & TEA 

(CAPPUCCINO, HERBAL TEA, & ESPRESSO
ARE ADDITIONAL) 

W W W . C L U B C A R G R I L L E . C O M

COURSE 2 
PLATED

 DESSERT 
 FAMILY STYLE

COURSE 1
FAMILY STYLE   

SELECT 3 FROM APPETIZERS

SELECT 3 FROM ENTREES

ASSORTMENT OF COOKIES & BROWNIES

COURSE 2
PLATED

DESSERT 
 FAMILY STYLE

SELECT 2 FROM SOUPS OR SALADS

COURSE 3
PLATED

COURSE 1
PLATED

SELECT 3 FROM APPETIZERS 

SELECT 3 FROM ENTREES

SELECT 2 FROM DESSERT

COURSE 2
PLATED

DESSERT
PLATED

SELECT 2 FROM SOUPS OR SALADS

COURSE 3
PLATED

$50 PER GUEST $60 PER GUEST

C L U B  C A R  G R I L L E
6  S .  B R O A D W A Y ,  I R V I N G T O N ,  N Y  1 0 5 3 3

( 9 1 4 ) - 5 9 1 - 2 0 3 3
I N F O @ C L U B C A R G R I L L E . C O M

$70 PER GUEST

S E A T E D  D I N N E R

*PLUS 8.375% TAX, 18% GRATUITY, 3% CREDIT CARD
PROCESSING FEE & 4% ADMINISTRATION FEE



PACKAGE 1

COURSE 1
FAMILY STYLE   

SELECT 3 FROM APPETIZERS 

SELECT 3 FROM LUNCH ENTREES 

ASSORTMENT OF COOKIES & BROWNIES

PACKAGE 2

DRINKS

ALL PACKAGES INCLUDE:

SOFT DRINKS, COFFEE, & TEA 

(CAPPUCCINO, HERBAL TEA, & ESPRESSO
ARE ADDITIONAL) 

W W W . C L U B C A R G R I L L E . C O M

COURSE 2 
PLATED

DESSERT 
 FAMILY STYLE

COURSE 1
FAMILY STYLE   

SELECT 3 FROM APPETIZERS

SELECT 2 FROM SOUPS OR SALADS

SELECT 2 FROM DESSERTS

COURSE 2
PLATED

DESSERT 
PLATED

SELECT 3 FROM LUNCH ENTREES 

COURSE 3
PLATED

$40 PER GUEST $50 PER GUEST

C L U B  C A R  G R I L L E
6  S .  B R O A D W A Y ,  I R V I N G T O N ,  N Y  1 0 5 3 3

( 9 1 4 ) - 5 9 1 - 2 0 3 3
I N F O @ C L U B C A R G R I L L E . C O M

S E A T E D  L U N C H

*PLUS 8.375% TAX, 18% GRATUITY, 3% CREDIT CARD
PROCESSING FEE & 4% ADMINISTRATION FEE



PACKAGE 1

BUFFET

SELECT 6 FROM BRUNCH ITEMS

DESSERT +$5 PER GUEST
RAW BAR +$20 PER GUEST

PACKAGE 2

DRINKS

ALL PACKAGES INCLUDE:

SOFT DRINKS, COFFEE, & TEA 

(CAPPUCCINO, HERBAL TEA, & ESPRESSO
ARE ADDITIONAL) 

W W W . C L U B C A R G R I L L E . C O M

OPTIONAL

COURSE 1
FAMILY STYLE   

SELECT 2 FROM APPETIZERS

SELECT 3 FROM BRUNCH ENTREES

ASSORTMENT OF COOKIES & BROWNIES

COURSE 2
PLATED

DESSERT 
 FAMILY STYLE

$30 PER GUEST $40 PER GUEST

C L U B  C A R  G R I L L E
6  S .  B R O A D W A Y ,  I R V I N G T O N ,  N Y  1 0 5 3 3

( 9 1 4 ) - 5 9 1 - 2 0 3 3
I N F O @ C L U B C A R G R I L L E . C O M

INCLUDES ASSORTED MINI MUFFINS,
HONEY BUTTER & JAMS

INCLUDES ASSORTED MINI MUFFINS,
HONEY BUTTER & JAMS

MAKE IT BOTTOMLESS

+$30 PER GUEST

UNLIMITED PROSECCO, MIMOSAS,
BELLINIS, & BLOOD MARY’S

(3 HOUR LIMIT)

S E A T E D  B R U N C H

*PLUS 8.375% TAX, 18% GRATUITY, 3% CREDIT CARD
PROCESSING FEE & 4% ADMINISTRATION FEE



C O C K T A I L  P A R T Y

W W W . C L U B C A R G R I L L E . C O M

C L U B  C A R  G R I L L E
6  S .  B R O A D W A Y ,  I R V I N G T O N ,  N Y  1 0 5 3 3

( 9 1 4 ) - 5 9 1 - 2 0 3 3
I N F O @ C L U B C A R G R I L L E . C O M

PASSED HORS D’OEUVRES

1ST HOUR OF YOUR EVENT 
SELECT 3 FROM PASSED ITEMS

2ND HOUR OF YOUR EVENT
SELECT 5 FROM BUFFET ITEMS

INCLUDES BREAD, BUTTER, OLIVE OIL

DRINKS

ALL PACKAGES INCLUDE:

SOFT DRINKS, COFFEE, & TEA 

(CAPPUCCINO, HERBAL TEA, & ESPRESSO
ARE ADDITIONAL) 

BUFFET

RAW BAR STATION
(+$20 PER GUEST)

GUEST CHOICE ON TIMING

ASSORTMENT OF ‘SHUCKED TO ORDER’
LITTLENECK CLAMS & OYSTERS

ALL CONDIMENTS ON THE SIDE

ASSORTMENT OF COOKIES & BROWNIES

DESSERT

+$5 PER GUEST

$40 PER GUEST

*PLUS 8.375% TAX, 18% GRATUITY, 3% CREDIT CARD
PROCESSING FEE & 4% ADMINISTRATION FEE



C O U R S E  1  &  2  S E L E C T I O N S

CRISPY CALAMARI
CHERRY PEPPERS, MARINARA SAUCE, SMOKED

PAPRIKA AIOLI

ASSORTMENT OF CURED MEATS & CHEESES, 
JAMS, MUSTARDS, GRAPES 

WWW . C L U B C A R G R I L L E . C O M

MEAT & CHEESE BOARD (GF)

TUNA TARTARE (+ $10 PER GUEST )
AVOCADO, SOY, SESAME, CILANTRO, CRISPY

WONTONS

A P P E T I Z E R S

POLENTA BITES (GF)
SMOKED PAPRIKA AIOLI, PARMESAN

KOREAN BBQ SAUCE, SESAME SEEDS, SHAVED
SCALLIONS

CHICKEN LOLLIPOPS

SHRIMP COCKTAIL (+ $10 PER GUEST)
LEMON, COCKTAIL SAUCE

STEAK TARTARE (+ $10 PER GUEST)
HORSERADISH, MUSTARD, PICKLES, HOUSE

CHIPS

DEVILED EGGS (GF) 

BACON, CHEDDAR, SPICY KETCHUP

WARM BISCUITS & HONEY BUTTER 

S A L A D S  &  S O U P S

CAESAR
ROMAINE, CROUTONS, SHAVED PARM

BABY GREENS, CHERRY TOMATOES, 
CUCUMBERS, RED ONIONS, BALSAMIC

GARDEN

NEW ENGLAND CLAM CHOWDER
LITTLENECK CLAMS, BACON, GOLD 

POTATOES, OYSTER CRACKERS

ROASTED BEET &  GOAT CHEESE
ARUGULA, WALNUTS, RASPBERRY

VINAIGRETTE

SEASONAL BISQUE

SALADS

SOUPS

C L U B  C A R  G R I L L E
6  S .  B R O A D W A Y ,  I R V I N G T O N ,  N Y  1 0 5 3 3

( 9 1 4 ) - 5 9 1 - 2 0 3 3
I N F O @ C L U B C A R G R I L L E . C O M

(FAMILY STYLE ONLY)

MAC & CHEESE
ORECCHIETTE, CHEDDAR, GRUYERE, BREADCRUMBS

FRESH SEASONAL FRUIT BOWL (GF)

(BRUNCH ONLY)

(BRUNCH ONLY)

(BRUNCH ONLY)



E N T R E E S

WWW . C L U B C A R G R I L L E . C O M

L U N C H

CLUB CAR BURGER
CHEDDAR OR GRUYERE, LETTUCE, TOMATO, HOUSE

PICKLE, BRIOCHE BUN, FRENCH FRIES

BACON, AVOCADO, LETTUCE, TOMATO, LEMON-
CAPER AIOLI, TOASTED WHITE BREAD, FRENCH FRIES

GRILLED CHICKEN CLUB

BLT
BACON, LETTUCE, TOMATO, SMOKED PAPRIKA
AIOLI, TOASTED WHITE BREAD, FRENCH FRIES

FRENCH ONION GRILLED CHEESE
GRUYERE, CARAMELIZED ONIONS, AU JUS,

TOASTED WHITE BREAD, FRENCH FRIES

LOBSTER ROLL (+ $10 PER GUEST)

SALMON
POLENTA, KALE, WILD MUSHROOMS, LEMON

GREMOLATA

STEAK SANDWICH
GRILLED FILET MIGNON, GRUYERE, ROASTED

MUSHROOMS, AU JUS, CIABATTA HERO,
FRENCH FRIES

1/2 ROASTED CHICKEN BREAST
WHIPPED POTATOES, SEASONAL VEGETABLE, AU JUS

PASTA PRIMAVERA

PASTA PRIMAVERA

WHIPPED POTATOES, SEASONAL VEGETABLE,
 AU JUS

1/2 ROASTED CHICKEN BREAST

STEAK FRITES
NY STRIP, FRENCH FRIES, BITTER GREENS,

HERB BUTTER

D I N N E R

SALMON
POLENTA, KALE, WILD MUSHROOMS, LEMON

GREMALATA

WHIPPED POTATOES, SEASONAL VEGETABLE,
AU JUS

PETITE FILET MIGNON

GRILLED, CREAMY POLENTA, CHERRY PEPPERS
PORK CHOP

SESAME CRUSTED AHI TUNA 
( + $10 PER GUEST)

TAMAKI RICE, SUGAR SNAP PEAS, 
GINGER SOY GLAZE

RACK OF LAMB (+ $10 PER GUEST)
MINT CRUSTED, WHIPPED POTATOES,

SEASONAL VEGETABLE, AU JUS
SEASONAL VEGETABLES, ROASTED GARLIC,

OLIVE OIL, PARMESAN

SEASONAL VEGETABLES, ROASTED GARLIC,
OLIVE OIL, PARMESAN

CHEDDAR OR GRUYERE, LETTUCE, TOMATO,
HOUSE PICKLE,  BRIOCHE BUN, FRENCH FRIES

CLUB CAR BURGER

LOBSTER ROLL (+ $10 PER GUEST)

CHILLED MAINE LOBSTER, CELERY, MAYO,
NEW ENGLAND BUN, FRENCH FRIES

CHILLED MAINE LOBSTER, CELERY, MAYO,
NEW ENGLAND BUN, FRENCH FRIES

CAESAR SALAD WITH CHICKEN

GARDEN SALAD WITH CHICKEN

ROASTED BEET & GOAT CHEESE SALAD
WITH CHICKEN



B R U N C H

WWW . C L U B C A R G R I L L E . C O M

P L A T E D

VANILLA BEAN FRENCH TOAST
MIXED BERRIES, WHIPPED CREAM, MAPLE SYRUP

OMELETTE OF THE DAY

AVOCADO TOAST
SHAVED RADISH, PISTACHIO, CILANTRO

FRENCH ONION GRILLED CHEESE
GRUYERE, CARAMELIZED ONIONS, AU JUS,

TOASTED WHITE BREAD, FRENCH FRIES

BREAKFAST BURRITO
SCRAMBLED EGGS, CHORIZO, MANCHEGO,

PIQUILLO PEPPERS, FLOUR TORTILLA, HOME FRIES

CLUB CAR BURGER
CHEDDAR OR GRUYERE, LETTUCE, TOMATO,

HOUSE PICKLE, BRIOCHE BUN, FRENCH FRIES

CHOOSE 6

CAESAR SALAD

GARDEN SALAD

ROASTED BEET & GOAT CHEESE SALAD

MEAT & CHEESE BOARD

VEGETABLE CRUDITE

SEASONAL FRUIT BOWL

ASSORTED BAGELS & CONDIMENTS

SMOKED SALMON (+$5 PER GUEST)

HERB ROASTED CHICKEN BREAST

CITRUS SALMON (+$10 PER GUEST)

PASTA PRIMAVERA

FRENCH TOAST

SEASONAL FRITTATAS

SCRAMBLED EGGS

HOME FRIES

BREAKFAST SAUSAGE

APPLEWOOD SMOKED BACON

B U F F E T

FRIED CHICKEN SANDWICH
SWEET & SPICY SAUCE, HOUSE PICKLES,
LETTUCE, BRIOCHE BUN, FRENCH FRIES

STEAK & EGGS (+ $10 PER GUEST)
NY STRIP, EGGS YOUR WAY, HOME FRIES,

BRIOCHE TOAST

CAESAR SALAD WITH CHICKEN

GARDEN SALAD WITH CHICKEN

ROASTED BEET & GOAT CHEESE
SALAD WITH CHICKEN



C O C K T A I L  S T Y L E

WWW . C L U B C A R G R I L L E . C O M

P A S S E D

CHOOSE 6

MEAT & CHEESE BOARD

VEGETABLE CRUDITE

GARDEN SALAD

CAESAR SALAD

ROASTED BEET & GOAT CHEESE SALAD

CHEESEBURGER SLIDERS

FRIED CHICKEN SLIDERS

CHICKEN WINGS 
KOREAN BBQ, KANSAS CITY BBQ OR BUFFALO

FRIED CALAMARI

MAC & CHEESE

PASTA PRIMAVERA

HERB ROASTED CHICKEN BREAST

HERB ROASTED POTATOES

SEASONAL SAUTEED VEGETABLES

SLICED STEAK (+$10 PER GUEST)

CITRUS SALMON (+$10 PER GUEST)

B U F F E T

CHOOSE 3

SEASONAL BISQUE SOUP SHOOTERS 

STEAK TARTARE CROSTINI

TUNA TARTARE WONTONS

PETITE CRABCAKES

POLENTA BITES

KOREAN BBQ CHICKEN LOLLIPOPS

MOZZARELLA & TOMATO CAPRESE
SKEWERS

MUSHROOM & CARAMELIZED 
ONIONS CROSTINI



D E S S E R T  S E L E C T I O N S

WWW . C L U B C A R G R I L L E . C O M

VANILLA, CHOCOLATE
& STRAWBERRY ICE CREAM TRIO

FLOURLESS CHOCOLATE CAKE

NY CHEESECAKE

KEY LIME PIE

SEASONAL BERRIES & WHIPPED CREAM

BRING YOUR OWN DESSERT OR CAKE
(NO CAKE CUTTING FEE APPLIED)

C L U B  C A R  G R I L L E
6  S .  B R O A D W A Y ,  I R V I N G T O N ,  N Y  1 0 5 3 3

( 9 1 4 ) - 5 9 1 - 2 0 3 3
I N F O @ C L U B C A R G R I L L E . C O M



B A R  P A C K A G E S

SELECT BEER & WINE     

INCLUDES:

SELECT BEER, WINE &
WELL SPIRITS 

‘CASH’ BAR

W W W . C L U B C A R G R I L L E . C O M

$30 PER GUEST
$40 PER GUEST

PREMIUM OPEN BAR

ALL BAR PACKAGES ARE A 3 HOUR LIMIT
$10 PER GUEST FOR EVERY ADDITIONAL HOUR

INCLUDES:

DOMESTIC BOTTLED BEER
COORS LIGHT, MILLER LITE, BUD LIGHT, PABST

BLUE RIBBON, MICHELOB ULTRA

SELECT DRAFT BEER

PINOT GRIGIO, CHARDONNAY,
CABERNET, & PINOT NOIR 

SELECT WELL SPIRITS

ALL BEER & WINE BY THE GLASS 
(+$5 PER GUEST)

DOMESTIC BOTTLED BEER
COORS LIGHT, MILLER LITE, BUD LIGHT, PABST

BLUE RIBBON, MICHELOB ULTRA

SELECT DRAFT BEER

PINOT GRIGIO, CHARDONNAY,
CABERNET, & PINOT NOIR 

ALL BEER & WINE BY THE GLASS 
(+$5 PER GUEST)

$50 PER GUEST

ALL BOTTLED & DRAFT BEER

TOP SHELF SPIRITS 
(CERTAIN SPIRITS MAY NOT APPLY)

ALL RED & WHITE WINE BY THE GLASS

CAPPUCCINO & ESPRESSO

INCLUDES:
GUESTS ARE RESPONSIBLE FOR PAYING

FOR THEIR DRINKS INDIVIDUALLY

OPEN TAB
DRINKS ORDERED WILL BE ADDED TO ONE 

TAB AND THE FINAL BILL WILL BE PRESENTED
AT THE END OF EVENT


