
The Mitchell Golf Club

mitchellgolfclub.com events@mitchellgolfclub.com519-348-8991

MEETINGS | ANNIVERSARIES | DINNERS | BIRTHDAYS |

FUNDRAISERS | WEDDINGS & MORE!



B O A R D R O O M

Holds up to 12 guests. TV

& HDMI cord available.

The Mitchell Golf Club

mitchellgolfclub.com events@mitchellgolfclub.com519-348-8991

T H E  L O U N G E

Only available from Dec-

March & holds up to 80 guests.

B A N Q U E T  H A L L

Holds up to 200 guests. Mic, sound

system and projector available

upon request.

B A N Q U E T  ( 1 - 5 0 )

B O A R D R O O M
T H E  L O U N G E

B A N Q U E T  ( 5 0 - 1 0 0 )
B A N Q U E T  ( 1 0 0 - 2 0 0 )

S U N  -  F R I S A T U R D A Y

$  7 5 $  7 5
$  1 3 5 $  1 3 5
$  1 3 5 *
$  1 7 5 *
$  2 5 0 *

$  1 7 0 *
$  2 2 5 *
$  3 1 5 *

M G C  m e m b e r s  g e t  a  1 0 %  r o o m  r e n t a l  d i s c o u n t
* B a r  r e n t a l  i s  a n  a d d i t i o n a l  $ 4 5



D I N N E R   |

T e r i y a k i  P o r k  T e n d e r l o i n
8oz cut of marinated tenderloin sautéed in
onion, bacon and mushrooms with roast
potatoes and seasonal vegetables

C h i c k e n  C o r d o n  B l e u
Breaded chicken breast stuffed with ham
and swiss cheese; served with garlic
mashed potatoes and seasonal vegetables

S m o k e d  P o r k  C h o p s
Locally sourced 10oz smoked chop; served
with a baked potato and seasonal
vegetables

C h i c k e n  M a r s a l a
Lightly coated boneless chicken braised
with Marsala wine and mushrooms; served
with roast potatoes and seasonal
vegetables

F r e n c h  R o a s t  B e e f
French onion style roast beef; served with
garlic mashed potatoes and seasonal
vegetables

R o a s t  T u r k e y
Sliced roast turkey; served with mashed
potatoes, seasonal vegetables, stuffing
and gravy

R u s t i c  P e n n e
Sundried tomato, asparagus, feta, bell
peppers, spanish onion, and penne; served 
with garlic bread

All dinner menu items include salad, veggie

tray, fresh baked roll, coffee, tea and dessert.

$ 2 4 . 9 5  P E R  P E R S O N

S o u p  &  S a l a d

Our brunch buffet comes with coffee,

tea and juice.

B R U N C H   | $ 1 4 . 9 5  P E R  P E R S O N

B r e a k f a s t  B r u n c h
Includes bacon, sausage, eggs,
hashbrowns, toast and fresh fruit

mitchellgolfclub.com 

The Mitchell Golf Club

events@mitchellgolfclub.com519-348-8991

=  c a n  b e  m a d e  v e g e t a r i a n

L U N C H    | $ 1 8 . 2 5  P E R  P E R S O N

L a s a g n a  a n d  C a e s a r  S a l a d
Meat and/or vegetarian lasagna; served
with Caesar salad and garlic bread

All lunch items include a veggie tray, coffee, tea

and dessert.

S o u p  &  A s s o r t e d  S a n d w i c h
a n d  W r a p s

S a l a d  &  A s s o r t e d  S a n d w i c h
a n d  W r a p s

P l e a s e  c o n t a c t  u s  a b o u t  f o o d
r e s t r i c t i o n s  a n d  m e n u  a d j u s t m e n t s

A l l  p r i c e s  s u b j e c t  t o  c h a n g e ,
t a x e s  a n d  t i p  n o t  i n c l u d e d

A l l  f o o d  o r d e r s  n e e d  t o  b e
p l a c e d  n o  l a t e r  t h a n  t w o  w e e k s
b e f o r e  t h e  e v e n t  d a t e



C u c u m b e r  M e d a l l i o n s  $ 6 / d z
Vegan cucumber hummus bites

B r u s c h e t t a  C r o s t i n i  $ 1 2 . 5 0 / d z  

S p r i n g  R o l l s  $ 9 . 5 0 / d z

V e g g i e  T r a y  $ 1 5 / p l a t t e r
Assorted fresh vegetables served with
ranch dip

F r u i t  T r a y  $ 2 3 / p l a t t e r
Assorted fresh fruit tray

D E S S E R T

Tomato feta bruschetta on crostini

N I B B L E S
All nibbles are priced individually

The Mitchell Golf Club

P i n w h e e l  P o p p e r s  $ 9 . 5 0 / d z
Cream cheese, bacon  jalapeno
pinwheels

F l a t b r e a d s  $ 1 0 / f l a t b r e a d
Assorted styles

C h a r c u t e r i e  B o a r d  $ 3 0 / b o a r d
Assorted meat, cheese and crackers

Vegetarian fried rolls

N a c h o  B a r  $ 3 0 / o r d e r
Build your own beef nachos

Your choice of assorted dessert squares or
cake is included in each luncheon and
dinner buffet and can be purchased for an
additional cost for any event.

mitchellgolfclub.com events@mitchellgolfclub.com519-348-8991

F l a t b r e a d



O U R  R E S P O N S I B I L I T Y

Set up/teardown tables, chairs, linens and

dishware.

Set up AV equipment if required.

The Mitchell Golf Club

mitchellgolfclub.com events@mitchellgolfclub.com519-348-8991

Y O U R  R E S P O N S I B I L I T Y

Provide final RSVP numbers and food

orders (including dietary restrictions) 2

weeks before your event.

Clean up all items/decorations brought in

by your group after the event has ended.

Show up and have FUN!

T H E  R U L E S

Any food or drink consumed throughout

the event must be purchased from the

Mitchell Golf & Country Club.

All guests must remain in the room

assigned to your event and are strictly

prohibited from accessing the golf

course unless a staff member is present.

No smoking within 20 metres of the

building.

Please drink responsibly.



Prices and Billing
All prices are subject to change without notice due to market conditions, guest count, and menu or décor

selection. A credit card with an expiry date later than the date of the event must be provided at time of

booking. The final invoice will be sent out the first business day after the event and can be paid via credit

card, cash, cheque and/or etransfer.

Cancellation Policy
Cancellations made more than 7 days in advance of the event date will incur no charge. Cancellations

made within 7 days of the event will incur a 50% fee charged to your credit card.

Food and Beverage
All food and beverage consumed on site must be purchased through the Mitchell Golf & Country Club. Due

to Health Regulations, any food and beverages prepared by the Mitchell Golf & Country Club may not be

removed from the premises. Any opened bottles of alcohol cannot be removed from our facility. Two weeks

prior to the function date, the meal must be selected from our menu and final numbers of specialty meals

(ie. allergies and dietary restrictions) must be provided. Any extra requests for food and beverage

specifications must also be decided upon at this time.

Number of Attendees
At the time of booking, an estimated number of guests is required. Two weeks prior to your function, all

booking details must be provided, including a final guaranteed number of guests. All billing will be based

on the guaranteed number or actual attendance, whichever is greater.

Alcohol & Smoking Policy
Please note that underage drinking is strictly prohibited and illegal. Photo ID is required. We reserve the

right to remove any persons serving drinks to minors and/or any visibly intoxicated guests. We do not

tolerate disrespectful words or actions towards staff/property. Doubles and shots are not permitted at any

time. By signing this contract you recognize and agree with all of our policies listed at

mitchellgolfclub.com/our-policies/. The bar will close at 12:30am. The rented room must be empty of all

guests by 1:30am. Smoking is prohibited on the patio or entrances, and must be done a minimum of 20

metres away from the club house building. The golf course is off limits to the guests at all times.

Function Room Setup & Dismantle
A request to set up earlier than your event start time can be made with the coordinator a minimum of two

weeks prior. Nothing may be taped, nailed or tacked to the walls. Confetti, rice, and glitter are prohibited.

Candles with open flames are allowed but must be placed inside a glass vase/bowl and flame cannot be

higher than the rim of the glass. It is the responsibility of the client to set up and dismantle all décor,

belongings, etc brought in by themselves or hired vendors.

Damages
The Mitchell Golf & Country Club is not responsible for any damaged or stolen property that is owned by

the applicant or the guests of the event. This includes but is not limited to walls, floors, décor, furniture,

greens, neighbouring houses/properties, vehicles, etc. Extra repair fees that are incurred will be charged to

the client.


