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INVERNESS

Holly Kuck, Director of Events
holly@diamondclubs.com
1 Country Club Drive, Birmingham, AL 35242 205.991.8608 ext. 2104
Website: www.iccalabama.com



For the Bridc and (sroom who is aware of the Positive effects of a Prestigious
locale, |nverness Countrg Club offers a umique cxPcrience. Our Promccssional
staff awaits the oPPor’cunitg to Provicle you with excellence in cuisine, service and

attention to the smallest detail, all in the unic]ue setting thatis ]nvemcss Country

Club.

]nvemess Countrg Club offers over 40 years of tradition in fine )Cood, service
and historg‘ For your Weclc{ing Reception the Club has evcrﬂthing you need to
make your event a success. Wc Promise to create a dag for all to remember-...

“The onb thing we overlook is a beautiful gohc course.”

The Fo”owing guidelines have been established to assure you of a

Per‘Fcctlﬂ executed event:

. Thc club rcquires a non-refundable ]:aci!itg [Fee in order to secure the date
of the E_vent.

° A” food and beverage must be Purc!ﬁased ’clﬁrough ]nvemess Country Club

. f:or the best Possiblc service, menus are to be comP]ctcd 30 clays in advance
and no more than six weeks Prior to the event.

o A 20% service chargc and applicable sales tax are not included in the menu
items ( denoted bg ++).

. Food & bcvcragc may not be taken off the Prcmiscs after it has been

o Prcparcd bg Jnverness Country Club and served.

. Frices are subject to change without Prior notification.

. ]nvcrness Countrg C!ub reserves the right to substitute items based on
availability.



Creakfast

BUFFETS
(minimum of 25 Pcop/c)

GARDEN ROOM BREAKFAST BUFFET

Scrambled [ ggs, New Potato [Hash, Smoked Bacon, Sausage, Stone (Ground Grits,
Buttermilk Biscuits, Seasonal [Fruit T ray, [ouse Made Muffins,
& Orange Juice
$18.00++

INVERNESS CONTINENTAL

House Made MuFFins, Assor‘ced Fastries, Bage]s, Cream Cheese fjweet Butter,
Fruit Frescrves, Seasona] Fruit Trag
& Orange Juice
$11.00++

EXECUTIVE CONTINENTAL

Egg & (Cheese Biscuits, [House Made Muffins, Assorted Pastries, Bagels,
Cream Cheese, Sweet Butter, [Truit Preserves, Seasonal [Truit Trag
& Orange Juice
$ 14.00++

HEALTHY CHOICE. CONTINENTAL

Scrambled Egg Beatcrs, Tur‘cey Sausage, Grano]aj Assorted ]:ruit Yogur’cs
& Orangc Juice
$13%.00++

PLATED BREAKFAST

INVERNE.SS SUNRISE.

Scrambled E_ggs, Sausagc, PBreakfast Potatoes, Biscuits & Seasona! [ruit
$13%.00++

BUTTER PECAN FRENCH TOAST

Topped with (Candied Pacon, | oasted Pecans, Fowdered 5ugar Served with Cinnamon

Whippec‘ Cream, Butterccl Maplc Sgrup @Stone Ground Grits
$1%.00++



Boraneh

(minimum of 25 Pcop/c)

AFTERNOON TEA

Imported and Domestic Cheese Displag
Fresh SCasona] ruit Displag
Assorted Scones
Varietg of Finger Sanclwicl-les
Mini Strawberrg CuPcakes
[Hot T ea, Coffee, [ced T eaand Flavored Water Station
$20.00++

BRUNCHDBUFFET

T raditional Eggs Bcnedict or [resh Egg Frittata with Smokccl [Ham, (Cheddar (Cheese and Chives,

APPICWOOA Smoked Bacon, Southern Biscuits and Gravg,
Fruit Salacl & Stone Ground Girits

$22.00++

FLATED BRUNCH

House Mixecl Greens Salac! with Herb \/inaigrette
Choice of Spinach & [Teta Quiche or T omato Pasil [rittata,
Seasonal Sliced [Truit,

Bacon, Brcalocast Fotato f’jash &

Biscuits served table side
$20.00++

Tumn any breakfastinto a Chamlaagnc, Mimosa or bloo&y Mary Brunch



Lunek

~Flatcc1 Lunc['r'

(minimum of 12 Pcop/c)
Served with Rolls & Butter, Chef's Choice Starch & Vegetable, Water & Coffeec Service

~STARTERS~
6e/<‘3c't0ne)
INVERNESS FIOUSE SALAD
Organic Babg | ettuces with SPicecl FPecans, Cranberries, Blue Cheese & Balsamic Herb \/inaigrette
WEDGE SALAD
]cebcrg Lettucc, Chcrrg Tomatocs} Cucumbers, Carrots, House Mac{e Buttermi|k~Herb Dressing
~ENTREES~
6c/cct0nc}
Fettuccini Primavera Girilled Angus “Baseball” Steak
T ossed with [Fresh Roasted Seasonal and Cabernet Demi Glace
\/egetab]es, Farmesan Butter fjauce $25.00++
$16.00++

[Herb Rubbed Fork T enderloin
Girilled Salmon with Choice of with APP]C Chutneg
Lcmon CaPcr Saucc or Dl” bcurrc B]anc $21.00++

$2%.00++
6oz Fetite Fi]et
Sautéed Chicken Preast with
with Marsala Cream or Citrus-[erb \/inaigrettc Mushroom Demi Glace
$18.00++ $%%.00++

~DUO ENTREES~
(Select One)
Sautéed Chicken Piccata & Fresh Gulf Shrimp finished with a Chardonnay Scampi Sauce
$26.00++
4oz [Tilet & Seared (Crab (Cake with Demi Glace & Kemoulade Sauce
$3%1.00++
~Dcsscrt~
(Select One)
(German Choco]ate Cai(e, T raditional N.Y. Cheesecake, Keg | ime Pie
Or Seasonal Dcsser’c



Luneh Bt

~Private Buﬁ:ets*'
(minimum of 25 /Deop/e)

Served with rolls & butter, water & coffee service

DELIBUFFET
Sliced Roast Bcc?, Smoked Turl«iﬂ Brcast, Honeg Baked [Ham,
Assorted Sliced Cheeses,
Assorted Breads s Condiments, Fasta Salad,
[House Chips & Assorted (Cookies
$16.00++

BACK ¢ BUFFET
Cl’\oice of: Tossed Organic Eaby Lettuces or Deconstructed Caesar 5a|ad,
[Herb Rubbed Chicken with | _emon CaPer Sauce
5|iced | ondon Proil with Beef Jus,
Che]cs Choice of Starch and Fresh Seasonal \/egetaHes
& Assortcc! Desscr‘ts
$21.00++

SOUTHERN BUFFET
Co|eslaw, Fotato 5a|ac{,

Charred Bone-in Chicken, Cornmeal Dusted [Fried Catfish,
Braisccl Co”arc{ Grecns, Masl‘ncd Fotatoes & Gravg, Mac & Chcesc
& Panana Fuclding
$24.00++

*INVERNESS BUFFET
Choice of: Tossed Organic Babg Lettuces, or Deconstructccl Caesar Salad,
Choice of two F ntrees
[Herb Rubbed (Chicken PBreast with | emon Capcr Sauce,
Fresh Catch [Fish with Beurre Blanc,
Sliced TOP Sirloin Steak with BeeFJus,
Che]c’s Choice of Starch s I:resh Seasonal \/egetaHes
& Assortccl Desserts
$26.00++



Dierees

~Flatcd Dinner~

(minimum of 12 /ocolo/e)
/4// entrees are served with rolls & butter, iced tea, water and cotfee service
~STARTERS~
6&‘3/6(,1' One)
INVERNESS HOUSE SALAD
Organic Babg | ettuces with Spicecl Fecans, Cranberries, B]ue Cheesc & Ba!samic Herb Vinaigrette
Or
CAESAR SALAD
Romaine | ettuce with C]assic Caesar Dressing, [Home Made Croutons & Shaved Farmesan Cheesc

~F NTREES~

ﬁc/ectane)
Served with Chef's Selection of [Fresh Seasonal \/egetab[e & Starch

Gri”e& 12 oz. Angus Ribeyc, Roasted Fori( T enderoin
Choice of Becfjus or Mushroom Demi Glacc served with Gingcr l’"‘loney Glaze
$45.00++ $32.00++
Gri”ecl 8 oz [ilet Mignor\, Fan Seared Fresh Catch, Choicc of | _emon, CaPcrs &
Choice of Beef Jus or FCPPcrcorn Glace Olive Oil or Dill Beurre Blanc
$42.00++

Market Price++ ($40.00++-$45.00++)

A” Natural Springer Mountain Searcd Cl"uicl@
en Airline Breast with Pan Sauce

$28.00++

~DUO ENTREES~

6c/ccf:0nc}
Filet Mignon & Crab Cake with BceFJus & Remoulade Sauce
$55.00++

Filct Mignon & Lobstcr Tail with chcjus & Lcmon Herb Drawn but’ccr
Market Price ++

All Natural Springcr Mountain Grilled Chicken Airline Preast with Pan Sauce & Sautéed Shrimp

$42.00++

~DESSERT~
66/661‘: Onc)
(German Choco]ate Cake, Trac{itiona] N.Y. Checsccake s Keg | ime Fie
Or Scasonal Dessert



Served with rolls & butter, water & cotfee service

(minimum of 25 /oc‘o/o/c‘)

CLUBBUFFET
T ossed Organic Babg | ettuces
(Caesar Salad,
Choice of two F ntrees
*(Carved Roast Angus Beef TOP Round with
[Horseradish Creamé& Au Jus or
Herb Seared Chicken with Pan Reduction or
Girilled Salmon with Heidoom T omato (Confit,
Koastcc] Ked Fotatoes ,Fresh Seasona[ \/egetah]cs
&Assor‘ted Dcsscrts
$3800++

GRAND GOURMET BUFFET
Tossec{ Organic Babg Lcttuccs
Cacsar Salacl

Choice of two F ntrees
*(Carved Prime Rib with

[Horseradish Cream & Au Jus, or

Chicken 5ca]oppini with | asso (Cream, or
f:resh Seasona] Catch with | emon Hcrbed Bcurrc Blanc,
Roasted Gar]ic Mashcd Fotatoes with T_jerbs ,Fresh Scasona] \/egetablcs
& Assor’cec{ Desserts
$4-8.00++

* Chef Attendant chuircd ~$60.00+



Dinner served with [louse rolls & Euttcc water and cotfee service

~ONE-HOUR COCKTAIL RECEFTION~
Premium Brand Opcn Bar
Your Choice of2 Butler Fassed Hors docuvres

~SALADS~

6c/cct'0nc)
Javerness House 5alad

B]end of SPring Greens with Spicccl Fecans, Cranberries, B!ue Cheese & Balsamic Herb Vinaigrette

or

Classic Caesar Salad
Romaine | ettuce, tossed with Classic Caesar Dressing, toPPed with [House-made Croutons and Shavcé Parmesan C]’?CCSC

or
ﬂe chlgc
]ceberg Lettucc, Chcrrg T omatoes, Cucumbcrs, Bacon, r‘lousc Made B‘uc Chccsc Dressing

~ENTREES~
Served with C]ﬁcps Sclcction of Fresh Seasonal Vegetab]es and Starch

Bee{: Selcctions
$80.00++
Gri”cd 5ir[oir\, choice of Crco|c Mustard Saucc, Musl‘uroom Demi Glacc or Horseradisl’l Saucc

Girilled | ondon Broil, choice of Au Jus or Mushroom Demi (Glace or Horseradish Sauce

Fish Selections
$85.00++
]:resh Catcl'r served with Lemon Bcurre B[anc

Girilled Atlantic Salmon with a Citrus (Glaze

Chickcn & Fork Sclcctions
$70.00++
A” Natural Ashlcg [:arms l:rench Bonec{ Cl’xicken Breast with Megcr ]__cmon Beurre Blanc

Roasted Niman Ranch Pork T enderloin with a Ginger Honeg Glaze

~DUETS~
$85.00++

Seared Ashleﬂ Farms Chicken Breast witha [ asso Cream & Sautéed Shrimp

~DESSERTS~
6c/cct0nc)
(German Cl‘:oco]ate Cal«:, New York Chccsccake, K69 Limc Fic or SCasonal Dessert



The Ooky Prckye

Dinner served with louse Kolls & Putter,
Water and (oftee Service

~ONE-HOUR COCKTAIL RECEFPTION~

Premium Prand OPen Bar
Host Se]ection of 2 Butler Fasscd Hors d'oeuvres

~APPETIZER~

nverness Cral) Cakc served with Citrus Beurre B]anc

~SALADS~
CSc/cct Onc}

]nvcmcss HOUSC Sa]acl

Blend of Spring (Greens with Spicccl Fecans, (ranberries, Blue (Cheese
& Ba]samic Vinaigrcttc

or

Caesar Sa]ad
Romaine | ettuce, | ossed with a Classic Cacsar Drcssing, toPPccl with [House Made Croutons

anc{ Shavec{ Farmcsan CI"ICCSC

or

Thc chge
]ceberg Lettuce, Clﬂerrg Tomatoes, Cucumbers, Bacon and B!ue C!‘ICCSC Dressing



~ENTREES~
5crvecf with C/m[’s selection of FFCS/? 5@asona/ ch@faﬁ/@s and §tarc/l

Beef Selections
$85.00++
New York Strip Steak, Natural Jus, Mushroom Demi Glace or Horseraclisl-l Sauce

Choice Ribege, Natural Jusj Mushroom Demi Glace or [Jorseradish Sauce

Fish Selections
$90.00 or market Pricc++
I:FCS!‘I Catc!‘! served with Lcmon Bcurrc B]anc

Sesame Seared Ahi T una with Citrus 505 Sauce

Chicken & Pork Selections
$75.00++
Seared Chicken Breast with | emon Beurre Blanc

Roasted Fork Tenderloin with APPle Chutneg

~DUETS~
$85.00++
6 oz [Tilet Mignon & (Crab (Cake with a Demi Glace & Remoulade Sauce

~Dc55crts~

6e/cct0nc)
German Chocolate Cakc, New Yorl( Cheesccake, Keg Lime Fie

or Scasonal Dcssert



SILVER RECEFTION

$%7.00++

rﬂors doeuvres are displaged for ninetg minutes

IMPORTED & DOME.STIC CHEESE. DISPLAY
SCr\/ed with Assor’ced Craci«irs ancl Breacls

SEASONAL FRUIT DISPLAY

SPINACH & ARTICHOKE DIP
Scr\/ecl with ] ortilla Chips

SELECTION OF ANY THREE HOT OR COLD HORS D)OEUVRES

(selections follow)

*CHEF ATTENDED CARVING STATION
6@/@(;# One)

\/irginia Bakec{ r'1am
Koas’cec{ Turkcg Breast
Koas’c Angus BCC]C TOP Kouncl
Herb Crusted Pork | oin

Served with Yeast Ko”s & APProPriate (Condiments

FLAVORED WATER,ICED TEA & COFFEE STATION



Cotd

GOLD RECEPTION

$47.00++

[Hors d’oeuvres are c{isp|a36& for ninety minutes

IMPORTED & DOMESTIC CHEESE DISFLAY
Servcc] with Assortccl Crackers and Brcads

SEASONAL FRUIT DISPLAY

GRILLED VEGETABLE. DISPLAY

6c/cct Onc)
SFPINACH 8ARTICOKE DI
Served with [House T ri-Color Tortilla C!‘)iPs

BUrFALO CHICKEN DIP
Served with T oast Rounds & C rudite

CRAB DIP
Served with [House Paked Ciabatta Pread

SFELECTION OF ANY FOUR HOT OR COLD HORS D)OEUVRE.S

(selections follow)

*CHEF ATTENDED CARVING STATION
(SCICC’C One)
\/irginia Bakcd [am
Roastcc! Turiceg Breast
Roast Angus Beef Prime Rib
Herb Crusted Pork | oin

Served with Yeast Rolls &Appropriate (Condiments

FLAVORED WATER,ICED TEA & COFFEE STATION



PLATINUM RECEFPTION

$57.00++

[Hors d’oeuvres are clisp|a36d for ninety minutes

IMPORTED & DOMESTIC CHEESE DISFLAY
Servec] with Assortccl Crackers and Breads

SEASONAL FRUIT DISPLAY

GRILLED VEGETABLE. DISPLAY

6c/cct One)
SPINACH 8ARTICOKE DIF
Served with [House T ri-Color Tortilla Cl‘)iPs

BUFFALO CHICKEN DIp
Served with Bread Rounds & Crudite

CRAB DIP
Served with [House Paked Ciabatta Pread

SFELECTION OF ANY FOUR HOT OR COLD HORS D)OEUVRE.S

(selections follow)

*CHEF ATTENDED CARVING STATION
Beef T enderloin or \/irginia Baked Ham, Herb Crusted Pork | oin or Roasted Turkcg Breast
Served with Yeast Rolls & (Condiments

*CHEF ATTENDED ACTION STATION
(Select One)

Mashed F’otato Martini Bar

FPasta Station
Gourmet Girilled Cheese Station
SHrimP & (arits Station

FLAVORED WATER,ICED TEA & COFFEE STATION



Cth~Attendant f:ccs AFP'ﬂ
Per Person Cl‘iargcs

~FASTA STATION~
Your Choice of Two Fastas and T wo Sauces
Fastas— Ferme, Bowtie, Tri»Color Rotini & CaPe”ini
Sauces» Ahcrec{o, Traclitiona! Marinara & Basi[ Festo
$7.00++
Gri”ec{ Chicken add $2.00++
FFresh Shrimp add $5.00++

FITAFAUTASTATION

Sautéed Bell Fcppers, Onions, Sour Cream, (GGuacamole, Fico de (Gallo
Girilled Chicken ~ $9.00++
Girilled Steak ~ $13.00++

MASHED FOTATO MARTINI BAR
Maslﬂed Fotatocs, WhiPPcd Swect Fotatocs, Smoked Bacor\, C]ﬁcdclar Chccsc, Sca”ion, Sour Crcam,

Brown Sugar, Mini Marshmallows & Butter
$7.50++

SHRIMP AND STONE. GROUND GRITS STATION
Fresh | ocal Shrimp, Tasso Gravg, Onions, Bell Feppers & (Garlic

$10.00++
~CARVING STATIONS~

Fineapple Glazed \/irginia Ham with Yeast Rolls
$4.25++
Roaste& Turkey Brcast, with Orangc Cranbcrrg Rclislﬁ and Ycast Ro”s
$3.95++

APPIC Bourbon G]az_cd Fork Loin, APP]C Bourbon Rcduction and Ycast Ro”s
$4.75++

Balsamic G]azed F!ar\k Stcak with Horscradis]’? Crcam Sauce and Yeast Ro”s
$7.00++

Hcrb Roastccl Hcrcxcorcl Tcnclcrloin of Becﬂ Horscraclish Crcarn Saucc and Ycast Ro”s
$13.50++

Stcamslﬁip Round olc BCCF, Horscradish Crcam Saucc ancl Ycast Ro”s
$7.00++

Creatc your own menu from the Hors d’ ceuvres $30.00++ per person Minimum Chargc



L e2d WMM

~$3.75++ per person~
| ittle BL T Biscuits
Crostinis with Olive Tapenacle
(Crostinis with T omato, (Goat (Cheese & Pasil
(Crostinis with Shaved Angus Beef, Arugu|a & Horseradish
Mushroom, Leek & Farmcsan Tartlets
[Ham & Cream Cheese Finwheels
T wice Baked FPotatoes with Bacon & Chive (ream
Crudités: Assorted Raw \/egetablcs with Aioli & Puttermilk [erb DiPPing Sauce

~$4.50++ per person~
House-Smoked Salmon with Cucumber, Capers ,Dille Crackers

Chicken Sataﬂ with Spicg Peanut Sauce

Miniature \/egetal::le Quiche
Beef We”ingtons
Asssorted Fita Pizzas: Smoked Salmon, Dill Cream, Red Onions, Capers
BBQ‘Fork, Confetti Slaw
T omato, Basil, Mozzarella
Fried Risotto (Cake with Red Bell FCPPer Puree

~$5.50++ per person~

Mini Crab (Cakes with Kemou[ade Saucc
Seared T una with Asian Slaw & [ried Wonton
Bacon Wrappcd Shrimp with Sweet Chili Sauce
[ried Risotto Cake with Red Be” FCPPcr Furcc

~$5.00++ per person~

55QFu”ed Pork Slidcrs
Burgcr Sliders
Mcatba”s with Farmesar\ & Tomato~Basil Saucc
Confit Chickcn Wings with Two Sauces
Southern [Tried C]ﬁicken Tenders with Two Sauces
Sea Sca”ops with Crcamg | ecks

Dips $4.00++ per person
T raditional [FHummus
Spinach—Artichoke DIP
Charred Onion
Fire Roasted Fimcnto Cheese
Corn, 5|aci< Bean & Tomato Sa]sa
Buffalo Chicken D[P



PREMIUM SUPER PREMIUM ULTRA PREMIUM

Vodka Absolute Kettle One Grey Goose

Gin Tanqueray Bombay Sapphire Hendrick’s
Bourbon Jim Beam Maker’s Mark Knob Creek
Scotch Dewar’s JW Red Chivas Regal
Single Malt Glenlivet 12
Blended Crown Royal

Whiskey Jack Daniel

Rum Bacardi Silver Kraken Captain Morgan
Tequila Jose Cuervo 1800 Silver Patron

Inverness Country ClubR20



WM%@&

Wines Back House & Sycamore Lane Club Wine List
Chardonnay
Merlot
Pinot Noir
Cabernet Sauvignon
Zinfandel

Domestic Beer Bud Light
Budweiser
Coors Light
Miller Lite

Premium Beer Michelob Ultra

Inverness Country ClubB21



INDIVIDUAL
Cocktails
Wine by the Bottle

Champagne by the
Bottle

Domestic Beer
Premium Beer
Non-Alcoholic Beer

Iced Tea/Lemonade

Sodas/Bottled Water,
Juices & Powerade

CASH BAR
Cocktails

Wine By the Glass
Domestic Beer
Premium Beer

Non-Alcoholic Beer

PREMIUM SUPER PREMIUM

7.00++ 9.00++
28.00++ Prices Vary
30.00++

3.50++
4.25++
4.25++
2.00++/2.25++

2.25/2.50++

9.00++
8.00++
4.00++
5.00++
5.00++

Sodas, Bottled Water, 3.00++

Juices

ULTRA PREMIUM

10.00++

Prices Vary

Inverness Country ClubRI22



Clubhouse

(accommoa/a tes }OO)

Oak Room, D/'ning Koom, & (Garden Koom
$651.00Members
$1,502.00 Non~Members
Dining Room (accommoa’atcs 140)
$§Z§.5OMembers
$651 .OONomMembers
Oak Room Bar (accommoc{ai'cs 2 5)
$1 O8.5OMembers
$21 7.00Non~Members
/2 Dining Room & (Garden Room or Oak Room
(accommodatcs 80)
$217.00 Members
$379.75 Non~Members
(Garden Room (accommodatcs }2)
$108.50 Membcrs
$217.00 Non-Members

o Facilitg Fee includes 8.5% tax
**Accommoc]ations vary }33 set~uP.
**Group has access onlg to those rooms that are booked in

8dV8ﬂCC.



Entbaneenents

Rental Jtems

Wireless Microphone $25.00+
LCD/Screen $%5.00+
Bistro | ables $5.00+

Fipe & Drapc $100.00+

Adclitional Sta{:[:ing,

( T/n: /:)r/ccs below are reflective of a
+-hour F rivate [~ vent)

Chef Attendants $60.00+cach

Bartenders $60.00 +each

Securit}j (Guards $150.00+each
Sccuritg Guards may be rcquirec] iggou are hosting an
event where there will be children t]—lrough the age of
cightccn for Froms, Dances, Birthday Fartics
& Mitzvahs

0—3%0 Cl’uilc’rcn: chuires no Securit3
Guard

% 1-45 (Children: Kequires a minimum of 2

Security (Guards
46-135 Children: Requires a minimum of 3

56curit3 (Guards

136+ Children: Requires a minimum of 4
56curit3 (Guards



AN

3

5tro"ing chcptions up to 300 FcoPlc
o FPlated Service up to 175 FcoPlc
. Frcc higlw-spccd wireless internet throughout

o DBeautiful views ovcrlooking the golf course

. Fortablc Dancc Floor




r;rom Downtown E)irmingham:
T ake ]-65 South to |-459 North towards Atlanta
Mcrgc onto US 280 ast T xit #19 towards Childcrsburg
Tum right onto Jnverness Center Farfcway (America's First Federal Credit Upnionis on the corner)
Go 1.2 miles and turn left onto Country Club Drive

Fo“ow Countrg Club Drive to the top on the hi”, Clubhousc is on the right

]:rom Montgomerg:
T ake |-65 North towards Atlanta
T ake |-459 North to Atlanta
Mcrgc onto (1.9.280 F ast Exit #19 towards Childcrsburg

Tum right onto Invcmcss Ccntcr Farkway (/\mcrica's First Fcclcra| Crcclit Union is on the corner)
Goi2 miles and turn left onto Country Club Drive

Fo”ow Countrg C|ub Drive to the top on the [‘li”, Clubhousc is on the right

]:rom TUSC&IOOS&
Take |-20/59 towards Birmingham/Atlanta to | 459 towards Atlanta
T ake |-459 North to Atlanta
Mcrgc onto U5 280 ast T xit #19 towards Chﬂc]crsburg

Tum riglwt onto Jnverness Center Faeray (America's First Federal Credit (Union is on the corner)
Go1i2 miles and turn left onto Country Club Drive
f:o“ow Countrg Club Drive to the top on the f*\i“, Club]wousc is on the right

f:rom Atlanta
Tai«: l—ZO Wcst to ]—4-5 9 50ut}1 towards Tuscaloosa
Tal(e |~+59 South to Tuscaloosa/Montgomcry
Mcrgc onto (1.5 280 [ ast [ xit#19 towards Childcrsburg

Tumn rigl‘nt onto lnvcmcss Ccnter Far‘(wag (Amcrica's First Fcclcra| Crcdit Union is on the corner)
Go 1.2 miles and turn left onto Country Club Drivc

Fo"ow Countrg C|ub Drive to the top on the f'li", Club]’;ousc is on the rigl-lt

From Huntsville/ T ennessee
Take ]-6 5 5outl1 to ]-—4'5 9 Nortl'l towards Atlanta
Mcrgc onto (}.5 280 [ ast [T xit #19 towards Childcrsburg
Tum rigl'lt onto Jnverness Ccnter Farkway (America's First Federal Crcclit (nionis on the corner)
Go 1.2 miles and turn left onto Countrg Club Drive
Follow Countrg Club Drive to the top on the hill, Clubhouse is on the rigl‘lt



/ﬁ/é%e&
FOOD MINIMUMS

Eaclﬂ space has a food and beverage minimum associated with its use. The minimums vary based on the
size of the room and the meal Period. T hese minimums include all food items. Tl‘xeg do not include miscella-

neous items, amenities, taxes or gratuities.

Mverage Minimums)
C!ubhouse: $4,000.00++
Qak Room: $500.00++
Garden Room: $750.00++

Oai( Room/(sarden Room & 1,2 Dim’ng{ Room $1,500.00++

TIMINGS

Your event space is blocked in a 4-hour time Period. Should you wish to extend the !ength oxcgour event
later than 4-lnoursJ we are happg to accommodate that request ata charge of $500.00+ per hour. We do

ask an end time omc i1 :OOPm )Coryour event.

CONTRACTS, DEFOSITS AND GUARANTEES

A signed ]:aci!itg Agreement and non-refundable f:aciiitg Fee are required for all events. Tl’]C full
Facility Fee and signed T:acilitg Agreement are necessary to secure the date. The final guest count and
estimated balance of the event are due 10 clags Prior. This final payment is requested }39 cashiers check,

cash or credit card with an additional 3% convenience fee.

PLANNING SHEETS

As a courtesy, your I~ vent Speciaiist will Provide you with an estimated event Proposal. This includes
typical allowances for food, beverage and services Proviclecl }39 the Club. T he details of the functions
sheets will be constarxt]g revised, as decisions are made. Your [ vent SPecialist will work with you through
all the details of the event. We request that all menu sPechcication and details are Plaﬂnecl 30 c{ays Prior to
your event and finalized two weeks Prior to your event. A final draft of the function sheet will require your

signature, rexqecting the final guest count and balance of the charges.



Folleses

ADDITIONAL VENDOR SERVICES

We current]g welcome any additional service vendor. We are haPPH to recommend served vendors for
your convenience. F]case Provic[e a list of contracted service vendors and have them communicate with
your [ vent SPecia]ist for building access and to receive load-in instructions. Vendors are Permit’ced
on-site Prior to the event and arrangements should be made for same~dag . Vendors are to adhere to the

Club’s dress code and are Prohibitecl from consuming alcohol while Providing service.

CLUBDECOR

We ask that you use the Club, as viewed on a claily basis. We do not move Fumishing or décoritems..
The )Curnishings and fixtures of the Club are Providecl with use of the space. We canrent any additional
items needed Foryour event. SI"lOUlCl any damage occur, as the host, you are resPonsible for the rcPair or

rePlaccmen’c oF thcse items.

DRrESS CODE

(Guests are asked to use discretion and dress accorclirxglg. (asual clothing such as bluejcans or

cut~ogs, tank ’coPs and athletic aPParcl are not Permit’ced.



