The Links at Dardenne Golf Club
7000 Brassel Drive
O’Fallen, MO 63368
636-978-7173 email: linksatdardenne@gmail.com

Date
BANQUET CONTRACT
Organization: Date
Contact Person: Day:
Address: Time:
City: Room: Links Clubhouse or Pavilion
State: Deposit: 25% of estimated charges
(Required with the signed contract)
Zip Code:

Number of People:
Cell Phone Number:

Menu:
Email Address:

Room reservations are guaranteed by deposit only. Deposits are non-refundable and will be applied to the final
balance. Payments may be made by cash, credit card or check.

ROOM RENTAL FEE
$400 Normal Business Hours $600 After Hours-Depending on time and date of event
***Room Rental Fee Waived if Links or Andre’s provides food options***
Minimum of 20 guests for Links to provide food.
Minimum of 50 guests for Andre’s to provide catering.
$100 Bartender/Clubhouse Personal Fee applies-Included in Rental Fee if Bringing Own Food

Rooms are reserved on a 5-hour time frame (includes set up and break down). An additional $50.00 per hour
room rental will apply to any additional hours added. Due to the residential area; all receptions must end by
12:00am.

ALL alcoholic products will be purchased from the Clubhouse. In the case of providing your own food, you may
use our food warmer and cooler with supervision. You must provide your own plates, utensils, and napkins.

ORGANIZATION: We agree that guarantees of exact attendance for the above function must be made two
weeks in advance. They cannot be reduced. Minimum charge is 100% of guaranteed number. If the guarantee
number increases after the two-week guarantee is received, the remaining balance will be due day of prior to the
scheduled event. If The Links at Dardenne receives no guarantee, the club will assume a minimum guarantee of
the original number reserved.

The Links at Dardenne Representative: Date Signed:

Organization: Return By:

Signature:




The Links at Dardenne Golf Club
7000 Brassel Drive
O’Fallen, MO 63368
636-978-7173 email: linksatdardenne@gmail.com

The Clubhouse Menu (20-49 Guests)

Food Prepared here at The Links at Dardenne- Simple and cost effective!
All prices include non-alcoholic drinks of tea, lemonade, soda, and water

Pizza &Wing Party call for Prices
Includes: Pizza (unlimited and customized toppings), Wings, & Salad
Thin Crust St. Louis Style with Mozzarella Cheese

Old Fashion Backyard Cookout call for Prices
Includes choice of 3: Hamburgers, Brats, Hotdogs, and/or Pork Steaks
Includes: 2 sides (potato salad, coleslaw, French fries, or fried chips)

Stand, Eat, & Mingle Happy Hour Appetizer Bar call for Prices
(2) Choices; (3) Choices;
(4) Choices; (5) Choices;

Chicken Strips Beer Battered Onion Rings
Toasted Ravioli Fruit Kabobs and Yogurt Dipping Sauce
Mozzarella Sticks Mini Assorted Bistro Sandwiches
Chicken Wings Buffalo Chicken Sliders
Assorted Fruit and Cheese Beef Sliders
Rye Bread and Dill Dip Chicken/Tuna Salad Sliders

Also includes: 2 sides (potato salad, coleslaw, French fries, or fried chips.)

Kids 3-12yrs old and younger-$7.50/child & kids 2 and under free for Pizza and Backyard BBQ Options
22% Service Charge Will Apply For All Links Clubhouse Menu Food Options And Includes:
Table Linens, Silverware, & China Plates, Etc.

Does Not Include Sales Tax and Gratuities

Bar/Alcohol Options
Cash Bar Pricing:

$3.50 Domestic beer $7 Call/Premium Liquor
$4.50 160z or Premium beer $6 Selected Wines
$5 Well Drinks Premium Wines- Bottle Only-Ask For Pricing

$15 Cork Fee/Bottle of Wine not purchased through the Links

If there is an alcoholic brand your group requests, notify us 1 week prior to the event.
Prices are subject to change

All-Inclusive Alcoholic Options
(Must be added to a food option of Links Menu or Andre’s Catering)
Beer, House Liquor, & Wine: $12-Two Hours & $16- Four Hours
Premium & Domestic, Premium & House & Call Liquor, & Wine: $14-Two Hours & $18-Four Hours

MAY ALSO RUN A TAB FOR A DESIRED AMOUNT
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wwwlinksatdardenne.com B ANQUETS & CATERING

LINKS OF DARDENNE CATERING OPTIONS THROUGH ANDRE’S
(50-140) Guests (50 minimum) Call for Prices

Includes: Tax, Service Charge, Non-Alcoholic Beverages, Table Linens for The Food Line,
Disposable Plastic Plates and Silverware

Cloth Linen for Each Table, Linen Napkins, China, & Silverware Upgrade Package
Additional $6 Extra/ Person
Choice of Linen Colors (White, Ivory, Sandalwood, And Black)

Option #2 Option #4
e Bbg Chicken Breast e Shredded Chicken
e Bbqg Pulled Pork e Seasoned Ground Beef
e Baked Beans e Refried Beans
e Potato Salad e Rice
e Flame Roasted Sweet Corn e Hard & Soft Taco Shells
& Peppers e Cheddar Cheese, Sour Cream,
e Fresh Baked Dinner Rolls Shredded Lettuce, Salsa
W/ Butter
Option #3 Option #5 -Sunday Brunch
e Chicken Marsala e Honey Baked Ham

e Roast Beef In Au Jus Southwest Scrambled Eggs

e Cavatelli Con Broccoli e Redskin Potatoes
e Green Beans Almondine e Danishes

e House Italian Salad e Pasta Salad
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Dinner Rolls W/ Butter Homemade Rolls

Continued Food Service For 1 Hour After All Guests Have Visited Buffet
Appetizer option on next page



¥ %"‘: *x

@’ﬁM(S
a“aDARDENNE

‘wwiw.linksatdardenne.cos

/’“% /
¥/ ,
\/1//((1/(4/ J

BANQUETS & CATERING

Stand, Eat, & Mingle Happy Hour Appetizer Bar
(50-140) Guests (50 minimum) call for Prices - (5) Choices

Mac & Cheese Bites
Bite size portions of a home-style favorite in bread
crumbs

Asian Pot Stickers
Steamed dumplings stuffed with seasoned pork and
finished with a ginger soy sauce

Mexican Dip
Layered meat, refried beans, cheese and all of the
fixings served with tortilla chips

Creamy Three Onion Dip
A creamy dip with the perfect blend of caramelized
onions served with pretzel crostini

Buffalo Chicken Wings
Tender chicken wings basted and served in our
house made creamy buffalo sauce

Toasted Ravioli
Beef stuffed ravioli that is breaded and served with
Italian marinara

Spinach Artichoke Dip
A traditional style dip served with a mix of chips

Chicken and Artichoke Bites
Breaded cannelloni stuffed with a blend of chicken,
artichokes and cheeses served with Italian marinara

Firecrackers
Crunchy wonton wrapper filled with chicken,
cheese, black beans and corn with a southwestern
flare

Petite Meatballs
Savory meatballs served with a choice of Italian
marinara or Swedish style

Vegetable Tray with Dip
Assorted fresh vegetables with a creamy ranch dip

Walnut Rolled Cheeseball Platter
Cream cheese and a blend of zesty seasonings rolled
in walnuts and served with assorted crackers

Deli Submarine Slices
Smoked ham and turkey with crisp lettuce and
cheese on a fresh Italian baguette

Cheese and Sausage Platter
Summer sausage and cheese served with assorted
crackers

Assorted Fruit Platter

Chef’s choice of assorted carved fresh fruit (only
April — September)

Asiago Crab Dip
Asiago cheese and crab meat blended with sour
cream served with tortilla chips

Hummus and Pita
Assorted flavors of hummus served with bite size
pita

Bruschetta
Diced Roma tomatoes in a perfect blend of spices,
balsamic vinegar and olive oil served with crostini

Beef Roll
Tender beef stuffed with a rosemary and
horseradish cream cheese

Shrimp Cocktail
Chilled jumbo served with a zesty horseradish

cocktail sauce
(market price and subject to change cost per person)



