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http://www.minebrookgc.com/

MINEBROOK GOLF CLUB HAS A FULL SERVICE CATERING FACILITY
COMMITTED TO PROVIDING YOUR EVENT WITH A WONDERFUL
EXPERIENCE. WE PROVIDE ELEGANCE, CUSTOMIZED MENUS,

OUTSTANDING SERVICE, AND UNIQUE PHOTO OPPORTUNITIES. WHETHER
IT’S AN INTIMATE GATHERING OF 40 OR A PARTY OF 250, WE CAN
ACCOMMODATE YOUR GUESTS IN OUR MINEBROOK HALL BANQUET
FACILITY. WE CONTINUALLY WORK ON IMPROVING EVERYTHING TO
PROVIDE YOU WITH THE BEST POSSIBLE FOOD QUALITY AND CUSTOMER
SERVICE.
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MINEBROOK HALL BANQUET ROOM (40 TO 250 GUESTS)
TRADITIONS BAR & GRILL (30 TO 50 GUESTS)
FOUR HOUR BANQUET
CHOICE OF LINEN COLORS
CuUsTOM FLOOR PLAN
CENTER PIECES
GIFT TABLES
CAKE TABLE
DANCE FLOOR
DJ TABLE
PoDIUM & MICROPHONE
AMERICAN FLAG

CHAIR COVERS ($5 PER PERSON & $8 PER PERSON WITH SASH)
LACE & LIGHT DECORATIONS ($300)
VARIETY OF FOOD MENUS
BEVERAGE PACKAGES
PASSED & STATIONARY HORS D’OEUVRES
CusTOM BANQUET MENUS ARE ALSO AVAILABLE

ALL PRICES, MENUS, AND LIQUOR PACKAGES ARE SUBJECT TO CHANGE
WITHOUT NOTICE




Rserving Uour Date

PLEASE DELIVER A $250 DEPOSIT TO THE CLUB FOR THE SPECIFIC DATE BEING
HELD. THIS WILL CONFIRM YOUR BANQUET.

ALL PRICES ARE GUARANTEED UPON SIGNING OF THE BANQUET AGREEMENT
AND FINALIZATION OF MENU SELECTIONS. OTHERWISE, THEY ARE SUBJECT TO
CHANGE. PAYMENT IN FULL IS DUE THE DAY OF THE EVENT AND MUST BE DONE

BY CASH OR CREDIT CARD. PERSONAL CHECKS ARE NOT VALID FOR FINAL
PAYMENT.

Wonw Chocee

TWO WEEKS PRIOR TO YOUR BANQUET, A CALL WILL BE MADE TO CONFIRM
YOUR FINAL MENU SELECTIONS.

Lhnen Chodee

TWO WEEKS PRIOR TO YOUR BANQUET, A CALL WILL BE MADE TO CONFIRM
YOUR LINEN CHOICES & THE FLOOR PLAN.

Gorfbrmation of S Guests

TEN DAYS PRIOR TO YOUR BANQUET, A CALL WILL BE MADE TO CONFIRM THE
FINAL NUMBER OF GUESTS. THE CONFIRMED NUMBER IS THE NUMBER YOU
WILL BE RESPONSIBLE TO PAY FOR THE DAY OF THE EVENT. WE WILL NOT BE
RESPONSIBLE FOR NO-SHOWS. |[F MORE GUESTS SHOW UP FOR YOUR EVENT
THAN THE FINAL NUMBER, YOU WILL BE CHARGED FOR THE ACTUAL NUMBER
OF GUESTS WHO ATTEND YOUR EVENT. PLEASE KEEP IN MIND THAT FOOD IS
PREPARED FOR YOUR FINAL NUMBER.
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THREE HOUR BANQUET BETWEEN 7AM AND 12PM
$15 PER PERSON (FRIDAY — SUNDAY)
$13 PER PERSON (MONDAY — THURSDAY)
PLUS 7% SALES TAX & 19% FACILITY FEE

OVEN BAKED QUICHE (PLAIN, HAM AND CHEDDAR, OR MUSHROOM
AND PEPPER)
STEEL CUT OATS WITH TOPPINGS (PLAIN OR CREAMY)
CEREALS
FARM FRESH YOGURT WITH SIDE TOPPINGS
BAGELS
CREAM CHEESE, BUTTER, & FRUIT PRESERVES

DONUTS

MUFFINS

FRESH SEASONAL FRUIT

ASSORTED CHILLED JUICES, FOUNTAIN SODA, COFFEE, & TEA
ALWAYS INCLUDED




THREE HOUR BANQUET BETWEEN 7AM AND 12PM
$20 PER PERSON (FRIDAY — SUNDAY)
$18 PER PERSON (MONDAY — THURSDAY)
PLUS 7% SALES TAX & 19% FACILITY FEE

~SCRAMBLED EGGS
(PLAIN, CHEDDAR, MUSHROOM AND PEPPERS, OR QUICHE)
-FRENCH TOAST, WAFFLES, OR PANCAKES
~ROASTED OR SHREDDED POTATOES, CHEESY GRITS, OR BUTTERY
POLENTA
~COUNTRY STYLE SAUSAGE
-HICKORY SMOKED BACON
~STEEL CUT OATS WITH TOPPINGS (PLAIN OR CREAMY)
-BAGELS AND BREADS
-CREAM CHEESE, BUTTER, & FRUIT PRESERVES
~FRESH SEASONAL FRUIT

CHILLED JUICES, FOUNTAIN SODA, COFFEE & TEA ALWAYS
INCLUDED




FOUR HOUR BANQUET BETWEEN 9AM AND 2PM
$23 PER PERSON (FRIDAY — SUNDAY)
$21 PER PERSON (MONDAY — THURSDAY)
PLUS 7% SALES TAX & 19% FACILITY FEE

-SCRAMBLED EGGS
(PLAIN, CHEDDAR, MUSHROOM AND PEPPERS, OR QUICHE)
-FRENCH TOAST, WAFFLES, OR PANCAKES
~ROASTED OR SHREDDED POTATOES, CHEESY GRITS, OR BUTTERY POLENTA

~COUNTRY STYLE SAUSAGE & HICKORY SMOKED BACON

~STEEL CUT OATS WITH TOPPINGS (PLAIN OR CREAMY)
-ASSORTED BAGELS

~-CREAM CHEESE, BUTTER, & FRUIT PRESERVES, ASSORTED DONUTS AND MUFFINS
-FRESH SEASONAL FRUIT

Houd (Gl Fnoluded)

GARDEN OR CAESAR OR MIXED GREEN SALAD

-BAKED ZITI, PENNE ALA VODKA OR SPAGHETTI CARBONARA
~SKILLET BRIOCHE FRENCH TOAST (BERRIES AND CREAM OR BACON AND CHEDDAR)
-PARMESAN CRUSTED CHICKEN BREAST WITH BRUSCHETTA
-GRILLED TUSCAN CHICKEN BREAST WITH A LEMON CAPER BUTTER SAUCE
-BEER BATTERED COD WITH COLESLAW AND LEMON
-HONEY LEMON SALMON WITH A CREAMY BUTTER DILL SAUCE
-BRAISED SHORT RIBS WITH A BURGUNDY WINE & CREMINI MUSHROOM GLAZE
-DUucK HASH WITH SWEET POTATOES, PEPPERS, SCALLIONS, AND PANCETTA

~-COOKIES & BROWNIES
~ASSORTED SLICED PIES
~CUSTOM SHEET CAKE (VARIOUS CAKES, FILLINGS, & FROSTINGS)
-MINI PASTRIES & DESSERTS (ADDITIONAL $2 PER PERSON)

ASSORTED CHILLED JUICES, FOUNTAIN SODA, COFFEE, & TEA ALWAYS INCLUDED




FOUR HOUR BANQUET BETWEEN 9AM AND 2PM
$27 PER PERSON (FRIDAY — SUNDAY)
$25 PER PERSON (MONDAY — THURSDAY)
PLUS 7% SALES TAX & 19% FACILITY FEE

-SCRAMBLED EGGS
(PLAIN, WILD MUSHROOMS & TRUFFLE, OR QUICHE LORRAINE)
-BRIOCHE FRENCH TOAST, BELGIAN WAFFLES, OR BLUEBERRY PANCAKES
~POTATOES & PEPPERS, SHRIMP & GRITS, OR MASCARPONE CHEESE POLENTA
-MAPLE BREAKFAST SAUSAGE
~-COUNTRY HAM
~-THICK CUT HICKORY SMOKED BACON

~STEEL CUT OATS WITH TOPPINGS (PLAIN OR CREAMY)

~ASSORTED BAGELS, BREADS, DONUTS AND MUFFINS
-CREAM CHEESE, BUTTER, FRUIT PRESERVES, & FRESH SEASONAL FRUIT

GARDEN, CAESAR, MIXED GREEN, CHEF, OR COBB

-BAKED ZITI & SAUSAGE, FETTUCCINI ALFREDO, TAGLIETELLE BOLOGNESE
-BRIOCHE FRENCH TOAST
(BERRIES & CREAM OR PANCETTA & CHEDDAR)

-PARMESAN & CRISPY PROSCIUTTO CHICKEN BREAST WITH BRUSCHETTA
~GRILLED TUSCAN CHICKEN BREAST WITH LEMON CAPER SAUCE
~CRAB STUFFED FLOUNDER WITH DRAWN BUTTER AND HERBS
-HONEY LEMON SALMON WITH A CREAMY DILL SAUCE
-BRAISED SHORT RIBS WITH BURGUNDY WINE & CREMINI MUSHROOM GLAZE
-DucK HASH WITH SWEET POTATOES, PEPPERS, SCALLIONS, AND PANCETTA.

~-MINI PASTRIES & DESSERTS
~CUSTOM SHEET CAKE (VARIOUS CAKES, FILLINGS, & FROSTINGS)

ASSORTED CHILLED JUICES, FOUNTAIN SODA, COFFEE, & TEA ALWAYS INCLUDED




