
LUNCH BUFFET EXAMPLE • 
SERVED 11:30 AM – 2:30 PM
A different theme will be presented 
each day – Mexican, Texas BBQ, 
Butchers Block Grill.

■ Salad Trio: Waldorf Fruit Salad, 
Chopped Wedge, Tangy Quinoa

■ Pit Smoked Chicken and Beef 
Fajitas, chef carved

■ Chipotle Seasoned Shrimp Fajitas 
with House-Made Tortillas

■ Condiments: Cilantro, Shredded 
Cheese, Salsa, Sour Cream, 
Guacamole

■ Jalapeno Cheese Sausage, chef 
carved

■ Cheddar and American Cheese 
Enchiladas with Red Sauce

■ A La Charra Beans, Spanish Rice

■ Elote-Style Creamed Corn

SNACK BUFFET EXAMPLE • 
SERVED 2:30 PM TO END OF PLAY
■ Chef’s Tableside Guacamole 

Station

■ Fried Tortilla Chips with Seafood 
Queso, Southwest Bean Dip, 
Cilantro Salsa Cremosa

■ MYO Grande Nachos to include 
Smokey Pulled Pork, Queso, 
Jalapenos, Pico de Gallo, Pickled 
Onions

■ Salt Water Hot Dogs with 
Condiments

■ Vegetable Crudité with Creamy 
Tzatziki Sauce

FULL BAR SERVICE • 9 AM TO 
LAST CALL AT END OF PLAY
Beer, Wine, Cocktails (full bar), Frozen 
Margaritas, Soft Drinks, Bottled Water

Suites, Villages, & 
On-Course Menu

Thursday-Sunday daily service 
Continental breakfast served in Colonial Poolside Plaza only 7:30 am – 9:30 am

Served at the 
Hogan Village 


