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The following beverages can be provided for your event.

70 Keg Beer (Domestic) - $225.00 per keg
(Imports can be provided at market price)

70 Wine - $175.00 per case (6 bottles)

or $35.00 per bottle
(Our House Wine is Crane Lake. We offer
Moscato, Chardonnay, Cabernet, White Zinfandel, and
Pinot Grigio. Other wines available upon request.)
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7o Cash Bar — Available on Request

7o Open Bar — Available on Request
(Charged Per Drink)

(Our house drinks are made with Bellows.)

7 Soft Drinks — Pepsi Products $1.75 per person
(65% of Total Guests)

Othern Assaciated Fees

7> Room Rental " ~ Class Reumoii§ ':Pa,rf.res-_
$800.00 plus tax (Fri-Sat) L % ekt

$300.00 plus tax (Sun-Thurs) » ; fut :
((;;\1 zz,t(l)ﬁgalyigig#tr:)food purchase is required : Ser'vu;es Include:
: 5 - Catering Service ¢ Dance Floor
70 Green Room Rental (40 people or less) . L Setup & Takedown e Chairs & Tables:
e ) " Linens & China ° Silver & Glassware

120 QR PIu3 2 gn Ty Full Bar in Banquet Room
Seating Capacity 300

20 Linen, Plateware, Dinnerwear, Glassware

$250.00 plus tax
(Note: Linens must be selected from the standard
colors offered by Cambridge. Colors outside of

normal offerings will be subject to increased rates
depending on color selected.)

1034 Beacon Hill Drive ¢ Evansville IN 47725

1-64 \
—
Schroeder Rd \

70 Cake Cutting Fee
$100.00 plus tax

70 Security Fee
$40.00 (4 Hour Minimum)
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7> Room Deposit
$800.00 plus tax

Volkman Rd

270 Ceremony Fee
$200.00 plus tax (Outside chairs not provided.)

Food A B raos Sl TG For more 1nformat10n contact

E S &ng o cha;ged;c;gtl;EvTZs h d I it 3 | ‘Chelsea HarWQOd
vent Service ratuity Fee o o will be charged to a '
(812) 868-4653

Food & Beverage Service ;
- Cambridgegcevents@outlook.com



Comsal. PBanguet Menuw

GOLF COURSE All menus are served buffet style and include your choice of two salads, starches,
vegetables, and meats. Each menu includes fresh baked bread, iced tea, lemon-

%W M ade, water, and coffee. Single Entrée Menus are $2.00 off regular menu price &

include only one salad, starch, vegetable, & meat.

Cambridge Golf Club suggested dinner menus:

Menw 1 Kid's Menw

$21.95 Per Person (Choice of Two Entrees) 7> Ages 3 & Under — Free Eating Off Buffet
7> Roast Round Beef in Au Jus Gravy 7> Ages 4 to 9 — 1/2 Price
7o Smoked Pork Chops in Cinnamon Apples 7o Ages 10 & Over — Full Price
70 Boneless Chicken Breast in teriyaki, bar-b-q, 7o Chicken Tenders, French Fries, Apple Sauce
vasesk] or herbal sauce $5.99
7o Baked Tilapia in maitre d’ butter
75 Bone-in Fried Chicken Sa/ém (Ghil
%M/l/ 2 7> House Salad — Two Dressings
7o Spinach Salad
$23.95 Per Person (Choice of Two Entrees) 75 Caesar Salad
75 Roast Round Beef in Burgundy Mushroom Gravy 7o Ttalian Cheese Tortellini Pasta Salad P
7> Garlic & Rosemary Roasted Pork Loin 75 Apple Waldorf Salad B
in Natural Gravy ey
7o Grilled Boneless Chicken Breast topped with basil ) R
tomatoes, green onion and m%pzzarella cheese CS)M/LO/L%/ (Gl el )
7 Baked Salmon with Basil Pesto Sauce o Rice Pilal :
7o Garlic Parmesan Roasted Red Skins s
s 75 Buttered Whipped Potatoes T
$26.95 Per Person (Choice of Two Entrees) 4 A“_grat'” PO A G
o 70 Chive & Buttered New Potatoes L
7> Beef Tips in Peppered Gravy ; i o
70 Peppered Pork Loin with Grilled Pineapple o N i o el \
& Orange Sauce CV . !
75 Boneless Chicken Breast in Marsala Sauce (Choice of Two) -
75 Lemon Pepper Baked Cod 7> Country Style Green Beans i‘ﬁ%

7o Brown Sugar & Honey Glazed Carrots

Menw 4 7o Corn O'Brien e

7 $29.95 Per Person (Choice of Two Entrees) 7 Normandy Blend é
.| /o Carved Prime Rib with Au Jus Gravy 7o Pea’s & Carrots :
BT . & Horseradish Sauce (Price Subject to Market Value). e
\ 7o Pork Chop's with Roasted Walnut gMG%‘/S/ (Can be Provided During Your Event) o
¢ Cranberry Dressing & Cinnamon Apples 70 Pretzels, Snack Mix, Gold Fish
¢ 70 Grilled Boneless Chicken Breast with $8.95 per Pound
Scallop Cream Sauce 7o Chips & Salsa
70 Baked Salmon & Shrimp Scampi $10.95 per Pound

Haws D Qewne Menw Selections

The following Hors D’ Oeuvre can be served as a part of your event at Cambridge Golf Club.
Choice of Two - $7.50*  Choice of Three - $8.50*  Choice of Four - $9.50*
Trays available upon request. Pricing based on number of people and type of Hors D'Oeurve.

& " /O Fruit Platter with Brown Sugar Dip 70 Bar-B-Q Cocktail Franks s
o 70 Cheese Platter with Ranch Dip & Crackers 7o Hot Spinach Artichoke Dip with Pita Chips e
70 Breaded Chicken Poppers with Bar-B-Q, 70 Slow Cooked Meatballs i
Honey Mustard & Ranch Sauces 7o Vegetable Tray os 0 37

435 i)

7> Shrimp with Cocktail Sauce (Add $1) * Price Per Person
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