


Silver Buffet – $18.75 per perSon

Includes: one entrée, one salad and 

choice of starch and vegetable.

Gold Buffet – $22.00 per perSon

Includes: two entrées, two salads and 

choice of starch and vegetable.

platinum Buffet – $29.00 per perSon

Includes: three entrées, three salads and 

choice of starch and vegetable.

*Please note: All food and beverage prices are subject to change.  

All Banquets are plus tax and 20% gratuity.

As your special event team, we would be honored 

to serve you at the Mountain Falls Golf Club for your         

important occasion. From our professional staff, to 

our mountain and lake views, we work to exceed your         

expectations. 

At Mountain Falls, the grass is always greener.

Call 775.537.6553 ext. 216 for details on Wedding and 

Banquet amenities.



all priceS per perSon

pork pot Stickers or Steamed dumplings - $1.50 per person

vegetable Spring rolls - $1.50 per person

Breaded Shrimp - $1.75 per person

chicken Wing (choice of sauces) - $1.75 per person

chicken fingers (choice of sauces) - $1.75 per person

crab Stuffed mushrooms - $2.00 per person

Seasoned mushrooms (choice of sauces) - $1.50 per person

 chilled prawns - $2.50 per person

assorted finger Sandwiches - $1.75 per person

Bruschetta - $1.50 per person

fresh fruit tray - $250 for 100 people

assorted fresh and Seasonal fruits to include, watermelon, 

cantaloupe, honeydew, grapes, pineapple and  berries

vegetable tray - $125 for 100 people

fresh vegetables to include Broccoli, cauliflower, carrots, celery, 

Grape tomatoes, cucumbers served with ranch dressing

antipasto platter - $400 for 100 people

platter consists of italian meats, cheeses, marinated vegetables 

and sliced italian bread

cheese tray - $250 for 100 people

assortment of domestic and imported cheeses, crackers,

grapes and berries

appetizerS

platterS and trayS



Buffet choiceS

entréeS

chicken marsala

Balsamic chicken

tarragon chicken

chicken cordon Bleu

Sliced Sirloin  

with Mushroom Demi

petit Steak  

with Onion Marmalade

roasted pork loin  

with Apple Glaze

lasagna

eggplant rollatini

Seared Salmon  

with Lemon and Garlic Sauce

market fish  

with Choice of Buerre Blanc,  

Grilled with Fruit Salsa, and Dill Cream Sauce

Baked chicken

manicotti

prime rib carving Station

veGetaBleS

Sautéed Green Beans

normandy

roasted root vegetables

asparagus

Succotash 

StarcheS

Garlic mashed potatoes

rice pilaf

herb roasted red Bliss potatoes

Garlic and herb pasta

Gratin potatoes 

SaladS

Garden 

Mixed Greens, Cucumbers, Cherry Tomatoes,  

Choice of Three (3) Dressings

caesar 

Add Chicken $

Spinach and Strawberry

caprese

Seasonal fruits and Berries

Warm Spinach

Greek

Warm Grilled vegetable

orzo with arugula and parmesan



themed lunch BuffetS

the deli - $17.50 per perSon

Garden Salad  

with Choice of Three (3) Dressings

pasta Salad  

Choice of Cole Slaw, Potato Salad or Macaroni Salad Optional

assorted deli meats 

Roast Beef, Turkey, Ham, Pastrami, Corned Beef, Italian Salami

variety of Sliced Breads, rolls and Wraps

assorted Sliced cheeses  

American, Cheddar, Swiss, Monterey Jack, Provolone, Pepper Jack

condiment tray 

Lettuce, Tomato, Sliced Onion, Kosher Pickles, Mayo, Mustards

cookies and Brownies

claSSic cook out

Grilled Burgers and hot dogs - $15.00 per person

ribs and chicken - $17.00 per person

Garden Salad  

with Choice of Three (3) Dressings

potato Salad and coleslaw

Baked Beans

condiment tray (for Burgers and Hot Dogs) 

Lettuce, Tomato, Sliced Onion, Kosher Pickles, Relish, Sauerkraut, Ketchup, Mustards, Mayo

cookies and Brownies

afternoon picnic - $16 per perSon

pasta or tortellini Salad

Spinach and Strawberry Salad

crispy fried chicken

thick Sliced Sirloin  

with Horseradish Sauce and Rolls

fresh fruit

choice of cookies and Brownies or assorted desserts



menuS for the morninG

Quick Start - $6 per person  

Coffee/Juice, Danish, Muffins

continental - $9.50 per person 

Coffee/Juice,  Assorted Danish, Muffins,  

Bagels, Cereal, Fruit, Yogurt

Breakfast Buffet - $13 per person 

Assorted Danish, Muffins, Bagels, Fruit, Yogurt,  

Eggs, Bacon, Sausage, Potatoes, French Toast,  

Biscuits, Smoked Salmon

omelet Stations as an upgrade - $4 per person

mountain fallS BruncheS

$15 per perSon

assorted muffins, danish,  

croissant, Biscuits, Bagels  

with Whipped Butter, Cream Cheese and 

Assorted Jams and Jellies

eggs, Bacon, Sausage, potatoes

french toast

fruit platter and/or veggie platter

Benedicts

choice of Salads

choice of one entrée

assorted desserts

upgrades:

omlet Station $4 per person

champagne - $3 per person 

carving Station - $6 per person

corporate - BuSineSS meetinGS

Breakfast options

lunch options

meeting Breaks  

Cookies and Milk, Tea Time, Fruit and Nuts

cocktail hour  

Buffet or Passed Hors d’Oeuvres

plated dinnerS

All plated selections include a salad, a vegetable, a starch,  
rolls and butter, a dessert and coffee, tea or iced tea.  

Pricing is based on entrées selected.
 

8 oz. filet mignon - $35 

with Sauce Bordelaise

chicken marsala - $16 

Sautéed Chicken Breast in Mushroom Marsala Sauce

roasted Salmon - $20  

with White Wine Buerre Blanc

chicken franchaise - $16 

Sautéed Chicken Breast in a White Wine  

and Garlic Sauce

chicken cordon Bleu - $18 

Chicken Breast Stuffed with Black Forest Ham  

and Swiss Topped with Garlic Cream Sauce

Sliced Sirloin - $19 

 with a Mushroom Demi Sauce

eggplant rollatini - $16 

Lightly Breaded Eggplant Stuffed with a  

Ricotta Cheese Mixture Topped with Marinara

Add Roasted Half Chicken serrved

with Sauce Supreme - $18



GuaranteeS

The Food & Beverage manager must receive guarantees 

for all event functions at least seven (7) days prior to           

the function. If no guarantee is received, the last 

received guest count will be used as a guarantee. You 

will be charged the guarantee number – or the number 

of guests served – whichever is greater. In addition, we 

will not be obligated to serve or set for more than 3% 

above your guarantee number.

tax & Gratuity

All Food & Beverage prices are subject to Nye County 

sales tax of 7% and a 20% gratuity. Tax exempt 

organizations must furnish a certificate of exemption 

to the Food & Beverage manager two weeks prior to 

the event. 

food & BeveraGe

All Food & Beverage prices are subject to change 

without notice. Mountain Falls Golf Club will be the 

sole provider of all food and beverage served in the 

event room, excluding wedding cake. No food or 

beverage is to be removed from the event room by 

you or your guests.

BanQuet minimumS 

Banquet menus must meet a 30 guest minimum.

depoSit & payment

A non-refundable deposit of $500.00 is required to 

reserve the event room. Balance is due 7 days prior to 

the event date.

damaGe to eQuipment or facility

You agree to be responsible for any damage to 

equipment or facilities during the time the event    

room is under your control, including but not limited   

to damage or excessive clean-up resulting from  

florists, decorations or your outside agencies during 

set-up or teardown. Rice or confetti is not permitted 

and is subject to a cleaning fee of $400.00.

perSonal property

Mountain Falls Golf Club is not responsible for loss or 

damage to any property that you or your guests bring 

to Mountain Falls Golf Club or leave at Mountain Falls 

Golf Club during or after the use of the event room.


