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Copper Hills Golf Club was created by the mind of a

designer, acquired in his years of creative work with

Ford, the brawn of an excavation worker from his 30

years in earth moving, and an architect's skill in

building beautiful things.

His love of golf and extensive travels allowed him to

play many of the world's finest courses and bring

only the best to Copper Hills Golf Club.

although Curtis passed away in late 2016 after a long

battle with cancer but his family is continuing to keep

his dream alive.  In doing so they have set out to create

an amazing venue for not only golf, but to host large

groups for weddings, corporate outings, celebrations of

life and all other special occasions.  The venue has a

onsite full service restaurant the copper club and an

event center to host up to 300 guests. Overlooking the

pristine course, look no further than Copper Hills to

host your next event. 

About Us



ADDITIONS
Omelet Station – chef attended station 

plus $150 chef attendant charge PER 50 GUESTS

Build Your Own Waffle Bar – assorted toppings  

plus $150 chef attendant  CHARGE PER 50 GUESTS 

Fruit and Cheese Display 

Fresh Pastry Display – locally sourced pastries, croissants, bagels 

Breakfast Sandwiches – English muffins, fried egg, ham, cheddar cheese 

Breakfast Burritos – eggs, potatoes, bacon, cheese, chipotle aioli

Chicken and Waffles – buttermilk fried chicken, malted waffles, 

bourbon maple syrup 

Overnight Oats and Chia Pudding 

Acai Bowls – granola, assorted fruits, toasted coconut, nut butter 

Espresso Bar – mobile espresso bar with selections for Lattes, Cappuccino,

Macchiato, Espresso, Cortado, Americano, etc. 

Cold Pressed Juice Selection 

BREAKFAST
Coffee, Tea, Juice Selections – regular, decaf,

assorted hot teas, orange juice, apple juice

– included with all packages

Continental Breakfast - pastries, breads,

yogurts, fresh fruit 

All American Breakfast – eggs, bacon,

sausage, pastries, breads, yogurts, fresh

fruit 

27 Hole Breakfast - eggs, bacon, sausage,

turkey sausage, pastries, breads, French

toast or waffles, yogurts, fresh fruit 

Bloody Mary and Mimosa Bar – served

with the traditional accoutrements 

2 hours  



Lunch Buffet Pricing – includes Soft Drinks, Tea, and Coffee

minimum of 50 guests 

Choose 1 protein, 1 starch, 1 Vegetable and Salad or Soup

Choose 2 sandwich/wraps, 1 starch, 1 Vegetable and Salad or

Soup

Choose 2 proteins, 1 starch, 1 pasta, 1 vegetable, 1 Salad or soup

and Dessert

 Choose 2 proteins, 2 starch, 1 pasta, 1 vegetable, 1 salad and

Dessert

Choose 3 proteins, 2 starch, 1 pasta, 2 vegetable, 1 salad and

Dessert

Lunch Buffet Pricing

*Pricing per person plus 6% sales tax, and 22% service charge – additional



Lunch on the turn
Lunch On the Turn Choices

Minimum of 40 guests 

Hot Dog Lunch on The Turn: ¼ lb Hot Dog, bag

of chips and canned soda, or bottled water

BBQ Lunch on The Turn: Choice of Hamburger,

cheeseburger or hotdog, bag of chips and

canned soda, or bottled water

Boxed Lunch: includes a sandwich, cup of

fruit, bag of chips and a canned soda, or

bottled water

*Pricing per person plus 6% sales tax, and 22% service charge – additional



Dinner Buffet
Dinner Pricing - includes Soft Drinks, Tea, and Coffees

minimum of 60 guests 

Choose 2 proteins, 2 starch, 1 Vegetable and Salad

Choose 2 proteins, 1 starch, 1 pasta, 1 vegetable, 1 Salad and Dessert

Choose 2 proteins, 2 starch, 1 pasta, 1 vegetable, 1 salad and 2 Desserts

Choose 3 proteins, 2 starch, 1 pasta, 2 vegetable, 1 salad and 3 Desserts

Choose 3 proteins, 3 starch, 2 pastas, 2 vegetables, 2 salads and 5

desserts

*Pricing per person plus 6% sales tax, and 22% service charge – additional



Chicken
Herb marinated Grilled Chicken

Breast

Sweet Tea Brined Bone-in Half

Chicken

Buttermilk Fried Chicken

Chicken Piccata

Chicken Parmesan

Chicken Milanese

Chicken Cacciatore

Chicken Stir Fry

Chicken with Garlic Cream Sauce

with Mushroom and Peas

Chicken Marsala

Beef
Roasted NY Strip with herb crust (chaffing dish)

add - ON

Prime Rib (carving station) – Traditional offerings

add - ON

Beef Stir Fry with Peppers, Onions, Gluten Free Soy

Sauce

Braised Short Ribs with Madera Wine Reduction

and Root Vegetables add - ON

House Made Beef Meatballs with smoked

Marinara

Whole Smoked Brisket with assortment of sauces

add  - ON

Whole Grilled Skirt Steak with Chimichurri, Guava

Aioli, Horseradish Cream

Beef Slider Station with Assorted Toppings



Pork
Smoked Pork Butt – assorted BBQ sauces and rolls

Pork Scallopini

Grilled Pork Chops – Guava BBQ Sauce

Baby Back Ribs with Jungle Room BBQ Sauce

Honey Bourbon Glazed Sweet Ham Steaks

Roasted Cumin Lime Pork Loin

Fish and Seafood
Grilled Salmon with Lemon Butter Sauce

Fish Piccata – local white fish with lemon

caper butter sauce

Fried Fish – tempura fried local white fish

with assortment of dipping sauces

Fish Francese – local white fish with lemon

butter sauce

Sesame and Soy Glazed Salmon



Pasta
Penne Pasta with choice of sauces – 

Alfredo, Pesto, Marinara, Vodka,

Bolognese, Garlic and Oil

Macaroni and Cheese – 

4 cheese macaroni, cavatappi pasta,

breadcrumbs

Meat Lasagna – 

Bolognese sauce, whipped ricotta,

mozzarella

Pasta Primavera – 

penne pasta, peppers, zucchini, squash,

broccoli, carrots in a garlic butter

sauce

Sides
Garlic Mashed Potatoes

Herb Roasted Potatoes

Scalloped Potatoes

Rice Pilaf

Cilantro Lime Rice

Vegetable Fried Rice

Grilled Vegetables with Balsamic Glaze

Green Beans in Garlic Butter

Roasted Carrots in herb compound butter

Cole Slaw



Roast Beef and Swiss

Turkey Club

Chicken Caesar Wrap

Grilled Vegetable and Hummus

Ham and Cheese

Tuna

Caprese

Prosciutto, Manchego and Fig Jam

Buffalo Chicken with Blue cheese Apple Slaw

BBQ Chicken Bacon Ranch

All Beef Hot Dogs

Sandwiches / Wraps Salads
Caesar – traditional preparation

House Salad – Field greens, red onions, carrots, tomato,

candied pecans, lemon oregano vinaigrette

Caprese- Buffalo mozz, heirloom tomatoes, basil,

balsamic, olive oil, sea salt, cracked pepper

SW Salad- Butter lettuce, grilled sweet corn, peppers,

heirloom tomatoes, blue cheese crumbles, crispy onions,

avocado lime crema

Chopped Wedge- Iceberg, onions, bacon, chive, blue cheese

crumbles, house blue cheese dressing

House Salad- Field greens, red onions, carrots, tomato,

candied pecans, lemon oregano vinaigrette

Traverse City Salad- Mixed greens, arugula, tomato,

onion, goat cheese, cherries, citrus berry vinaigrette
Creamy Tomato

Beef Chili

Chicken Noodle

Broccoli Cheese Soup

Baked Potato Soup

Soups



Desserts
Assorted Cookies and Brownies

Mini Key Lime Pie Bites

Mini Donuts

Mini Cheesecakes

Chocolate layer cake bars

Tiramisu

Churros with salted caramel and chocolate

Vanilla Almond Bread Pudding with 

Bourbon Salted Caramel

Ice Cream Sundae Station - Assorted Ice Cream Flavors, toppings,

waffle or Sugar Cones   - Add - ON  



Pricing:
3 hrs - $35 per person

4 hrs - $40 per person

5 hrs - $50 per person

· Tito’s Vodka

· Bombay Sapphire Gin

· Bacardi Rum

· Jose Cuervo Tequila

· Dewar’s White Label

· Jack Daniels Whiskey

· Old Forester Bourbon

· Selection of House Wines

· Assorted Soft Drinks and Mixers

· Bottled Domestic and Imported Beers

lux bar

1 bartender required per 50 guests - $150 per

bartender

No Shots or Doubles 

Pricing:
3 hrs - $45 per person

4 hrs - $55 per person

5 hrs - $70 per person

· Tito’s Handmade Vodka

· Grey Goose Vodka

· Hendricks Gin

· Bacardi Superior Rum

· Bacardi Ocho Spiced Rum

· Bullet Bourbon

· Casamigos Blanco Tequila

· Hennessey Cognac

· Johnny Walker Black Label Scotch

· Crown Royal Whiskey

· Selection of House Wines

· Assorted Soft Drinks and Mixers

· Bottled Domestic and Imported Beers

superior bar



Appetizer Display Stations
Cheese and Charcuterie – assorted imported and domestic

cheeses, cured meats, fresh fruits, jams, nuts, flatbreads

and crackers 

Fruit and Vegetable Crudité – served with herbed ranch,

spiced hummus

Seasonal Fruit Display – seasonal fruits and berries 

Mini Corn Dogs, Mac and Cheese Bites, Pretzel Bites, Sweet

and Sour Meat Balls 

Slider Station – choice of beef sliders, pulled pork with

bbq. buffalo chicken, grilled vegetable – choice of 2 options 

*Prices based on a minimum of 50 guests

a la carte appetizers
Cold:

Caprese Skewers 

Prosciutto and Melon on Toast Points 

Roast Beef with Garlic Goat Cheese Spread and Horseradish

Cream

Shrimp Cocktail 

Mini ‘Charcuterie’ Skewers – smoked meats, imported cheese,

dates 

Salmon Tartare – citrus soy, avocado, crispy wonton 

Shrimp Roll – citrus marinated shrimp, garlic aioli 

Hot:
Coconut shrimp with pineapple chutney

Sesame Soy Chicken Skewers

Crispy Vegetable Spring Rolls – sweet chili glaze 

Pigs in a Blanket 

Mini Hot Honey Chicken and Waffles Skewers 

Mini Vegetable Quiche 

Mini Crispy Shrimp Tacos 

Mini Pork Tacos

Mini Beef Tacos 

Smoked Pork on Brioche 

Crab cake with Chipotle Aioli and tropical fruit chutney 

*Prices based on a minimum of 50 guests



Cash BaR
Cash Bar and consumption Bar Options also

available 

Contact your Sales Manager for more details

Beer and Wine
INCLUDES

· Domestic & Imported Beers

· House Selection of Wine

· House Prosecco

· Assorted Soft Drinks & Juices

PRICING

3Hrs. Package Per Guest - $25

4Hrs. Package Per Guest - $30

5Hrs. Package Per Guest - $40

Non Alcoholic Bar
· Sodas

· Iced Tea

· Lemonade

· Juices

3Hrs. Package Per Guest $12

4Hrs. Package Per Guest $15

5Hrs. Package Per Guest $18



Extras
Please note that all menus and pricings

are for groups of 40 persons and above.  

For groups smaller than 40, we offer

amazing A la Carte and Prix Fixe Menus in

our Restaurant, The Copper Club.

Minimums
Food and Beverage Minimums (non Golf

Outings):

Monday - Thursday - 7 am - 4pm - $3000++

Monday - Thursday - 4pm - 10pm - $3500++

Friday - Sunday - 7am - 4pm - $5500++

Friday - Sunday - 4pm - 10pm - $7500++

Room Fees & More
All Events will Incur a Room Fee - this fee is

charged to cover the costs of setting up,  

Breaking down, and cleaning the Room. They are

based on complexity and size of set up as well

as the amount of guests.

Room Set Up Fees - $500 - $1500

The Room Fee  Includes the set up of the

following: Tables, Chairs, white Table Cloths,

China, Silverware, Buffet equipment

Bartender Fee: $150 Each - 1 bartender required per

every 50 guests

Event Supervisor - $250 Each - 1 Supervisor

Required Per every 100 Guests

Chef Attendant - $150 Each - Required for Manned

Buffet and Carving Stations - 1 Chef Per Every 50

Guests

Day Of Coordinator - $300 - Optional 



Contact us
Feel free to contact us if you have any specific

change or special modification for your event!

We are more than happy to make your dream

event come true!

2125 LAKEVILLE RD. OXFORD, MI 48370
 248-969-9808
WWW.COPPERHILLS.COM

Sales Manager:
Email:
Phone Number: 


