Special Eventsat ok

Pheasant Run's

Dining Room Rental: $500 (up to 8 hours)
(24 -70 guests depending on set up)

Pavilion Rental: $1695 (70-170 guests)

Bar $250 plus consumption

Lunch (tax and gratuity included)
Minimum 40 guests

deli lunch buffet $24.00
assorted cold cuts, tuna, cheeses, breads and rolls, coleslaw,
garnish platter, condiments, and pop

BBQ $16.95
hamburgers, hotdogs and sausage (one piece per person)
condiments, coleslaw, and potato salad (2 piece add $4.00)
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Seated Lunches (tax and gratuity included)
Minimum 32 guests

Add fresh garden salad with choice of dressing $4.00 per person

Entrée Selection
*All seated lunches include dessert and freshly brewed tea and coffee

menu one $34.00

steak and mushroom pie
garlic mashed potatoes, and a medley of fresh market vegetables

menu two $33.00

beef stroganoff
seasoned egg fettuccini, sour cream, mushroom and garlic bread

menu three $31.00

chicken picatta
rice pilaf, a medley of fresh market vegetables, caper sundried tomato cream sauce

menu four $30.00

grilled bassa fillet with a tropical fruit salsa, rice pilaf, and a medley of fresh market
vegetables

Vegetarian Option grilled vegetable stacked napoleon - eggplant, peppers, zucchini,
portobello mushroom and goat cheese fresh tomato basil sauce

Additions: per person pricing

Soup, garden, pasta or Caesar salad $4.00
Non-Alcoholic beverages - unlimited $5.00
Coffee and tea service $3.00

Please provide 7 days notice with vegetarian and allergy requests. Prices are subject to
change without notice. Call us to discuss your requirements and options. Tax and gratuity
included.
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Buffet Dinners (tax and gratuity included) “\‘>>,\) %'
Z N

Minimum of 50 guests \;._"

Your buffet presentation includes garden salad and coleslaw, penne

pasta, roasted potato, medley of fresh market vegetables, dinner rolls,
and homemade dessert with freshly brewed coffee and tea.

Select one of the following: $43.50
e BBQ seasoned California cut steak grilled with sautéed mushrooms and onions
e chicken breast in choice of sauce = butter chicken, mushroom, or orange cranberry

¢ roast beef carving station with au jus

Seated Dinners (tax and gratuity included)

Minimum of 32 Guests

Seated dinners are served garden salad, your choice of potato or rice, a
medley of fresh seasonal vegetables, dinner rolls, dessert coffee and

tea.

Select one of the following: $42.50

e BBQ seasoned California cut steak
e pan seared chicken stuffed with spinach, Ricotta cheese topped with a natural pan

jus
o grilled Ontario pork tenderloin in graining mustard demi
e carved roast beef in au jus
e grilled bassa fillet with a tropical fruit salsa

v Vegetarian Option grilled vegetable stacked napoleon - eggplant, peppers, zucchini,
portobello mushroom and goat cheese fresh tomato basil sauce

Events under minimums please contact us to customize your food
package for the day.

Please provide 7 days notice with vegetarian and allergy requests. Prices are subject to
change without notice. Call us to discuss your requirements and options. Tax and gratuity
included.
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Bar and Beverage Services

As a licensee of AGCO this property is responsible for the administration of the
regulations set out by them. Therefore, no alcohol may be brought onto or taken out of
our licensed establishment. Anyone bringing in their own (not purchase from Pheasant
Run) alcohol will be refused service and asked to leave the premise. For you, the host,
Pheasant Run Golf Club and its employees, we do not encourage excessive alcohol
consumption. For this reason our bartenders and staff will follow these guidelines. We
reserve the right to refuse alcohol to any quest should they become over intoxicated,
rude or belligerent. We do not allow doubles, shooters or alcohol shots. We limit one
drink per guest when ordering (bartender discretion). The bar will close no later than
12:30 am. Bar is closed during dinner service. We reserve the right to close the bar
service at any time, should these rules be disregarded.

Dining room: host Bar / cash bar: $250.00 fee - plus consumption
Pavilion: host Bar / cash bar: $500.00 fee - plus consumption
unlimited non-alcoholic drinks: ~ $5.00

coffee and tea service $3.00

specialty beer/wine/alcohol requests can be arranged, additional fees may apply

ENHANCEMENTS (tax and gratuity included)
50 piece minimum (excluding platters)

chair covers — set up included $4.50 per
additional Table set up (candy, popcorn, specialty, etc.,) $50.00
use of AV equipment $50.00
pizza — pepperoni and vegetarian (2 slices per person) $10.00 pp
pulled pork on a bun $10.00 pp
chicken wings (3 pieces per person) $10.00 pp
fries $7.00 pp
poutine $10.00 pp
burger sliders (2 pieces)- add cheese $.50 per order $10.00 pp
nacho station — serves 40 guests $230.00
assorted sandwich platter — serves 25 guests $230.00
deluxe fruit platter — serves 40 guests $240.00

cheese tray-domestic & imported - serves 40 guests $250.00


mailto:karen@pheasantrungolf.com
mailto:lynne@pheasantrungolf.com
http://www.pheasantrungolf.com/

Special Events a
Pheasant Run

Thank you for choosing Pheasant Run Golf Club to host your event. To book your
date and time please complete the following form and return it with full rental (non-
refundable). Confirmation of nhumbers and full payment are required to be paid in
full 14 days prior to the event. (Payments made on credit card are charged a 2%
processing fee.)

Event Convener(s):

Address:

Phone Number: E-mail:
PAYMENTS

Deposit Amount Enclosed: $ (non-refundable)

Final Payment Due 14 days prior to event: $
EVENT DETAILS
Event Date: Day: Mon Tues Wed Thur Fri Sat Sun

Arrival Time: Serving Time:
Menu Option: Numbers:
Additions:

Comments:

Details

e Final confirmation of numbers, final payment and dietary restrictions are required 14 days prior to the event.

No refunds for changes made in numbers at this time.

e  Minimums in affect.

o Event Conveners agree to assume all responsibility for any damage their guests may cause on or to the
club’s property and equipment.

o Deposit is non-refundable.

e Absolutely no outside alcohol, beverage or food (exception of celebration cakes and gift favours) are
permitted on property. To be approved by the Food and Beverage manager.

e A credit card imprint is required for any tabs. Tabs are charged a 15% service fee.

e A $105 SOCAN & Resound fee is charge to all events playing music.

e There is no confetti or artificial flowers allowed to be thrown on property.

o Payments made by credit card are charged a 2% processing fee.
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Alcohol Policy

Pheasant Run Golf Club promotes responsible alcohol beverage service. While all the management and
service staff of Pheasant Run Golf Club have received training in the service of alcohol, the assistance of all the
guests to Pheasant Run Golf Club staff is needed to ensure a positive and enjoyable experience.

Pheasant Run Golf Club and the Event Organizer, on behalf of the Event and its guests,

(couples names) agree to the following:

1. Pheasant Run Golf Club has the right to refuse alcohol to a person who appears intoxicated.

2. If problems arise, Pheasant Run Golf Club has the right to close the bar and beverage service to all event
participants.

3. Limit of 1 drink (maximum) per person at bartenders discretion. No shooters or doubles.

Bar will close no later than 12:30am.

5. Pheasant Run Golf Club encourages the event to provide alternate transportation to guests who choose to
consume alcohol during the event and its following activities.

6. Event guests are not allowed to bring their own alcohol on to Pheasant Run Golf Club property which
includes the golf course, bridal room, parking lot, pavilion, and clubhouse. Guest who do will be asked to
leave and the alcohol will be confiscated.

7. Pheasant Run Golf Club reserves the right to check guests bags if there is a reasonable belief that the
guest has brought his or her own alcohol onto Pheasant Run Golf Club property in contravention of clause
6.

8. Pheasant Run Golf Club staff has the right to have guests removed from Pheasant Run Golf Club property
if the guests have brought their own alcohol onto Pheasant Run Golf Club property in contravention of
clause 6, if the guests are intoxicated or if the guests conduct and behavior is deemed detrimental to the
safety and enjoyment of other guests.

9. The event convener shall hold Pheasant Run Golf Club harmless for damages that may arise from a guest’s
intoxication, conduct and/or behavior.

10. ***Alcohol may not be used as gifts.***

11. Pheasant Run Golf Club reserves the right to close the bar service at any time, should these rules be
disregarded.

&

| agree to the above conditions and information covered in the event package and contract.

Signature: Date:

Form of payment
Cash

Cheque: please make payable to Pheasant Golf Inc.

Credit Card #: Expiry Date:
(2.5% processing fee on credit card payments)

Name of Card Holder:

Signed: Date:
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