
 

 

 

 

 

 

 

 

Banquet Menus and Contract 

 

 

 

 
 

 



Room Rental  

• Basement  

o Up to 50 People……$100    

o 50-100 People ……..$150 

o 100-150 People……$200 

o 150 and over…..Price will be determined based on count 

• Main Level 

o Up to 50 People…..$100 

o 50-100 People….$150 

o 100-150 People…..$200 

o 150 and over….Price will be determined based on count 

• Both Basement and Main Level 

o Up to 50 People…..$150 

o 50-100 People……$200 

o 100-150 People…..$300 

o 150-200 People….$350 

o 200-250 People….$400 

o 300 or more People….Price will be determined based on count 

▪ 300 or more People requires a tent rental that will be paid for by party/event. Tent 

rental is not included in price. In the event that a tent is needed Pinewood Golf Club 

& Restaurant is not responsible for obtaining tent rental or set up. If the party/event 

so chooses to have Pinewood Golf Club & Restaurant obtain tent rental there will be 

an added fee.  

• Pinewood Golf Club & Restaurant does have a recommended vendor list for 

tent and other rentals and can be provided upon request.  

• Tent Size can be as large as 40 X 60 feet.  

 

Other Rentals  

• Please see rental book  

 

 

 

 

 

 

 

 

 

 

 



Beverages and Beverage Service 

Open Bar Pricing 

• Mixed Drinks (single shot per drink)  

o Rail Drinks $3.00 

o Call Drinks $3.25-$3.50 

o Premium Drinks $3.75-$4.00 

• Can Beer 

o 12 oz Domestic $3.00 

o 12 oz Specialty $3.50 

o 16 oz Domestic $3.50 

o 16 oz Specialty $4.00 

 

• Tap Beer (Any unfinished beer will not be refunded and cannot be taken off premise. Our staff 

will help you in choosing a proper amount for your event) 

o Domestic 

▪ Half Barrel 

▪ Quarter Barrel 

• Coors Light, Bud Light, Budweiser, Grain Belts, Busch Light, Michelob 

Golden Light, Miller Light, Miller High Life, other domestic beers available 

upon request.  

o Specialty  

▪ Half Barrel 

▪ Quarter Barrel 

• Lucette Brewery, New Glarus Brewery, Samael Adams, others available 

upon request.  

• Wine  

o Glass $3.50 

o Bottle $13.00 

▪ Merlot, Cabernet Sauvignon, Pinot Noir, Chardonnay, Pinot Grigio, Riesling, White 

Zinfandel, Moscato, Lambrusco, others options/specific brands available upon 

request (may change pricing) 

• Champagne 

o Glass $4.00 

o Bottle $15.00 

▪ Specific type/brand may change price 

• Punch Options $1.50 per person  

o Child Friendly Punch 

▪ Please let staff know your flavor/color option 

o Adult Punch 

• Other Beverages $1.50 per person  

o Coffee  

▪ Regular or Decaf 

▪ Please specify choice/s 

 

 

 



Beverages and Beverage Service Continued 

o Juice $1.50 per glass 

▪ Orange, Pineapple, Apple, Cranberry, Grapefruit 

▪ Please specify choice/s 

o Milk $1.50 per person 

▪ 1%, 2%, Skim, Whole, Chocolate  

▪ Please specify Choice/s 

o Soda 

▪ Canned Soda $1.00 per can 

▪ Unlimited Tap Soda $1.50 Per Person (based on count) 

o Water 

▪ Tap Water $0.00 

▪ Bottled Water $1.00 per bottle 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appetizers and Hors d’oeuvres A La Carte 

All options serve 25 people  

• Cold Appetizers and Hors d’oeuvres  

o Fruit Tray $39.99 

▪ Dip Included 

o Vegetable tray $39.99 

▪ Dip Included 

o Meat and Cheese Tray $49.99 

▪ Crackers Included 

o Specialty Meat and Cheese Tray $69.99 

o Meat Tray $49.99 

o Specialty Meat Tray $69.99 

o Cheese Tray $39.99 

o Specialty Cheese Tray $59.99 

o Fruit and Cheese Tray $49.99 

o “Tee” sandwich tray $39.99 

o Cucumber sandwiches $39.99 

o Cocktail Shrimp $69.99 

o Jumbo Cocktail Shrimp $69.99 

o Smoked Salmon $29.99 Each 

o Ham Rolls $49.99 

o Crackers and Cheese Ball/Variety of Spreads $39.99 

o Deviled Eggs $39.99 

o Silver Dollar Sandwiches $49.99 

o Taco Dip $39.99 

▪ Crackers and Chips included  

o Shrimp Dip $49.99 

▪ Crackers included  

o Want something that isn’t listed? Just ask.  

• Hot Appetizers and Hors d’oeuvres 

o Spinach Artichoke Dip $59.99 

▪ Crackers Included 

o Cocktail Meatballs $59.99 

▪ Your choice of sauce  

o Cocktail Sausages $59.99 

▪ Your choice of sauce  

o Egg Rolls $59.99 

▪ Your choice of filling 

o Bacon Wrapped Shrimp $69.99 

o Stuffed Mushrooms $69.99 

o Want something that isn’t listed? Just ask.  

 

 

 

 

 

 



Appetizers and Hors d’oeuvres Buffets  

• Traditional Appetizers and Hors d’oeuvres $9.99/per person 

o Fruit tray, vegetable tray, meat and cheese tray, crackers, dips 

• Specialty Appetizers and Hors d’oeuvres $11.99/per person 

o Fruit tray, vegetable tray, meat and cheese tray, crackers, dips, cocktail meatballs, cocktail 

sausages, ham rolls and Spinach Artichoke Dip 

• Sports Event Edition (great for Fantasy Draft Parties) $13.99/per person 

o Chicken wings, cocktail meatballs, cocktail sausages, taco dip, meat and cheese tray, crackers, and 

dips, nachos 

• Silver Edition $14.99/per person 

o Cocktail shrimp, Smoked Salmon, Shrimp Dip, spinach artichoke dip, fruit tray, vegetable tray, 

meat and cheese tray, crackers, and dips 

• Gold Edition $15.99/per person 

o Cocktail Shrimp, Smoked Salmon, Shrimp Dip, Spinach artichoke dip, bacon wrapped shrimp, 

ham rolls, deviled eggs, fruit tray, vegetable tray, Specialty meat and cheese tray, crackers and dips 

• Platinum Edition $16.99/per person 

o Jumbo Cocktail shrimp, smoked salmon, shrimp dip, spinach artichoke dip, bacon wrapped 

shrimp, bacon wrapped water chestnuts, stuffed mushrooms, fruit tray, vegetable tray, Specialty 

meat and cheese tray, crackers and dips.  

• Trays and Dips Edition $10.99/per person 

o Fruit tray, vegetable tray, spinach artichoke dip, taco dip, meat and cheese tray, crackers, dips 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Snacks and Desserts  

Snacks 

• Party mix $6.99/per pound 

• Trail Mix $6.99/per pound 

• Puppy chow $6.99/per pound 

• Peanuts $9.99/per pound 

• Mixed nuts $12.99/per pound 

• Popcorn $3.99/per pound 

• Pretzels  $4.99/per pound 

• M&M’s  

• Granola bars 

• Assorted Cookies  

• Assorted Bars 

• Don’t see the snack you want? Just ask.  

Cakes (price depends on number of servings and type of cake) 

• Made from scratch 

o Vanilla 

o Chocolate 

o Multi Colored Sprinkle  

o German Chocolate 

o Don’t see the flavor you want? Just ask. 

Desserts (price depends on number of servings) 

• Apple bars 

• Pies 

• Brownies  

• Chocolate covered cheesecake bites 

• Chocolate covered cream puffs and eclairs  

• Chocolate fountain  

o Minimum of 30 people 

o Served with fruit and snacks to dip 

• Don’t see the dessert you want? Just ask.  

 

 

 

 

 

 

 

 

 

 



Breakfast Buffet Options 

• Continental Breakfast $7.99/per person 

o Assorted muffins, assorted pastries, assorted breads, assorted seasonal fruit, butter, peanut butter, 

jam/jelly, coffee, milk, and juice.  

• Traditional Breakfast $9.99/per person 

o Scrambled eggs,  Hand Cut American Fries or Cheesy hash browns, bacon or sausage, assorted 

breads, butter, peanut butter, jam/jelly, coffee, milk, and juice  

• Ultimate Breakfast $11.99/per person  

o Scrambled Eggs, French toast sticks, bacon, sausage, hand cut American fries, cheesy hash browns, 

assorted breads, butter, peanut butter, jam/jelly, coffee, milk, and juice.  

▪ Add seasonal fruit for $1.00 per person 

• Light Breakfast $8.99/per person  

o Assorted yogurts, assorted muffins, assorted pastries, assorted seasonal fruit, coffee, milk, and juice 

• Bagel Bar $12.99/per person 

o Assorted Bagels, assorted cream cheese, lox (smoked salmon), honey, ham, turkey, cheese, 

tomatoes, onion, cucumber, peppers 

• Build your own breakfast buffet/ a la carte (pricing done at time of event meeting) 

o Pick meat option 

▪ Bacon 

▪ Sausages  

o Pick potato option 

▪ Hand cut American fries 

▪ Cheesy hash browns 

▪ Hash brown patties 

o Pick bread option 

▪ Assorted breads 

▪ Bagels  

▪ French toast sticks 

▪ Cinnamon rolls  

▪ Caramel rolls  

o Add eggs 

o Add muffins 

o Add pastries 

o Looking for something completely different? Just ask.  

 

 

 

 

 

 

 

 

 

 

 



Lunch and Dinner Buffet Options 

• Ultimate cookout $12.99/per person 

o Burgers, brats, and hot dogs, Homemade coleslaw or potato salad, Baked beans, Seasonal 

Vegetable option 

o Condiments  

▪ Ketchup, mustard, relish, chopped onions, cheese pickles 

• Taco Bar/ Walking Taco Bar $11.99/per person 

o Taco meat choice of beef or chicken or both, Hard and soft shell tortillas or individual bags of fritos 

or dorito chips, Shredded lettuce, chopped onions, diced tomato, black olives, jalapenos, Salsa, 

shredded cheese, nacho cheese sauce and sour cream  

• BBQ/Sloppy Joe $11.99/per person 

o BBQ/Sloppy Joe (Your choice of ground beef, chicken, or turkey), Homemade coleslaw or potato 

salad, Baked beans, Seasonal vegetable option 

o Condiments  

▪ Ketchup, mustard, relish, chopped onions, pickle chips 

• Build your own Sandwich bar $12.99/per person 

o Pick four different deli meats (Roast beef, ham, turkey, chicken, salami, other options available 

upon request (may increase price)), Cheese (American, swiss, cheddar, pepper jack other options 

available upon request (may increase price)), white and wheat bread, peanut butter and jelly, chips, 

homemade coleslaw or potato salad, pickles, chopped onions, sliced tomatoes, lettuce, ketchup, 

mustard, and mayonnaise.  

• Salad Bar $9.99/per person 

o Mixed greens, shredded cheese, chopped onion, chopped ham or turkey, choice of three vegetables 

(carrots, cucumbers, radishes, celery, beets, peas, other options available upon request (may 

increase price)), cottage cheese, choice of pudding (vanilla, chocolate, butterscotch, tapioca other 

options available upon request (may increase price)), whipped topping, choice of four dressings 

(French, ranch, bleu cheese, Italian, peppercorn parmesan, 1000 island, house dressing, other 

options available upon request (may increase price)), bacon bits, croutons, dessert/bar option (see 

above choices on page ____) 

▪ Ask about adding salad bar to your buffet for a discount price 

• Soup and Salad Bar $10.99/per person 

o Above salad bar including your choice of two soups (chicken noodle, bean and ham, meatball 

minestrone, Italian wedding, tomato, other options available upon request (may increase price)) 

• Classic Italian Buffet $12.99/per person 

o Choice of two pastas (spaghetti, linguini, rotini, other options available upon request (may increase 

price)), choice of two sauces (marinara, alfredo, pesto, other options available upon request (may 

increase price)), choice of meat (meat balls, grilled chicken, other options available upon request 

(may increase price)),  garlic bread or breadsticks.  

• Ultimate Italian Buffet $14.99/per person 

o Choice of two pastas (spaghetti, linguini, rotini, other options available upon request (may increase 

price)), choice of two sauces (marinara, alfredo, pesto, other options available upon request (may 

increase price)), choice of two meats (meatballs, grilled sliced chicken, lemon garlic shrimp, other 

options available upon request (may increase price), lasagna (meat or vegetarian), garlic bread or 

breadsticks.  

• Pinewood Favorites Buffet Single Meat $12.99/per person 

o Beef tips, gravy (add mushrooms for $0.25 per person), mashed Yukon gold potatoes or pasta, 

choice of seasonal vegetable, dinner roll 

• Pinewood Favorites Buffet Two Meat $14.99/per person 

o Beef tips, gravy (add mushrooms for $0.25 per person), Baked Chicken, mashed Yukon gold 

potatoes or pasta, choice of seasonal vegetable, dinner roll 

 



• Build your own Buffet (pricing done at time of event meeting) 

o 1 meat or 2 meat options 

▪ Pick one meat 

• Baked chicken  

• Beef tips 

• Sliced ham 

• Roasted turkey 

• Pork chops/steaks  

• Prime rib (add $5.00 per person) 

▪ Pick one starch 

• Yukon gold mashed potatoes  

• Baby red potatoes  

o Plain or buttered garlic 

• Baked potato 

• Pasta  

• Rice blend 

▪ Pick one vegetable  

• Mixed vegetables 

• Green beans with almonds 

• Corn  

• Glazed carrots 

▪ Add salad bar for $3 per person minimum of 25 people  

 

 

 

 

A la carte buffet options  

Pricing done at time of event meeting 

• Beef tips 

• Mac and cheese  

• Meatballs  

• Chicken breast  

• Baked chicken  

• Shrimp  

• Salad bar  

• Lasagna (meat and vegetarian) 

• Don’t see what you want? Just ask?  

 

 

 

 

 

 



Contract  

Event Date__________________ Type of Event__________________________________________________________ 

Client Name(s)_____________________________________________________________________________________ 

Address_______________________________ City____________________________ State________ Zip___________ 

Phone(s)_______________________________ Email______________________________________________________ 

Space Options_________________________________________ Estimated # of Guests_________________________ 

Catered event with servers______________ Bar Service ________________ Date of Contract ___________________ 

 

Payment  

A valid credit card is required (on file) to insure final payment of your account. Final payment is due the day of your 

event and can be paid by valid check, credit card, or cash. Any discrepancies in count should be addressed at the time, 

prior to making final payment. Groups requesting tax exemptions must submit current documentation of exemption status 

prior to scheduled event and payment must be made from a tax exempt account. _________ Initial 

Food and Beverages  

Food : For health and safety reasons no food or beverages (carry ins) will be permitted from outside vendors with the 

exception of special event cakes and desserts from a certified bakery. Must provide name of bakery. No food or beverages 

may leave the premises. Food/buffets will be maintained for no longer than two hours unless other arrangements are made 

in advance for food changes. An industry standard of 18% service charge will be added to all events. Pinewood Golf Club 

& Restaurant and its management team reserve the right to adjust prices. Any price adjustments will be made in writing 

prior to your event if needed. Catering services and subject to state and local tax per state law. Pinewood Golf Club & 

restaurant reserve the right to refuse food and / or beverage service or entry onto the premise to any person without legal 

age verification or who appears intoxicated. 

Beverage :  For health and safety reasons no food or beverages (carry ins) will be permitted from outside vendors with the 

exception of special event cakes and desserts from a certified bakery. Must provide name of bakery. No one under the age 

of 21 (Legal Drinking Age) is permitted to consume alcohol while on premises. An industry standard 18% gratuity will be 

added to all hosted bar services & products. An 18% service/ gratuity charge will be added for the cash portion of any bar 

when a request is made to remove the tip containers. Consumption of alcohol is only permitted in the club house and 

designated areas.  

Any food and/or beverages that are brought in from an outside source can and will be confiscated. ________ Initial  

Guarantee & Cancellation  

Adhering to agreed upon and confirmed food service time is required. Clients that delay food service time will assume 

total liability for food quality. Pinewood Golf Club & Restaurant and its staff will not assume any responsibility for 

quality of food if the confirmed food service time varies by more than a half hour. Signed contracts and or event deposits 

are your assurance that a space will be reserved for your event. We require a guaranteed number of guests for meals seven 

days prior to the event. The number will be considered the guarantee and is not subject to reduction. The client is 

responsible for 100% of the guaranteed count. Pinewood Golf Club & Restaurant and its staff will set and prepare for a 

5% above the guaranteed figure to allow for some extras. All deposits and prepayments are nonrefundable and are applied 

in whole to charges on the reserved date. In the event a deposit is not made by the specified date the event is subject to 

being cancelled and all prepayments forfeited. Cancellations prior to the event date will result in loss of date and deposit.  

Upon booking 100% of the room rental fee is required to reserve your date. Thirty days prior to your event, a secondary 

deposit of at least ½ your estimated bill is due. Payment in full must be made on the date of your event. __________Initial 

 



Facility 

Pinewood Golf Club & Restaurant is a smoke free facility and smoking is only allowed in pre-designated areas. No tape, 

nails, tacks, or pins are allowed to secure items to wall or tables. No confetti, silly string, party poppers or the like are 

allowed. Failure to adhere to the decoration policy may result in an additional service charge. Please schedule times to 

decorate with our Management staff. Pinewood Golf Club & Restaurant reserves the right to keep the golf course open to 

the public during your event (non-golfing events) unless otherwise agreed upon in which there will be a closing fee added 

to original room rent fee.  _________ Initial  

Entertainment 

Musicians and DJ’s are booked by the client and are their sole responsibility. Pinewood Golf Club & Restaurant in not 

responsible for booking entertainment unless otherwise agreed upon in which there will be an added fee. Our management 

team will provide you with a list of preferred vendors. Pinewood Golf Club & Restaurant reserves the right to decrease the 

volume of entertainment. All entertainment must conclude by 12:00am unless otherwise agreed upon in which there may 

be an additional fee.  

Entertainment is required by this contract to set up their equipment prior to the start time of the reception. This is done for 

safety reasons for our employees and guests and as a courtesy to you so that your reception, dinner and toasts are not 

disturbed by the equipment set-up. It is the client’s responsibility to make your entertainers aware of this policy 

_______Initial  

 

Security 

Pinewood Golf Club & Restaurant does no assume any responsibility for damages or loss of equipment, merchandise, or 

articles left unattended either of personal (client or guest) or hired entertainers. The client assumes all responsibility for 

any damages caused to a room or property by his or her guest, themselves, or their hired entertainers. Pinewood Golf Club 

& Restaurant can provide a preferred private security company for events that the client prefers to have it or the we 

require it be obtained. Hiring of a private security company is the sole reasonability of the client unless otherwise agreed 

upon in which there will be an added fee. ______ Initial  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Additional contract details____________________________________________________________________________ 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

Sole use of event rooms is guaranteed with a signed contract and deposit paid in full only 

Client Signature______________________________________________________________ Date__________________ 

Client Signature______________________________________________________________ Date__________________ 

Pinewood Golf Club & Restaurant Representative __________________________________ Date___________________ 

Initial deposit amount to hold date ______________ Paid _______________ 


