
Dear Prospective Golf Outing Client,

Thank you for your interest in Maryland National Golf Club and for taking on the challenge of
planning a golf event for your organization.  This package will provide information about our
facility and hopefully answer most of your questions.

Set on 194 acres of the most beautiful land in the state, Maryland National Golf Club offers a golf
experience you will not soon forget.  Located in the heart of Frederick County, Maryland National
Golf Club is set against the scenic backdrop of the Catoctin Mountains, nestled in the Middletown
Valley.

Arthur Hills designed; this public par 71 masterpiece combines rolling, tree-lined fairways, wetlands
and various water hazards.  The GPS enhanced carts will help guide you through five sets of tees
measuring from 6,811 to 4,844 yards.  The course layout is sure to challenge and delight everyone
from the scratch golfer to the occasional recreational golfer.

Maryland National Golf Club was recently recognized in “The Rolex World’s Top 1000 Golf
Courses”.  The honor was given to only three public courses in the state of Maryland.  This
distinction will ensure that playing at Maryland National will be the highlight of your golf season.

Maryland National Golf Club is located just under 50 minutes from Baltimore and Washington DC.
This premier course is equally convenient to Pennsylvania, Northern Virginia and West Virginia.

Outing Amenities Include:
Cart fees, greens fees, use of practice facility, GPS system on each cart (which can be used to
recognize sponsors during the event),  PGA professional tournament management, bag drop service
upon arrival, contest set-up, placement of sponsor signs on the course and on the GPS system,
personalized cart signs, and scoring after the event.

Rates for golf vary depending on the month, day of the week, and time of day.

Food and Beverage

Schroyer’s Tavern, offers cozy fireside dining and sunset views from the veranda that overlooks the
golf course and can seat a full field outing group.  Participants can watch from the elevated patio as
golfers play hole #18 or have the final putting contest on that green.

Beverage Cart service is available for your golfer’s convenience during their round.  Several menu
and beverage options are listed below in our Golf Outing Banquet Menu.

I hope to have the opportunity to work with you on your event.  It would be my pleasure, along with
our competent staff, to assist you with every detail of your golf outing.

Once again, many thank for considering Maryland National Golf Club.

Sincerely,
Alyssa Eshleman

Director of Golf Sales
301-371-0000 ext 102
alyssae@marylandnational.com

mailto:chrise@marylandnational.com


2018 Banquet Menu

Hors d’oeuvres
Displays will be available for one hour

Stationary Price Per Person

Fruit and Cheese Display $3.25
A colorful display of seasonal fruit, imported and domestic
cheese, assorted flatbread and crackers

Marketplace Display $3.25
Crudites and assorted cheeses accompanied by flatbreads and
a variety of dipping sauces

Vegetable Crudites $3.00
With assorted dipping sauces

Baked Brie in Puff Pastry $3.00
With poached apples, walnuts, & honey

Hot Crab Dip $3.50
Jumbo lump crab blended with melted cheeses.
Served with French bread baguette slices.

Meatballs $2.75
Choice of Marinara or Swedish Style

Stationary or Passed Price per piece

Black Angus New York Strip Beef Satay $2.00
Marinated, grilled and served with peanut dipping sauce

Miniature Crab Cakes $2.75
With Bacon and Smoked Tomato Remoulade

Marinated Chicken Satay $1.50
Served with peanut dipping sauce
`

Bruschetta $2.50
Choice of Tomato Basil or Olive Tapenade and Crème Fraiche

Mushrooms with Crab Imperial $2.75
Or with Italian Sausage  $1.75

Seared Tuna Wonton $2.75
With Wakimi Salad, Black Sesame and Ponzu Sauce

Braised Pork “Blinis” $1.50
Served on sweet Corn Blini, and finished with Oil and Vinegar Slaw

Coconut Shrimp $2.50
With a Thai Ginger dipping Sauce

Bacon Wrapped Gulf Shrimp $2.75
BBQ shrimp wrapped in Hickory Bacon



Golf Buffets

All buffet menus require a minimum of 20 guests.  The following prices are for all guests attending
age ten and above.  Soft drinks, coffee and tea are included with all buffet selections.  Should you

have any special requests, we will be delighted to try and accommodate you.

Pre-Golf Buffets

Coffee, Bagels & Doughnuts $5.50 per person

The Continental $10.95 per person

 A basket of breakfast pastries, bagels and muffins with jams and jellies
 Seasonal fresh fruit and breakfast cereal
 Choice of two breakfast juices: orange juice, grapefruit, tomato, apple or cranberry
 Freshly brewed coffee, decaffeinated coffee and tea.

South Mountain Breakfast Buffet $12.95 per person

 Fluffy country fresh scrambled eggs
 Applewood bacon and country sausage
 Yukon golden breakfast potatoes
 Pastries/bagels with accompaniments
 Coffee and juices.

Maryland National Boxed Lunch $9.95 per person

 Deli Sandwich
 Potato Chips
 Whole Fruit
 Choice between Potato salad, pasta salad or cole slaw.
 Cookie

The Arthur Hills Buffet $13.95 per person

 Assortment of sliced smoked turkey and glazed ham, and
choice of tuna or chicken salad

 Assorted sliced cheeses, fresh breads, rolls and condiments
 Tossed garden salad, creamy coleslaw and country potato salad
 Freshly baked cookies and brownies



Buffets

The Backyard Buffet $13.95 per person
 Choose two from the following:

Grilled hamburgers
All-beef hot dogs
Grilled marinated chicken breasts
Pulled pork barbeque

 Cole slaw, potato salad, pasta salad, and baked beans
 Cookies and brownies
 Rolls and condiment tray

The South Mountain Buffet $16.95 per person
 House garden salad or Caesar salad
 Choice of two entrees

o Baked Ziti with or without meat
o Beef burgundy
o Stuffed chicken breast
o Lemon Dill broiled flounder

 Fresh seasonal vegetable
 Your choice of seasoned rice or roasted red potatoes
 Dinner rolls and butter
 Freshly baked cookies and brownies

The Eagle Buffet $17.95 Per Person
 House garden salad or Caesar salad
 Santa Fe Chicken or Jerk Chicken
 Orange Pepper Salmon or Lemon Dill Salmon
 Italian sausage with peppers and onions
 Served with your choice of starch and the chef’s choice of vegetables
 Freshly baked cookies and brownies

The National Barbeque Buffet $17.95 Per Person
 Char grilled beef burgers
 Grilled marinated chicken breast
 Choice of hot dogs, or Italian sausage with peppers and onions
 Cole slaw, potato salad, pasta salad, and baked beans
 Assorted rolls, condiments
 Freshly baked cookies and brownies

The American Barbecue $23.95 per person
Choice of Three Entrees
 BBQ ribs
 8 oz. Tavern Burger
 Pulled Pork Barbeque
 Grilled chicken breasts
 Grilled salmon filets
 Garden green salad with assorted toppings and dressings
 Steamed corn on the cob and baked potatoes with all the fixings
 Freshly baked cookies and brownies



The Maryland National Surf & Turf Buffet $29.95 per person

 Fresh Garden Salad Mix
 Dinner rolls and butter included
 Entrée Selections (Choose Three)

Sliced Pork Tenderloin
Thinly sliced roasted pork loin rolled in cinnamon
Sliced Beef Tenderloin
Slow-roasted tenderloin seasoned to perfection and sliced and sugar

Jumbo Lump Crab Cakes
Four-ounce crab cakes broiled to golden brown.
Grilled Salmon with Scallion Butter
Salmon filet grilled and topped with fresh scallion butter
Lemon Dill Flounder
Flaky flounder filets delicately seasoned with lemon, dill and butter
Chicken Chesapeake
Baked chicken breast topped with jumbo lump crab meat and imperial sauce

 Starches (Choose One)
Your choice of seasoned rice or roasted red potatoes

 Served with chef’s choice of vegetable based on entrée selections

Great for Smaller Groups

King’s Platters

Are you looking for a variety of appetizers for your group?  Look no further.  Maryland National’s
King’s platters offer an array of appetizers for your group to gnosh on.

Fried Delights                        $75                                  Seafood Platter          $110
Serves 6-8 people Serves 10 people
Wings * Fries  * Chicken Tenders * Tavern Chips                                        Crab balls * Shrimp Skewers * Chicken Tenders
Mozzarella Sticks *Onion Rings Chips * Rockfish * Crab Dip w/Crustini

Fried clams * Fried Shrimp

Extras
Hot Dog at the Turn
(2 oz). All beef hot dog & potato chips $2.75 per person

Hot Dog at the Turn with a Drink
(2 oz). All beef hot dog & potato chips and a fountain beverage   $3.75 per person



Beverage Options/Golf

Domestic Beer from the cart during play
$12.95 per person

Keg Options – Can be placed at the turn or on the course
Kegs placed on the course require attendant from MNGC staff.
$50 attendant fee applies

$150 per ¼ keg Domestic Beer
$250 per ½ keg Domestic Beer
$300 per ½ keg of Sierra Nevada Pale Ale
Price to be determined for Imported Beer

Drink Ticket Options
$10 for 3 drink tickets good for domestic beer
$7 for 3 drink tickets good for non-alcoholic beverages (water, Powerade and 20 oz bottled
sodas)

Consumption Tab
We run a tab for you and you pay for what is consumed by your guests

Beverage Cart
$2 per bottle of water,
$2.50 PowerAde or 20 oz.  bottled soft drink
$3.60 per can domestic beer
$4.36 per can of imported beer. (Guinness not included)

Open Bar/Banquet
A complete selection of fine wines and champagnes are available. All items are priced per person.

Open Bar – Regular Package

Includes Draft Beer, Wine and Soda
1 hour 2 hours   3 hours   4 hours
$8 $12         $16 $24
Includes:  Domestic beer, house red and white wine and soft drinks
Liquor charged per drink

Open Bar – Standard Package

1 hour   2 hours   3 hours   4 hours
$10        $15 $20         $28
Includes: Smirnoff Vodka, Gordon’s Gin, Bacardi Rum, Cuervo Tequila, Jim Beam Bourbon, Seagram 7
Whiskey, J&B Scotch, Christian Brothers Brandy, Domestic Beer, House red and white wine and soft drinks.
Champagne can be provided at $15 per bottle
Top shelf liquors charged per drink

Open Bar – Premium Package

1 hour   2 hours   3 hours   4 hours
$15          $20            $25 $35
Includes:  Absolute Vodka, Absolute Citron, Stolichnaya Vodka, Beefeater Gin, Tanqueray Gin, Myer’s Rum,
VO Canadian Whiskey, Canadian Club Whiskey, Dewar’s Scotch, Cutty Sark,  Johnnie Walker Red Label,
Christian Brothers Brandy, Jack Daniels, Cuervo Gold Tequila, Domestic and Imported Beers

Let us know if you don’t see what you’re looking for. Our professional staff can create the perfect menu for any
of your dining needs.
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