
Tucked in the Boise Foothills,  
Quail Hollow Golf Course has  

spectacular views, which include 
the Owyhee Mountains in the  
distance to the south. Located 

only 4.5 miles away from 
downtown makes it convenient for 

everyone in the Treasure Valley. 

Catering Menu
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Quail Hollow Golf Course
4720 N. 36th Street  |  Boise, ID 83703
Phone: (208) 344-7807
QHGolfEvent@cityofboise.org
www.quailhollowboise.com



Breakfast 
(Groups of 10 or more)

All breakfast choices include coffee, tea and  
orange juice.

MORNING MIX – $8
Assortment of croissants, bagels, muffins.

BREAKFAST BURRITO – $9
House-made breakfast burritos filled with scrambled 
eggs, cheese, hash browns and bacon (vegetarian 
option available).

BREAKFAST BUFFET – $12
Scrambled eggs, hash browns, bacon/sausage and 
choice of bagels or muffins.

BREAKFAST SANDWICH – $9
English muffin, scrambled eggs, cheese, bacon or 
sausage served with hash brown. 

Boxed Lunch 
(Groups of 10 or more) 

WRAPS AND SANDWICHES  – $12
Served with a bag of chips and fresh baked cookie

Grilled Chicken Caesar wrap  
Sliced Ham and Swiss wrap 
Turkey Bacon Club wrap 
Turkey Bacon Club Deli sub 
Roast Beef and Cheddar Deli sub

Buffets
(Groups of 20 or more) 
All buffets come with coffee, iced tea and water.  

Lunch or Dinner
Buffet includes baked beans, fresh baked cookie 
and choice of one side. 

Choice of side - Garden salad, pasta salad, or 
loaded baked potato salad.

BAKED POTATO BAR – $12
Loaded Idaho baked potato with condiment bar. 

BURGER BAR – $12
Grilled hamburgers (option of chicken or  
veggie patty). 

TACO BAR – $14*
Beef and Chicken tacos served with beans, rice  
and tortilla chips. *No other sides.

SMOKED PULLED PORK – $14
House smoked pulled pork on ciabatta roll with 
cheese and coleslaw.

SMOKED BRISKET – $16
House smoked brisket on ciabatta roll with coleslaw, 
onion straws and cheese.

Quail Hollow Dinner Buffets
(Groups of 20 or more) 
Dinner buffets include 2 side choices, dinner roll, 
and fresh baked cookie.

Choice of sides – Garden salad, Caesar salad,  
garlic mashed potatoes, rice, sautéed seasonal  
vegetables, pasta salad or baked beans.

ROASTED PORK LOIN – $18
Slow roasted pork loin.

SHRIMP SCAMPI – $19
Sautéed shrimp, heirloom tomatoes, shallots, and 
mushrooms tossed in garlic, white wine and butter 
sauce; served with pasta.

HONEY HERB CHICKEN – $20
Grilled chicken breast drizzled with spike, thyme 
and rosemary honey.

GRILLED SALMON – $25 
Grilled salmon topped with sliced lemon, fresh dill 
and pink Himalayan sea salt.

SMOKE PRIME RIB – $25
Herb crusted and smoked in house, served with 
horseradish aioli.

Quail Hollow Catering Menu 2019
All prices are per person unless specified otherwise. 
All prices subject to change.

Party Platters
(Serves 25)

Quail Hollow Favorites 
Hummus and Pita – $45
Meat, Cheese and Cracker Board – $65
Cheese Board – Market Price 
Spinach Artichoke Dip – $45
Wing Platter – $55
Teriyaki Meatballs – $50
Mini Wrap Platter – $75
Caprese Skewers – $75

Additional Platters
Prawn Cocktail Platter – $95
Smoked Trout Platter – Market Price
Shrimp Stuffed Mushrooms – $65
Pesto Bocconcini Crostini – $55 

Desserts
Strawberry Cheesecake – $6 per slice
Salted Carmel Cheesecake – $6 per slice
Molten Chocolate Cake - $6 per slice
Variety Cookie Platter – $8 per dozen

Please discuss any dietary restrictions and 

custom menus with the Quail Hollow Event 

Coordinator.


