
Thank you for your interest in hosting your event at Hillcrest Golf & Country Club. 
Conveniently located off all major highways,  but  nestled within the woodlands of one of the 
highest points in Jackson County, we offer a place of your own atop Kansas City.  No houses, 
roads, or distractions...  just a lifetime of memories for you and your guests.   

 

Opened in 1916 our stone clubhouse has been beautifully restored to couple the past with 
the present.  Giving you old world charm with new year amenities.   Our ballrooms feature 
high ceilings with ornate woodwork with access to our huge veranda.  Huge windows offer 
panoramic views of  our historic  Donald Ross Championship Golf Course. Whether you’re 
getting married, hosting a private party or planning an important company event Hillcrest 
Golf and Country Club offers an unforgettable experience.    

*Call for weekday/hourly/day time and multiple room pricing- Discounts for Food & Beverage Rental* 

• You have up to 2 hours of consultation time with a Hillcrest Event Manager. This includes discussing room set-up, bar packages, etc. at 
your final walk through 30 days prior to your event. Access to the space in excess of 2 hours will be charged to your final invoice.  
• At minimum, a $500 initial payment along with a signed contract and alcohol policy is required to reserve your date on our calendar. 
We do not hold dates or have a wait list.  
• Initial payment is partially refundable up to 9 months before your event date, a $250 processing fee will be deducted.  
• An invoice including the remainder of your event space fee and any other additional services is due 30 days prior to your event. 

To make your vision come to reality we offer ability to host indoor/outdoor events and  5  separate 
rooms to accommodate your guest list, ranging from capacities of 20 to over 300.    





Enclosed for your consideration are a range of suggested menus. Please bear in mind that these selections 
are merely an example of the services that our catering and event staff are able to provide. We welcome the 
opportunity to create custom menus to meet the needs and suit the preferences of you and your guests.    

Smoked Pulled Pork served on petite buns with Potato Salad, Coleslaw, and Baked Beans. 
  

Thinly Sliced Deli Meats with Assorted Cheeses, with an Assortment of Fresh Breads. Chips, Potato Salad, and 
Coleslaw, finished off with Cookies and Brownies. 

  

Anti Pasta Display, Caesar Salad, Penne Pasta, Fettuccine, Marinara, Alfredo, Italian Sausage, and Grilled Chicken. 

  

Two types of Crisp Tossed Salads, with a Variety of Accents, finished with your choice of Grilled Chicken or Grilled 
Salmon. A slice of Wild Berry Pie ends a Healthy Light Meal. 
  

Tossed Salad, Corn Bread Muffins, Chicken Enchilada Casserole, Adobo Grilled Steak, Spanish Rice, and Mexacali 
Vegetables. 
  

Tossed Salad, Slaw, BBQ Brisket, Chicken, Garlic Mashed Potatoes, Corn on the Cob, Fruit Pies and Ice Cream. 

  

Caesar Salad, Cheesy Garlic Biscuits, Crab Cakes, Tilapia, Grilled Shrimp, Twice Baked Potatoes, and Fire Roasted 
Vegetables. 
 

 Select your choice of Salad, Entrees, Starches and Vegetables. 
 One Entrée, One Starch and One Vegetable   $16.95 Per Person 
 Two Entrees, One Starch, One Vegetable   $19.95 Per Person 
 Two Entrees, Two Starches, Two Vegetables   $22.95 Per Person 
 
  

  
  
  
 
 
 
  
  
 

 
  
 

Mixed Greens with Port 
Vinaigrette 
Caesar Salad 
Walnut, Pear and Mixed Green 
w/Balsamic Vinaigrette 
Greek Salad with Feta Cheese 
Spinach Salad with Bacon 
Vinaigrette 
Italian Pasta Salad 
Marinated Fruit Salad 
 
 

Roast Beef Au Jus 
Roast Beef Burgundy 
London Broil 
Garlic Fennel Brisket 
Herb Roasted Chicken 
Balsamic Rosemary Chicken 
Chicken Veloute 
Chicken Marsala 
Apple Bourbon Porkloin 
Hoisin Porkloin 
Citrus Herb Mahi Mahi 
Grilled Salmon 

Tri Colored Grilled 
Vegetables 
Green Beans with Bacon and 
Onions 
Honey Glazed Carrots 
Green Beans Almandine 
Vegetable Medley 
Steamed Broccoli 
Corn on the Cob 
 
 
  

Twice Baked Potatoes 
Angel Hair Pasta Rolls 
Dauphinoise Potatoes 
Wild Rice 
Oven Browned Potatoes 
Baked Sweet Potatoes 
Asiago Rice Timbale 
Au Gratin Potatoes 
 
 
 
 

Please note - We will provide you with a list of approved caterers. 
An administrative fee of $250 will be assessed for using caterers not on the list. 

 



House Brands      $6.00 per Glass  
Call Brands     $7.00 per Glass  
Premium     $8.00 per Glass  

  

Domestic Keg      $250.00 per Keg 
Premium Keg     $325.00 per Keg 
* Kegs serve approximately 180, 12 ounce Glasses 
Domestic ½ Keg     $135.00 per ½ Keg 
Premium  ½ Keg    $160.00 per ½ Keg 
 * ½ Kegs serve approximately 90, 12 ounce Glasses 
Domestic Beers     $4.00 per  Bottle            
Premium Beer     $5.00 per  Bottle 

    $22.00 per Bottle 

  

    $6.00 per Glass 

Banquet Wine by the Bottle 1.5L (15 glasses per bottle)  $40.00 per Bottle 
  

 
 
 

  

 

**Custom Packages, Signature & Specialty Drinks Upon Request** 
All alcoholic packages include Pepsi products, tonic, juices and basic mixers   Guests under 21 are $5  

per person, 12 and under are free.  Special order liquors available and priced per bottle/case/keg  
 ALL SELECTIONS AND BRANDS ARE SUBJECT TO CHANGE WITHOUT NOTICE 

 

Fruit Punch (NA)    $25.00 per Gallon                  
Coffee/Tea          $1.00 per Person  
Soda (Pepsi, Diet Pepsi, Sierra Mist)   $2.00 per Glass 

 


