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SPECIAL EVENTS & BANQUETS 

Menu 
General Manager: Logan Vaughan 

Executive Chef: Matt Mayfield  
Hospitality Director: Jessica Gober 

Event’s Coordinator: Lisa Clark  
 

Thank-you for considering Sulphur Springs Country Club for your event.  You will find 
enclosed our menus, pricing, contract and other information to help your event 
planning.  If you should need any other assistance or have any questions please do 
not hesitate to contact our General Manager or Events Coordinator.   
 
Sulphur Springs Country Club is a private club.  Events may be hosted by a non-
member sponsored by a member.  If you do not have a sponsor, please contact Club 
Manager Logan Vaughan.  All food and beverage service must be provided by the club 
restaurant and bar.  No food or drink may be brought in from outside sources except 
specialty cakes and cookies.  All menu prices are subject to change up to 30 days prior 
to the date of the event.  Please review all policies as outlined in this packet. 
 
Inside you will find an array of menu selections and packages to choose from; we use 
only the finest ingredients and are happy to accommodate special menu requests or 
dietary restrictions whenever possible. 

 
 
Sincerely, 
 
 

 
Logan Vaughan, General Manager 

 
 



 

DEPOSIT TO CONFIRM DATE 
A deposit is required to confirm an event.  The room rental fee is required to reserve your special 
event. This fee is non-refundable in the event of cancellation.  Certain areas of our clubhouse are  
reserved for the private use of club members and is not available for outside events.   
 
A guaranteed number of guests must be confirmed no later than 12:00 p.m. ten (10) days prior to 
the event.  If no guaranteed number is provided, we will prepare for the last confirmed guest count 
provided.  You will be billed for the last guaranteed count or the number of guests in attendance 
(whichever is greater).  All no-shows will be billed. 
 
It is the responsibility of the group holding the event to provide flowers, decorations, entertainment, 
and any special lighting or sound equipment requirements.  Some audio-visual equipment is 
available through the club.  We do not guarantee that your computer/laptop will be compatible with 
our audio/visual equipment, please allow for time to test your equipment prior to your function.   
 
Banquet events can be held on Sunday or Monday with Management Approval and additional 
charges apply. 
 

ALCOHOLIC BEVERAGE SERVICE 
Sulphur Springs Country Club possesses a Texas State Liquor License, and therefore the beverage 
plans included in this packet by TABC are strictly adhered to.  Outside alcoholic beverages are not 
permitted on premise.  Consumption of alcoholic beverages on SSCC property by minors is not 
permitted, and we reserve the right to refuse service to any individual we deem necessary. 
 

SPECIAL EVENT SERVICE CHARGE 
A mandatory service charge of 20% will be added to all special event food and beverage purchases.  
This service charge is not a gratuity, and as such any gratuity paid directly to our service staff will 
not reduce or eliminate this charge.  Your choice to offer gratuities to special event staff is at your 
discretion. 
 

PAYMENT TERMS AND CREDIT 
All non-member events must have a copy of their credit card on file with the accounts office.  Non-
member event contacts are responsible to pay the bill in full prior to the event.  The member or 
sponsored host is responsible to review all charges and sign an itemized invoice the day of the 
event.  All events will be billed sales tax unless a tax-exempt number is provided at the time of the 
reservation.  A copy of tax-exempt status form is required to be in our file.   
 

GOLF OUTING PACKAGE FEES 
Private golf events may be held on Mondays.  Weekday or Weekend events may be held with 
Management approval.  Pricing for all Golfing Events is found on the Tournament Package Menu.  
The Club has 35 available carts for outings; all additional carts required will be charged the rental 
fee charged to the Club.  Appropriate golfing apparel is required.  See our website for questions in 
regards to proper golf attire.   
 

GENERAL INFORMATION 
Sulphur Springs Country Club will provide all food and beverages.  Outside food and beverages are 
not permitted with the exception of specialty cakes and cookies. 
 



 

We prefer to use round tables of eight (8) guests; however other tables are available at the cost per 
rental.  Tables will be dressed in black or white skirting, toppers, and under-lays.  We provide black 
or white dinner napkins.  All other colors will need to be coordinated with a decorator or florist, and 
information must be provided to the Club in order that those linens be set by the appropriate time.  
We do not provide chair covers, or center pieces. 
 
Smoking is not permitted inside Sulphur Springs Country Club.  Please advise all guests that 
smoking is not allowed in our guests areas, and receptacles are located outside for disposal of 
cigarettes and cigars.   
 
A food tasting is available upon request.  The food will be provided at a discounted price of 20% off 
regular menu price.  The cost of tasting will be added to the guest bill to be paid the day of the 
event. 
 
Wedding cakes are subject to a plating charge.  All cakes cut by Club staff are subject to a $1.00 
per person cutting and plating fee.   
 
Rice, birdseed, or sparklers are not permitted, may we suggest using rose petals, or bubbles.  All 
items must be used outside of facility only.  No items may be tossed in foyer area. 
 
Please limit your invites to personal invitations.  There may be no invitations issued to the public 
through the media. 
 
The maximum capacity of the ballroom is 300 guests.   
 
Political signs are not permitted except inside of your event room. 
 
The club must approve all decorations, and no decorations may puncture the walls or ceiling.  Only 
sleeved candles are permitted. 
 
All pricing applies to regular Club operational hours (8:00 a.m. – 12:00 a.m.).  Events exceeding the 
standard operating hours will be charged $100 per 30 minutes before 8:00 a.m. and $100 per 30 
minutes after 12:00 a.m.  All alcoholic beverage service ends at 12:00 am.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*INCLUDED WITH FACILITY RENTAL IS TABLES, CHAIRS, LINENS, CHINA, GLASSWARE, FLATWARE, SERVING DISHES, UTENSILS,  
SET-UP, CLEAN-UP, ON SITE WEDDING CONSULTATION, FOUR (4) HOURS OF FACILITY USAGE, FREE PARKING.   

         Banquet Facility Rental   Food Minimum  
 

Dinner*  Tue -Thur  Fri-Sat Sun    Dinner 
North Room  $350  $850           $800  $1000 
South Room  $350  $850           $800  $1000 
Grand Ballroom   $800  $1500 $1500 $2000 
 

Lunch*         Lunch 
North Room  $175  $245  n/a  $500 
South Room   $245  $500  n/a  $750 
Grand Ballroom  $500  $1000 n/a  $1000 
 

Outdoor Set-Up Fees:  $750 plus any additional rental charges needed.   

   



 
 

 ~COLD HORS D’ OEUVRES~ 
 

Boiled Jumbo Shrimp with Cocktail Sauce (small)  (Per 150)  $375 
Boiled Jumbo Shrimp with Cocktail Sauce (large)  (Per 300) $750 
Carved Ham or Smoked Turkey on a Dollar Roll  (Per Tray)  $175 
Sliced Chili Rubbed Beef Tender on a Dollar Roll          (Per Tray) $390 
Veggie Tortilla Roll-Ups      (Per Tray)  $125 
Mini Croissants with Turkey, Ham or Chicken Salad  (Per Tray)  $185 
Chicken Salad on Crostini      (Per Tray)  $125 
Vegetable Tray with Ranch Dressing    (Per Tray)  $185 
Domestic and Imported Cheese Display    (Per Tray)  $275 
Fresh Fruit Display       (Per Tray)  $175 
Chocolate Covered Strawberries (50)    (Per Tray) $125  
Ahi Tuna & Cucumber      (Per Tray)  $250 
Caprese Skewers       (Per Tray)  $500 
Smoked Salmon on Baguette     (Per Tray)  $200 
Goat Cheese Crostini       (Per Tray) $150  
 
 
~HOT HORS D’ OEUVRES~ 
 

Sausage Stuffed Mushrooms      (Per Tray)  $150 
Spanakopita         (Per Tray) $250 
Miniature Chicken or Beef Kabobs        (Per Tray)  $175 
Bacon Wrapped Chicken Stuffed Jalapeno   (Per Tray) $250 
Beef or Chicken Quesadillas       (Per Tray)  $175 
Lime Marinated Chicken Skewers with Avocado Crème (Per Tray)  $200 
Mini Quiche – Assorted       (Per Tray) $200 
Mini Crab Cakes       (Per Tray) $300 
Coconut Shrimp       (Per Tray) $200 
Meatballs (Marinara, Sweet & Sour, BBQ)   (Per Tray)  $125 
Bacon Wrapped Shrimp      (Per Tray) $250 
Pulled Pork Sliders       (Per Tray) $275 
Short Rib Sliders       (Per Tray)  $300 
Crispy Shrimp Sliders      (Per Tray) $200 
 
 
~HOT AND COLD DIPS~ 
(Stationary) 

 
Spinach Dip with Herbed Pita Crisps    (Serves 40)   $150 
Homemade Salsa with Fresh Tortillas     (Serves 40)   $75 
Tex-Mex Layered Dip with Fresh Tortillas   (Serves 40)   $150 
Hot Crab Dip with Assorted Crackers    (Serves 40)   $200 
Caramelized Onion Dip with House Chips   (Serves 40)   $125 
Roasted Garlic Hummus with Pita Chips    (Serves 40)   $150 
 
 
  

*All Trays are 75 Pieces unless otherwise noted.  



 

~CAKES, PIES, COBBLERS, DESSERTS~ 
        A’ la Carte Whole  Buffet (per person) 

Apple Pie       $4.00  $40  $3/Person 
Bourbon Pecan Pie      $8.00  $95  $7/Person 
Chocolate Cake      $7.00  $70  $6/Person  
Cheesecake       $6.00  $60  $5/Person 
Red Velvet Cake      $7.50  $75  $7/Person 
Lemon Cake       $8.00  $95  $8/Person 
Apple Cobbler      $5.00  $55  $4/Person 
Peach Cobbler      $5.00  $50  $4/Person 
Blackberry Cobbler      $6.50  $65  $5/Person  
Pudding (Chocolate, Banana)    $5.00  $50  $4/Person  
Cookies (Chocolate Chip, Oatmeal Raisin, Sugar, Peanut Butter)  $1.50/per N/A  $3/Person 
 

~BREAKFAST SELECTIONS~ 
(Includes coffee service) 

 
CONTINENTAL BREAKFAST $12 

(Minimum of 25 people) 

Assorted Fresh Fruit Assorted Danishes   Cinnamon Rolls Decaffeinated Coffee 
Assorted Muffins Cream Cheese  Orange Juice  Regular Coffee 

 
BREAKFAST BUFFET $18 

(Minimum of 25 people) 

Scrambled Eggs         Breakfast Potatoes    Sausage Links  
          Apple Smoked Bacon                      Jams and Jellies     Biscuits and Gravy 
          Assorted Fruit Display     Orange Juice       Coffee                                                                              
 

GRAND BREAKFAST BUFFET $20 
(Minimum of 50 people) 

Scrambled Eggs 
Sausage Links 

Bacon 
Assorted Fruit 

Cinnamon Rolls 
Biscuits and Gravy 

Pancakes 
Regular and Decaffeinated Coffee 

Orange Juice 
 
~CARVING STATIONS~ 
(Includes Attendant) 

 
Honey Glazed Ham       $14 per person 
Honey Dijon Mustard, Sourdough Rolls 

Smoked Turkey Breast       $15 per person 
Cranberry Sauce, Sourdough Rolls 
Roasted Pork Loin        $18 per person 

Horseradish Cream, Dijon Mustard, Sourdough Rolls 
Prime Rib with Au Jus      $28 per person 
Horseradish Cream, Dijon Mustard, Sourdough Rolls 
  



 

~SPECIAL ACTION STATIONS~ 
(Minimum 25 People) 

Brunch Station      $12 per person 
Create your own omelet and waffles 

Mashed Potato Station     $6 per person 
Assorted Toppings, Sauces and Unique Style 

Pasta Station       $18 per person 
Assorted Pastas, Sauces, Vegetables, and Meats 

 
 

~DISPLAY PLATTERS~ 
Tea Sandwiches Platter 

An assortment of finger sandwiches. Select up to 3 varieties per platter: 
Smoked Salmon with cream cheese 

Turkey & Havarti 
Pimento Cheese 
Chicken Salad 

Tuna Salad 
Cucumber with Cream Cheese 

Ham & Swiss 
 

Small $40 
(Serves 10-15) 
Large$60 
(Serves 20-25) 

 
Antipasti Platter 

Assorted smoked and cured meats, Kalamata olives, 
Greek olives, artichoke hearts, hearts of palm, 

peppadew peppers, grilled vegetables, 
fresh Mozzarella and feta cheese 

 

Small $100 
(Serves 10-15) 

Large $200 
(Serves 30-35) 

 
Fresh Fruit and Cheese Platter 

Strawberries, red seedless grapes, seasonal berries, 
Cheddar cheese, Swiss cheese, pepper jack cheese, 

 goat cheese, and Boursin garlic and herb cheese 

 
Small $100 
(Serves 20-25) 

Medium $200 
(Serves 40-50) 

Large $375 
(Serves 75-100) 

Add Assorted Crackers & Bread  $10 
(Serves 10) 

 

 

 

 

  



 

~MENU SELECTIONS~ 
 

~SALAD OR SANDWICH WITH SOUP~ 
(Includes Cup of Soup and Tea Service)* 

 

Chicken Salad on Croissant    $12   Caesar Salad with Grilled Chicken      $14 
Traditional Club      $14  Spinach Salad with Feta Cheese  $14 
Smoked Turkey & Avocado Sandwich  $13     Chef Salad     $14 
Grilled or Fried Chicken Sandwich  $14  Chicken Salad on a Bed of Lettuce  $12 
Roasted Pork with Smoked Gouda  $15  Crispy Chicken Salad    $14  
Angus Burger    $14  Cobb Salad     $12 

 

~LUNCH ENTRÉES~ 
(Includes House Salad, Vegetable, Starch, Bread, and Tea Service)* 

 

Chicken Enchiladas    $18  Chicken Monterrey    $16 
Prime Rib     $32  Italian Lasagna     $16 
Chopped BBQ Brisket    $20  Smothered Hamburger Steak   $16 
Catfish Fillets     $16  Blackened Trout Fillets    $22 
Southern Fried Chicken    $16  Roasted Lemon Butter Snapper   $28 
Stuffed Chicken Breast    $18  Smothered Chicken    $18 

 
~DINNER ENTRÉE~ 

(Includes House Salad, or Caesar Salad, Vegetable, Starch, Bread, and Tea Service)* 
 

Grilled Salmon with Seasonal Sauce  $28  Bacon Wrapped Pork Filet   $24 
Beef Tenderloin with Red Wine Demi Glace $36  Coconut Fried Shrimp (6)   $25 
Crab Cakes with Remoulade Sauce  $28  Italian Lasagna     $20 
Hot and Crunchy Trout    $24  Angus Rib Eye Steak    $32 
Fried Shrimp (6)    $25  Prime Rib with Au jus    $36 
Pepper Crusted Pork Tenderloin   $26  Herb Roasted ½ Chicken   $22 
         

~DINNER BUFFET~ 
(Includes house salad, two vegetables, one starch, bread, and tea service)** 

ENTRÉE  
Italian Lasagna     $20  Chicken Cacciatore    $18 
Grilled Salmon with Seasonal Sauce   $28    Chicken Fettuccine Alfredo   $18 
Blackened Trout    $22  Beef or Chicken Fajitas    $20 
Chicken Monterrey     $18  Fried Shrimp (6/person)    $25   
Prime Rib with Au jus    $36  Chicken and Dressing    $20 
Chili Rubbed Beef Petite Tender   $28  Stuffed Pork Loin    $24 
  
VEGETABLES  
Glazed Carrots       Fried Okra 
Bacon Green Beans      Broccoli with Cheese Sauce 
Smoked Whipped Sweet Potatoes    Sautéed Squash and Zucchini  
Cole Slaw       Beans (Pinto, Baked, or Black) 
Corn (Creamed, Whole Kernel, On Cob)    Creamed Spinach 
 
STARCH  
Herb Roasted Potatoes       Basmati Rice Pilaf 
Twice Baked Potatoes      German Potato Salad 
Garlic Mashed Potatoes      Macaroni and Cheese 
Wild Rice       Italian Pasta Salad 
Loaded Potato Salad      Bacon Tomato Pasta 

 
 

*All plated and served dinners for parties of 50 or more come with an additional charge of $4.00/ per person served. 
**Any buffet item served from the buffet line will be an additional charge of $25/ per item served.  One hour minimum.  



 

~SPECIALTY BUFFETS~ 
 

TACO BAR  $14 
(Minimum of 25 people) 

 

Chicken & Beef   Crispy Taco Shells & Tortillas 
Cinnamon Churros  Cheeses 
Lettuce    Pico De Gallo 
Salsas    Refried Beans or Black Beans 
Sour Cream   Spanish Rice 
    

DELI BUFFET  $17 
(Minimum 25 people) 

 

Roast Beef   Assorted Sliced Cheeses 
Smoked Turkey   Assorted Sliced Bread & Croissants  
Honey Ham    Potato Chips 
Potato Salad   Homemade Cookies 

  Soup    Fresh Fruit 
 

COOK OUT BUFFET $18 
(Minimum of 25 people) 

 

Grilled Chicken    Hamburgers 
Hot Dogs   House Salad 
Corn on the Cob  Potato Salad 
Cole Slaw   House Chips 
Baked Beans   Seasonal Cobber ($2/person) 
 

EAST TEXAS BBQ  $25 
(Minimum of 25 people) 

 

House Smoked Brisket  Smoked Bone-In Chicken 
Sausage, Peppers & Onions Loaded Potato Salad 
Baked Beans   Cole Slaw    
Garden Salad   Cornbread Muffins 
Pork Ribs ($5/person)  Seasonal Fruit Cobbler 
   

FIESTA BAR  $26 
(Minimum of 25 people) 

 

Chicken & Beef Fajitas  Cinnamon Churros  
Tortillas    Cheeses 
Lettuce    Pico De Gallo 
Salsas    Guacamole 
Sour Cream   Grilled Onions & Peppers 
Spanish Rice   Refried Beans or Black Beans 
 

~Packaged Breaks~ 
(Minimum of 25 people) 

 (All Packaged Breaks Include Coffee, Tea and Water Service) 
 

Morning Break  $10 
Assorted Fresh Muffins & Pastries and Orange Juice      

 

Afternoon Break  $8 
Assorted Homemade Cookies, Fruit & Nut Trail Mix and Can Soft Drinks   

 

Ball Park Break  $10 
Hot Dogs, Chips, Salsa, Queso, and Can Soft Drinks     



 

SULPHUR SPRINGS COUNTRY CLUB 
BEVERAGE SERVICES 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 

~HOUSE BRAND LIQUOR BAR~ 
(Package 1) 

House  Vodka • House Gin 
House Rum • House Scotch 

House Bourbon • House Tequila 
Yields approximately 100 Drinks - $500 

 

~CALL BRAND LIQUOR BAR~ 
(Package 2) 

Absolute Vodka • Bacardi Rum • Bombay Gin 
Dewars Scotch  • Weller Bourbon 

Jose Cuervo Tequila 
Yields approximately 100 Drinks - $700 

 

~PREMIUM BRAND LIQUOR BAR~ 
( Package 3) 

TX Whiskey • Grey Goose Vodka    
Hendricks Gin • Bacardi Superior Rum 
Glenlivet Scotch • Patron Gold Tequila 

Yields approximately 100 Drinks $1,000 
 

~KEGS OF BEER~ 
$300 a keg (approximately 150-10oz beers) 

       
 
 
 
 
 

~DOMESTIC BEER~ 
(Package A) 

Choice of 4 brands of bottled or canned beer 
Miller Light • Michelob Ultra •  

Coors Light • Budweiser • Bud Light • Miller Light • 
Yields approximately 100 Drinks - $350 

 

~HOUSE WINE PACKAGE~ 
(Package B) 

Assorted House Bottled Wine 
(4) Chardonnay  (4) Merlot 

(4) White Zinfandel  (4) Cabernet 
Yields approximately 80 Drinks - $500 

 

~CHAMPAGNES~ 
(Package C) 

16 Bottles of Andre Extra Dry Champagne 
Yields approximately 100 Drinks - $400 

 

~NON ALCOHOLIC BEVERAGES~ 
Coke • Diet Coke • Dr. Pepper • Diet Dr. Pepper 
 Lemonade • Sprite • Diet Sprite • Bottled Spring 

Water • Coffee • Decaffeinated • Coffee • Tea 
$1.25/per 

 

 

 

Open Bars and Credit Card Bars consist of Domestic Beers, Call Brand Liquors, and House Wine, 
unless otherwise directed by Event Sponsor.  All Open Bars must have Credit Card on file, and all 

liquor consumed must be paid for immediately following the event.   
 

All Packages include temporary membership and bar charges.  You may mix and match your package 
as you choose, for additional charges.  No alcoholic beverages may be taken off premise.   

Specialty wines or beverage requests may be made, and the Club will work to  
accommodate those requests if possible.    

 
 

Note: A liter of alcohol yields approximately 22.5 drinks.   
A liter of wine yields approximately 6 glasses and 750ml Champagne yields approximately 6 glasses. 

 

~SULPHUR SPRINGS COUNTRY CLUB PUNCH~ 
$20/Per Gallon 

 

~ADDITION SERVICES & RENTAL RATES~ 
~White Chairs $3/each ~Sunday Showers (2 Hours) $350 
~Coat Check  $75/hr  ~Cake Cutting   $1/plate 
~TV/DVD  $50  ~Room Flip*     $500 
~Gold Toppers $15  ~Brass Easels   $10 
~Decorative Trees $20  ~Mirror/Candle Centerpieces $10 
 
*Room Flips or Mid-Function Resets involve the removal of inside ceremony chairs or room altering throughout the event.   



 

SSCC SPECIAL EVENT CONTRACT 
 
Thank you for choosing to host your event at the Sulphur Springs Country Club.  We accept your reservation based 
upon the following information, terms and conditions: 
 

Group Name___________________ 
Event Date__________________________ 

 
The following Banquet Contract executed this ______ day of __________, _____, between ___________________, 
whose address is _______________, (“Host”) and Sulphur Springs Country Club (“Club”) for use of the premises 
located at 511 Country Club Road, Sulphur Springs, TX 75482. This Contract shall constitute the entire written Contract 
between the Parties. 
 
_____ARRANGEMENTS: 
We have reserved banquet space as per your agenda listed above.  One of our professional food and beverage staff 
members will be contacting you as time grows near your banquet date to discuss and finalize your exact banquet set-up 
requirements, and menu selections. 
 
_____DECORATIONS: 
If we allow you to supply certain decorations, you will be responsible for complying with any applicable laws, regulations 
or permitting requirements. Please note that decorations may not be affixed to the walls of the facility, and that glitter, 
confetti, rice and birdseed are not permitted. Your vendors and suppliers may enter the facility no sooner than four (4) 
hours prior to the scheduled beginning time of your event unless other arrangements have been made with our Director 
of Sales prior to your event.  The Club will not assume the responsibility for any decorations before, during, or after the 
event. 
_____GUARANTEED ATTENDANCE: 
We ask you to confirm the total number of guests that will be attending at least seven (7) business days prior to the date 
of your event in this case:__________________. The attendance figure you provide by this date will be the guaranteed 
minimum and cannot be reduced. If you do not provide a final attendance figure by this date, then the Expected 
Attendance number you provided above will be used for preparation, staffing and food quantities for your event. 
 
_____CONFIRMATION OF YOUR EVENT: 
We must receive final menu selections, room arrangements and other details at least fourteen (14) days prior to your 
event.  Menu pricing can be guaranteed up to ninety (90) days prior to your event. After you provide us with the final 
selections and arrangements, we will present you with a Banquet Event Order confirming the specific requirements of 
your event. Please notify us within 24 hours of any discrepancies between the final selections and arrangements you 
provided to us and the Banquet Event Order provided. We are not responsible for any discrepancies that are not 
immediately brought to our attention. 
 
_____MINIMUM EXPENDITURE: _$______________ 
This is the minimum amount that must be spent by you or your guests at your event for food and beverages, even if the 
number of guests who attend your event is less than the final attendance figure that you provide to us.  If fewer guests 
attend your event than expected, our Director of Sales will work with you to add to or upgrade your menu selection for 
your event so that the Minimum Expenditure is put to what both Parties believe is the best use. Please note that the 
Minimum Expenditure does not include cash bar sales, service charges or sales tax. 
 
_____PAYMENT TERMS:    
Host with a credit history at the Club are required to submit payment in full the day of the room rental date.  Host without 
prior credit history are required to pay for all products and services twenty four (24) hours days prior to the room rental 
date. 
 
_____TAX AND SERVICE CHARGE: 
All food and beverage prices are subject to a Special Event SERVICE CHARGE of 20% which will be included in the 
estimate payment and final account of charges.  This is NOT a Gratuity.  You are responsible for the payment of all 
state sales tax incurred in connection with your event.  Food, Beverage and Room Fees are taxable. If you are a tax 
exempt organization, please provide us with proof of Sales and Use Tax Exemption provided by your state, which must 
be returned with the Contract.  If this Certificate is not returned along with the Contract, sales tax will be charged. 
  



 
_____CANCELLATION:  
A full execution of this contract is a commitment to the Banquet Contract as outlined above.  The Contract may be 
cancelled only by written notice to Club Manager at 511 Country Club Road, Sulphur Springs, TX 75482 and shall be 
deemed delivered upon personal delivery or upon mailing thereof when properly addressed and deposited in the United 
States Mail, first class postage prepaid, registered or certified mail, return receipt requested, or when properly 
addressed upon deposit with Federal Express, Express Mail or other trackable overnight courier service, at any time 
thirty (30) days prior to the room rental date. At any time during the Term of the Agreement, the Club may elect to 
terminate the Agreement, with or without cause, by delivering thirty (30) days written notice (“Termination Notice”) to the 
Host. A full refund of all collected deposits will be returned to the Host with the Termination Notice if Club elects to 
terminate Agreement.  Host initiated cancellations shall forfeit the Banquet Facility Rental Fee.    
 
_____FOOD AND BEVERAGE SERVICE AND CONSUMPTION: 
We will provide all food and beverages and you agree that you or your guests will not bring food or beverages onto our 
property without our prior written consent.  We reserve the right to confiscate food or beverages that are brought onto 
our club property without our consent. Food or beverages must be consumed during the times specified for your event 
and may not be removed from our property. 
 
_____ALCOHOLIC BEVERAGE SERVICES: 
It is the policy of the golf course to serve alcohol in the responsible manner.  Golf Course reserves the right to refuse 
alcoholic beverages to anyone who appears under the age of 21 or in the sole opinion of the Golf Course Management, 
appears intoxicated.  Please note that all alcoholic beverages served on the Premises must be provided by the Golf 
Course and dispensed by the Golf Course staff.  All State, city and county Alcoholic Beverage Commission rules will be 
strictly enforced.  For an additional fee, the Club can offer to secure cab service for any guest who is intoxicated. 
 
_____YOUR RESPONSIBILITY FOR YOUR GUESTS’ CONDUCT: 
We ask that you and your guests observe the beginning and ending time for your event. Our property is used by our 
customers and other guests, and for formal events such as your event. In our sole discretion, we reserve the right to 
remove anyone from our property who engages in disruptive, violent, profane, intoxicated or abusive behavior. As host 
of your event, you agree that you assume full responsibility for the conduct of your guests and for any damages, costs 
or liabilities that result from your guests’ conduct.  The Club will not assume the responsibility for decorations, personal 
property or equipment brought on the premises.  Damage to or loss of any merchandise/equipment or articles left at the 
Club or unattended by your guest are not the responsibility of the Club. 
  
_____INDEMNIFICATION AND LIMITATION OF DAMAGES: 
You agree to indemnify, defend and hold harmless us, our partners, employees, agents, officers, directors, affiliates and 
independent contractors from any and all claims, actions, suits or allegations for damages or losses to person or 
property due to the action of you or your guests in connection with your event, unless such damages or losses are 
attributable to our gross negligence or willful misconduct. Except as stated in the preceding sentence, neither of us is 
liable to the other for any incidental, consequential, indirect, special or punitive damages. 
 
_____ARBITRATION: 
If a dispute arises as to the enforceability or breach of any term of this agreement, then you and we agree to submit the 
dispute to binding and final arbitration under the rules of the American Arbitration Association.  All arbitration 
proceedings must be held in the county where our property is located.  The prevailing party in the arbitration is entitled 
to recover in the arbitration its costs and expenses, including, but not limited to, reasonable attorney fees. 
 
The terms “you,” “your” and “yours” refer to the _________________________and the individual signing this 
agreement on behalf of the __________________________.  The terms “we,” “us” and “our” refer to Sulphur Springs 
Country Club.  We may perform our obligations under this agreement through agents or subcontractors of our 
choosing. The terms “your guests” refer to your guests and other people you invite or allow to attend your event. A 
signed copy of this agreement must be sent to us on or before _____/____/_____.  If you do not send us the signed 
agreement prior to this date, then this agreement will be null and void and of no further force and effect.  
 
____SPECIAL RULES & PROCEDURES FOR GOLF EVENTS  
*Spikeless Facility: Golf Course does not allow metal spikes to be worn on the golf course.  Please inform your 
participants of this policy.   
 
*Speed of Play:   The required pace of play on the golf course is a maximum of 15 minutes per hole (i.e. 4 hours & 30 
minutes to complete 18 holes).  If your event falls behind this pace, some or all of your groups will be requested to move 



 
to the next hole. Foursome parings are strongly encouraged.  Other pairing request must be pre-approved by Golf 
Course General Manager. 
 
*Food and Beverage:   Golf Course has the exclusive right to provide food and beverage on the premises.  All food 
and beverage must be purchased through Golf Course.   We reserve the right to confiscate food or beverages that are 
brought onto our club property without our consent. Food or beverages must be consumed during the times specified for 
your event and may not be removed from our property. 
 
You acknowledge that there may be price increases to your chosen menu due to unforeseen circumstances at the time 
of the event.  Should a greater than 10% increase in price occurs, you will be contacted by the Director of Sales at 
which time you can either agree to pay the additional costs and keep your original menu, or choose to keep the current 
menu pricing and allow our chef to modify the menu to fit that pricing.  
 
*Dress Code:   Proper golf attire must be worn at all times.  All players are required to wear collared shirts at all times.  
Slacks, shorts or skirts must be hemmed and in good condition.  Recommended short/skirt length is mid-thigh.  Tank 
tops, swimwear, cutoffs, gym shorts and the like are not acceptable. 
 
*Clubs:   Each player is required to have their own golf bag and set of clubs.  If you need to rent golf bag and set of 
clubs, an additional charge of $75, plus tax per bag will be charged, depending on the clubs you select. 
 
*Disorderly Conduct:   All golfers are expected to conduct themselves in a civilized manner in accordance with USGA 
rules of etiquette and conduct.  Disorderly conduct will not be tolerated.  Participants acting disorderly will be removed 
from the premises. 
 
*Golf Event Roster.   Package Contact will provide Golf Course with a list setting forth the first and last names, and 
starting times (for tee time event) for each participant in the package no later than three (3) days prior to the package 
date.  The minimum number of participants for group events is 16. 
 
*Golf Weather Policy.  Should severe weather, frost, or other circumstances beyond the control of Golf Course result in 
closure of the facility on or during the Package Group’s schedule day or days of play, the following procedure is agreed 
to:   
 0 holes completed ---Reschedule 
 1 to 8 holes completed ---18 Hole Rain Check 
 9 to 13 holes completed ---9 Hole Rain Check 
 More than 13 holes completed ---Package complete 
If Golf Course General Manager or Head Golf Professional cancels the Event because of weather conditions before 
nine holes are completed, the Package will be rescheduled.  Closure of the facility is at Golf Course’s sole discretion. 
Golf Course reserves the right to restrict golf carts to cart path only due to inclement weather, overseeding and/or any 
routine maintenance practices. 
 
_____CREDIT CARD AUTHORIZATION & TEMPORARY MEMBERSHIP 
I, ________________________, understand that I am obligated to keep a valid approved credit card or debit card on 
file with the Club for incidentals and final charges for the duration of my event, along with authorization to permit the 
Club to bill any charges to the credit card in payment of the Final Account of Charges.  I certify the credit card listed 
below is issued to me and I agree that all disputes on my credit card or debit card account relating to the Club will be 
promptly brought to the Club’s attention.  I also understand that I will be charged a $5.00 Temporary One-Day 
Membership at Sulphur Springs Country Club for the day of my function, and must adhere to all club policies and rules.      
 
Signed: ____________________________________  Date:___________ 
Credit Card # _______________________________ Exp. Date: ____________  Type:  V  MC  AMEX 
Exact Name On Card __________________________________  SID # on back of card ___________ 
Billing Address: _____________________________________________________________________ 

The undersigned acknowledges, and agrees to, the items detailed above and as evidenced by my signature below,  

the Contract is hereby approved and considered to be legally binding on you and us. 
 
__________________________________  ________________________________ 
Host       Club Representative 
Name:______________________   Name:  ______________________ 
 
Title: ______________________  Date:  __________ Title:  _______________________  Date:  __________ 


