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I f  y o u  a r e  l o o k i n g  

f o r  a  c o n v e n i e n t  a n d  

e l e g a n t  s e t t i n g  f o r  

y o u r  n e x t  s p e c i a l  

e v e n t  l o o k  n o  

f u r t h e r  t h a n  

C e n t e n n i a l  Va l l e y                        

 C o u n t r y  C l u b .   

       

For more information or to check 
availability please contact: 

Aleisha McNutt 

Event Director 

501.733.2451 

Centennial Valley Country 
Club 

1555 Centennial Club Drive 

Conway, AR. 72034 

Cell 501.733.2451 

Office 501.513.2522 

Fax 501.513.2524 

cvccevents@hotmail.com 

centennialvalleygolfac.com 



Page 2 

Room Fees & Rental Information 

The Centennial Center  

Ballroom 

 

Up to 350 seated guests, up to 500 with standing room  

Available Monday – Sunday   8am- Midnight 

Rental Fees Cover a 4 hour event time; additional hours may be 
purchased at $100 per  hour 

Weekday Luncheon Room Rental Fee: 
$250 Dollars -  $1500 food and drink minimum required* 

Nights and Weekend Room Rental Fee: 

$1250  - $2500 food and drink minimum required* 

Additional fees: 

Ceremony Fee      $200 - adds 1 hour of event time 

Cake Cutting Fee  $50 

Cash Bar Fee          $50 

 

Ballroom rental includes the following: 

-60 inch Round Tables and Chairs, 6ft rectangle tables, cocktail 
tables, serpentine tables 

-Square tablecloths, table skirts and cloth napkins in Black, 
White or Ivory 

-Dinnerware & Serveware  

-Room set up and tear down 

-Cleaning before and after event 

-Event Staff 

-Full use of AV equipment: 

CD player, DVD player, VCR, Digital Cable, Projectors, 12ft 
Drop Down Screens, Laptop Hookup, MP3 Hookup  

*All food and alcohol must be purchased from Centennial   
Valley.  We do not allow any outside food with the exception 

of  Cake, Candy, Cookies, Desserts, & Snack Mix. 

G a l l e r y  D i n i n g  R o o m  

Available Monday –Sunday 10am - Midnight 

Rental Fees Cover a 4 hour event time 

$250 Minimum Sunday – Thursday* 

$500 Minimum Friday- Saturday* 

Prices do not include Tax and Gratuity 

Allowed to bring in Cake, Cookies, Candy, and Snack Mix 

 

G a z e b o  ( S e a s o n a l )  

Available May 1st – October 31st 

Available Monday – Sunday   10am-Midnight 

Rental Fee is $50 per hour 

$200 Ceremony Fee 

Allowed to bring in Cake, Candy, Cookies, Snack Mix 

  

 K i d s  R o o m  

Saturday & Sunday 10am – 9pm 

Rental Fee $25 per hour 

Allowed to Bring in Cake, Cookies, Candy, Snack Mix and  
Children’s Beverages 

 

P r i v a t e  P o o l  P a r t y  

Only available during pool season & only for Full Members 
of Centennial Valley Country Club 

Available Wednesdays & Saturdays starting at 7pm- 11pm 

Rental Fee $150 per hour (includes Lifeguards) 

Allowed to bring in children’s drinks, can drinks, cake, 
cookies, candy, and snack mix 
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C u s t o m  H o r s  d ’ o e u v r e s  
 

Calcutta Buffet                              $ 15.95 per person 

Choose one item from Tier 1, one item from Tier 2, two dips, and 
two cold trays 

C l u b  B u f f e t        $ 1 0 . 9 5  p e r  p e r s o n  

Choose one item from Tier 1, one dip, and two cold trays  

Masters Buffet                                 $ 17.95 per person 

Choose two items from Tier 1, one item from Tier 2, two dips, and 
two cold trays 

Centennial Buffet                          $ 19.95 per person 

Choose seven items from any of the tiers, dips, and or trays.  

Players Buffet                                 $ 13.95 per person 

Choose one item from Tier 1, two dips, and two cold trays  

c 

Tea & Coffee Included 

Add $1.75 per person for soft drinks and punch 

Prices Do Not Include 20% Gratuity and 10.75% Tax  
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     T i e r  1  

Meatballs 

Boneless Wings  

(plain, honey bbq, buffalo) 

Grilled Smoked Sausage 

Porkloin Sliders with sauce 

Turkey, Ham, or Chicken Salad Croissants 

(meat and cheese only) 

     T i e r  2  

Southwest Eggrolls 

Meatloaf Sliders 

Crab Cakes with sauce 

Inside Round Carving 

(served with split rolls) 

Anti Pasti selection 

(Choice of 2 Meats, 2 Cheeses, and 2 types of Pickles or Olives)  

 

     D i p s  

Cold Spinach Dip with crackers 

Hot Spinach Dip with tortilla chips 

Buffalo Chicken Dip with tortilla chips 

Queso with tortilla chips 

Black Bean Salsa with tortilla chips 

Salsa with tortilla chips 

 

 

     C o l d  T r ay s  

Seasonal Vegetable Tray with Ranch 

Seasonal Fruit Tray with dip 

Assorted Cheese Cube Tray with crackers 

Bruschetta 

Pickle & Olive Tray 

Pasta Salad 

 

 

 



  

c  
B a n q u e t  D i n n e r  B u f f e t s  

B u f f e t  D i n n e r s  i n c l u d e  T e a  &  C o f f e e  

A l l  E n t r e e s  c o m e  w i t h  1  s t a r c h ,  2  V e g e t a b l e s ,  

S t a n d a r d  S a l a d  B a r ,  c h o i c e  o f  2  d r e s s i n g s ,  

a n d  R o l l s  

$ 1 4 . 9 5  B u f f e t  D i n n e r  ( p i c k  o n e  e n t r é e )  

$ 1 7 . 9 5  B u f f e t  D i n n e r  ( p i c k  T w o  e n t r é e s )    

 Pork loin with choice of Sauce or Glaze (add $1.00 per person for carving station)  

 Grilled Chicken Breast with choice of Sauce or Glaze 

 Grilled or Cajun Tilapia 

 Sliced Turkey or Ham (add $1.00 per person for carving station)  

$ 2 4 . 9 5  B u f f e t  D i n n e r   

 12 oz. Ribeye (cooked to medium temperature) 

$ 2 4 . 9 5  B u f f e t  D i n n e r   

 Prime Rib (served with au jus and creamy horseradish sauce)  

$ 2 6 . 9 5  B u f f e t  D i n n e r   

 Beef  Tenderloin Carving Station (6 oz servings) 

 

 S t a r c h e s :   

 Roasted Potatoes 

 Garlic Mashed Potatoes 

 Loaded Mashed Potatoes 

 Smoked Gouda Au Gratin 
Potatoes 

 Wild Rice 

 Macaroni Casserole 

 

 V e g e t a b l e s :   

 Green Beans (Grilled or Southern Style)  

 Corn (Grilled or Fiesta Style) 

 Sweet Glazed Baby Carrots 

 Steamed Broccoli 

 Steamed Vegetable Medley 

 Grilled Squash, Zucchini and Onion Blend 

B a n q u e t  D i n n e r  s i d e  o p t i o n s :   

A d d  $ 3 . 0 0  p e r  p e r s o n  f o r  p l a t e d  
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Prices Do Not Include 20% Gratuity and 10.75% Tax  



 

c  
C a s u a l  B u f f e t s  

$ 1 4 . 9 5  p e r  p e r s o n  

Tea & Coffee included 

P a s t a   

Penne and Spaghetti Pasta, Marinara Sauce, Alfredo Sauce, Grilled Chicken, and 
Meatballs.  Served with Caesar Salad Bar and Garlic Bread 

F a j i t a   

Soft Flour Tortillas, Chicken Fajitas, Beef Fajitas, Grilled Pepper and Onion Blend, 
Mexican Rice, and Refried Beans. Served with Salsa, Tortilla Chips, Sour Cream, 
Shredded Cheese, Shredded Lettuce, and Jalapenos.       

S o u t h e r n  F r i e d   

Chicken Tenders, Fried White Fish Nuggets, Hushpuppies, Fries, and Coleslaw.  
Served with Honey Mustard, Tartar Sauce,  Ketchup, and Tomato Relish.  

C h i c k e n  F r i e d  S t e a k   

Chicken Fried Steak, White Gravy, Garlic Mashed Potatoes, and Green Beans.  
Served with Salad Bar, Choice of 2 Dressings, and Dinner Rolls.  

M e a t l o a f   

Bacon Wrapped Meatloaf, Garlic Mashed Potatoes, and Green Beans.  Served with 
Salad Bar, Choice of 2 Dressings, and Dinner Rolls.  

P o t  R o a s t   

Pot Roast, Garlic Mashed Potatoes, and Green Beans.  Served with Salad Bar, 
Choice of 2 Dressings, and Dinner Rolls. 

Tea & Coffee Included 

Add $1.75 per person for soft drinks and punch 
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Prices Do Not Include 20% Gratuity and 10.75% Tax  



 

c  
T o u r n a m e n t  B u f f e t s  

$ 9 . 9 5  p e r  p e r s o n  

Tea & Coffee included 

S a n d w i c h  B a r  

Build your own Sandwich. Sliced Sour Dough Bread, Wheat Bread, Provolone 
Cheese, American Cheese, Turkey, Ham, Roast Beef, Tomato, Lettuce, Pickles, and 
Onions. Served with Regular Potato Chips, Cookies, and a choice of Baked Beans, 
Pasta Salad, or Potato Salad. 

B u r g e r  a n d  C h i c k e n   

Hamburgers, Grilled Chicken Breast, Buns, Sliced American Cheese, Tomato, 
Lettuce, Pickles, and Onions. Served with Regular Potato Chips, Cookies, and a 
choice of Baked Beans, Pasta Salad, or Potato Salad. 

B r a t  a n d  B u r g e r   

Hamburgers with Buns, Bratwurst with Buns, Sliced American Cheese, Tomato, 
Lettuce, Pickles, and Onions. Served with Regular Potato Chips, Cookies, and a 
choice of Baked Beans, Pasta Salad, or Potato Salad. 

C h i l i  D o g  B a r  

Hot Dogs with Buns, Chili with Beans, Shredded Cheese, Chopped Onions and 
Jalapenos. Served with Regular Potato Chips, Cookies, and a choice of Baked 
Beans, Pasta Salad, or Potato Salad. 

T a c o  B a r  

Soft Flour Tortillas, Seasoned Ground Beef, Mexican Rice, and Refried Beans. 
Served with Salsa, Tortilla Chips, Sour Cream, Shredded Cheese, Shredded Lettuce, 
and Jalapenos.       

Tea & Coffee Included 

Add $1.75 per person for soft drinks and punch 
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Prices Do Not Include 20% Gratuity and 10.75% Tax  



   

c  

L u n c h e o n s   

S e t  M e n u  O p t i o n s :  

$ 12.95  per person 

Tax & Gratuity not included 
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A v a i l a b l e  1 0 a m  t o  2  p m  M o n d a y  t h r u  F r i d a y  

 Baked Potato Bar, Soup, Salad & Rolls 

 Pasta Bar with Penne, Grilled Chicken, Red Sauce,  
Alfredo Sauce, Caesar Salad, & Rolls 

 Lasagna, Italian Green Beans, Caesar Salad, & Rolls  

 Taco Salad Bar with Ground Beef, Mexican Rice, 
and Refried Beans 

 Chicken & Cheese Enchiladas, Mexican Rice, and 
Refried Beans 

C u s t o m  M e n u  O p t i o n s :  

Meat Options: 

 

 Grilled Chicken Breast 

 Pork Loin 

 Pot Roast 

 Meat Loaf 

 Chicken Fried Steak 

Choose One Meat, One Starch and One Vegetable.  

All Options Served with Salad & Rolls 

Starch Options: 

 

 Garlic Mashed 
Potatoes 

 Rice Pilaf 

 Wild Rice 

 Roasted Potatoes 

Vegetable Options: 

 

 Grilled Green Beans 

 Grilled Corn 

 Vegetable Medley 

 Baby Carrots 

 All Options Include Tea, Coffee, & a choice of One Dessert.  

Dessert Options: 

Gourmet Cookies 

Peach, Apple, or Blackberry Cobbler 

Frosted Cake 

Prices Do Not Include 20% Gratuity and 10.75% Tax  
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P a rt y  T r ay s  
 

Antipasti       $150.00 

Choice of 2 Meats, 2 Cheeses, and 2 types of Pickles or Olives.  

P a r t y  T r a y   o p t i o n s :   

E a c h  T r a y   S e r v e s  5 0  P e o p l e   

( U p  t o  1 0 0 )  

Hot and Meat Trays                               

 Meatballs  (150 pieces)     $100.00    

 Boneless wings (Plain, Spicy, or Honey BBQ)   $100.00 

      served with Ranch or Honey Mustard  

 Turkey, Ham, or Chicken Salad on 1/2 Croissants  $100.00       

      (meat and cheese only) (60 1/2 Sandwiches)    

 Meatloaf Sliders      $125.00 

 Pork loin Sandwich with split rolls and sauce   $125.00 

 Southwest Eggrolls with Ranch (100 1/2 pieces) $135.00 

 Prime Rib Carving with split rolls and sauce         $275.00 

 Mini Crab Cakes with sauce (100 pieces)    $150.00      

 Boiled Shrimp with Cocktail Sauce      Market Price 

 

Cold Trays 

 Pickle & Olive       $80.00 

 Pasta Salad  (1 Gallon)     $80.00 

 Seasonal Vegetables with Ranch (4 types)  $80.00 

 Bruschetta (75 pieces)                 $80.00 

 Seasonal Fruit with dip (4 types)    $80.00 

 Assorted Cheese Cubes (3 types)    $80.00 

     with Crackers 

Mashed Potato Bar      $150.00 

Garlic Mashed Potatoes served with shredded cheese, Real Bacon Bits,  

Sour Cream, Chives, and Butter 

c 

Dips  (1 Gallon) 

 Salsa with Tortilla Chips     $75.00 

 Black Bean Salsa with Tortilla Chips   $75.00 

 Queso with Tortilla Chips     $85.00 

 Cold Spinach Dip with crackers    $85.00 

 Hot Spinach Dip with Tortilla Chips   $85.00 

 Buffalo Chicken Dip with Tortilla Chips   $85.00 

Prices Do Not Include 20% Gratuity and 10.75% Tax  



c 
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C e n t e n n i a l  C e n t e r  

C e n t e n n i a l  C e n t e r  F l o o r  p l a n  
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c  
C H i l d r e n ’ s  &  t e e n  P a rt i e s  

  L a r g e  O n e  To p p i n g  P i z z a       $ 1 0 . 9 5  P e r  P i z z a  

  C h i c k e n  Te n d e r s       $  3 . 9 5  P e r  P e r s o n  

    w i t h  C h o i c e  o f  S i d e *  

  B u r g e r s  w i t h  C h o i c e  o f  S i d e *    $  3 . 9 5  P e r  P e r s o n  

  H o t  D o g s  w i t h  C h o i c e  o f  S i d e *   $  3 . 9 5  P e r  P e r s o n  
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Lemonade & Punch included 

*One choice of side for the entire party 

S i d e  O p t i o n s :  

  M a c a r o n i  &  C h e e s e  

  F r e n c h  F r i e s  

  C h i p s  

  F r u i t  C u p  

P o p c o r n :  $ 0 . 5 0  p e r  c h i l d  

Prices Do Not Include 20% Gratuity and 10.75% Tax  



   

c  
D e s s e rt s   

D e s s e r t  O p t i o n s :    $ 3 . 5 0  p e r  p e r s o n  

 Red Velvet Cake 

 Assorted Cheesecakes 

 Raspberry Layer Cake 

 Chocolate Layer Cake 

 Assorted Fruit and Cream Pies 

 Cobbler ( Peach, Apple, or Blackberry) 

      Served with Vanilla Ice Cream 

 Carrot Cake 

 Assorted Baked Gourmet Cookies 

 Chocolate Covered Strawberries (Market Price)  

     Seasonal Desserts Available Upon Request 

B e v e r a g e s  

B e e r  

Keg Beer        $275.00 

Bud Light, Miller Light, & Coors Light 

W i n e   

House Wine by the bottle     $ 15.00   

Boxed Wine        $ 40.00   

Champagne by the bottle      $ 25.00   

C a s h  B a r  

Canned Beer          $  3.00   

House Wine by the glass         $  4.00   

Bottled Beer                   $  4.00  

Premium Wine by the glass      $ 7.00 to $10.00 

Cocktails          $ 5.00 to  $ 9.00 

Specialty Drinks available on request 

Sparkling Punch (Non-alcoholic)   

    $50.00 Serves 75 
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Prices Do Not Include 20% Gratuity and Tax  
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C e n t e n n i a l  C e n t e r  

T e r m s  a n d  C o n d i t i o n s  

A non-refundable deposit is required to book an event.  ½ of the total event cost is due 30 days prior to 
the event with the remaining balance due on the day of the event.  Rescheduling must be made 30 days 
prior to the booked event in order to use the deposit on another event.  Rescheduled event must be within 
one year of the original event date.   

The sponsoring member of any event is responsible for their guests in accordance with club policies.  
Members and guests are responsible for setting up and removing any items brought in to Centennial Valley 
or rented for any event by 8:00 AM the morning following the event.  Confetti, rice, birdseed and open 
flamed candles are not allowed.  Centennial Valley is not responsible for any lost, stolen or damaged 
items.  Sponsoring member is responsible for the loss or damage of Centennial Valley    property. 

Please read the Special Function Form and advise us of any corrections. It is agreed that a guaranteed count 
will be provided 72 hours prior to the event. A variation of 5% is permitted, and is agreed that payment 
will be received for all in attendance or the guaranteed number whichever is higher.  

Notice: All food and beverage (other than a cake) must be purchased from Centennial Valley and may not be furnished 
by others. 

 



c 
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C e n t e n n i a l  C e n t e r              

P h o t o  G a l l e ry  



Phone: 501.733.2451 

Fax: 501.513.2524 

E-mail: cvccevents@hotmail.com   

Centennial Valley Country Club 

1555  Centennial Club Dr 

Conway, AR. 72034 

     

C  
C e n t e n n i a l  C e n t e r  

A t  C e n t e n n i a l  V a l l e y  

From Exit 124 I-40 

Take exit 124 toward Wooster/AR-25 N. Continue 

straight (0.2 mi). Turn right at Old Morrilton Hwy/US-

64 W (2.3 mi). Turn left at Hogan Ln (0.9 mi). Turn 

right at W Tyler St. (0.2 mi). Take the 2nd right onto 

Centennial Club Dr 

C e n t e n n i a l  C e n t e r   

A t  C e n t e n n i a l  V a l l e y  

Special Events and Parties 


