
Catered Meal Options from the Danville Boat Club 
 

What is included in the price?  Prices quoted for the listed options are per person and include 

sales tax, gratuity on food, linen tablecloths and napkins for on-site events, in addition to all items 

listed in the description below each option  Price adjustment will be made if event is off-site and linen 

is not used.  Prices do not include facility rental, fees that pertain to alcohol service, nor delivery fee of 

$10, if catered off-site in Danville and the surrounding areas.  Let the Danville Boat Club impress you 

and your guests! 

 

Option #1 – Box Lunch - $8.25 per person 

Choice of 1 full size sandwich (Chicken salad croissant, ham & Swiss, turkey & cheese, beef & cheese, 

or ham, turkey, Swiss and American on a sub bun (veggie sub available).  Box includes 1 bag of chips & 

2 homemade cookies. Add side salad for $1.25. Add canned soda or bottled water for $1.00. 

 

Option #2 – Breakfast or Brunch Buffet - $12.75 per person  

Select combination of three (3) items: bananas foster French toast, praline French toast casserole, 

biscuits and gravy, egg and cheese casserole, cinnamon swirl sweet rolls, scone variety, fresh seasonal 

fruit, and muffin variety.  Price includes coffee, orange juice and iced water. 

 

Option #3A - Galley Buffet - $13.95 per person (Mon-Fri);   

Option #3B - Galley Buffet - $16.75 per person (Sat-Sun)  

Select one (1) entree and three (3) sides from list. Price includes choice of iced tea or lemonade, coffee, 

dinner rolls and butter. 

 

Option #4-All American Buffet - $19.75  per person 

Select two (2) entrees and four (4) sides from list. Price includes choice of iced tea or lemonade, coffee, 

dinner rolls and butter. 

 

Option #5 –Ultimate Buffet - $22.25  per person 

Select three (3) entrees and four (4) sides from list.  Price includes choice of iced tea or lemonade, 

coffee, dinner rolls and butter. 

 

Option #6 – Prime Rib Plus Buffet - $26.25 per person 



Main entrée of sliced, roasted prime rib with au jus and creamed horseradish sauce plus one (1) 

additional entrée and (4) sides from list. Price includes choice of iced tea or lemonade, coffee, iced 

water, dinner rolls and butter. 

 
 
 

Entrees 
Baked Tilapia - a mild white fish lightly seasoned and served with lemon. 

 
Deep-Fried Catfish Filet – Coated in our own breading and fried to a golden brown crust. 

 
Three Cheese Ravioli – Over-sized cheese ravioli pillows, tossed in your choice of our homemade 

Alfredo or Italian meat sauce. 
 

Italian Meatballs and Spaghetti – Our hand-rolled meat balls, baked and served with our homemade 
spaghetti sauce over spaghetti noodles, and served with garlic bread. 

 
Lasagna – Made with our meat or vegetable sauce, and served with garlic bread. 

 
Roasted Turkey Breast – Boneless breast, wrapped and roasted to juicy perfection. 

 
Oven Crisp Chicken - Seasoned and roasted until crispy and golden brown. 

 
Traditional Fried Chicken – Prepared with our homemade breading and deep-fried to perfection.. 

 
Apricot Bourbon Grilled Chicken- Tender grilled chicken breasts, topped with a white wine apricot 

preserve sauce.  
 

Ranch Grilled Chicken - Boneless breast of chicken, marinated and grilled…tender and moist! 
 

Shredded BBQ Pork Butt - served with “fancy” roll and dill pick spears. 
 

Honey Roasted Pitt Ham - Carved and served in its own natural juices. 
 

BBQ Pork Spare Ribs- Smoked until tender and dripping with our homemade BBQ sauce.  
Add $1.00 per person 

 
Roasted Smoked Pork Loin - Roasted until tender and juicy…Mmmm! 

 
Pork Chops – Tender bone-in chops, baked to perfection and served in a light gravy. 

 
BBQ Beef Brisket - Slowly smoked and sliced thin.  A real favorite! 



 
Italian Beef - Slowly simmered with just the right amount of Italian seasonings.   

Served with crusted Italian rolls. 
 

Salisbury Steak - served in a rich brown gravy. 
 

Beef Stroganoff - Beef tips in a sour cream and fresh mushroom beef sauce, served over parsley 
buttered noodles. (Noodles count as one (1) side.) 

 
Swiss Steak - Tender beef cutlets, baked and served in a rich, tomato-beef gravy. 

 
 

Side Dishes 
Salads 
Mini Salad Bar w/ Asst’d Dressings   Seven Layer Salad   
Creamy Cole Slaw      Kidney Bean Salad   
Five Cup Salad       Carrot Raisin Salad  
Pasta Salad       Homemade Potato Salad   
Jell-O Pretzel Salad      Fruity Jell-O Salad  
Oriental Cole Slaw     Broccoli Raisin Salad 

 

Vegetables and Potatoes 
Seasoned Green Beans     Buttered whole Kernel Corn   
Candied or Glazed Whole Baby Carrots  California Blend Vegetables 
Sautéed Fresh Spinach w/Garlic   Roasted Zucchini & Yellow Squash 
BBQ Baked Beans      Marinated, Roasted Mixed Vegetables  
Whipped Potatoes & Gravy     Au Gratin Potatoes  
Cheesy Hash brown Casserole    Macaroni and Cheese 
Rice Pilaf      Buttered Parsley Potatoes 
Glazed Sweet Potatoes    Sweet Potato Casserole 
Baked Potato      Smashed Red Potatoes  
Herbed Smashed Potatoes    Scalloped Pineapple 
 

Homemade Desserts 
(Can count as a side or be added for $1.75 per person) 

Cakes 
Pineapple Upside-down Cake      Carrot Cake  
Italian Cream Cake       Turtle Cake  
Chocolate Fudge Cake      Lemon Cake  
Texas Sheet Cake      Jell-O Cake  
Chocolate Cake Truffle      Pumpkin Roll 



Harvey Wall Banger Cake (add $1.00 per person)  German Chocolate 

 
Pies (Add $1.00 per person) 
Apple,      Cherry     Blackberry 
Carmel Apple     Coconut Cream   Banana Cream  
Chocolate Cream    Pumpkin Custard  Banana Split  
Peanut Butter    Oreo Cookie   Pecan  
Lemon Meringue    Key Lime    Sweet Potato  
Fresh Strawberry (in season)  Cheesecake   Peach 
 

 
Other Dessert Offerings 
Strawberry Shortcake     Assorted Cookie Tray  
Chewy Fudge Brownies    Cream Puffs 
Lemon Trifle      Bread Pudding with Vanilla Sauce 
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