
 

Bunker’s Banquet Menu at 
Village Greens Golf Course 

 

1575 W. 75th Street Woodridge, Il 60517 www.Villagegreensgolf.com 
 
 

Thank you for your interest in using our dining room at Village Greens Golf Course for 

your upcoming special event.  We are a full service facility providing all food, staff,  

linens, and bar needs, so you can relax and enjoy your event. 
 

Our attractive dining room is surrounded by windows, boasting a beautiful and scenic 

view of the golf course.  We are a smoke free environment for your health and dining 

pleasure. 
 

We specialize in rehearsal dinners, showers, parties and golf outings throughout the 

year.  If you would like to check availability of a particular date, please call us at 630-

353-3477. 
 

We look forward to serving you in the near future. 
 

Cordially, 
 

Marcia Stranski 
Food and Beverage Manager 

http://www.villagegreensgolf.com/


Village Greens of Woodridge 
 
 
 
 

Home of the Illinois State Scramble 

 

Recipient of the National Golf Course Owners Association  

Golf Course of the Year Award for Illinois. 

 

 Village Greens Golf Course offers 18 Holes of Championship Golf carved by  

nature.  With a 60-year history of being one of the best values in Chicagoland, 

we are conveniently located close to major highways. 

 

Bunkers Grill Room overlooks the 18th green and is open all year for parties and 

outings.  We can comfortably accommodate indoor seated dining for up to 75 

people, with a maximum capacity of 125 for a cocktail event. We offer additional 

seasonal event seating, weather permitting, on our tented patio.  

 

     Catering and Bar Service is available with ample parking and the flexibility to 

meet your needs. 



 

Banquet Information 
 

l.   We are a Smoke Free Building, therefore, no smoking is allowed inside the Club-

house.  Guests may smoke outside on the patio. 

2.  In compliance with the Illinois Liquor Control Act (235 IL CS 5/1 et seq). We will not serve 

anyone under the age of 21.  We cannot serve any intoxicated guest or serve more than one 

alcoholic drink at a time to one guest. Maximum Bar Time is 3 Hours for Open Bar.  We reserve 

the right to limit alcohol consumption when deemed necessary.  The bar must close 1/2 hour 

before your party hours expire.  No outside alcoholic beverages are allowed.  All House Rules 

regarding alcohol service will apply. 

 

3.  A deposit of $250.00 is required to book your date.  No dates are reserved without a depos-

it.  The deposit is refundable should you cancel, until two weeks before the party date.  Your 

deposit will be deducted from your final bill.  All Parties are scheduled for a four-hour duration.   

 

4.  Menu selection must be confirmed 14 (fourteen) days prior to your date.  Gum and confetti 

are not allowed in the dining room. 

 

5.  Final Count is due 3 days before your party date.  Your final count is a 100% guarantee to 

us and is the number for which you will be billed.  Additional guest will be added to the final  

invoice. 

 

6.  All menu prices are subject to 7.75% Sales Tax, 20% Banquet Service Fee with a $1.00 Per 

Person Linen Charge and Bartender Service is $90.00 (if required).   If Catering is not 

Included a rental room charge of $400.00 for 4 Hours will be applicable. 

 

7.  No food except dessert may be removed from the premises. 

 

8.  An additional $100.00 Clean Up Fee WILL be assessed at the discretion of 

Management in the event that extra clean-up is required after your party. 

 

9.   Final payment is due on the day of the party.  Final Payment is to be made in Cash or by 

Credit Card. 

 

10.  Minimum of 20 Guests for Dinner. 

 

11.  There will be an additional Charge for Off Premise Catering Events, including rentals, and 

staffing. 

 



Continental Breakfast    $7.00 

 

Breakfast Danish, Bagels and Muffins 

Assorted Juices 

  

Traditional $ 11.00 

 

Sausage or Bacon, Egg, and Cheese on a Croissant 

Orange Juice 

Breakfast Potatoes 

 

Grand $ 15.95 

 

Sliced Fresh Fruit Display 

  Assorted Breakfast Breads and Pastries 

Lightly Scrambled Eggs with Cheddar Cheese 

 Crisp Bacon 

 Breakfast Potatoes 

 

Holiday Breakfast Buffet $17.95   

 

Choice of Quiche Fillings 

Sliced Fresh Fruit Display 

Crisp Bacon 

Assorted Bread Basket or Banana Nut French Toast with Warm Maple Syrup 

  

(7 ¾ % Tax and 20 % Service Fee will be added to your order) 

 

Breakfast Buffets 

 

Served with Fresh Coffee, Decaffeinated Coffee, and Hot Tea  



Entrees 
 

Warm and Crispy Fried Chicken 

Thin sliced Roast Beef with AuJus 

Lemon Chicken 

Three Cheese Lasagna with Garlic Bread 

Breaded Pork Tenderloin 

Spicy Italian Beef 

 

Choose One Salad 
 

Caesar Salad, Café Salad, Garden Salad 

 

Choose Two Sides 
 

House Chips, Mashed Potatoes, Oven Roasted Potatoes, Lemon Rice Pilaf 

Potato Salad, Grilled Seasonal Vegetables, Parmesan Green Beans 

 

1 Entrée  $20.95 

2 Entrée  $21.95 

3 Entrée  $23.95 

 
 
 

(7 ¾ % Tax and 20 % Service Fee will be added to your order) 

Luncheon Menu Buffet 
 

Served with Fresh Breads and Butter 



 
 
 

Non-Alcoholic Mimosa Punch 
 

Sliced Fresh Fruit Display 
 

Scrambled Eggs with Cheddar Cheese 
 

Crisp Bacon 
 

Baked Ham 
 

Au Gratin Potatoes 
 

Grilled Seasonal Vegetables 
 

Café Salad with Assorted Berries and Candied Walnuts served  
with Raspberry Dressing 

 
Assorted Sweet and Savory Breakfast Breads 

 
 
 
 

$23.00 per Person 
 
 
 
 
 
 
 

(7 ¾ % Tax and 20 % Service Fee will be added to your order) 

 

Breakfast and Brunch 
 

Served with Fresh Coffee, Decaffeinated Coffee, and Hot Tea  



 

Quiche (Choose your fillings) 

Café Salad with Assorted Berries and Nuts 

Fruit Salad 

Fresh Muffins 

Ice Tea & Lemonade or Soda                           $11.95 per Person          

 

Hot from the Oven Pizza 

Tossed Green Italian Salad with your choice of dressings 

Garlic Bread 

Ice Tea & Lemonade or Soda      $12.95 per Person 

 

Grilled Chicken Wraps 

With Lettuce, Tomato, Cheese and Chipotle, BBQ, Caesar, Pesto or Ranch Sauce 

Philly Chicken Cheese Sandwiches served on Freshly Baked Soft Rolls 

Chips 

Ice Tea & Lemonade or Soda      $16.95 per Person 

  

Italian Beef Sandwiches 

Chicken Parmesan Sandwiches 

    With Grilled Chicken Breast, Mozzarella Cheese and Marinara Sauce 

Mostaccioli with Marinara 

Tossed Green Salad 

Ice Tea & Lemonade or Soda      $17.95 per Person 
 

Burger, Andouille and Brat Buffet 

Baked Beans 

Pasta Salad 

Chips 

Ice Tea & Lemonade or Soda              $18.95 per Person 

 

Grilled Beef Summer Rolls 

Jasmine Lemon Rice 

    Assorted Dipping Sauces 

Fruit Salad 

Ice Tea & Lemonade or Soda                      $18.95 per Person 
 

(7 ¾ % Tax and 20 % Service Fee will be added to your order) 

Luncheon Package 



Entrees 
 

Choose One 

 

Prime Rib of Beef  

Cut to Order 

 

Trio Crusted Medallions of Beef 

 

Salmon Filet 

White Wine Cream Sauce 

 

Lemon Chicken Piccata 

 

 

Choose Two 
 

Baked Potato, Seasoned Oven Roasted Potato, Mashed Potatoes, Lemon Par-

mesan Asparagus, Seasonal Vegetables 

 

 

Choose One 
 

House Tossed Salad, Caesar Salad, Cup of Soup de Jour 

 

 

$31.95 per person 
 

 
 

(7 ¾ % Tax and 20 % Service Fee will be added to your order) 

Dinner Menu 
 



House Package 

 

Tito’s Vodka, JB Scotch, VO, White Rum 

VSOP Brandy, House Wine – Cabernet, Pinot Grigio, Chardonnay 

Miller Lite, Coors Lite, Bud Lite, Bud, Coors Banquet and Draft Beer 

Sodas and Juices 

 

2 Hour Bar $21.50 Per Person 

 

 

Premium Package 

 

Kettle One, Jack Daniels, 1792, 

Woodford, Jameson, Crown Royal, JW Black, JW Red 

Bombay Sapphire, Tanqueray Gin,  

  Don Julio Tequila, Milagro Tequila, Kahlua, Amaretto,  

Baileys, Tippy Cow, Rum Chata 

Cabernet, Pinot Grigio, Chardonnay All Bottled, Draft and Canned Beers 

 

2 Hour Bar   $26.00 Per Person 

                                                          

Beer and Wine Only Package 

2 Hour     $18.00 

 

 

Champagne Punch     $65.00 

Non-Alcohol Punch     $40.00 

Wine by the Bottle     $18.00 

 

Fee of $90.00 per Bartender on all Open bars  

                                                           

Beverage Service  



 

Buffalo Wings   $49.95 

BBQ Wings   $49.95 

Potato Pancakes     $45.00 

Stuffed Mushrooms   $60.00 

Chicken Nachos     $55.00 

Vegetable Tray   $45.00 

Cheese and Fruit Kabobs   $55.00 

Caprese Skewers     $50.00 

Fruit Tray     $60.00 

Cheese & Crackers   $41.00 

Summer Rolls with Chimichurri Sauce    $50.00 

Mini Reuben Melts     $65.00 

Mini Pork Tenderloin Crostini      $65.00 

Hummus & Pita Chips $24.95 

 

CARVING STATION 

Approximately 50 Servings 

 

Roast Breast of Turkey   $180.00 

Prime Rib of Beef    $225.00 

BBQ Baby Back Ribs $125.00 

 
 

 
(7 ¾ % Tax and 20 % Service Fee will be added to your order) 

                                                           

Village Greens Appetizer Menu  



 

Easy access from I-355, I-55, I-294, and I-88.  

 

Village Greens of Woodridge is conveniently located one block east of I-355 on 

75
th
 Street in Woodridge. The Woodridge water tower is located at our front en-

trance, so you can't miss us.  

 

 

 

 

 

 

 

 

 

 

 

From the north:  

I-294 south to I-88 west to I-355 south to 75th street exit, turn left at exit (east). 

 

From the south:  

I-55 to I-355 north to 75th street exit, turn right at exit.  

 

From the west:   

I-88 east to I-355 south to 75th street exit, turn left at exit. 

 

From the east:  

(City of Chicago): I-290 (becomes I-88) west to I-355 south to 75th street exit, turn left at 

exit.  

            

Directions 


